
PLATED MEALS

PLATED MEAL OPTIONS INCLUDE

Beverage Station with Sweetened and Unsweet Iced Teas, Lemonade,

and tableside Water Service

Choice of Salad, Starch, Vegetable, Dinner Rolls and Butter

China Plates, Silverware, and Glass Water Goblets for Dinner Service

Additional High Quality Plastic Plates, Utensils, and Napkins for Purchased Appetizers and Dessert Service Upon Request

Full Length linen provided for Appetizer, Beverage Station, and Bar Service tables Only

Available in White, Ivory, or Black

Duo Entrée Plate
chose combinations of any 2  selections 

for all of your guest to enjoy!

Your Event Consultant will create a custom 

price based on your selections & Market Prices

Interested in adding Appetizers for a Social or Cocktail Hour?

 Our Full Bar Services or Delicious desserts for Your Event? 

T​alk to your Catering Event consultant 

about the options we can use to customize your experience!

Single Entrée Plate
variety of up to 3 individual selections 

for each guest to choose from!

Entree items needed for severe allergies and 

specific dietary needs are also available



BUTTERNUT SQUASH RAVIOLI

Herb Roasted root vegetables tossed with Butternut

Squash & Ricotta stuffed Ravioli in an Artisan style

dough with a Hazelnut brown butter sauce Butter

$26

ITALIAN PORTOBELLO ROTINI (V/GF/DF)

Grilled marinated portobello mushrooms served over

red lentil rotini pasta sautéed w/ Basil Pesto, spinach,

onion, bell pepper, carrot, broccoli and Field Roast

plant based fennel sausage. Topped w/ Feta cheese

$28

FIRE ROASTED VEGETABLE LASAGNA

Grilled Seasonal Vegetables tossed in a slow simmered

Marinara sauce and layered with pasta, seasonings,

Ricotta, Parmesan and Mozzarella

cheeses

$24

CHICKEN

FLORENTINE

Sea salt roasted chicken breast medallions filled

w/ a blend of cream cheese, artichoke hearts and

baby spinach served with a garlic herb cream sauce

$26

SALTIMBOCCA

Chicken breast stuffed w/ prosciutto, imported

cheeses in a creamy sun-dried tomato sauce

$28

MARSALA

Pan seared chicken breast topped with sauteed

mushrooms and Marsala sauce

$25

CORDON BLEU

Grilled chicken breast topped with shaved ham,

melted Swiss cheese, and Alfredo sauce

$26

PORK

MESQUITE PORK CHOP

Braised Frenched Center Cut Pork Chop served w/ a

bourbon demi-glaze, pecans & cinnamon apple sauce

$28

GARLIC & HERB PORK LOIN RIBEYE

All natural pork ribeye, lightly char grilled then

finished slow cooked, served with a flavorful

mushroom gravy

$26

VEGETARIAN

SEAFOOD

GARLIC HERB GROUPER

Garlic and herb crusted grouper filet topped w/ a

Roasted Red Pepper Parmesan cream sauce

$36

BARRAMUNDI SEA BASS

The Barramundi is a sustainably raised whitefish, w/ a

sweet, mild buttery flavor and firm texture. Served

with a Tomato Butter sauce of garlic, fresh basil,

tomatoes, white beans and Parmesan

$34

FRESH CUT MAHI MAHI, FLOUNDER, TUNA OR

SALMON $MP

Wild caught fresh fish selections perfectly baked and

served with a variety of amazing flavors!

Choose from

- lemon dill cream sauce

- lemon cilantro white wine sauce

- pan seared w/ blackening spice

- Caribbean Jerk seasoned, topped with a Chipotle

infused Pineapple Salsa

- Honey Garlic-Soy or Teriyaki Glazed

Ask your Event Sales Consultant for the current

pricing on our Fresh Cut Seafood Options

*OLD BAY CRAB CAKES

Jumbo Lump Crab meat, w/ Old Bay seasoning and just

enough ingredients to hold it together! Served with a

spicy Rémoulade

$MP

Entree Selections

BEEF

*FILET MIGNON

Exceptionally tender and flavorful, perfectly

seasoned and topped with sauteed shallots &

mushrooms in a buttery Merlot Wine sauce

$46

*CENTER CUT TOP SIRLOIN

A favorite of steak lovers everywhere! Top sirloin

steaks are tender, juicy and flavorful. Served with an

Herb Parsley Compound Butter.

$39

BRAISED BEEF SHORT RIB

Rich in flavor with a meaty and extremely tender

texture. Slow cooked with Garlic & Red Wine

$36

*NEW YORK STRIP

A steak lover's favorite! Marinated & Flame Grilled,

this seasoned beef is lean with less fat yet very

flavorful. Served with a Rustic Beef stock Demi Glace

$45

*These items are served raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, shellfish, seafood or eggs can increase the risk of foodborne illness.



FRESH GREEN BEANS

Traditional - sauteed in olive oil with salt / pepper,

and chopped garlic

Almondine - w/ garlic, salt, and sliced almonds

Southern Style - seasoned with bacon, onions, and

Pimentos

SOUTHERN STYLE SUCCOTASH

Butter poached lima beans, corn, peppers and

onions

BROCCOLI CROWNS & CARROTS

Steamed, lightly seasoned w/ Lemon Pepper & Sea

Salt, tossed in butter

FARMHOUSE VEGETABLE MEDLEY

Straight from the garden! A mix of red peppers,

carrots, zucchini, squash and green beans

FRESH ROASTED ASPARAGUS

perfectly seasoned! wrap with prosciutto ham &

balsamic glaze for an additional $3 per guest.

BRUSSEL SPROUTS & BUTTERNUT SQUASH

MEDLEY

Roasted brussel sprouts with butternut squash and

red onions tossed in pomegranate glaze

SUGAR SNAP PEAS

Sautéed w/ mushrooms and peppers, tossed in

Sesame & butter

QUINOA VEGETABLE BLEND

Gluten-Free Quinoa, Green Chickpea, Kale and

Edamame Blend tossed w/ olive oil and a light

seasoning

OVEN ROASTED RED POTATOES

Lightly seasoned red potatoes, tossed in olive oil

BAKED IDAHO POTATO OR SWEET POTATO

FINGERLINGS

Roasted with olive oil and sea salt

YUKON GOLD MASHED POTATOES

Skin on Yukon Gold potatoes, mixed with butter, milk, salt,

pepper, and garlic. Always perfectly Light and fluffy!

FIVE STAR MAC & CHEESE

Our favorite comfort food dish! Pasta noodles baked

with butter, milk, Cheddar, Monterey, and a premium

shredded cheese blend of Fontina, Gruyere, and Gouda.

MAKE IT A TOPPINGS BAR! $5

Turn your Five Star Mac & Cheese, Yukon Gold Mashed or

Baked Idaho Potatoes into a fun station! Displayed in clear,

Martini style cups and served w/ butter, chives, sour

cream, bacon crumbles, onion straws, and shredded cheese.

WILD RICE PILAF

This premium long grain & wild rice blend is seasoned to

perfection with a vegetable base, onion, parsley, & garlic

SAFFRON RICE PILAF

basmati rice with saffron, butter, red onion, parsley, cumin,

sliced almonds and pomegranate arils

"ALGIO E OLIO" PASTA

Italian for garlic and olive oil, our "Aglio E Oilo" is

linguine tossed with red pepper, fresh garlic, olive oil, and

parmesan cheese

Side Selctions


