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Gallery Show 

 
 
 

Red Potato Cups Stuffed with 
Red Peppers and Feta 

 
Greek Spinach Cigars 

 
Water Crackers with Guava and Cream Cheese 

 
Cheese & Dried Fruit & Crackers 

 
 

3 Tassie Cups 
Apples & Cranberries 
Chocolate & Cherries 

Pistachio Mousse 
 
 

Sparkling Wine 
Iced Tea 
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Tuscan Spring 
Bridal Shower for 50 

 
Buffet Appetizers 

• Antipasti –  
o Italian Meats 
o Marinated Mushrooms and Artichokes 
o Garlic Marinated Olives 

• Cheeses, Crackers, Grape Platters 

Passed Appetizers 
• Endive Spears with Herbed Goat Cheese 
• Ravioli and Basil with Spicy Marinara served in Spoons 
• Caramelized Onion, Pear, and Fontina Panini 

Cocktails 
• Bellinis 
• Passion Peach Punch 
• Iced Tea 

Lunch 
• Spring Greens with Mandarin Oranges and Toasted Almonds in a Parmesan Basket, 

dressed in a Champagne Vinaigrette 
• Witherspoon Bakery Foccacia 
• Pasta Primavera with a choice of Panko Breaded Chicken, Garlic Shrimp or Balsamic 

Grilled Portabellas, garnished with Frizzled Leeks 
• Red and White Wine, Iced Tea 

  

Dessert 
• Angel Food Slices with Apricot and Raspberry Sauces 
• Italian Pastry Platters of Venetians, Mini Biscotti, Mini Cannoli, and Strawberries 
• Coffee, Tea 
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Sit-Down Spring Wedding 
 

Cocktails in the Conservatory 
 

Green Chilled Pea Soup Shots with Creme Fraiche and Mint 
 

Black Sesame Wonton Crisps topped with Lime-Crab Salad 
 

Red Curry Chicken Skewers 
 

First Course 
 

Mushroom and Goat Cheese Tart with Roasted Beets  
Micro Greens Salad dressed in a Champagne Vinaigrette 

 
Intermezzo 

 
Chilled Cantaloupe Soup in Cordial Glasses 

 
Entrée 

 
Garlic and Fresh Herb Crusted Rack of Lamb  

on Chive Mashed Potatoes  
 

Seared Sliced Ahi Tuna with Lemon Zest  
Sautéed Fiddlehead Ferns 

 
Sourdough and Multi-grain rolls, Compound Spring Herb Butter 

 
Dessert - Trio of Strawberries 

 
Strawberry Sushi with Sweet Coconut Rice and Chocolate Nori, 

White Chocolate Wasabi 
 

Strawberry Sorbet in Chinese Soup Spoon, Crushed Pistachio 
Garnish 

 
Tiny Almond Cakes with Macerated Whole Strawberry 
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Polynesian Graduation Blast 
For 60 

 
Piglets in Blankets with Honey Mustard and Apricot Dipping Sauces 

Grilled Chicken Skewers with Pineapple Salsa 
Ginger Shrimp Skewers with Asian Sesame Sauce 

Mini Ginger-Soy Marinated Steak Sandwiches 
 

Fresh Vegetable Platter with Ranch and Ginger-Sesame Dips 
Tropical Fruit Platter with Lime Cream 

 
Panko Crusted Chicken Tenders  

with a choice of Francaise and Sweet & Sour Sauces 
 

Seafood Paella With Shrimp, Clams, Mussels and Chorizo Sausage 
Pasta Primavera 

 
Stir-Fried Lemongrass Beef with Asian Greens 

Pacific Rim Caesar Salad 
Egg Fried Rice 

Witherspoon Bakery Foccacia  
 

Graduation Cake 
Chocolate Mousse Cups 

Tropical Fruit Cream Boats 
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End of Summer BBQ 
For 200 

 

 BBQ Chicken Skewers 

 London Broil Sandwiches 

 Grilled Vegetable Sandwiches on Foccacia 

 Sweet Jersey Corn 

 Macaroni Salad 

 Coleslaw/Potato Salad 

 Cornbread with Butter 

 Sliced Tomato Salad 

 Watermelon Wedges 

 Apple Cranberry Cobbler with Ice Cream 

 Personalized Chocolate Bar Favors 
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Upscale Down-Home 
 

Gourmet Devilled Eggs 
 

Mashed Potato Bar 
 

Buttermilk Fried Chicken Skewers 
 

Panko Fried Mac & blue Cheese 
 

Mini Biscuits and Milk Gravy 
 

Lobster Quesadillas 
 

Crudités in Martini Glasses 
 

Sweet & Sour Meatball Skewers 
 

Shrimp Cocktail in Shot Glasses 
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Autumn Brunch 
 

Scrambled Egg Bar 
- Roasted Asparagus 

- Rosemary Roasted Wild Mushrooms 
- Grated Cheddar, Crumbled Feta 

- Sliced Scallions, Snipped Chives, Diced Red Onion 
- Diced, Seeded Tomato 
- Ketchup, Hot Sauce 
- Black Truffle Oil 

 
Fajita Roasted New Potatoes 

Sausage Links and Patties 
Cheese Quesadillas and Salsa 

 
Fruit Salad 

Bagels (quartered) and Cream Whipped Cheese (plain & 
veggie) 

 
Coffee, Tea 

Juices, Chocolate Milk 
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West Indies Dinner Party for 10 
 
 

Cucumber and Carrot Crudite –  
Garam Masala Salt 

 
Seared Diver Scallops –  

Mango Salsa 
 

Green Salad – Red Wine Viniagrette 
 

Banana Leaf Baked Red Snapper –  
Stuffed with Okra and Tomato  

 
Coconut Rice 

 
Pineapple Salsa 

 
Dinner Rolls – Herbed Compound Butter 

 
Bananas Foster – Vanilla Bean Ice Cream – Toasted 

Coconut Garnish 
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Some Like it Hot 
 

Red Potato Chaat Cups –  
Tamarind and Green Chili Chutneys 

 
Thai Corn and Lemongrass Soup Shots 

 
Arugugla with Fennel, Grapes, Grapefruit – 

Champagne Viniagrette 
 

Spicy Ginger and Garlic Penne with Chicken 
 

Spinach-Feta Pie 
 

Aleppo Roasted Cauliflower 
 

Italian Hot Peppers and Crimini 
 

Masala Roasted Carrots 
 

Cibatta with Spiced Dipping EVOO 
 

Chai Spiced Apple-Cranberry Crisp – Vanilla Bean 
Ice Cream 
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Mini Christmas Dinner 
Cocktail  Party 

 
Crudités and Dips 

 
Shrimp and Antipasti Garnished Christmas Tree, Cocktail 

Sauce 
 

Butternut Squash and Apple Bisque Shots 
 

Stuffed Mini Shells in Arrabiata Sauce served in Chinese Soup 
Spoons 

 
Turkey Breast Roulade, Herbed Bread Stuffing on Mixed Field 

Greens 
 

Grilled Skirt Steak, Chimichurri and Horseradish sauces 
 

Smoked Duck Breast, Cranberry-Bourbon Chutney on Mini-
Corn Muffins 

 
Mini Twice Baked Potatoes 

 
Mini Twice Baked Sweet Potatoes 

 
Mini Greek Spinach Pies in Phyllo Cups 


