DINNER MENU

APPETIZERS

Stationary Meatball “Bar”
featuring your choice of Spicy Barbeque, Sweet & Sour and Swedish

Passed to Guests:
1920’s Deviled Eggs
Hard boiled eggs piper with a creamy mixture of yolks,
mayonnaise and Dijon, topped with Spanish Paprika

Jamaican Jerk Chicken Skewers
Sweet & spicy marinated in our authentic Jamaican marinade, skewered and grilled Served with
tropical fruit salsa

Maryland Crab Soup Shooters
Miniature Egg Rolls
Wonton stuffed with carrots, cabbage, fresh ginger root and cilantro

Served with Sweet Apricot Duck Sauce

DINNER BUFFET

Caesar Salad
Chopped romaine, grated parmesan, Caesar dressing and croutons

Artisan bread display

Beef Bourguignonne
Slow braised in a red wine mushroom sauce

Bone-In chicken Cacciatore
Traditional Italian dish featuring onions, tomatoes and peppers

Pasta Palermo
Bowtie pasta tossed in creamy Palermo sauce
with sliced mushrooms, artichoke hearts & sun-dried tomatoes

Garlic Mashed Potatoes
Sinfully rich mashed red potatoes laced with roasted fresh garlic

Sautéed Spinach with Zucchini and Squash

DESSERT STATION

Mini Brownie Bites

Mini Strawberry Shortcake
Grilled sweet strawberry with a Madagascar vanilla cream
served with sugar crusted biscuits in a mini martin glass.

Petit Cupcake Display
assortment of black bottom, wedding cake, lemon raspberry & red velvet



