
 

 

 

 

                                                

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

It p le a se s me  to  pre se nt  

this p ro p o sa l  
 
 

 

 

 

 

Hot Jazz 

& Cool Blues 
in 

 

The Spanish Ballroom  

630 until 1130  

300 G ue sts fo r Dinne r 

75 G ue sts fo r De sse rts 
 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

The Evening 

 

To e s a re  Ta p p ing  in The  Sp a nish Ba llro o m 
a s a re  the  jo yful g ue sts 

 

Spirite d  Ja zz Wa fts Thro ug ho ut  
b uo ye d  b y p a tro ns, frie nd s + fing e r sna p s  

 

The  Mo o d  is Sp a rkling  
the  c ha mp a g ne  e ffe rve sc e nt 

 

Ha ute  Ja zz Ho rs d ’ O e uvre s  
g lid e  b y o n g le a ming  tra ys 

 

Ta ste  O ne    
music  fo r the  mo uth  

 

Dinne r is Se rve d   
with g ra c e  + p re c isio n  

 

The  Ta b le s a re  Ra d ia nt  
p o lishe d  silve r + flic ke ring  fa ux vo tive s 

 

Sultry Bla c ke ne d  Te nd e rlo in 
se d uc tive  stuffe d  shrimp

 

But d o  Sa ve  Ro o m  

sp lurg e  wo rthie s a re  o n the  ho rizo n 
 

The  Nig ht is Yo ung  
le t’ s d a nc e  the  time  a wa y

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  

Jazzy Hors d’Oeuvres 

ple a se  se le c t thre e  to  b e  tra y p a sse d  
 

Huître  Be ig ne t   
so uthe rn o yste r fritte rs 

slig htly she rrie d  c rè me   
 

Cra yfish Ca ke s 
c a jun rè mo ula d e   

 

And o uille  Pup s 
g o ld e n c o rn b a tte r d ip p e d  

c ha rre d  c hili c hutne y 
 

Cra wfish Bisq ue  
fra g ra nt + ric h 

e n d e mita sse  
 

Wild  Mushro o m + Brie  d e  Me a ux 
tiny ta rtle t 

 

Two  Bite  Duc k Burg e r 
mushro o m ra g o ût  

we e  b rio c he  
 

Jumb o  Lump  Cra b  Hushp up p ie s 
c re o le  a ïo li  

 

Po rt Po a c he d  Pe a rs  
d re a my sa int a nd rè   

p o c ke te d  in p a stry 
 

Be ig ne t d ’ Artic ha uts 
b rig ht le mo n c rè me  fra îc he   

 

Crisp y Ca tfish Rè mo ula d e   
b ro ke n b a c o n 

sto ne  g ro und  c o rn muffin 
 

Co q ue ttish Cro q ue tte s  
c risp  e llip se s o f smo ke d  ha m mo usse   

sa ffro n a ïo li  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 
 

 
 

 

 

 

 

 

 

 
 

 

 

 

 

 

 
 

Jazzy Hors d’Oeuvres  

c o ntinue d  
 

Bla c k Ang us Be e f Ke b a b s  
ho rse ra d ish d ip p ing  sa uc e  

 

Se a so ne d  Be e f Emp a na da s 
d a rk mo le  

 

Jumb o  Lump  Pe tite  Cra b  Ca ke s  
e a ste rn sho re  rè mo ula d e   

 

Crisp y Ra vio li 
g a rd e n ma rina ra  sa uc e  

 

Ve lve ty Cre a m o f To ma to  So up   
in d e mita sse  

g rille d  c he e se  b a to ns 
 

Ca uliflo we r Mo usse   
c risp  p o ta to  b o a t 

 

Smo ke d  Sa lmo n + Ca p e rs 
c re a m c he e se  ta rtle ts  

 

Spina c h + Ba c o n 
 stuffe d  mushro o m c a p s 

 

Ma c a ro ni + Che e se   
 to p p e d  with b b q  c hic ke n  

 

Smo ke d  Tro ut Mo usse   
c uc umb e r ro und s 

 

Minia ture  Se a fo o d  G rid d le  Ca ke s  
c re o le  rè mo ula d e   

 

Ta nd o o ri Chic ke n Ske we rs  
yo g hurt ra ita  

 

Co rn + Po b la no  Fritte rs  
rè mo ula d e   

 

Ra ta to uille  Ta rtle ts 
b utte ry c rust 

 

Chic ke n Ta ma le  Fritte rs  
mo le  c re a m 

 

 

 
 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

Tambourine Shakers 

pla tte re d  + p la c e d  a t e a c h ta b le   

 

Ta nta lizing  Ta p a s 
g rille d  b a b y a rtic ho ke s 

ro a ste d  to ma to e s 

 ma rina te d  mo za re lla  

c ho rizo  ske we rs 

le mo n ze st + fe nne l o live s 

ma nc he g o  tria ng le s 

p iq uillo  p e p p e rs 

white  b e a n ta p e na d e   

c ro stini  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

 

 

 

 

 

 

 

Cool Menu  

o ne   
 

And o uille  Sa usa g e  + Shrimp   
re d  b e ll p e p p e rs + o nio ns  

white  wine  + c re o le  musta rd  sa uc e  
 

a nd  
 

Julie nne  o f Ye llo w + G re e n Sq ua sh 
sub tle  g a rlic  sa uté   

g a the re d  in a  c a rro t sa sh 
 

with 
 

Dirty Ric e   
o nio ns, c e le ry + p e pp e rs 

p a p rika  + c umin  

thyme  + o re g a no   

p a n se a re d  c a ke   
 

Hushp up p ie s 
ho use  ma d e  

sc a llio n fle c ke d   
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

Cool Menu  

two  
 

Cra wfish Ta il Pie  
fre sh ve g e ta b le s + smo ke d  b a c o n 

c ra wfish c rè me   

ind ivid ua l p uff p a stry  
 

a nd  
 

Pista c hio  Cruste d  Chic ke n  
p a nko  c risp  b o ne le ss b re a st 

fre sh d ill, b a sil + ro se ma ry d ijo n sa uc e  
 

with 
 

Wa rm Wilte d  Ka le   
g o ld e n ra isins + to a ste d  p ine  nuts 

 

Cre o le  Riso tto   
re d  p e p p e rs, c e le ry + o nio ns 

c a rro ts, g a rlic  + ja la pe ño   

o ra ng e  ze st + to ma to e s 

white  wine  

p a n se a re d  
 

Cre a m o f Co rn Co rnb re a d  Sq ua re  
se a  sa lt b utte r 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cool Menu  

thre e  
 

Bla c ke ne d  Te nd e rlo in  
d ry a g e d  b la c k a ng us file t 

a sse rtive ly se a so ne d   

d ijo n c rè me   
 

a nd  
 

Cra b  Stuffe d  Jumb o  Shrimp   
jumb o  lump  c ra b  me a t 

c e le ry, c a rro t + o nio n 

wra p p e d  in b a c o n  
 

with 
 

Ha ric o t Ve rt  
b a b y fre nc h g re e n b e a ns  

c risp  te nd e r 

sha llo t b utte r 

g a the re d  in a  c a rro t sa sh  
 

Frie d  Che d da r G rits 
c re a my o n the  insid e  

c risp y o n the  o utsid e   
 

Pe tite  Pa risia n Ba g ue tte s  
ta rra g o n tinte d  b utte r 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Splurge Worthies  

pla te d   
 

N’ a wlins Bre a d  Pud d ing   
re d o le nt o f c inna mo n + va nilla  

whiff o f nutme g  

c ho p p e d  d ry-ro a ste d  p e c a ns 

le mo n sa uc e  + c ha ntilly c rè me   
c a utio n, ma y e lic it e la tio ns o f jo y 

 

o r 
 

Swe e t Po ta to  Pie  
c re a my smo o th 

ind ivid ua lly p o rtio ne d  

stre use l to p p e d   

c rè me  a ng la ise   

 

b uffe t 
 

e uro p e a n insp ire d   

Diminutive  Co nfe c tio ns + Swe e ts 
c ra fte d  b y o ur swiss p a stry c he f 

p a ssio n fruit ma c a ro o ns 

p e tite  p ro fite ro le s + é c la irs 

p a ris b re st 

c a ra me l p uffs 

itty – b itty ke y lime  p ie s 

a me re tti  

little  o ra ng e  c ho c o la te  flo urle ss c a ke s 

lillip utia n o p e ra  c a ke s 

p ista c hio  mo usse  in c ho c o la te  thimb le s  

wa lnut c a ra me l b a rs 

ho ne y p e c a n b a to ns 

ha ze lnut stic ks 

c ho c o la te  ro c he   

a nd  o the r whimsic a l d e lig hts 
 

inc lud ing  
 

o ur sig na ture  

De e p  Da rk Cho c o la te  Truffle s  
d e ftly ha nd  ro lle d  

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 



 

 

 

 
 

 

 

 

 

 

 

 

 

At Main Event Caterers 

 we  strive  to  me e t yo ur ne e d s + wishe s. 

The  p re vio us me nus ha ve  b e e n d e sig ne d   

e xc lusive ly with yo u mind . 

If yo u wo uld  like  to  c o mb ine   

me nu e le me nts,  

o r se e  a d d itio na l ite ms, 

p le a se  le t us kno w.  

Pric e  a d justme nts ma y o c c ur.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


