Miami Dade (305) 821 8765 - Broward (954) 704 8765

One Hour Hors D’Oecuvres Reception:
Cold Canapés to be Attractively Displayed
Crudités, using the Season’s Freshest Vegetables, with Blue Cheese Dressing
Imported and Domestic Cheeses Garnished with Fresh Fruits and Gourmet Water Crackers

Hot Hors D’ Oeuvres Passed Butler Style by White Glove Servers
(choice of three of the following items)
Fresh Basil Marinara Meatballs, Mini Beef or Chicken Empanadas,
Stuffed Plantains with Shrimp Enchilado,

Golden Yuca with Cilantro Sauce, Cod Fritters (Bacalao),
Assorted Miniature Quiche, Mozzarella Sticks with Marinara,
Sirloin Stuffed Mushroom Caps, Franks en Croute, Chicken Tenders,
Fried Holland Cheese with Guava Sauce

Formal Plated Dinner Service
Starting with Choice of:
Traditional Caesar Salad, Salad a la Grecque,
Spinach Salad OR House Salad and a choice of:

Chicken Francese with Lemon Butter and White Wine Sauce.
Perfectly Seasoned London Broil with a Mushroom Burgundy Sauce
OR
Florida Fresh Filet of Mahi Mahi with a Delicate Citrus Sauce

Complemented by:
Executive Chef’s Selection of Appropriate Starch and
Vegetables Basket of Fresh Baked Rolls and Creamery Butter

ALSO INCLUDED:
Complete Set-up with Ivory or White Full Length Tablecloths,
Napkins, Glassware, Silverware, and China

Complete Package Price:
$48.00 Per Person & 18% Service Charge (Chicken, Fish or Beef)
Additional Options and Services Available

Minimum 100 Guests



