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Displays 
 

International Cheese Display 

Domestic and Imported Cheese Display Garnished with Fresh Fruit  

Served with assorted Crackers 
 

Vegetable Crudités & Assorted Hummus Display 

Fresh Seasonal Vegetables & Assorted Hummus 

Served with Assorted Flat Breads 
 

Grilled Vegetable Display  

Grilled & Marinated Squash, Zucchini, Eggplant, Roasted Peppers in Basil infused Olive Oil, 

 Artichokes, Onions and Mushrooms served with Fresh Mozzarella Cheese  
 

Fresh Fruit Display  

Beautiful Mirrored Display of Seasonal Fresh Fruits 

Served with Wild Berry Yogurt 
 

Poached Atlantic Salmon Side 

Artfully Presented with Capers, Chopped Onion, 

 Diced Hardboiled Egg & Dill Crème Fraîche 
 

Hot Brie & Toasted Almonds in Puff Pastry  

Baked Wheel of Brie Cheese with Toasted Almonds presented in a Puff Pastry 

 Accompanied with sliced Baguette 

Serves up to 20 
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Displays (continued) 
 

Assorted Pinwheel Wraps 

Boar’s Head Ham, Turkey and Roast Beef paired with Delicious Cheeses & Fresh Vegetables 

Wrapped in Spinach & Tomato Flour Tortillas 

Small Display 25 – 50 Guests 

Large Display 50 – 75 Guests 
 

Assorted Tea Sandwiches 

Tuna Salad, Chicken Salad, Cucumber, Egg Salad & Smoked Salmon  

with cream cheese, dill & caper spread 

Small Display 25 – 50 Guests 

Large Display 50 – 75 Guests 
 

Mediterranean Display 

Roasted Eggplant Caponata, Fresh Tomatoes & Smoked Mozzarella with Basil Oil, 

Bruschetta with White Bean Dip and Tapenade, Balsamic Marinated Mushrooms, 

Grilled Asparagus with Lemon-Olive Oil Dressing, Roasted Peppers  

Whole Roasted Garlic Cloves Served with Crostini and Focaccia 
 

Sliced Scotch Smoked Salmon Display 

Accompanied with Capers, Bermuda Onion, Diced Egg & Diced Tomatoes 

Served with a Fresh Dill Sauce & Assorted Flat Breads  
 

Florida Seafood Bar Displays  
Create Your Dream Seafood Extravaganza.  

 

Cold Gulf Shrimp on Ice  

Florida Stone Crab Claws (seasonal) 

Oyster on the Half Shell 

Clams on the Half Shell  

American Caviar Display  

Customized to your Specifications & Market Price  
 

Notice: Consuming raw seafood or shellfish may increase your risk of food borne illness, especially if you have certain medical conditions. 
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Chef Carved Specialties 

 
Whole Roasted Beef Tenderloin 

Served with a Merlot Rosemary Demi-Glace and Horseradish Cream 

Assorted Cocktail Rolls 

Serves up to 25 

 

Roasted Boneless Turkey Breast 

Served with Cranberry Sauce, Mayonnaise & Assorted Chutney 

Assorted Cocktail Rolls 

Serves up to 25 

 

Glazed Loin of Pork 

Served with Black Cherry & Apricot Jam 

Serves up to 25 

 

Roast Prime Rib of Beef 

Served with Horseradish Cream and Natural Au Jus 

Serves up to 25 

 

Bourbon Glazed Virginia Ham 

Served with Spicy Honey Mustard 

Assorted Cocktail Rolls 

Serves up to 30 

 

 

Carver Fee will be applied for each Carver or Chef 
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Chef Action Stations 
 

Italian Pasta Bar 

Choice of Two Pastas & Two Sauces 
 

Tri Color Cheese Tortellini, Bowtie, Penne or Fettuccine 

Chef Tossed to Order with Your Choice of: 

Marinara, Asiago Cream Sauce, Bolognese, Pesto or Southwestern Cream Sauce 

Served with Garlic Bread & Grated Parmesan Cheese 

 

Add Grilled Chicken Breast - Additional 

Add Baby Gulf Shrimp - Additional 

 

Caesar Salad Station 

Crisp Romaine Lettuce, Herbed Croutons, Freshly Grated Parmesan Cheese 

$7.00 per person 
 

Add Grilled Chicken Breast - Additional 

Add Grilled Shrimp - Additional 

 

Mashed Potato Martini Bar 

Idaho & Sweet Potato Mashed 

Caramelized Onions, Sautéed Mushrooms, 

Applewood Smoked Bacon Bits, Sautéed Red & Green Peppers 

Cheddar Cheese, Sour Cream & Chives 

 

Fajita Station 

Grilled Marinated Flank Steak & Chicken Breast  

With Sautéed Onions, Red & Green Peppers & Fajita Seasonings 

Served with Flour Tortillas, Sour Cream, Guacamole, Cheddar Cheese & Salsa, Jalapeño Peppers 

Tomato, Lettuce, Refried Beans & Sour Cream    
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Chef Action Stations (continued) 

 
 

Shrimp Scampi Station 

Jumbo Shrimp Sautéed in White Wine, Shallots, Garlic and Parsley 

 

Stir Fry Station 

Lo Mein Noodles Tossed with Snow Peas, Bean Sprouts, Straw Mushrooms, Peppers, 

Water Chestnuts, Baby Corn & Wonton Chips in a Garlic Sesame Sauce 

Includes Vegetable Spring Rolls with Plum Sauce 

 

Attendant fee will be applied for each Chef 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


