== HOLIDAY SPECIALS

| APPETIZERS
¥y MANGO PROSCIUTTO Fresh mango wrapped with thin slices prosciutto
$45 per tray — 18 pcs
AHI TUNA BITES Seared on sesame seeds, served on a skewer with fresh

melons wrapped in seaweed, with a touch of a wasabi

$45 per tray — 18 pes avocado dressing, and fresh basil.

HERB ZUCCHINI ROLL Grilled zucchini ribbons rolled with herbed ricotta

540 per tray — 24 pcs cheese.

MAIN COURSE

RIBEYE STEAK Chef-prepared 12 oz Ribeye steaks seared to I
perfection with butter, garlic, and fresh herbs. Sewed

5.00 per person
$35.00 per persc with a rich demi-glace sauce.

BACON-WRAPPED Colossal scallops marinated in Bayou Blast spices,

SCALLOP wrapped in crispy bacon, seared, and finished with
butter and herbs.

$21.50 per person (3 pieces)

HERB ROASTED CHICKEN Whole herb -marinated chickens roasted and carved

to order. Served with pan jus and fresh herbs.

$19.99 per whole chicken
SIDES
BAKED SWEET POTATO WITH Maple-roasted sweet potato topped with
BURRATA & BALSAMIC burrata, walnuts, fresh thyme, and balsamic
GLAZE glaze.

$6.50 per person
POMMES ANNA POTATOES Layered Yukon Gold potatoes with Parmesan cheese,

thyme, rosemary, and olive oil, baked to golden

$6.50 per person perfection.

HERB BABY POTATOES Pan scared baby potatoes with butter, thyme,

$5.50 per person parsley, and rosemary.

PARMESAN-CRUSTED Oven-roasted asparagus scasoned with olive oil, salt,
ASPARAGUS pepper, and Parmesan cheese.

$6.50 per person

DESSERTS
STRAWBERRY SKEWERS Fresh strawberries, brownie and marshmallows in
$6.50 per person skewers
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7 Those stations will require offsite cooks
»> MAC & CHEESE BAR
$35.00 per person

Choice of creamy, three-cheese macaroni or pesto potato gnocchi
served with gourmet toppings and mix-ins.

Toppings & Mix-ins Include:
Crispy Bacon Bits

Caramelized Onions
Roasted Garlic
Grilled Chicken

Sautéed Mushrooms

Jalapenos
Fresh Scallions
Shredded Cheddar, Parmesan, & Mozzarella
Buttered Bread Crumbs

¥

THAI BAR

$45.00 per person
Authentic Thai flavors and customizable noodle dishes

Vermicelli Rice Noodles
Pad Thai Noodles
Drunken Noodles
Choice of Chicken
Shrimp
Tofu
Fresh Vegetables: Thai Basil, Soybean Sprouts, Snow Peas, Carrots, Red Peppers,
Scallions
Toppings: Crushed Peanuts - Chili Sauce - Lime Wedges

CHOCOLATE FOUNTAIN

$12.00 per person plus fountain rental

Belgian Chocolate ganache, pourf(d call«)e bites, pretzel sticks &
strawberry kabobs

Include:
Fresh fruit
Marshmallows
Assorted dipping treats.
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