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Buffet or Sit-Down Dinners

CATERING 6 EVENTS

Poultry Entre

CHICKEN OSCAR 20.95pp | 10.00 Entrée

Marinated chicken breast breaded, and pan fried
topped with crabmeat, roasted asparagus & Hollandaise Sauce

CHICKEN WELLINGTON 17.95pp | 7.00 Entrée

Chicken breast topped with mushroom duxelle and chicken liver pate wrapped in puff pastry and baked.
Served with Port Wine Demi-Glaze

THAI CHICKEN VEGETABLE CURRY 16.95pp | 7.00 Entrée

Fresh seasonal vegetables sautéed and tossed in a flavorful broth of coconut milk, Thai Curry Paste,
fresh ginger and basil topped with toasted coconut and served with saffron rice

CHAMPAGNE CHICKEN 15.95pp | 6.00 Entrée

Marinated chicken breast cooked to perfection and simmered in a champagne cream sauce

CHICKEN MARSALA 15.95pp | 6.00 Entrée

Chicken breast sautéed with mushrooms, marsala wine and our blend of herbs & finished with heavy cream

PECAN CRUSTED CHICKEN BREAST 15.95pp | 6.00 Entrée

Marinated chicken breast coated in pecans and pan fried. Served with Bourbon Maple drizzle

CHICKEN VOL AU VENT 15.95pp | 6.00 Entrée

Puff pastry shells filled with chicken and mushrooms in a creamy white wine sauce

CHICKEN FLORENTINE 14.95pp | 6.00 Entrée

Spinach stuffed chicken breast topped with a parmesan cream sauce

CHICKEN AT THE RITZ 13.95pp | 5.00 Entrée

Chicken breast coated in herbed sour cream and breaded in Ritz crackers

CHICKEN PICCATA 13.95pp | 5.00 Entrée
Grilled chicken breast finished in a light chicken broth with
fresh lemon juice, capers and topped with fresh parsley

ROSEMARY CHICKEN 12.95pp | 5.00 Entrée

Chicken quarters marinated and seasoned with fresh rosemary and roasted to perfection
Substitute with Organic Airline Chicken Breast for 15.95pp | 8.00 Entrée

ROTISSERIE CHICKEN 11.95pp | 5.00 Entrée

Chicken quarters marinated and seasoned with our special blend of seasoning and roasted
Substitute with Organic Airline Chicken Breast for 15.95pp | 8.00 Entrée
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TERIYAKI CHICKEN BREAST 11.95pp | 5.00 Entrée

Grilled chicken breast glazed in our house made teriyaki sauce and garnished with fresh pineapple

ROASTED TURKEY & GRAVY 11.95pp | 5.00 Entrée

Oven roasted turkey breast, southern style dressing and giblet gravy

LEMON DILL CHICKEN 11.95pp | 5.00 Entrée

Marinated chicken quarters seasoned with lemon pepper and dill roasted and garnished with fresh lemons
Substitute with Organic Airline Chicken Breast for 15.95pp | 8.00 Entree

JERK CHICKEN 11.95pp | 5.00 Entrée

Marinated chicken breast glazed in our spicy island jerk sauce and garnished with fresh pineapple

Pork Entre

PORK TENDERLOIN WITH BRANDIED BLEU CHEESE CREAM 18.95pp | 8.00 Entrée
BOURBON BBQ GLAZED PORK LOIN 17.95pp | 7.00 Entrée

Roasted pork loin with a black-eyed pea and roasted red onion relish
APPLE CORNBREAD STUFFED PORK LOIN WITH
APPLE CIDER DEMI-GLAZE 17.95pp | 7.00 Entrée

Tender pork loin stuffed with apple cornbread dressing seasoned and slow roasted

JERK PORK LOIN 13.95pp | 5.00 Entrée

Roasted pork loin glazed in our Jamaican jerk sauce & served with black bean roasted corn salsa

KIELBASA SAUSAGE [

12.95pp | 5.00 Entrée
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All Entrees come with a choice of Two Vegetables, One Starch
Fresh Baked Rolls, Sweet/Unsweet Tea & Water
Add Fresh Garden Salad or Caesar Salad for 1.00



