CATERERS

& .é«‘s’ﬁa;,f- Pidjeitus

kpleasesme to present
thisproposal

Hot Jazz
& Gool Blues

THE SPANISH BALLROOM
630 until 1130

300 Guests for Dinner

75 Gue sts forDe sse 1ts




THE EVENING

Tesare Thpping in The Spanish Balllo om
asare the joyful guests

Spinte d Ja zz Wa fts Thro ug ho ut

buoyed by patrons, friends + fingersnaps

The Mood is Spaikling

the champagne effervescent

Haute Jazz Horsd’Oeuvres
glide by on gleaming trays

Thaste One

music forthe mouth

Dinneris Served
with grace + precision

The Thblesare Radiant

polished silver+ flic kering faux votive s

Sultry Blac kened Tenderoin
seduc tive stuffed shrimp

Butdo Save Room

splurge worthies are on the horizon

The Nightis Young
letsdance the time away



JAZzY HORS D’OEUVRES

please selectthree to be tray passed

Huitre Beignet
southe m o yste r fritte rs
slightly shemed creme

Crayfish Cakes

cajun remoulade

Andouille Pups

goldencombatterdipped
chamed chilic hutney

Crawfish Bisque
fragrant + rich
en demitasse

Wid Mushrmom + Brie de Meaux
tiny tartle t

Two Bite Duck Burger

mushroom ragot
wee brioche

Jumbo Inmp Crab Hushpuppies

creole aioli

Port Poached Pears

dreamy saint andre
pocketed in pastry

Beignet d’Artic hauts

brightlemon creme fraic he

Crspy Catfish Remoulade

broken bacon
stone ground ¢ om muffin

Coquettish Croquettes
crisp ellipsesofsmoked ham mousse
saffron aioli



JAZzY HORS D’OEUVRES

contnued

Black AngusBeefKebabs

horseradish dipping sauce

Seasoned Beef Empanadas
darkmole

Jumbo [Iump Petite Crab Cakes

eastem shore moulade

Crnspy Raviol

garden marnara sauce

Velvety Cream of Tomato Soup
in demita sse
grilled cheese batons

Cauliflo we r Mo usse
crisp potato boat

Smoked Salmon + Capers

cream cheese tartlets

Spinach + Bacon

stuffed mushroom caps

Macaroni+ Cheese
topped with bbq c hicken

Smo ke d Tro ut Mo usse

cucumbermunds

Miniature Seafood Griddle Cakes

creole moulade

Thndoon Chicken Skewers
yoghurt raita

Com + Poblano Fntte rs

remoulade

Ratato uille Thrtle ts
butte ry c rust

Chicken Thmale Frtte rs

mole cream



TAMBOURINE SHAKERS

plattered + placed ateach table

Thntalizing Thpas
griled baby artichokes
roasted tomatoes
mannated mozarella
chornizo skewers

lemon zest + fennelolives
manchego thnangles
piquillo peppers

white bean tapenade

¢ 1o stini



COOL MENU

one

Andouille Sausage + Shrimp
red bellpeppers + onions
white wine + creole mustard sauce

and

Julienne of Yellow + Green Squash
subtle gadic sauté
gathered ina camotsash

with

Dirty Ric e
onions, celery + peppers
paprka + cumin

thyme + oregano
panseared cake

Hushpuppies
house made
scalion flecked



COOL MENU

two
Crawfish Thil Pie

fresh vegetables+ smoked bacon
crawfish creme
individ ual puff pastry

and

Pistac hio Crusted Chic ken
panko crisp bonelessbreast

fresh dill, basil + msemary dijon sauce
with

Wam Wilted Kale

golden raisins + toasted pine nuts

Creole Riso tto

red peppers,celery + onions
canots, gadic + jalapeno
orange zest + tomatoes
white wine

panseared

Cream of Com Combread Square
sea saltbutter



CooL MENU

three

Blackened Tenderoin
dry aged blackangusfiet
assertively seasoned

dijon creme

and

Crab Stuffed Jumbo Shrimp
jumbo lump crab meat
celery,camot+ onion

wrapped in bacon

with
Harncot Vert

baby french green beans
crisp tender
shallot butter
gathered ina camotsash

Fried Cheddar Grits

creamy on the inside
crispy on the outside

Pe tite Parsian Baguettes
tamagon tinted butter



SPLURGE WORTHIES

N’ awlins Bread Pudding
redolent ofcinnamon + vanilla
whiff of nutmeg

chopped dry-masted pecans

lemon sauce + chantily creme
caution, mayelicitelationsofjoy

or

Sweet Potato Pie
creamy smo o th
mndividually portioned
streuseltopped
creme anglaise

plated

buffet

european inspired

Diminutive Confections + Sweets
crafted by ourswiss pastry chef
passion frut macarmons

petite profiteroles + éclairs

parsbrest

caramelpuffs

itty — bitty key lime pies

ameretti

little orange chocolate floudesscakes
lilliputian opera cakes

pistac hio mousse in chocolate thimbles
walnutcaramelbars

honey pecan batons

ha ze Inut stic ks

chocolate roche

and otherwhimsic aldelights

inc luding

o ur signa ture

Deep Dark Chocolate Tuffles
deftly hand rolled



AT MAIN EVENT CATERERS

we strive to meetyourneeds + wishes.
The previous menus have been designed
exc lusive ly with you mind.

Ifyou would like to combine

menu elements,

orsee additionalitems,

please letusknow.

Price adjustments may occur.




