CARIBBEAN
CHEFonsoarp

CATERING EVENTS GOLD

Lanb e sER Wedding Package

Hors'D Oeuvres for Cocktail (1 hour cocktail)

Maryland crab cake w/ tartar sauce
Cassava wrap w/ bacon guava & Rum Barrlito sauce
Chicken curry phyllo dought
Beef on croute w/ hollandaise sauce
Welcome Drink (1) Glass Mimosa, Sangria or Parcha Mojito

Served Menu with your Choice of:
Appetizer

Please Select One of the Following:
Mesclum Salad with Olive,Tomatoes, Mozarella & Aged Parmessan Cheese
Classic Caesar Salad served w/ Fresh Herbs Croutons & Fresh Parmessan Cheese
Mini Tuna Tartar & Avocado & Greens in Lemmon Vinaigrette
Fresh Spinach, Kalamata Olive, Tomatoes & Bermuda Onion, Feta Cheese & Rasberry Vinaigrette

Main Course
Please Select One of the Following:

Grilled Chicken Breast Filled w/ Italian Prousciutto, Aged Swiis Cheese served w/ Light Brandy Sauce
& Island Mashed Potatoes

Beef Tenderloin w/ Rich Pinot Noir & Morell Sauce baby roasted vegetables & Roasted Garlic Red Bliss
Potatoes & Steam of Vegetables

Broiled Atlantic Salmon Filet & Lemmon Scented Capers Sauce & Red Roasted Rosemary Potatoes
& Steam Vegetables

* Cake Cutting

$70.00 p/p




