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CATERING & EVENTS

THE MENU

COLIN & KRISTIN

PASSED HORS D’OEUVRES
Goat Cheese Wonton with Apricot Red Chili Sauce
Red Curry Shrimp and Gouda Grilled Cheese
Mozzarella Puff with %2 Meatball and Fresh Basil

SALAD

Baby Spinach with Strawberries, Avocado, Grapefruit,
Feta and Toasted Almonds served with
Balsamic Vinaigrette wrapped in Grilled Zucchini Band
Multigrain Croissant and Goat Cheese Butter

SEATED ENTREE

Balsamic Grilled Chicken with Lemon Caper Beurre Blanc
And
Hanger Steak with Horseradish Demi-glaze
Potato Dauphine
Grilled Vegetable Skewer

DESSERT

Wedding Cake served on Painted Plates garnished
with Fresh Berries
Coffee stations with shaved Chocolate, Whipped Cream
and Caramel Sauce



