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Afternoon 

Chicken Salad in Pastry Shells 
• Mini Ham Biscuits with Honey 

Mustard 
• Cheese Mold with Crackers 
• Mini Twice Baked Potatoes 
• Stuffed Mushrooms 
• Fresh Fruit with Brown Sugar 

Dip 
• Mini Desserts 

Deli Meats with Breads & 
Spreads 

• Ham, Turkey, Chicken Salad, 
and Roast Beef 

• Cheese Mold with Crackers 
• Fresh Veggies with Ranch 
• Fresh Fruit with Brown Sugar 

Dip 

Chicken Salad 
• Country Ham Biscuits with 

Honey Mustard 
• Tortellini Salad 
• Broccoli Salad 
• Deviled Eggs 
• Fresh Fruit with Brown Sugar 

Dip 
• Mini Desserts 

 

Mini Chicken Salad Croissants 
• Mini Shrimp Salad Shells 
• Sweet and Sour Meatballs 
• Tomato Sandwiches 
• Mini Quiche 
• Fresh Fruit with Brown Sugar 

Dip 
• Mini Desserts 

Cherry Tomato Sandwiches 
• Cucumber Hearts with Herbed 

Cheese 
• Scones with Honey Butter and 

Jelly 
• Madeleines 
• Strawberries and Whipped 

Cream 

Beverages 
• Sweet or Unsweet Iced Tea 
• Hot Tea 
• Pink Lemonade 
• Punch 

 

 



Evening 

Fried Chicken Strips with Honey 
Mustard 

• Mini Beef Tacos 
• Ham and Cheese Rollups 
• Turkey Stuffed Cranberry & 

Orange Muffins 
• Mexican Layered Salad with 

Tortillas 
• Grilled Vegetable Skewers 
• Fresh Fruit with Brown Sugar 

Dip 
• Mini Desserts 

Mini Roast Beef Croissants with 
Baby Lettuces 

• Crab Dip with Toasts 
• Grilled Chicken Skewers 
• Ratatouille with Corn Chips 
• Country Ham Biscuits with 

Honey Mustard 
• Assorted Cheeses and Crackers 
• Mini Desserts 

 

Sliced Beef Tenderloin with 
Breads & Spreads 

• Boiled Shrimp Display with 
Cocktail Sauce 

• Grilled Chicken Skewers 
• Mini Twice Baked Potatoes 
• Stuffed Mushrooms 
• Baked Brie in Pastry with 

Crackers 
• Fresh Veggies with Ranch 
• Mini Desserts 

Mini Beef Tenderloin 
Sandwiches with Horseradish 

• Hot Chicken Salad in Cheese 
Biscuits 

• Crab Dip with Toasts 
• Pesto Cheese Layer Torte with 

Tortillas 
• New Potatoes with Artichokes 
• Pastry Wrapped Brie with 

Raspberry Sauce 
• Fresh Fruit with Brown Sugar 

Dip 
 

  



Turkey Slice & Stuffed Sandwich 
with Chive Cream Cheese 

• Sea Island Marinated Shrimp 
• Mini Ham Biscuits with Honey 

Mustard 
• Mini Bacon, Spinach, and 

Tomato Rounds 
• Marinated Artichokes, 

Mushrooms, Asparagus, 
Peppers & Onions 

• Assorted Cheeses and Crackers 
• Fresh Fruit Skewers with 

Raspberry Vinaigrette 

Poached Salmon with Capers, 
Onions, and Cream Cheese 

• Marinated Shrimp and Bowtie 
Pasta 

• Carved Steamship Round Roast 
of Beef with Breads & Spreads 

• Bacon Wrapped Dates 
• New Potatoes with Butter and 

Chives 
• Marinated Cheese with 

Crackers 
• Mushrooms Stuffed with Corn 

and Pea Salad 
• Mini Desserts 

Smoked Slice Turkey with 
Breads & Cranberry Relish 

• Spinach & Artichoke Dip with 
Toasts 

• Mini Quiche 
• Veggie Display with Ranch 
• Cheese Mold with Crackers 
• Mini Twice Baked Potatoes 
• Fresh Fruit with Brown Sugar 

Dip 

Sea Island Marinated Shrimp 
• Turkey Lavash 
• Artichoke Dip with Rye Crisps 
• Texas Caviar with Corn Chips 
• Sour Cream Potato Toss 
• Fresh Fruit Skewers with Dip 
• Mini Desserts 

Beef Empanadas with Salsa and 
Sour Cream 

• Chicken Quesadilla Triangles 
• Chili Dip 
• Layered Mexican Salad with 

Tortillas 
• Mexican Cheesecake with 

Crackers 
• Black Bean and Corn Salsa 

Tartlets 
• Fruit with Citrus Vinaigrette 
• Mini Desserts 

 



French Cut Grilled Pork Chops 
• Boiled Shrimp with Cocktail 
• Turkey Breast with Cranberries 

and Walnuts 
• Carved Country Ham with 

Biscuits & Honey Mustard 
• Sautéed Grit Cakes with 

Oriental Sauce 
• Fried Sweet Potato Patties with 

Blue Cheese Dip 
• Creamy Tomato Soup with 

Pesto Toasts 
• Marinated Vegetables 
• Fresh Fruit with Brown Sugar 

Dip 

Grilled & Sliced Beef Tenderloin 
with Bread and Spreads 

• Mushroom and Spinach Stuffed 
Chicken Breasts 

• Blackened Shrimp with Lemon 
Thyme Grits 

• Grilled Tomato Sandwiches 
with Parsley 

• Mini Cesar Salad in Parmesan 
Cups 

• Mini Twice Baked Potatoes 
• Spinach and Artichoke Dip with 

Tortillas 
• Mini Squash Casseroles 
• Fresh Fruit with Brown Sugar 

Dip 

Spinach and Mushroom Stuffed 
Chicken Breasts 

• Carved Steamship Round Roast 
of Beef with Breads & Spreads 

• Sautéed Crab Cakes with Ritz 
Sauce 

• Pouched Salmon with Dill 
Sauce 

• New Potatoes with Butter and 
Chives 

• Petite Grilled Vegetables with 
Herb Butter 

• Fresh Fruit with Brown Sugar 
Dip 

• Balsamic Drizzled Cherry 
Tomatoes 

• Mini Desserts 

Marinated and Grilled Flank 
Steak Skewers 

• Mozzarella, Melon, and 
Prosciutto Skewers in Olive Oil 

• Chicken Empanadas with Salsa 
and Sour Cream 

• Spicy Black Bean Salsa with 
Tortillas 

• Marinated Cheese with 
Crackers 

• Zesty Tomato Tarts 
• Grilled Vegetable Skewers 
• Lemon Curd Tartlets & 

Chocolate Cupcakes 
  



Mini BBQ Duck Breast 
Sandwiches 

• Grilled Sausages with Corn 
Bread and Cane Syrup 

• Fried Chicken Strips with 
Honey Mustard 

• Fried Whole Okra with 
Buttermilk Dressing 

• Individual Macaroni and 
Cheese 

• Tomato and Parsley 
Sandwiches 

• Fresh Fruit with Brown Sugar 
Dip  

• Mini Desserts 

Grilled Pork Tenderloins with 
Jezebel Sauce, Mustard, and 
Rolls 

• Thai Crab Salad with Endive 
and Crackers 

• Oriental Chicken Slaw in 
Wonton Cups 

• Beef Kabobs with Peppers and 
Onions 

• Black Bean Grit Cakes with 
Hoisin Sauce 

• Roasted Pepper and Goat 
Cheese Empanadas 

• Green Vegetables with Curried 
Mayo 

• Mini Desserts 
 

Mini Beef Tenderloins on 
Sourdough with Horseradish 

• Sautéed Chicken Strips with 
Tomatoes, Feta, and Kalamata 
Olives 

• Mushroom Croustades 
• Pimento Cheese Crostini 
• Grilled Potato Skewers with 

Mustard and Garlic 
• Ham and Swiss Party 

Sandwiches on Rye with 
Mustard Sauce 

• Mini Artichoke Tarts 
• Mini Desserts 

Beverages 
• Sweet or Unsweet Iced Tea 
• Hot Tea 
• Pink Lemonade 
• Punch 

 

 


