A Taste for EvenTs

11231 North West 20th Street, Suite 132

Doral, FL 33172

305.235.9770 – 305.677.0256
CATERING PACKAGES

The following is a selection of special event menu packages. Reception only packages and food station menus are also available. We will gladly work with you to customize a menu to meet your needs.
Packages range from $18.95 to $125.00 per person
The Cocktail Affair 
Cocktail/ Toast Reception Style 

· PRIVATE "TYPE=PICT;ALT=*"Three Hours of Catering & Event Planning Service

· PRIVATE "TYPE=PICT;ALT=*"Choice of Eight Butler served Hors D’oeuvres

· PRIVATE "TYPE=PICT;ALT=*"Dressed Cocktail tables

· PRIVATE "TYPE=PICT;ALT=*"Professional White Glove Formal uniformed waiters

· PRIVATE "TYPE=PICT;ALT=*"Bar Set Up (If Applies)

· PRIVATE "TYPE=PICT;ALT=*"Set-Up and cleaning crew all in uniforms
Appetizers Menu

· Choice of Eight Hor’s Doueves (Choose from the following)

PRIVATE "TYPE=PICT;ALT=*"Antipasto Salad on Panetta

PRIVATE "TYPE=PICT;ALT=*"Asparagus & Goat Cheese Fondue with Pickled Beet Relish, Chive on Herbed Crostini

PRIVATE "TYPE=PICT;ALT=*"Assorted Mini Quiches

PRIVATE "TYPE=PICT;ALT=*"Baby Potatoes served with crème fraise and crisp Panetta

PRIVATE "TYPE=PICT;ALT=*"Bacon Wrapped Herb Marinated Scallops
PRIVATE "TYPE=PICT;ALT=*"Beef Chimichurri Skewers with Garlic and Cilantro

PRIVATE "TYPE=PICT;ALT=*"Chickpea Puree with Slow roasted Garlic and Red Pepper on pita crisp

PRIVATE "TYPE=PICT;ALT=*"Coconut Crusted Chicken with Honey Soy Dipping Sauce

PRIVATE "TYPE=PICT;ALT=*"Creamy Blend of Crab, Shrimp, Cheese and Zesty Marinara on Panetta

PRIVATE "TYPE=PICT;ALT=*"Crostini Topped with a Tomato, Basil and Garlic Relish

PRIVATE "TYPE=PICT;ALT=*"Crostini with Salmon & Cream Cheese 

PRIVATE "TYPE=PICT;ALT=*"Fresh Season Garden Vegetables with Variety of Dips 

PRIVATE "TYPE=PICT;ALT=*"Imported & Domestic Cheese and Fruit Platter

PRIVATE "TYPE=PICT;ALT=*"Italian Meatballs
PRIVATE "TYPE=PICT;ALT=*"Italian Sausage and Herb Stuffed Mushrooms

PRIVATE "TYPE=PICT;ALT=*"Mango Salsa on Plantain Crisps

PRIVATE "TYPE=PICT;ALT=*"Mango Sautéed Chicken Skewers

PRIVATE "TYPE=PICT;ALT=*"Marinated Olives with Lemon, Garlic and Rosemary

PRIVATE "TYPE=PICT;ALT=*"Oriental Meatballs

PRIVATE "TYPE=PICT;ALT=*"Petite Skewer of Sausage and Peppers Served with Chili Aioli

PRIVATE "TYPE=PICT;ALT=*"Red Cut Potato halves with al Caviar Crème

PRIVATE "TYPE=PICT;ALT=*"Red & Green Pepper Frittata on Toast 

PRIVATE "TYPE=PICT;ALT=*"Skewered Cherry Tomatoes and Mini Mozzarella Marinated with Basil, Olive Oil and Lemon

PRIVATE "TYPE=PICT;ALT=*"Smoked Turkey al Dijon Blini

PRIVATE "TYPE=PICT;ALT=*"Smoked Turkey /Ham and Feta Cheese Pockets

PRIVATE "TYPE=PICT;ALT=*"Springs Rolls

PRIVATE "TYPE=PICT;ALT=*"Tomato and Basil Bruschetta

PRIVATE "TYPE=PICT;ALT=*"Variety of Bocadillos

PRIVATE "TYPE=PICT;ALT=*"Wild Mushroom pate on Panetta
A Fancy Event

Simple but Elegant lunch or dinner buffet Style

$28.00 per person

4 Hour service/ Buffet Style
· Choice of Chilled Salad

· Choice of Main Course: Entrée with two accompaniments

· Fresh Rolls and Butter

· Bar Service  (Fountain Drinks , Juices & Mixes for Drinks)

· Tablecloths in Ivory or White and matching napkins

· Silverware, White Dinnerware, and Glassware

· White and Ivory Chair covers with bows in colors of your choice 

· Formal Uniformed waiter staff 

· Kitchen Staff

· Service of Cutting the cake (cake is not included)
· Set-up and cleaning is included
· Tax and gratuities are not included
Menu Choices for A Fancy Event
Main Entrée – Choice of One

· Chicken: Chicken Marsala

· Chicken Parmesan

· Spinach & Cheese Stuffed Chicken Breast in a Champagne Cream Sauce

· Baked Chicken in a Lemon Sauce or a Mushroom Sauce

Beef: Meatloaf, Asado Negro
Pork: Mojo marinated pork loin sliced 


Pasta: Penne Pasta with Fresh Tomato, Garlic & Basil

Meat or Vegetable Lasagna

Penne Pasta in a Creamy Pesto

Penne De Angelo


Side Dishes - Choice of Two
Garlic Roasted Potatoes

Rice Pilaf

Cilantro Rice

Sauteed Potatoes with chorizo and caramelized onions

Fresh Green Beans with Roasted Red Peppers
Potatoes au gratin

Wild rice with toasted walnuts and herbs

Mashed Potatoes Casserole

Roasted Asparagus

Vegetable Medley

Chilled Salads – Choice of One

Cesar Salad with croutons and shaved parmesan cheese with chef’s signature dressing
Mixed Green Salad with Arugula and a champagne vinaigrette with parmesan crisps
Greek Salad

Salad of Assorted Greens and tomatoes tossed with a shallot vinaigrette
Elegant Affair

Simple but Elegant lunch or dinner

$35.00 per person

4 Hour service/ Sit-Down Dinner
· Choice of four Butler served Hors D’ Oeuvres 

· Choice of Chilled Salad

· Choice of Main Course: Entrée with One accompaniments

· Fresh Rolls and Butter

· Bar Service  (Fountain Drinks , Juices an Water)

· Tablecloths in Ivory or White and matching napkins

· Silverware, White Dinnerware, and Glassware

· White and Ivory Chair covers with bows in colors of your choice 
· Formal Uniformed waiter staff
· Professional Bartender 

· Kitchen Staff

· Service of Cutting the cake (cake is not included)
· Set-up and cleaning is included
· Tax and gratuities are not included
Menu Choices for An Elegant Affair

Main Entrée – Choice of One

· Chicken: Chicken Marsala

· Chicken Parmesan

· Tangerine Chicken

· Herb Marinated Chicken Breast

· Baked Chicken in a Lemon Sauce or a Mushroom Sauce

· Blood Orange Safron Glazed Chicken

Beef: Meatloaf

       Asado Negro  

       Pepper Crusted Beef Tenderloin Tips

        Mustard & Herb Crusted Roast Beef

Pork: Mojo marinated pork loin sliced
        Guava Glazed Pork Loin or Chops

        Pork Loin stuffed with sweet plantains

Fish:  Caribbean Mahi Mahi

Seafood Paella or Paella Valenciana


Pasta: Penne Pasta with Fresh Tomato, Garlic & Basil

Meat or Vegetable Lasagna

Penne Pasta in a Creamy Pesto

Penne De Angelo
Pasta Alfredo with Chicken


Side Dishes - Choice of Two

Garlic Roasted Potatoes

Rice Pilaf

Cilantro Rice

Sauteed Potatoes with chorizo and caramelized onions

Fresh Green Beans with Roasted Red Peppers
Potatoes au gratin

Wild rice with toasted walnuts and herbs

Mashed Potatoes Casserole

Roasted Asparagus

Vegetable Medley

Sweet Potatoes crusted with garlic and wasabi

Sweet Potatoes with cinnamon and butter

Sugar Snap Peas

Chilled Salads – Choice of One

Cesar Salad with croutons and shaved parmesan cheese with chef’s signature dressing

Mixed Green Salad with Arugula and a champagne vinaigrette with parmesan crisps

Greek Salad

Salad of Assorted Greens and tomatoes tossed with a shallot vinaigrette

Elegant Station/ Classic Buffet

Elegant lunch or dinner buffet style

$40.00 per person

4 Hour service of full catering/ buffet Style
· Choice of four Butler served Hors D’ Oeuvres 

· Choice of Chilled Salad

· Choice of 2 Dinner Stations offering International Cuisines as follows:

· Pasta Station 

· Carving Station

· Asian Station

· Mashed Potato Bar

· Little Italy

· Fresh Rolls and Butter

· Bar Service  (Fountain Drinks , Juices an Water)

· Tablecloths in Ivory or White and matching napkins

· Silverware, White Dinnerware, and Glassware

· White and Ivory Chair covers with bows in colors of your choice 

· Formal Uniformed waiter staff

· Professional Bartender 

· Kitchen Staff

· Service of Cutting the cake (cake is not included)
· Set-up and cleaning is included
· Tax and gratuities are not included
Menu Choices for Elegant Station

1. An Asian Station
Chicken teriyaki marinated in a Pungent Blend of Soy Sauce, honey, Ginger, Garlic and Green Onions, Tender and flavorful served on a skewer

Asian Fried Vegetarian Rice

An exquisite Array of Ingredients blended with white rice

Tossed with Egg, Green Onions, Garlic and Vegetables

Accented with Fresh Herbs & Spices

Dumpling Duos

Vegetarian Dumpling & Shrimp Dumplings steamed in b amboo steamers at station served with dipping sauce

2. Carving Station – Choose 2 sides, One Salad, Assorted Rolls and Fresh Breads

Carving Station:  Organic Herb Roasted Turkey breast 

                        Hawaiian Sea Salt Crusted Black Angus Ribeye

3. Pasta Station - Choose 2 Pastas sautéed to order with marinara, white wine cream and basil pesto sauce, parmesan cheese, red pepper flakes, extra virgin olive oil, One Salad, and toppings and sauces as follows:

Add assorted toppings:

diced grilled chicken breast
hrimp~

sausage~

grilled vegetables (red peppers, zucchini, squash & eggplant)
baby mushrooms
roasted garlic olive oil
or order the following pastas options:
Pastas: Penne Pasta with fresh pomodoro sauce and grated cheese
Tricolor Cheese Tortelini offered with your choice of alfredo sauce

Penne Pasta in a Creamy Pesto

Penne De Angelo 
Fetuccine Pasta with Alfredo sauce topped with Chicken
4. Mashed Potato Bar

Homemade Velvety Mashed Potatoes with your choice of toppings

Garden Fresh Chopped Chives, Crispy Bacon Bits, Rich Cognac Gravy, Double Rich & creamy sour cream

Chef’s Chili

Old Fashion Churned Butter

Shredded Sharp Cheddar Cheese


Chilled Salads – Choice of One
Cesar Salad with croutons and shaved parmesan cheese with chef’s signature dressing

Mixed Green Salad with Arugula and a champagne vinaigrette with parmesan crisps

Greek Salad

Salad of Assorted Greens and tomatoes tossed with a shallot vinaigrette

Sun Dried Tomato Pasta Salad

Apple Salad with grapes, walnuts and signature dressing
Elegant Soiree

$45.00 per person

5 Hour service/ Event Planning Service
· Five Hour Catering & Event Planning Service

· Bar Service  (Fountain Drinks , Juices & Mixers for Drinks)

· Choice of Four Butler served Hors D'oeuvres

· Choice of featured chilled salads

· Choice of Main Entree
· Two Accompaniments
· Fresh baked dinner rolls with butter

· Choice of Brocade, Organza or Satin Overlay with linen   and matching napkins
· Coordinating Silverware, glassware & China

· Chiavari Chairs for Guest Tables Choice of Color

· Professional White glove formal uniformed waiters 

· Professional Bartender

· Kitchen Staff

· Set up and cleaning crew all in uniforms
· Tax and gratuities are not included

Menu Choices for Elegant Soiree

Main Entrée – Choice of One

· Chicken: Chicken Marsala

· Chicken Parmesan

· Tangerine Chicken

· Herb Marinated Chicken Breast

· Baked Chicken in a Lemon Sauce or a Mushroom Sauce

· Blood Orange Saffron Glazed Chicken

· Grilled Chicken with Red Onion Salsa

Pork: Mojo marinated pork loin sliced

        Guava Glazed Pork Loin or Chops

        Pork Loin stuffed with sweet plantains

Beef: lime Flank Steak with raspberry chipotle sauce

        Individual Beef Wellington 

        Salisbury Steak

Seafood: Mongolian BBQ Shrimp Skewers

            Shrimp Creole

            Salmon in Potato Crust

Side Dishes - Choice of Two

Garlic Roasted Potatoes

Rice Pilaf

Cilantro Rice

Sauteed Potatoes with chorizo and caramelized onions

Fresh Green Beans with Roasted Red Peppers
Potatoes au gratin

Wild rice with toasted walnuts and herbs

Mashed Potatoes Casserole

Roasted Asparagus

Vegetable Medley

Sweet Potatoes crusted with garlic and wasabi

Sweet Potatoes with cinnamon and butter

Sugar Snap Peas
Sauteed Potatoes with caramelized onions

Grilled Asparragus wrapped in prosciutto

Broccoli with ginger and olive oil

Basmati Lemon Rice
Silver Signature Affair

$58.00 per person

5 Hour service/ sit down dinner

· Choice of Four butler served Hors D’oeuvres

· Choice of Chilled Selection of salad

· Choice of Main Course: Entrée with two accompaniments

· Fresh Rolls and Butter

· Choice of Tablecloths in Pintuck, Galaxy Crushed, or Brocade Overlays and Satin Overlays with linens in color of your choice

· Matching napkins

· Silverware, White Dinnerware, and Glassware

· Chiavari Chairs with padded seats or White and Ivory Chair covers with bows in colors of your choice

· Formal Uniformed waiter staff and Kitchen Crew

· Cake Butter cream with details in fondant with vanilla rum filling 
· Bar Service with Soft Drinks, Juices and mixers

· Dressed Cocktail tables

· Kitchen Equipment
· Complimentary Service of Cutting the cake 
· Set-up and cleaning
· Tax and gratuities is not included 

Main Entrée – Choice of One

· Chicken: Chicken Marsala

· Chicken Parmesan

· Tangerine Chicken

· Herb Marinated Chicken Breast

· Baked Chicken in a Lemon Sauce or a Mushroom Sauce

· Blood Orange Safron Glazed Chicken

· Grilled Chicken with Red Onion Salsa

Pork: Mojo marinated pork loin sliced

        Guava Glazed Pork Loin or Chops

        Pork Loin stuffed with sweet plantains

Beef: Lime Flank Steak with raspberry chipotle sauce

        Individual Beef Wellington 

        Salisbury Steak

Seafood: Mongolian BBQ Shrimp Skewers

            Shrimp Creole

            Salmon in Potato Crust

            Pecan Crusted Grouper Fillets

             Seared Salmon with Orange Balsamic Glaze

Side Dishes - Choice of Two

Garlic Roasted Potatoes

Rice Pilaf

Cilantro Rice

Sauteed Potatoes with chorizo and caramelized onions

Fresh Green Beans with Roasted Red Peppers
Potatoes au gratin

Wild rice with toasted walnuts and herbs

Mashed Potatoes Casserole

Roasted Asparagus

Vegetable Medley

Sweet Potatoes crusted with garlic and wasabi

Sweet Potatoes with cinnamon and butter

Sugar Snap Peas

California Blended Veggies with red wine vinaigrette

Ultimate Silver Package
$75.00 per person

Five Hours Catering and Event Planning Service

· Choice of Six Butler served Hors D oeuvres

· Champagne Toast served with strawberries or Welcome Signature Drink

· Dressed Cocktail Tables

· First Course: Chilled Salad of your choice

· Main Course: Choice of Two Entrées with 2 accompaniments

· Fresh Rolls and Butter

· Choice of Tablecloths in Pintuck, Galaxy Crushed, or Brocade Overlays and Satin Overlays with linens in color of your choice

· Glassware, Silverware and Dinnerware

· Cake Buttercream or fondant with vanilla rum filling
· Soft Drinks, Juices and mixers

· Chiavari Chairs with padded seats or White or Ivory Chaircovers with sash
· Coordinated Charger (Gold or Silver)

· Coffee Service and Assorted teas

· Formal Uniformed waiter staff 
· Small Fresh Flower Centerpieces

· Service of Cutting the cake

· Setup, cleaning and Kitchen Crew
Main Entrée – Choice of Two
-      Breast Of Chicken Rollatini Filled With Wilted Spinach and Tarragon Reduction Chicken Marsala
· Chicken Parmesan

· Chicken Cacciatore cooked with fresh herbs and topped with a red wine sauce
· Tangerine Chicken

· Herb Marinated Chicken Breast

· Baked Chicken in a Lemon Sauce or a Mushroom Sauce

· Blood Orange Safron Glazed Chicken

· Grilled Chicken with Red Onion Salsa

· Canton chicken (or Pork) teriyaki
Pork: Mojo marinated pork loin sliced

        Guava Glazed Pork Loin or Chops

        Pork Loin stuffed with sweet plantains

Pork Teriyaky

Beef: Lime Flank Steak with raspberry chipotle sauce

        Individual Beef Wellington 

        Salisbury Steak

Seafood: Mongolian BBQ Shrimp Skewers

            Shrimp Creole

            Salmon in Potato Crust

            Pecan Crusted Grouper Fillets

             Seared Salmon with Orange Balsamic Glaze

             Baked Filet Of Salmon With Red Bell Pepper Mousse                      Wrapped In Phyllo Dough, Champagne Beurre Blanc
Side Dishes - Choice of Two

Garlic Roasted Potatoes

Rice Pilaf

Cilantro Rice

Sauteed Potatoes with chorizo and caramelized onions

Fresh Green Beans with Roasted Red Peppers
Potatoes au gratin

Wild rice with toasted walnuts and herbs

Mashed Potatoes Casserole

Roasted Asparagus

Vegetable Medley

Sweet Potatoes crusted with garlic and wasabi

Sweet Potatoes with cinnamon and butter

Sugar Snap Peas

California Blended Veggies with red wine vinaigrette
Ultimate Silver Package 
The Following Hors D’ Oeuvres Will Be Passed Butler Style To The Guests Presented In Gleaming Silver Trays, Beautifully Decorated With Fresh Herbs And Exotic Flowers... 

(Please Choose Six of the Following) 
*Goat Cheese Parcels with Crushed Macadamia Nuts Topped With Aged Balsamic Syrup 

*Leek and Saint Andre Fondue 

*Curried Chicken Medallions with Shaved Coconut And Crushed Peanuts 

*Lemon-Chives Tuiles Topped With Smoked Salmon And Crème Fraiche 

*Wasabi Scented Potato Cake with Seared Salmon and Fuji Apple Meli-Melo with miso sauce 

*Roasted Portobello on Garlic Crostinis With Chiffonade Of Basil 

*Maryland Crab Cakes Accompanied With Fire-Roasted Red Pepper Aioli 

*Mini Tartlets Of Boursin Cheese Topped With Sweet Yellow And Red Peppers Confit 

*Miniature Beef Wellington Accompanied With Béarnaise Sauce 

*Baked Brie Tartlet With Raspberry Relish And Toasted Hazelnuts 

*Grilled Chicken Quesadillas With Green Chiles And Melted Monterrey Jack 

* California Sushi Rolls Accompanied With Soy Sauce, Wasabi And Pickled Ginger 

*Thai Chicken on A Skewer With Coconut-Chiles Sauce 

*Mini Croque Monsieur 

*Grissini Bread Topped With Smoked Salmon and Dill 

*Spinacopita, filled with Spinach and Feta cheese 

*Mini Quiche Lorraine 

*Vegetable Spring Rolls with Cilantro-Soy Dipping Sauce 

*Pig in a blanket 

*Conch Fritters with Island Sauce 

*Mini Baked Empanaditas 

*Traditional Italian Mini Meatballs with Tomato Sauce 

*Cheese and Grape Mini Skewers 

* Cuban Croquettas 

*Chicken Wings BBQ Sauce 

*Mini Jamaican Patties 

The Grand Ultimate Wedding Package

$95.00 per person
An all Inclusive Full Catering Service, Event Planning and Wedding Coordination Package

Includes the following:

· Five Hours Catering and Event Planning Service

· Bar Service (Fountain Drinks and Juices)
· Champagne Toast 
· Choice of Six Butler served Hors D'oeuvres
· Choice of featured chilled salads
· Choose one: Imported & Domestic Cheeses, Variety of Fruits, Breads, Crackers Decorated Table

· Or a Chocolate Fountain with several Dipping items table
· Choice of Main Entree and Two Accompaniments
· Fresh baked dinner rolls with butter
· American Coffee & Assorted Teas 
· Cake butter cream with details in fondant with vanilla rum filling
· White or Ivory Polyester tablecloths with matching napkins
· Chair Covers with Matching Sash 
· Coordinating Silverware, glassware & China
· Coordinating Plate Charger (Gold or Silver)
· Professional formal uniformed waiters (One waiter per 20 Guests)
· Professional Bartender
· Set up and cleaning crew all in uniforms
· Kitchen Staff
· Fresh Flower Centerpieces for each guest table
· Professional DJ Service for five hours with lights and sound show
· Limousine Service for 3 hours (one way transfer from ceremony to reception site)
The Grand Ultimate Wedding Package
The Following Hors D’ Oeuvres Will Be Passed Butler Style To The Guests Presented In Gleaming Silver Trays, Beautifully Decorated With Fresh Herbs And Exotic Flowers... 

(Please Choose Six of the Following) 
*Goat Cheese Parcels with Crushed Macadamia Nuts Topped With Aged Balsamic Syrup 

*Leek and Saint Andre Fondue 

*Curried Chicken Medallions with Shaved Coconut And Crushed Peanuts 

*Lemon-Chives Tuiles Topped With Smoked Salmon And Crème Fraiche 

*Wasabi Scented Potato Cake with Seared Salmon and Fuji Apple Meli-Melo with miso sauce 

*Roasted Portobello on Garlic Crostinis With Chiffonade Of Basil 

*Maryland Crab Cakes Accompanied With Fire-Roasted Red Pepper Aioli 

*Mini Tartlets Of Boursin Cheese Topped With Sweet Yellow And Red Peppers Confit 

*Miniature Beef Wellington Accompanied With Béarnaise Sauce 

*Baked Brie Tartlet With Raspberry Relish And Toasted Hazelnuts 

*Grilled Chicken Quesadillas With Green Chiles And Melted Monterrey Jack 

* California Sushi Rolls Accompanied With Soy Sauce, Wasabi And Pickled Ginger 

*Thai Chicken on A Skewer With Coconut-Chiles Sauce 

*Mini Croque Monsieur 

*Grissini Bread Topped With Smoked Salmon and Dill 

*Spinacopita, filled with Spinach and Feta cheese 

*Mini Quiche Lorraine 

*Vegetable Spring Rolls with Cilantro-Soy Dipping Sauce 

*Pig in a blanket 

*Conch Fritters with Island Sauce 

*Mini Baked Empanaditas 

*Traditional Italian Mini Meatballs with Tomato Sauce 

*Cheese and Grape Mini Skewers 

* Cuban Croquettas 

*Chicken Wings BBQ Sauce 

*Mini Jamaican Patties 

Main Entrée – Choice of One
-      Breast Of Chicken Rollatini Filled With Wilted Spinach and Tarragon Reduction Chicken Marsala
· Chicken Parmesan

· Chicken Cacciatore cooked with fresh herbs and topped with a red wine sauce
· Tangerine Chicken

· Herb Marinated Chicken Breast

· Baked Chicken in a Lemon Sauce or a Mushroom Sauce

· Blood Orange Safron Glazed Chicken

· Grilled Chicken with Red Onion Salsa

· Canton chicken (or Pork) teriyaki
Pork: Mojo marinated pork loin sliced

        Guava Glazed Pork Loin or Chops

        Pork Loin stuffed with sweet plantains


Pork Teriyaky

Beef: Lime Flank Steak with raspberry chipotle sauce

        Individual Beef Wellington 

        Salisbury Steak

Seafood: Mongolian BBQ Shrimp Skewers

            Shrimp Creole

            Salmon in Potato Crust

            Pecan Crusted Grouper Fillets

             Seared Salmon with Orange Balsamic Glaze

             Baked Filet Of Salmon With Red Bell Pepper Mousse                      Wrapped In Phyllo Dough, Champagne Beurre Blanc
Side Dishes - Choice of Two

Garlic Roasted Potatoes

Rice Pilaf

Cilantro Rice

Sauteed Potatoes with chorizo and caramelized onions

Fresh Green Beans with Roasted Red Peppers
Potatoes au gratin

Wild rice with toasted walnuts and herbs

Mashed Potatoes Casserole

Roasted Asparagus

Vegetable Medley

Sweet Potatoes crusted with garlic and wasabi

Sweet Potatoes with cinnamon and butter

Sugar Snap Peas

California Blended Veggies with red wine vinaigrette
The Best of Weddings Package
$125 per person
An all Inclusive Full Catering Service, Event Planning and Day of Wedding Coordination Package

Includes the following:

· Five Hours Catering and Event Planning Service

· Full Open Bar Service (Fountain Drinks and Juices) with Brand Liquors Including Johnny Walker Black, Absolute Vodka, Bacardi Light, Limon, Bombay Sapphire Gin, Jack Daniels Whiskey, Triple sec, Dry vermouth, Apple sour, House Red & White Wine, Assortment Of Domestic And Imported Beers and Assorted Soda, Mineral & Perrier Water, Cranberry, Lemon, Limes, Cocktail Onions, Stirrers, and Cocktail Napkins 
· Cocktail Hour with Welcome Signature Drink
· Dressed Cocktail Tables
· Champagne Toast 
· Choice of Six Butler served Hors D'oeuvres
· Choice of featured chilled salads
· Choose one: Imported & Domestic Cheeses, Variety of Fruits, Breads, Crackers Decorated Table

· Or a Chocolate Fountain with several Dipping items table
· Choice of Main Entree and Two Accompaniments
· Fresh baked dinner rolls with butter
· American Coffee & Assorted Teas with pastries
· Cake butter cream with details in fondant or Fondant cake with vanilla rum filling
· Choice of Brocade overlays, or Designer Signature linens
· Chair Covers with Matching Sash or Chiavari Chairs with padded seats
· Coordinating Silverware, glassware & China
· Coordinating Plate Charger (Gold or Silver)
· Professional formal uniformed waiters (One waiter per 20 Guests)
· Professional Bartender
· Set up and cleaning crew all in uniforms
· Kitchen Staff
· Fresh Flower Centerpieces for each guest table
· Professional DJ Service for five hours with lights and sound show
· Limousine Service for 3 hours (one way transfer from ceremony to reception site)
Chilled Salads (Please Choose One)
*Traditional Caesar Salad with Parmesan cheese and Crostini 

*Mesclun Greens With carrots, Pearl Tomatoes With passion fruit Vinaigrette 

*Fancy Greens with Raspberry Vinaigrette wrapped in mariquitas ring 

*Chilled Chunky Gazpacho with Parmesan Straws 

The Entrée And Accompaniments… (please choose One) 
*Breast Of Chicken Rollatini Filled With Wilted Spinach and Saffron Risotto Topped With A Tarragon Reduction Served With a napoleon of Grilled Roasted Mediterranean Vegetables 

*Breast Of Chicken cacciatore, cooked with fresh herbs and topped with a red wine sauce reduction and olives, accompanied with green beans and gratin of potato tower 

*Curry chicken with onion, peppers and cooked in coconut milk, accompanied with traditional rice and pigeon peas and broccoli and carrots 

*Breast Of Chicken Provencal With Pesto-Sun Dried Tomato Mousse In A Tarragon Reduction Served With Roasted Potatoes And Jardinière Of Garden Vegetables 

*Traditional Jamaican jerk chicken (or Pork) (white meat) , overnight marinated served with rice and peas and assorted vegetable 

*Canton chicken (or Pork) teriyaki accompanied with jasmine rice and steamed vegetables 

*Baked Filet Of Salmon With Red Bell Pepper Mousse Wrapped In Phyllo Dough, Champagne Beurre Blanc Accompanied With Rice Pilaf And Jardinière Of Garden Vegetables 

(For Buffet only) 

*Slow Roasted Top Round of Beef Accompanied With Horseradish Mousseline, Au Jus And Béarnaise Sauce 

*Roasted Leg of Lamb With Brussels Sprouts And Baby Carrots Au Vin Blanc 

Coffee and teas Service, bread and butter included 

The Best Of Weddings 
The Following Hors D’ Oeuvres Will Be Passed Butler Style To The Guests Presented In Gleaming Silver Trays, Beautifully Decorated With Fresh Herbs And Exotic Flowers... 

(Please Choose Six Of The Following) 

*Goat Cheese Parcels with Crushed Macadamia Nuts Topped With Aged Balsamic Syrup 

*Leek and Saint Andre Fondue 

*Curried Chicken Medallions with Shaved Coconut and Crushed Peanuts 

*Lemon-Chives Tuiles Topped With Smoked Salmon and Crème Fraiche 

*Wasabi Scented Potato Cake with Seared Salmon and Fuji Apple Meli-Melo with miso sauce 

*Roasted Portobello on Garlic Crostinis with Chiffonade of Basil 

*Maryland Crab Cakes Accompanied With Fire-Roasted Red Pepper Aioli 

*Mini Tartlets Of Boursin Cheese Topped With Sweet Yellow And Red Peppers Confit 

*Miniature Beef Wellington Accompanied With Béarnaise Sauce 

*Baked Brie Tartlet iith Raspberry Relish and Toasted Hazelnuts 

*Grilled Chicken Quesadillas with Green Chiles and Melted Monterrey Jack 

* California Sushi Rolls Accompanied With Soy Sauce, Wasabi and Pickled Ginger 

*Thai Chicken on A Skewer With Coconut-Chiles Sauce 

*Mini Croque Monsieur 

*Grissini Bread Topped With Smoked Salmon and Dill 

*Spinacopita, filled with spinach and feta cheese 

*Mini Quiche Lorraine 

*Vegetable Spring Rolls with Cilantro-Soy Dipping Sauce 

*Pig in a blanket 

*Conch fritters with island sauce 

*Mini Baked Empanaditas 

*Petit Filet Mignon Of Beef On Sun-Dried Tomato Brioche Topped With Béarnaise Sauce 

*Passion Seared Tuna on Crisp Wonton Topped With Mango-Black Beans Salsa 

*Macadamia Crusted Lamb Medallions on Crisp Saffron Risotto Cakes 

*Wasabi Scented Potato Cake with Seared Salmon and Fuji Apple Meli Melo 

*Porcini Mushroom and Saint Andre over A Latke 

*Lamb Mignon Over Porcini Risotto Cake with Provencal Hollandaise and Wilted Spinach 

*Goat Cheese Parcels with Crushed Macadamia Nuts Topped With Aged Balsamic Syrup 

*Leek and Saint Andre Fondue 

*Curried Chicken Medallions with Shaved Coconut and Crushed Peanuts 

*Lemon-Chives Tuiles Topped With Smoked Salmon and Crème Fraiche 

*Wasabi Scented Potato Cake with Seared Salmon and Fuji Apple Meli-Melo with Miso Sauce 

*Roasted Portobello on Garlic Crostinis with Chiffonade f Basil 

*Maryland Crab Cakes Accompanied With Fire-Roasted Red Pepper Aioli 

*Mini Tartlets Of Boursin Cheese Topped With Sweet Yellow And Red Peppers Confit 

*Miniature Beef Wellington Accompanied With Béarnaise Sauce 

*Baked Brie Tartlet with Raspberry Relish and Toasted Hazelnuts 

*Grilled Chicken Quesadillas with Green Chiles and Melted Monterrey Jack 

* California Sushi Rolls Accompanied With Soy Sauce, Wasabi and Pickled Ginger 

*Thai Chicken on a Skewer With Coconut-Chiles Sauce 

*Mini Croque Monsieur 

*Grissini Bread Topped With Smoked Salmon and Dill 

*Spinacopita, filled with spinach and feta cheese 

*Mini Quiche Lorraine 

*Vegetable Spring Rolls with Cilantro-Soy Dipping Sauce 

*Pig in a blanket 

*Conch fritters with island sauce 

*Mini Baked Empanaditas 

*Traditional Italian Mini meat balls with tomato sauce 

*Cheese and Grape Mini Skewers 

*Ham Cuban Croquettas 

*Chicken Wings BBQ Sauce 

*Mini Jamaican Patties
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