Butiler Style Hors d’ oeuvres

Miniature Crab Cakes with Gazpacho Aioli
Miniature Beef Empanadas
Poached Shrimp with Spiced Cocktail Sauce
Risotto Cakes with Wild Mushrooms and Thyme

Action Stations

Mediterranean Bar
Baby Greens and Tossed Caesar
Marinated Mozzarella, Feta, Gorgonzola Cheeses,

Grilled, Marinated and Roasted Vegetables
(Asparagus, Red Bell Peppers, Eggplant, Artichoke Hearts Gardinareia, , Blanched Snow Peas & Carrots)

White Beans, Sundried Tomatoes, Cucumber Salad, Tomato Salad & Orzo Pasta Salad
Hummus, Tapenade, Crostini & Pita Points
Extra Virgin Olive Oil, Aged Balsamic Vinegar, & Buttermilk Dressing

Smashed Potato Bar
Yukon Gold Smashed Potatoes with assorted toppings and sauces
Sauces
Pesto Sauce, Shrimp Creme, Horseradish Creme, Pan gravy
Toppings
Cheddar Cheese, Asiago Cheese, Camembert/Brie,
Roasted Garlic, Diced Tomatoes, Frizzled Shallots, Chicken Barbecue,
Steamed Broccoli, Sautéed Mushrooms
Sour Cream, Chives, Bacon,
& Whipped Butter

Paella Bar
Saffron Rice accompanied with made to order items
Fried Fideos (Spanish style pasta fried for crunch),
Diced Chicken, Chorizo Sausage,
Shrimp, Mussels, Clams,
Peas, Red Bell Pepper, Diced Onions,
Sofrito (mixture of garlic, onions, peppers, cilantro & olive oil)
Sautéed to Order — Staff of 3 for this station

Carving Station
Grilled Prime Rib
With Lazy Salsa & Flour Tortillas




