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CATERED CUISINE AND EVENTS

407-975-8763 www. cuisinierscater.com

Cuisiniery Buffet Divvner Menuww
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Butlered Hory d oewvrey
Deconstructed Bruschetta Tomato, Mozzarella, Sundried Tomato Pesto, Balsamic Syrup on a Crostini
Stilton Bread Pudding “Popovers” with Fig Syrup
Sweet Corn & Smoked Chicken “Cupcakes” with Jalapeno & Maple Cream Cheese “Ieing”
Sweet Pea & Fava Bean Bruschetta Pickled Shitake & Chive
Gorgonzola Bon Bons wizh VVanilla Rum Cherries
Conch Fritters with Chili Mango Sance

Dirwer Buffet
Salad) Served with freshly baked Bread & Butter Rosettes
» Field of Greens Sweet-n-Spicy Cashews, Sundried Cranberries, Blen Cheese & Honey Vinaigrette
» Classic Caesar Salad Crisp Romaine, Shredded Parmesan & Herb Croutons

» Cuisiniers Salad Grilled Zucchini, Currants, Toasted Almonds, Sweet-n-Spicy Pecans & Pernod Buttermilk Dressing
» Caprese Salad With Fresh Mozzarella, Tomatoes, Basil & Balsamic Vinaigrette

tntrée
= Herb Roasted Beef Tenderloins siiced and served with a Creamy Horseradish Sance
Shrimp Au Gratin with Delicions Sweet Shrimp, a Blend of Cheeses & Penne

Chicken Royal Stuffed with Ricotta Cheese, Herbs & Artichokes topped with a Chive Lemon Butter Sauce
Pork Tenderloins Cajun Seasoned & Roasted with Dijon Cream Sance

Grilled Salmon with Toasted Pinennts, Parsley & Butter Sance
Chicken Ala Vodka Roasted Chicken Breast topped with a Classic VVodka Sance

Accomponimenty

= Platters of Grilled Asparagus, Zucchini, Yellow Squash & Roasted Peppers
Wild Mushroom & Cabernet Mashed Potatoes

Roasted Butternut Squash, Cauliflower, Brussels Sprouts & Fresh Herbs
Goat Cheese & Artichoke Mashed Potatoes

Sweet Corn Soufflé

Classic Ratatouille
= Penne Ala Vodka

Dessert Offerings
White Chocolate Créme Brulee / English Berry Trifle / Seasonal Cupcakes
Chocolate Truffles / Assorted Miniature Desserts / Chocolate Peanut Butter Cups
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Menu Price Range from 29.00-50.00 per guest



