ELEGANT DINNER PARTY

PAsseD HORS D'OEUVRES
Crabcakes
Jumbo Lump Crab Gently Folded with our Bayou Herb Mixture. Baked & Sprinkled with Mulfi-Colored Peppers, Parsley & our
Special Rémoulade
Endive & Roasted Beets
Herbed Goat Cheese on Endive Leaves with Roasted Red & Yellow Beefts. Drizzled with Lemon Tarragon Vinaigrette.
Wild Mushroom Crostinis
A Wild Mushroom Blend Sautéed in Butter, Garlic & Rosemary. Deglazed with Marsala Wine & Finished with Heavy Cream &
Parmesano Reggiano. Served on Garlic Bread Rounds
Tuna Tartar
Yellowfin Tuna Diced & Tossed in a Soy, Lime, Ginger Marinade Placed on a Won Ton Crisp & Finished with Cilantro Wasabi
Vinaigrette.

Foob StaTiON 1
Beef Tenderloin Platter
Peppercorn & Coriander Rubbed Tenderloin, Grilled Medium Rare & Sliced Thin. Beautifully Serpentined on an Herb
Garnished Platter & Drizzled with our Basil Chimichurri.
Herb Panko Crusted Tilapia
PAN SAUTEED WITH CITRUS BUTTER SAUCE.
Grilled Chicken Skewers
Drizzled with Thai Peanut Sauce Served with Asian Vegetable Soba Noodle Salad. Garnished with Fresh Cilantro & Crushed
Peanuts

Foob STATION 2
Spinach & Three Cheese Ravioli
Tossed with a Light Tomato & Garlic Cream Sauce. Finished with Parmesano Reggiano & Fresh Basil
Pesto Linguine
SAUTEED SHRIMP& SCALLOPS WITH SWEET PEPPERS & SUNDRIED TOMATOES TOSSED WITH PESTO
Penne with Sausage in Pumpkin Cream Sauce
Smoked Sausage with Penne in a Pumpkin Cream Sauce with Sage & Walnuts

Foop Srarion 3
Homemade Herbed Rolls
Served with Butter.
Pear Pecan Salad
Romaine & Mesclun Greens Tossed With Candied Pecans, Pears, Red Onion & Dried Cranberries. Dressed with an Apple
Cider Vinaigrette & Topped with Parmesano Reggiano.
Red Skins & Arugula
Pan Seared Potatoes Seasoned With Stone Ground Mustard & Arugula & Enriched With Cream.
Roasted Asparagus
Tender Asparagus Oven Roasted with Extra Virgin Olive Oil & Sea Salt. Topped with Grated Parmesano Reggiano.
Pickled Tomato Salad
Housemade Pickled Cherry Tomatoes infused with Apple Cider & Red Wine Vinegar, Sugar, Kosher Salt & Garlic. Tossed with
Fresh Mozzarella Balls, Basil & Extra Virgin Olive Oil.
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