
      featuring    

Appetizer Listing (prices vary with quantity)
• Tomato and Basil Bruschetta • Mushroom Caps Stuffed with 

Shallots and Prosciutto

• Lobster-Mango Summer Rolls

          or Vegetarian Summer Rolls

• Goat Cheese Marinated with 
Thyme on baguette toast 

• Savory Chicken Empanadas • Sweet Potato Spears with a 
Soy-Ginger Dipping Sauce

• Prosciutto-Wrapped Melon 
Balls

• Lemon Chicken and Snow 
Peas on Skewers

• Hummus with Pita Chips • Butternut Squash Baba 
Ghanoush with Pita Chips

• Marinated Peppedews 
stuffed with Goat Cheese

• Cucumber Slices Topped with 
Mint Yogurt Sauce and 
Falafel

• Vegetable Crudités • Cheese Platter with Crackers 
or Bread

Dinner Listing (prices vary with quantity)
(all dishes served with salad upon request)

• Lemon-rosemary lamb served 
over rice with asparagus

• Roasted chicken breasts in a 
golden raisin and hazelnut sauce 
with angel hair pasta

• Chicken Roma – thin pieces of 
chicken, portabella mushroom 
slices, olives and penne pasta 
mixed with an herb and red wine 
tomato sauce then baked

• St. Louis-style BBQ salmon fillets 
with rice

• Jamaican Jerk shrimp and rice • Tandoori-style chicken breast 
slices with Basmati rice



      featuring    

• Lemon-pepper salmon and 
roasted herb potatoes

• Aegean Lentils (vegetarian) – 
savory lentils, artichokes, 
mushrooms and tomatoes 
served over rice

• Chili-seasoned chicken slices and 
fiesta rice (rice with sautéed multi-
colored sweet peppers, onions, 
grape tomatoes and cheese)

• Vegetable Lasagna (meatless)

• Sesame-Ginger Lamb with Broccoli 
served over rice

• Bay scallops in a savory cheddar 
cheese sauce served over 
tortellini pasta


