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MENU

**x HORS D’OEUVRES * * »

Stuffed Mushroom cap with Crab, Beef Tenderloin &
Gorgonzola with Applewood Bacon, Crab Rangoon with
Sweet & Sour dipping Sauce, Chicken Cordon Bleu Puff, Baby
Spinach with Swiss Cheese Tart, Beef Fajita Tortilla Scoop
with Sour Cream Dipping Sauce, International Cheese
Extravaganza, Lump MD Crab Dip, Antipasti Salad,
Fresh Fruit Display and Assorted Breads and Crackers

*x*x PREMIUM OPEN BAR * » x

Titos Vodka, Bacardi Light Rum, Bacardi Dark Rum,
Captain Morgan Rum, Dewars Scotch, Crown Royal,
Early Times Rye Whiskey, Jack Daniels Sour Mash,
Maker’s Mark, Kahlua, Bailey’s, Malibu Rum, Amaretto,
Tanqueray Gin, Sweet & Dry Vermouth, Cabernet Sauvignon,
Pinot Grigio, Chardonnay & Moscato Di’ Asti,

Miller Lite, Coors Light, Heineken, Dog Fish Head IPA,
Michelob Ultra, Henry's Seltzers, St. Pauli Girl NA Beer,
Assorted Coke Products

Event Signature Drink:
Shooting Star — Malibu Rum, Blue Curacao,
Pineapple Juice Garnish with Fresh Pineapple

*x*x SALAD % » »

Traditional Spinach Salad with Mixed Field Greens,
Sliced Hard Boiled Egg, Red Onion, Crispy Bacon,
Asiago Cheese with Warm Bacon Dressing

*xx ENTREE * » x

Sliced Beef Tenderloin with a Red Wine Demi Glaze &
40z Crab Cake; Yukon Gold Garlic Mashed Potatoes,
Green Beans with Mushrooms seasoned with Chicken Base
& Vegetable Seasoning; Bakery Fresh Rolls & Butter

*x % DESSERT % x

Petite Pastry Platter: Cannoli, Eclairs, Oreo Truffles, Key Lime,
Lemon Mousse Tart, Chocolate Mousse Tarts

VEGETARIAN, GLUTEN FREE & VEGAN MEALS AVAILABLE

UPON REQUEST. PLEASE NOTIFY US IN ADVANCE.





