
VIP Reception 
 

Butler Passed 
Prosecco  

Sparkling Water with Lime Wheel 
 
 

Butler Passed Hors D’Oeuvre 
Tuna and Avocado Tartare on Wonton 

~ 
Tomato and Chevre Profiterole, Drizzle of Black Truffle Honey 

~ 
Blackened Beef on Brioche, Bleu Cheese and Balsamic 

 
 
 

Butler Passed Hors D’Oeuvre  
Toasted Mushroom and Fontina Sandwiches 

~ 
Roasted Corn Tart Topped with Pork Belly 

~ 
Curried Chicken with Cilantro on Walnut Raisin Toast 

 
 

Mexican Station 
Soft Tortilla Shells 

~ 
Tequila Lime Chicken 

~ 
Chopped Lettuce, Diced Tomato, Jalapenos, Shredded Cheddar Cheese 

Diced Onions, Sour Cream and Salsa 
~ 

Mexican Rice with Roasted Corn 
~ 

Grapefruit, Avocado, Orange Segments 
With Toasted Coconut 

 
 

  



Mediterranean Station  
 

Seared Halibut 
Spinach, Balsamic Tomatoes 

Herb Beurre Blanc 
~ 

White Cheddar and Arugula Risotto Cakes 
~ 

Baby Field Greens 
Artichokes, Sundried Tomatoes, Calamata Olives, Feta Cheese 

Lemon Basil Vinaigrette 
~ 

Warm Crusty Bread, Whipped Herb Butter 
 
 

Beef Station 
 

Chef Carving Barbecue Crusted Strip Loin of Beef 
Horseradish Cream 

~ 
Whipped Yukon Gold Potatoes with Cheddar and Caramelized Onions 

~ 
Tier of Grilled Winter Vegetables 

 
 

Dessert Station 
 

Miniature Pastries 
Dulce de Leche Whoopie Pies, Oreo Chocolate Cheesecakes 

Classic Cream Puffs, Glazed Fruit Tartlets 
Pecan Diamonds and Raspberry Linzer Cookies 

 
 
 
 


