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Banquet Menu 
appetizer – passed  

Pre-bagged popcorn  

Grilled flatbreads with olive oil & herbs 

Griddled crab cakes, Curry Tartare Sauce 

Devilled Eggs.  

Hamachi Tartare, Ponzu 

Emeril's BBQ Shrimp 

Buffalo Chicken Quesadilla 

Corn and Cheese Empanadas, Salsa Verde 

Shui Mai – Soy Dipping Sauce 

Pacific Rim Tostadas – Ahi Tuna, Wasabi Crème Fraiche 

Pot stickers – Thai Dipping Sauce 

Crostini – Prosciutto, Goat Cheese, Fig Jam, Grilled Rosemary Bread, Balsamic Reduction 

 

stationary 

Reilly's Seafood Bar -Oysters, Shrimp, Crab Claws, Sashimi, Sauces 

Antipasto Board – Pate, Salami, Prosciutto, Assorted Cheeses, Pickles, Olives, Apple, 
Breads, Mustards 

The Slider Bar – beef, chicken, lamb – selection of sauces and relishes 

Paella Station  

Toastie Station  



Mediterranean Dips, Spreads, Chips and Breads 

Tomato Soup/ Grilled Cheese Station  

French Fry Station – Toppings: Irish, Truffle Parmesan, Stroganoff, Curry 

Taco Station – Chile Al Pastor, Al Carbon, Al Pescado - House Made Tortillas, Assorted 
Salsas 

Indian Curry Station – Chicken Bombay, Lamb Madras, Eggplant Cauliflower – Basmati 
Rice, Chutneys, Naan 

 

salads 

Chez Fried Chicken Salad 

Japanese salad - Persian cucumber, seaweed, pinenuts, scallion, nori 

Latin Caesar salad - baby gem lettuce, spiced pepitas, parmesan, lemon poblano dressing  

Salad of grilled sweet corn, cotija cheese, cilantro, creamy smoked paprika dressing  

Watermelon wedges - tajine spice, lime squeeze  

Iceberg lettuce - crumbled blue cheese, crispy bacon, buttermilk ranch dressing  

Kale Caesar - croutons, Caesar dressing, parmesan  

Heirloom tomato salad - shaved fennel, fresh mozzarella, basil, pesto vinaigrette  

Greek – Heirloom tomato, feta cheese, olive oil 

Couscous - fresh herbs, cucumber, chickpeas, red pepper, red onion lemon, dill 

Quinoa, cauliflower, broccoli salad - raisins, cashews & honey lemon dressing  

Smoky potato salad - celery, green onion, creamy bbq dressing p 
 
 

Traditional Entrees 

Norwegian Cod - Pan Braised, Thai Coconut Curry Broth, Pea Tendrils, 
Mushrooms, Bell Pepper, Basil, Udon Noodles 

Swordfish - Pan Roasted, Zaatar, Cucumber Yogurt Chili Sauce – Refried 
Garbanzo Beans, Evoo 

Fresh New England Scallops - Pan Seared to Medium, Pea Tendrils, Creamed Corn, 
Crispy Prosciutto 



Zarzuela ‘Spanish Seafood Stew’ - Shrimp, Scallops, Clams, Calamari, Tomato, 
Sherry, Cream, Pan-Con-Tomato 

Mumbai Shrimp - Large Shrimp,  Spicy Curry , Cucumber Yogurt, Spinach Basmati 
Rice, Mango Chutney 

Muscovy Duck Breast Schnitzel - Breaded Cutlets, Blueberry Port Wine 
Reduction, Rye Gruyere Bread Pudding, Braised German Style Cabbage 

Chicken Parmesan - Light Tomato Sauce, Smoked Mozzarella and Parmesan, 
Buttered Pasta, Capers 

 Osso Buco - Braised, Carrots, Onion, Celery, Tomato, Herbs, Wine – Potato 
Gnocchi, Au Jus 

New York Steak - Grilled, Port Wine- Roast Potatoes – Broccolini 

Flatiron Steak - Blackened, Grilled, Sliced, BBQ Butter - Cheese Grits 

Cajun Meatloaf - Marchand Du Vin Sauce - Mashed Potatoes -Rolling Hills Swiss 
Chard 

Roast Prime Rib of Beef - Au Jus, Yorkshire Pudding, Creamed Spinach, Creamed 
Corn, Mashed Potatoes 

off the live oak fire grill  

Grilled lobster tails - butter basted 

Grilled Lamb Chops -mint relish 

Grilled marinated chicken asada  

Grilled marinated Ribeye 

Middle Eastern Marinated Swordfish 

Grilled new york  

Marinated jumbo shrimp - herb butter basted  

Wood fire oven roasted halibut - preserved lemon–olive relish  

Artisan sausages – assorted mustards 

Oak grilled seasonal vegetables  

Grilled cauliflower steak - herb relish 

Oak Grilled salmon - maple mustard glaze  

Barbecued pork ribs  



Marinated tri tip - fresh herb chimichurri 

 

carvery 

Roast Turkey – stuffing, Gravy 

Roast Filet of Beef – Bearnaise  

Roast Rack of Lamb - English mint sauce 

Roast New york strip – horseradish cream 

 
eclectic 

Chile Verde – braised pork, roasted poblano chilies, cilantro, warm tortillas  

Portuguese Seafood Zarzuela -shrimp, mussels, clams, fish, lobster, tomato sofrito  

Curried Chicken Tikka Masala 

Malaysian Shrimp Sambal 

Chez Cajun Meatloaf 

Moroccan Chicken Stew - sweet potato, couscous 

Greek Moussaka 

Peruvian Chicken 

Lamb Tagine 

Turkey Pozole 

the bouzy pub  

Scotch Eggs 

Fish and Chips 

Indian Shepherds Pie  

Chicken Pot Pie 

Stuffed Yorkshire Puddings  

vegetables 

Roasted Brussel Sprouts 



Pesto Cauliflower and Corn  

Pea Mint Croquettes 

Honey Roasted Carrots  

Curry Roasted Root Vegetables 

Grilled Corn on the Cobb 

Roasted Mushrooms with Zaatar 

 
sides 

Creamy mac & cheese 

Santa maria style pinquito beans  

Mexican rice 

Basmati Rice 

Grilled garlic bread  

Jalapeno corn muffins 

Homemade Biscuits, honey butter 

Loaded Baked Potato  

 
breads 

Sour Dough 

Rosemary 

Indian Naan 

Basmati Rice 

Baguette 

Chips and Dips 

 

desserts 

Strawberry shortcake and cream 

Key Lime Tart 



Budino - Butterscotch Pot au Creme  

Sticky Toffee pudding  

New York Cheesecake  

Pecan Pie 

Flourless chocolate cake 

Assorted cookies and Mini Desserts 

Ice Cream Bar 

live dessert stations 

Crepes Suzette 

Cherries Jubilee 

Bananas Foster 

Ice Cream 

 

afternoon teas 

Assorted Finger Sandwiches 

Scones – Whipped Cream and Jams 

Assorted Pastries 

Pots of Loose-Leaf Tea 

 

breakfast stations/buffets 

Omelet Station  

Full English Station  

Eggs Benedict 

Homemade Granola and Greek Yogurt 

English Bangers 

Nueskes Bacon 

Scrambled Eggs 



Smoked Salmon, Cream Cheese, Bagels 

Challah French Toast 

Fresh Fruit 

Croissant, Raspberry Jam 

 

street food stations 

Arepas – Stuffed from Columbia 

Anticuchos – Kebabs from Peru 

Banh Mi – Sandwiches from Vietnam 

Calzone – Folded, Stuffed Pizza from Italy 

Crepes - France 

Gyros - Greece 

Hot Dogs - USA 

Pommes Frites - Belgium 

Tacos - Mexico 

Empanadas -Argentina 

Meat Pie -Australia 

Dumplings – China 

Hand Rolls -Japan 

Pupusas -El Salvador 

Johnny Cakes -St Martin 

Stuffed Yorkies -England 
 
 
 
 


