
 

 

Passed Hors d’oeuvres 
(passed for one hour upon arrival) 

 

Fig, Prosciutto, Sunflower Seed 

Bruschetta, with Port Wine reduction 
 

Mini Crab Cakes, Roasted Pepper Coulis 

Crispy Shrimp & Chili Sauce 

Thai Peanut Beef Satay 

Seared Tuna, Seaweed, Wasabi Aioli 

Passed Martini Chopped Salad 

Carving Station 
 (choice of 2) 

 

 

BBQ Rubbed Pork Tenderloin 

Cheddar Grits  

 

French Chicken Breast   

free range chicken, chicken Jus,  

mashed potato 

 

Roast Turkey  

gravy and mashed potato 

 

Prime Rib “Cedar Ridge” 

boneless with horseradish and  

mashed potato 

 
NY Strip “Cedar Ridge” 

sautéed mushroom & onion,  

red wine demi 

 

Beef Tenderloin 

center cut, au Poivre sauce 

Fish Station 
(choice of 1) 

 

Mahi Mahi 

fire roasted peppers, Meyer lemon chutney 

 

Ahi Tuna 

sesame crusted, brown rice 

 

Chilean Sea Bass 

lemon burre blanc, polenta crouton 

 

Shrimp Scampi 

white rice & fresh herbs 

Pasta 
(choice of 1) 

 

Gnocchi 

roasted duck, asparagus, shaved parmesan 

 

Penne a la Vodka 

lobster, fresh basil 

 

Pumpkin Tortellini 

goat cheese, roasted pumpkin seeds 

Dessert 
( Passed ) 

 

Chocolate Dipped Strawberries 

Little Ice cream Floats 

Truffles 

Caramel apples 

Mini Banana fosters 

S’mores 

Cheesecake lolli pops 

*ALCOHOLIC BEVERAGES RUNG ON  

CONSUMPTION, TAX AND 20% GRATUITY 

WILL BE ADDED TO THE BILL 

** Individual menu items are subject to change 

$59* per person 
(Includes soda, coffee, tea, espresso) 

Private Cocktail party 


