[image: image1.png]SPIRITED EATERY




                                                                                                                

Platinum Package - $44.99 + Tax & Staffing Fee
(Package Includes Choice of Linen Color and Soft Beverages)
Display - Choose One:
- Cheese & Fruit Tray  ~ International cheeses served with English grain mustard & gourmet crackers along with fresh fruit with seasonal berries & amaretto cream cheese dip



- Crudités Tray- Raw seasonal vegetables accompanied by dipping sauces
- Bruschetta Tray-Artichoke & spinach dip, tapenade, crab dip, marinated tomatoes, onion dip, grilled vegetable & roasted garlic hummus, portobello & goat cheese spread served with  grilled flatbread and toast points 
Butlered and Chafered Hors D’oeuvres  - Choose five from list

Salad Course - Choose One
Caesar Salad - Crisp romaine lettuce tossed with croutons & locatelli cheese         

                                    served with Caesar dressing

Garden Salad - Seasonal greens, tomatoes, cucumbers & croutons served with                 

                                     choice of dressing

Spinach Salad - Baby leaf spinach served with sliced mushrooms, chopped bacon
                                      & hard boiled eggs served with your choice of dressing
Caprese Salad - Sliced plum tomatoes, fresh mozzarella, & and fresh basil tossed
                                      with garlic & extra virgin olive oil finished with a slice of asiago             

                                      cheese and balsamic glaze
Pasta Course - Choose One
-Fussilli – Tossed with marinara, roasted red peppers, kalamata olives, mushrooms
                        & arugula

- Penne - Putanesca style with anchovies, capers, kalamata olives, scallions, garlic
                       & marinara sauce

- Sachetti - Pasta purses in a spicy blush sauce
- Orzo - Greek style with eggplant, spinach, feta, chopped plum tomatoes in garlic
                   & oil sauce with balsamic reduction.

Entrée - Choose Two
Chicken Marsala  - Tender chicken breast lightly sautéed then finished with 
                                              marsala wine & a classic brown sauce served with pearl onions          

                                              & portabella mushrooms                                               

Blackened Salmon - Cajun Norwegian salmon topped caramelized leeks & cherry                                  

                                                 tomatoes finished with a horseradish sauce                                                                                                                     
Caribbean Hawaiian Butterfish - Served with a pineapple compote & enrobed in a
                                                                              mango glaze                                            
Baked Tilapia - Baked tilapia filet topped with crab imperial & finished with a                                                                                                          

                                      lemon & cilantro white wine sauce

Rolled Tenderloin - Thinly sliced beef tenderloin stuffed with asparagus spears,

                                               roasted red peppers, and wild mushrooms glazed with a 

                                               cabernet reduction
All entrées served with choice of starch:


-Sweet Mashed Potato     


-Parmesan and Sundried Tomato Risotto

-Sour Cream & Chive Mashed Potatoes


-Jasmine Rice  


- Roasted Red Bliss
All entrées served with choice of vegetable:


-Roasted Vegetable Medley

-Baby Zucchini & Squash


                -Honey Ginger Glazed Baby Carrots

Children’s Platters:

~ Please inquire for options and pricing
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Individually Plated Desserts - Choose One 
- Fruit tart




- Venetian sweets

- Fresh berry cup

- Chocolate Mousse Napoleon
- Chocolate Pâté
- Poached Port Pear

 **This is a full service, china sit-down menu.  This is also available for Off Premise, and can be set up as a buffet; plateware &flatware are an additional fee.  Please inquire about pricing.**
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