sample menu

sample menu

southern charm

taste of tuscany

appetizers

appetizers

BUFFALO CHICKEN SPRING ROLLS
spicy marinated chicken, celery, carrots, bleu cheese dressing

ANTIPASTO SKEWER
assorted cheese, marinated mushrooms, peppadew, marinated artichokes

MINI BBQ CHICKEN BISCUITS
smoked chicken on mini mayo biscuit, caramelized vidalia onions,
BBQ sauce, dill pickle chip

PROSCIUTTO-WRAPPED ASPARAGUS
raspberry glaze

MINI CRISPY CHICKEN & WAFFLE
boneless chicken, sweet mesquite-smoked syrup
IMPOSSIBLE SLIDER
tomato-mustard sauce, dill pickle chip

PANCETTA-WRAPPED PORK TENDERLOIN
fig jam

salads

salads

TUSCAN PASTA SALAD
bow tie pasta, black olives, red peppers, sun-dried tomatoes,
spinach, olive oil, herbs

SOUTHERN GARDEN SALAD
mixed field greens, tomatoes, shaved carrots, cucumbers

CAPRESE SALAD
fresh basil, heirloom tomatoes, mozzarella, balsamic reduction

MARINATED VINEGAR CUCUMBER, VIDALIA ONION AND TOMATO SALAD

entrées
COFFEE BRAISED SHORT RIBS
slow-braised short ribs, roasted garlic mash, sautéed collards
CENTER-CUT HERB GRILLED PORK CHOP
sweet mashed potatoes, sautéed creamed spinach
VEGETARIAN BEGGARS PURSE
puff pastry, boursin cheese, mushroom, haricot verts
SMOKED PULLED BBQ CHICKEN
garlic mashed potatoes, roasted seasonal vegetables
*served with homemade corn biscuits and sweet honey butter*

desserts
bourbon bread pudding • blackberry peach cobbler • key lime tarts

entrées
GREEK OREGANO AIRLINE BREAST
spanakorizo, roasted vegetables
EGGPLANT ROULADE
herb ricotta-stuffed eggplant, marinara, parmesan roasted potatoes
PEPPERCORN CRUSTED RACK OF LAMB
au gratin potatoes, tomato fondue, spiced fig jam

desserts
TIRAMISU
ITALIAN CREAM CAKE

sample menu

sample menu

mexican fiesta

asian

appetizers

appetizers

SHRIMP QUESADILLA

AHI TUNA TAR TAR
sesame oil, scallions, basil micros on a wonton chip

CHICKEN EMPANADA
spiced chicken baked in flaky pie shell, jalapeño crema

CHILLED LOBSTER AND THAI COCONUT SOUP SHOOTER

MINI FISH TACO
panko fried tilapia, cilantro cream sauce, mini corn shell

BULGOGI SHORT RIB SKEWER
marinated korean short rib

entrées

entrées

MAHI-MAHI VERACRUZ
fresh grilled mahi-mahi, stewed tomatoes, olives, capers,
spanish-style black beans and arroz

GINGER SCALLOPS
jasmine rice, baby bok choy, blood orange vinaigrette

SHRIMP, CHICKEN AND STEAK STREET TACOS
corn tortilla, cilantro cream sauce, sweet onion
STUFFED BREAST OF CHICKEN
sweet peppers and onion, queso drizzle, mexican rice, pinto beans

desserts
HOMEMADE CINNAMON-SUGAR CHURROS
SWEET FLAN

THAI-GINGER GARLIC NOODLE BOWL
snow peas, carrots, cabbage, mushrooms, umami sauce
GENERAL TSO CHICKEN
steamed broccoli and fried rice

desserts
CHINESE ALMOND COOKIES
CHINESE 5 SPICE CHOCOLATE TRUFFLE
THAI RICE PUDDING

sample menu

holiday menu
appetizer
BEEF MEATLOAF CUPCAKE
piped mashed potatoes
HICKORY SMOKED PORK BELLY
sweet balsamic glaze
SMOKED SALMON IN PHYLLO CUP

entrées
PINEAPPLE GLAZE HAM
sweet mashed potatoes, creamed spinach
CAJUN FRIED TURKEY BREAST
mashed potatoes with gravy, sautéed green beans
SEARED BEEF TENDERLOIN
port wine demi-glace, truffle mashed potatoes, grilled asparagus

desserts
RED VELVET CUPCAKES
GINGERBREAD MUFFINS
STICKY TOFFEE PUDDING
ASSORTED HOLIDAY COOKIES

