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STATIONED ADDITIONS

Assorted Vegetable Crudités with Curry Sour Cream and Basil Lemon Mayonnaise

$4.50 per person

Assorted Cheese Platter with Dried Fruits, Nuts Served with Crackers, Flat Breads and Roasted Pepper- Ginger Salsa

$80 (serves 30 people)

Sicilian Tapenade with Green Olives, Pine Nuts, Peppers, Olive Oil, Garlic, Arugula and Vinegar

Served with Crackers, Baguettes and Flat Breads

$3.50 per person
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T hank you_for your interest in the event company.

Below you will find our Catering Menu_followed by our Bar menu.

HORS D’OEUVRES — Select Three

Buffalo Mozzarella and Grape Tomato Skewer with Pesto Drizzle
Pesto Chicken Salad in Phyllo Cups with Sun-Dried Tomatoes

Spicy Eggplant, Tomatoes and Olives on Toasted Garlic Crostini
Greek Style Bruschettas with Plum Tomatoes, Olive Oil, Feta and Basil
Grilled Rosemary Marinated Pork Skewers with Mango Mayonnaise
Spinach Cakes with Sour Cream and Julienne Red Peppers

Spicy Flank Steak Brochettes with Sweet Plum Dipping Sauce

Bacon Wrapped Dates

SALADS & SOUPS — Select One

Baby Mesclun Greens with Gorgonzola, Dried Black Currants, Walnuts and Honey Balsamic Dressing
Spinach Salad with Shaved Fennel, Toasted Almonds, Dill and Pomegranate Vinaigrette

Heart of Romaine Salad with Parmesan Garlic Dressing and Toasted Brioche Croute

Tangy Hearts of Palm with Tomatoes, Feta and Black Olives tossed in Red Wine Vinaigrette

Chilled Gazpacho with Avocado Cream

Roasted Butternut Squash Soup with Candy Toasted Pecans and Maple Drizzle
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MEATS & SEAFOOD — Select Two

Cumin and Chilli Rubbed Pork Loin with Black Bean Salsa
Marinated Flank Steak with Roasted Garlic Aioli

Smoked Pulled Pork with Bourbon Mango BBQ) Sauce

Grilled Chicken Breast with Mango Pico de Gallo

Poached Atlantic Salmon with Capers and Watercress Aioli

Southern Fried Chicken with Gravy

Roasted Chicken Breast with Red Pepper Sauce and Parmesan Cheese
Grilled Herb Marinated Flank Steak with Balsamic Reduction

Seasonal Vegetable Strudel with a Sun Dried Tomato Pesto

VEGETABLES & STARCHES — Select Two

Grilled Seasonal Vegetables with Parsley Butter

Sweet Corn Pudding with Pecorino Cheese Shavings

Steamed Asparagus with Tomatoes, Shaved Parmesan and Olive Oil
Sautéed Crisp Green Beans with Butter and Romesco Sauce

Oven Roasted Seasonal Vegetables with Prosciutto

Macaroni and Cabot Cheddar Cheese Shavings

Lentil and Rice Pilaf with Caramelized Onions and Zucchini
Seared Pepper Jack Grits Cake

Sun Dried Tomato and Basil Polenta Cakes

Rosemary Roasted Yams




SWEET ENDINGS - Select Three

Lemoncello Tart

Chocolate Pecan Pie

Vanilla Bean Cheesecake

Apple Butter Pumpkin Pie

Chocolate Amazon Cake with Chocolate Mousse

Local Apple Pie

$35 per person
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T hank you_for your interest in the event company.

Below you will find our complete Catering Menu followed by our Bar menu.

HORS D’OEUVRES - Select Three

Buffalo Mozzarella and Grape Tomato Skewer with Pesto Drizzle
Pesto Chicken Salad in Phyllo Cups with Sun-Dried Tomatoes

Spicy Eggplant, Tomatoes and Olives on Toasted Garlic Crostini
Greek Style Bruschettas with Plum Tomatoes, Olive Oil, Feta and Basil
Grilled Rosemary Marinated Pork Skewers with Mango Mayonnaise
Spinach Cakes with Sour Cream and Julienne Red Peppers

Spicy Flank Steak Brochettes with Sweet Plum Dipping Sauce

Bacon Wrapped Dates

SALADS & SIDES - Select One

Baby Mesclun Greens with Gorgonzola, Dried Black Currants, Walnuts and Honey Balsamic Dressing
Spinach Salad with Shaved Fennel, Toasted Almonds, Dill and Pomegranate Vinaigrette

Heart of Romaine Salad with Parmesan Garlic Dressing and Toasted Brioche Croute

Tangy Hearts of Palm with Tomatoes, Feta and Black Olives tossed in Red Wine Vinaigrette

Chilled Gazpacho with Avocado Cream

Roasted Butternut Squash Soup with Candy Toasted Pecans and Maple Drizzle



theeventco.net
ph 434 974 6500 fax 434 974 9808

the event company

ENTREES — Select One
Pineapple Mustard Glazed Salmon with Herbed Cous Cous, Grilled Baby Vegetables and a Caper Sake Reduction

Hazelnut Crusted Chicken Breast with Roasted Red Bliss Potatoes, Sugar Snap Peas and Herb Mustard Cream Sauce
Sautéed Pork Loin with Sweet Potato Purée, Caramelized Apples and Sage Sauce

Grilled Flank Steak with Parsley French Beans, Pomme Purée and Slow Roasted Garlic-Red Wine Reduction
Wild Mushroom Strudel with Sautéed Red & Yellow Cherry Tomatoes and a Roasted Vegetable Sauce

SWEET ENDINGS — Select One

Caramelized Apple Tart Tatin with Vanilla Ice Cream
Cheese Cake Tart with Fresh Fruit and Raspberry Coulis
Chocolate Ganache Tart with Mint Sauce

$35 per person

€ese




CONSUMPTION

House Brands
Premium Brands
Ultra Premium Brands

Beers
House Wine
House Bubbles

PACKAGE

House Cocktails
Premium Cocktails

Ultra Premium Cocktails

Package prices include house wine & beer.
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$4.50

$5.50

$6.50

$4

$15 (per bottle)

$26

First Hour Additional Hour
Per person Per person
%9 $4.50

$10 $5.50

$11 $6.50

Does not include dinner wine for sit down_functions where wine is poured at the table.

BAR SET UP

All Mixers — Ice — Bar Fruit $4 per person
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