Smoked Salmon
Smoked Salmon with Creamy Dill Sauce +S$2 pp

Shrimp Pasta Primavera
Shrimp, Pasta, and Fresh Vegetables Tossed in a Creamy Parmesan Sauce

Beef Tenderloin
Slow Roasted Beef Tenderloin with Burgundy Mushrooms Served with Creamy Horseradish Sauce +$2 pp

Sirloin Steak with Peppers and Onions
Sirloin Steak Strips with Garlic Butter, Roasted Peppers and Onions on a Bed of Rice

Beef Bolognese
Penne Pasta with Hearty Beef Bolognese Sauce

Stuffed Portobello Mushrooms
Quinoa, Black bean, and Vegetable stuffed Portobello Mushrooms Served with Chimichurri Sauce

Roasted Vegetable Risotto
Seasonal Vegetables Roasted in Olive Qil, Garlic and Fresh Basil Served on a Bed of Angel Hair Pasta

Choose 2 Savory Sides

Baked Macaroni and Cheese

Basmati Rice
Steamed Aromatic Basmati Rice

Braised Brussel Sprouts
Creamy Garlic Mashed Potatoes

Green Bean Almondine
Fresh Green Beans Topped with Buttery Toasted Almonds

Herb Roasted Red Potatoes
Red Potatoes Roasted with Herbs and Parmesan Cheese

Mustard Glazed Carrots
Dijon and Honey Glazed Carrots

Oven Roasted Seasonal Vegetables
Seasonal Vegetables (Squash, Zucchini, Carrot Chips, etc) drizzled in Olive Oil and Lightly Roasted

Roasted Asparagus with Parmesan

Seasoned Steamed Broccoli
Fresh Broccoli Lightly Steamed with Vegetable Seasonings

Steamed or Roasted Corn
Corn and Chopped Red Peppers Oven Roasted or Lightly Steamed

Wild Rice Pilaf

Choose 1 Dessert

Chocolate Dipped Strawberries
Fresh Strawberries Dipped in White or Milk Chocolate



Chocolate Trifle
Brownies, Pudding, and Whipped Topping Layered in this Trifle

House-Made Tartlets
Fresh Fruit Tops a Creamy Filling in a Mini Pastry Shell

Fresh Baked Cookies or Dessert Bars
Assorted Fresh Oven Baked Cookies and Dessert Bars

Mini Dessert Cups
Mini Cups Filled with Strawberry Shortcake, Banana Pudding, Key Lime, Chocolate Trifle and More

All Custom-Made Menus include Assorted Rolls with Butter, Sweet Tea, Infused Water and Lemonade.
Disposable serve ware included.



