CATERING

Dear Patron,

Thank you for your interest in Fiesta Catering.
We are the premier full service caterer to the

areas finest venues.

At Fiesta Catering we use only the freshest
ingredients to ensure quality cuisines. We
provide custom menu planning that will meet
your needs, taste and budget to ensure your

event will be a complete success.

Our philosophy is to provide a consistent level
of high-quality delicious food with exceptional
customer service. From large backyard parties,
elegant receptions, to small intimate events,
Fiesta Catering are a full-service caterer that
will do what is necessary to ensure our clients

expectations are not only met, but exceeded.

If you have any questions, please call and we will
be pleased to be of assistance to your particular
wishes. Thank you for inquiring about our
services, and we look forward to speaking with

you soon.

Sincerely,

Fiesta Catering

For more information contact:
David Perez

262-925-8800
david@fiestacatering.net




CATERING

Hot Hors D’OEUVRES

JONAH CRAB CAKE WITH CITRUS MAYO CHICKEN SATAY WITH

ORANGE*GINGER DIPPING SAUCE
CRAB CROQUETTES WITH

TarracoN ArOLT MozzareLLA STUFFED ARANCINT

wITH SMOKED ToMATO SAUCE
Ter1vaktr GRILLED SHRIMP SKEWERS

"Fiesta" Vircin Pizza Spanisa StyLe Pizza

SPINACH ARTICHOKE Dir

Bourson—BBQ Grazep Bacon

wiTH GriLLED BAGUETTES Wrarrep Water CHESTNUTS

Sturrep CriMiNnt Musaroom Caps Pory~nEsian Pork SKkEwWERS

CHICKEN QUESADILLAS SOUR CREAM AND CHIVE Twice

witH GuacamoLe, Roastep ReEp Berr Baxep FINGERLING POTATOES

Perrers anp Pico pE Garro

MONGOLIAN Beer SKEWERS

“Itarian Styre” Curcken Winags writH SweeT Cuirr GLaze

PANCETTA WRAPPED SHRIMP BEEF EMPANADAS WITH CILANTRO

witH Wisconsin Honey Graze PeanuTt Sauce
Hickory Smokep Bacon, Mint CarameLizep ONION AND Swiss
Caramerizep Onion Tarts Cuxrese Tarts wita Barsamic Syrup

SPANAKOPITA Certiriep ANcus Beer “Sripers”

wiTH STouT MUSTARD SAUCE
Goat Cueese CrOSTINT

writH WILTED SPiNACH Tomato BasiL SHooTERs wiTH MINI

GRILLED CHEESE SANDWICHES
CAJUN MEATBALLS WITH CREOLE

StyLe TomaTo Racu Lams “Lorrirors”

writH F16 MoLassEs




CorLp Hors D’OEUVRES

Traprrionar BruscHETTA ON
A GriLLEDp BacUueTTE WiTH FrRESH

ParmEsan Recciano

GULF SHRIMP COGKTAIL SHOOTER WITH

Lemon—Horserapise CockrarL Savce

Mint Parmesanx Cups wita BLue CHEESE

AND A MErRLOT RaspBERRY MOUSSE

SEARED BLACKENED AHI TUNA WITH

PrckreEp GingEr aAND A Soy RepucTIOoN

SMOKED DUCK CANAPE WITH ORANGE AND

Pistacuio

SmoxkED SarmMoNn CANAPE WITH

Lemon—DirL Cream CHEESE
Searoop CeEvicHE SHOOTER
Tuar Caicken LerTuce Wrars

Mint VeceTasrLe CrupiTES SHOOTERS

wiTH BurTErRMILK RANcH Sauce
MEero~x anp ProscrurTo

CAPRESE SKEWERS
Sun—Driep Tomaro, FrEsau MozzareLLa,

Basit anp Karamara Ovrive
RoasTep Ecerrant on Garric Toast

Fiesta Cuickex Sarap ixn Min1 Wonton

Cuprs

Sricep Beer TENDERLOIN ON A TOASTED
BacuerTE withH A TomaTO

Basie Rerisa anp a Barsamic Graze

Mint Parmesan Cups FiLLep with A

Bousin CHEESE MOUSSE

Cuickenx TosTapa
Mexican CrickeN Sarap wite Brack
Been Puree 1n A Mint Torrirra Cup

ServED wiTH Jack CHEESE AND JALAPENO

CREMA

PESTO TURKEY PIN WHEEL ON

Sun—Dr1ep Tomato Wrar

ASSORTED «TEA” SANDWICHES

Ecc, Cuicken anD Tuna

Cuerry ToMATO STUFFED WITH
GuacamoLE AND ToprrEDp wiTH A MINI

TorTILLA

MEeDITERRANEAN TAPENADE CROSTINT
AssorTED GrILLED VEGETABLES MIXED
wiTH Fresu Herss axp Goat CHEESE ON A

ToasTeEp BaGUuETTE

GrriLLep Expive wita Serrano Haw,

SueErrY AND CaBrALES BLuE CHEESE
Pea Pops Firrep wita Boursin CHEESE

Maryranp BLue Cras Gazracuo

SHOOTER

“Fresta Surimp Sarap” SErvep MEexican
StyLE wiTH P1ico pE GaLrro anp Avocapo

N A Rice TomaTo Sauce

TrapiTronar DeviLep Eces




DispLAYED HorS D’OEUVRES

Fresta Vircin Crust Przza
Housemape Vircin CrusT wiTH
Extra Vircin Ovrive Orr, Fresu
SrinacH, Roastep Rep Berr Peprer
AND FreEsu Herss FinisuED wiTH

Four Quarity ImporTED CHEESES

‘WazrMm Seinacu anp ArTicHOKE DIp
ServED wiTH OvEN—TOASTED

Pita Cuirs

JUMBO GULF SHRIMP COCKTAIL
PrarTER SERVED WITH A

“Broopy Mary” Drerine Savce

Frirer orF Axcus Beer
Sricep BeEer TENDERLOIN ON A
Frenca BacuerTE withe A DoLror

Wairrep Horserapisa CrEam

TraDITIONAL VEGETABLE
CRUDITES
A SerLecTioN oF FrREsH VEGETABLES

ServED wiTH A BurTERMILK HERB DI1p

Fresu Seasonar Fruit Dispray
A Wonperrur Dispray oF Fresu
Fruit anp BeErrIES SERVED WITH OUR

OWN GHANTILLY SAUCE

MARRIAGE OF IMPORTED AND
Dowmestic CHEESES
AN AssorTMENT OoF DoMEsTIC
AND INTERNATIONAL CHEESES
Accompaniep By Crispy FLaT BreaD

AnD CRACKERS

Tarexnape Trio
Sun—Drriep Tomaro Hummus,
Karamara OLive SPREAD, AND

Roastep Ecerrant SprEAD SERVED
wiTH Garric O1L Brusaep ToasTep

CrouTons

GRILLED VEGETABLE PLATTER
AssorTEDp SEasoNaL GRILLED
VEGETABLES SERVED WITH A PEsTo

Drpring Sauce

NorRWEGIAN SMOKED SALMON
ServeDp wite Carers, Mincep Rep
Onron, Cuorrep Ecc, DiLLep

Cream CHEESE AND ToasT PoIrnTs

MEDITERRANEAN A.NTIPASTO
Ax~tirasto oF Curep ItarLian
Meats, AssorteEp CHEESES, GRILLED
VecerasrLes, OLives AND MARINATED
PeppERS SERVED WITH

GrILLED BAGUETTES




CHEF STATIONS

ANTIPASTO STATION
CURED ITALIAN MEATS WITH FLAVOR
INFUSED OILS, IMPORTED OLIVES, ROASTED

VEGETABLES, AND PICKLED PEPPERS

SPECIALTY CHEESES
CAPRESE SKEWERS
TOMATO,BASIL, AND FRESH MOZZARELLA

GRILLED ASPARAGUS WITH LEMON AND HERBS

OVEN TOASTED BAGUETTES

Masuep Porato MarTiNT Bar
choice of
RUSSET, RED SKINNED, YUKON GOLD, SWEET
POTATO, OR PURPLE PERUVIAN

®witha
SCALLION BUTTER SHREDDED CHEESE

CREME FRAICHE CHIVES
HICKORY SMOKED BACON BITS
Tuscan Pasta Starrion

FARFALLE AND CAVATOPPI PASTAS

)
FIESTAS MARINARA, CARRIBEAN CREAM SAUCE

AND PESTO
AN ASSORTMENT OF FRESH SEASONAL VEGETABLES
SUNDRIED TOMATOES AND ROASTED SWEET PEPPERS
ROASTED GARLIC & PARMESAN REGGIANO

GRILLED CHICKEN, CALABRIAN STYLE FENNEL
SAUSAGE AND GULF COAST SHRIMP
EXTRA VIRGIN OLIVE OIL
CRUSHED RED PEPPER FLAKES

ASSORTED ARTISAN BREADS

OMELETTE STATION
made to order omelettes with your choice of

BACON BITS ONION TOMATO
SPINACH SALSA CHORIZO
MUSHROOMS HAM JALAPENOS

CHEDDAR CHEESE

Tue Burcuer's BLock
choice of

HORSERADISH CRUSTED PRIME RIB OF BEEF
OVEN ROASTED TURKEY BREAST
SLOW ROASTED TOP BUTT OF BEEF
HONEY GLAZED VIRGINA HAM
BEEF TENDERLOIN 8 SPRING LEG OF LAMB
WISCONSIN FARM-RAISED LOIN OF PORK
SLOW ROASTED STRIPLOIN OF BEEF

CRACKED-PEPPERCORN DUSTED AUSTRALIAN
RACK OF LAMB SERVED WITH SMALL ROLLS,
CRANBERRY RELISH, CREAMY HORSERADISH

AND NATURAL JUS

FisaerMman’s Warr
iced seafood display with your choice of

Gurr COAST SHRIMP, COLD WATER LOBSTER
or AraskanN Kine CraB cockTaIL
FRESHLY SHUCKED WELLFLEET, BLuE PoIinT

or Fryine PoiNT ovsTERS

accompanied by smokEp Lake Surerior
‘WarterisH, PickpLep HeErriNG AND RED
SNAPPER CEVICHE

o condiments®
MIGNONETTE SAUGES
LEMON WEDGES AND TABASCO
HORSERADISH BLOODY MARY COCKTAIL SAUCE




CONTINENTAL BREAKFAST

TaE Crassic CONTINENTAL
minimum of 15
chilled assorted juices, kringle,

danish, coffee, assorted herbal teas

TuE Fiesta CoNTINENTAL
minimum of 15
an assortment of freshly baked
danish, donuts, and bagels
served with seasonal fruits, muffins,

chilled juices, coffee and herbal teas

O~ TruEe LicaTer Sipe
enjoy a selection of yogurt with
granola and seasonal fresh fruit,
chilled assorted juices,
breakfast bars, oatmeal and

bran muffins

Breakrast A La CarTE
price per dozen
assorted yogurt
assorted cereal with milk
oatmeal with brown sugar
croissants
breakfast bars
housemade chocolate—banana—nut bread

gourmet coffee tation

BREAKFAST BUFFET
minimum of 25

all buffets include:

assorted chilled juices, and coffee station

True Crassic
scrambled edgs, bacon, sausage,
roasted baby red skin potatoes,

assorted danish, kringle and
fresh fruit

Tae Fiesta

scrambled eggs with cheddar cheese

and chives, bacon and sausage,

roasted red skin
potatoes “O’Brien dtyle”,
“Monkey Bread” french toast or
buttermilk pancakes, assorted danish,

kringle, muffins, fresh fruits and

Vermont maple syrup

Burrer ApDITIONS
price per person
made to order omelets with a
varieftty of veggies, meat and cheeses
chef carved ham

lox and bagels
eggs Benedict

The Fiesta Quiche

yogurt with granola
breakfast bars




CATERING

PLATED BREAKFAST
all plated breakfast entrees are served with coffee or orange juice, fruit
garnish, and choice of hash browns or roasted baby red skin potatoes

ScramsrLED Ecas

with cheddar cheese and chives with choice of bacon or sausage

Crassic Eces BEnEDICT
English muffin topped with ham, poached eggs, and

hollandaise sauce

Tue Fiesta BrREaAkFasT SANDWICH
scrambled edgs with pico de gallo, jack cheese and

bacon on a freshly baked croissant

Tae BreEakFasT BurriTo
scrambled eggs, jack cheese and chorizo sausage

served with salsa and sour cream

Tre Fiesta Quicue
sun—dried tomatoes, roasted red pepper, onion and
$pinach with cheddar cheese and a choice of

bacon or sausage

Stcrrian FriTrata
eggs, fennel sausage, basil, onion, green pepper,

red pepper flake and sun—dried tomato

BurTteErMIiLk PancakEs
warm Vermont maple syrup and choice of bacon or sausage

add fruit or berries for extra fee

“Monkey Breap” Frexcu Toast

with warm Vermont maple syrup and choice of bacon or sausage

add fruit or berries for extra fee

Hvuevos RancuErOS
scrambled eggs with chorizo sausage, salsa, jack cheese

served with sour cream, refried beans and rice




LUNCHEON ENTREES

First Course

choice of soup or salad for entire group

ENxTrREE

Parmesan Crustep CHickEN BreAasT
with roasted garlic mashed potatoes,

baby green beans, tomato basil sauce

Brack Sesame Crustep Arr Tuna
with wasabi mashed potatoes,

bok choy and soy—ginger beurre blanc

Cuar GrirLep CHICKEN BrEAST
and cavatappi pasta tossed with wilted
$pinach, crimini mushrooms,
cherry tomato and a sherry—tomato

cream

Cuicken anp Spinacu CrEPES
with a wild rice blend, steamed
asparagus and a champagne mushroom

sauce

Brev Cueese Crustep Pork CHoP
with herb risotto, glazed carrots, and a

cran—raisin red wine sauce

Avrmonp CrusTED ATLANTIC SALMON
with saffron risotto, french green
beans, and a port wine—cherry

reduétion

Lu~cHEON SALAD

Garpen Hers CrickEN SaLaD
over a bed of field greens lightly tossed
in our homemade caramelized
onion—sherry vinaigrette garnished
with grilled asparagus, jicama red

pepper and carrot

GRILLED SHRIMP CAESAR SALAD

with pesto croutons

GrirLep TErIvakT SALMON SaLAD
with mixed greens, carrot, snow
peas, cashews and an orange—gdinger

vinaigrette

Carirornia CHOPPED SALAD
with grilled chicken, avocado, tomato,
jack cheese, cucumber and mixed greens

tossed with buttermilk ranch dressing

Bourson BarseQuep CHIcKEN SaLAD
with romaine hearts, mixed
greens, shaved jicama, hearts
of palm, vine ripened tomato
finished with a hickory smoked

hot bacon dressing

MarINATED SzECHWAN BEEF SaLAD
with frisée, raddiccio, romaine
hearts, cilantro, scallion,
shredded carrot, waterchestnut,
cucumber, and a red chili—sesame

vinaigrette




LUNCH BUFFETT
minimum of 40

Mixep SarLaps
An~TIPASTO TRAY
AssorTEp Basy GrEENS
RAsPBERRY VINAIGRETTE
SmokED SEaFoop Dispray
Cuer’s SELEcTION OF Four M1xep SaLADS
Creamy Barsamic Dressing

Roastep Rep PerrErR VINAIGRETTE
a® choice of two

Cuicken Prccara wite LEmon Carer

CreaM Sauce

Fresta Bakep Itarian CHICKEN WITH

‘Warte Wine anp Fresa Herss

Monxterey CHICKEN, STUFFED WITH
Sun—Driep Tomatoes, Goat CHEESE

AND Basio

GrrrLep TeQuriLa—LivMe CHICKEN WITH

Fire Roastep TomaTirro Sauce
Beer STrocanorF wite Ece NoobpLes
Asian Beer Stir—Fry
Brer BoroonEseE wite RicaTtont Pasta
MARINATED SirLOIN OF BEEF

PAN SEARED SOCKEYE SALMON WITH

Tomato—FennEL RacouT
San Francisco StyLe Searoop CrorriNo

Parmesan Crustep Iceranpic Cop

CATERING

DINNER BUFFET
minimum of 40

any of the initial lunch courses or the
VEGETABLE AND STARCH OF THE DAYy
a® choice of two ¥°

MonTeErEY CHICKEN STUFFED WITH
Sun—Drr1ep Tomaro, Goatr CHEESE

AND Basto

“Fresta” ItaLian Bakep Cuicken

witeE WaITE WiNnE aND HERBS

STUFFED CHICKEN BREAST WITH

Asrarcus AND A CaBERNET WINE SAUCE

GRILLED CHICKEN STACK:
CHICKEN BREAST WITH SPINACH,

TomaTo anp FrEsaH MozzarRELLA

GREEN APPLE AND WALNUT STUFFED

Porxk Loix

Maxco BBQ Pork TENDERLOIN WiTH

CurrorLE RELISH

Vear Miranese wite Caraway

Oni1on Sauce

Garric Sturrep Roast Tor SirLoIN oF

Beer with Crackep PeppeErcorn Au Jus
SuriMP AND Scarrors DE JoncE
Porato CrusteEp HarLiBuT
Aximonp Crustep Cobp

GRILLED ATLANTIC SALMON WITH

Manco—CaILE RELISH




CATERING

DINNER ENTREES

CHICKEN MARsALA

breast of chicken with mushroom in a marsala wine sauce

CHIckEN Piccara

lightly floured chicken breast in a rich lemon—caper broth sauce

FiLeT oF BEer Au Porve

with horseradish whipped potato and a bacony—red wine sauce

Avpricor Grazep Duck Breast

with §tewed mission figs, rosti potato and a muscato black currant sauce

GRILLED VEAL C HOP

with roasted cippolini onion and a porcini mushroom demi—glace

Axrmonp Crustep Havisur Frirer

with leek fondue and a chardonnay cream sauce

ArrrLiNe CHICKEN BrEAaST
stuffed with applewood smoked bacon, mushrooms, sun—dried tomato

finished with sauce bordelaise and roasted new potatoes

ALMOND CRUSTED SALMON

with celery root and potato puree in a pinot noir reduc¢tion sauce

RED WINE BRAISED SHORT RIBS

with white cheddar polenta, caramelized onion—horseradish jus

Roastep Pork Loin CuoPp

with cheesy grits, braised spinach and bacon glazed turnips

Searep LEmon Here MariNaTED CHICKEN BrEAST

with wild mushroom risotto, pecorino jus and wilted arugula

Fontina, Garric anDp Proscrurro Sturrep Pork CHop

with sage mashed potatoes and a chianti reduction sauce




CATERING

DINNER ENTREES

VEaL ParMIGIANO

chunky tomato ragu, buffalo mozzarella and broiled parmigiano cheese

GRILLED CHIC KEN NEAPOLITAN

with §pinach, ricotta, tomato and a roasted red pepper sauce

Brue Cueese Crustep Pork CHoP

with cabernet wine sauce

Roast TENDERLOIN OF BEEF

with merlot sauce

GRILLED NEW YORK STRIP STEAK

with red wine horseradish demi—glace

Roastep Rack Or Lams Persirrape

paired with sauce Peyriguére

CORN MEAL CRUSTED AMERICAN RED SNAPPER

with honey—ancho chile sauce and Spanish rice

Oven Roastep Tirapia “Vera Cruz”

with sofrito sauce

Pan Roastep WurtE Fisu

with citrus herb compound butter and crispy Idaho hash browns

Oven Roastep Corntsa Game Hen
served with a black truffle bread pudding and a sun—dried cranberry

red wine sauce

GrirrLep BourBon Grazep Pork Cuop

sage dressing, pecan apple chutney and mustard greens

“LAND AND SEA” MEDALLION OF BEEF AND SALMON DUO

with a tomato—fennel ragout and pesto whipped potatoes

Gruvire CrusTED VEAL MEDALLIONS

with whipped potatoes and sauce chasseur




CATERING

S1pE CHOICES

STARCHES
Garric axp HerB Roastep REp Skinnep PoraToEs
TrapiTroNnar Twice Baxep PoraTo
Byron PoraTo MEDALLION
Porato Pancakes Rice Pirar

Porato anp Onion GraTiNEE Scarrorep PoTaToks

Creamy PoLENTA DavraINOISE
Couscous Quinoa
HerBeDp SPATZLE Seanisa Rice
Wirp Rice BLenDp Orzo
VEGETABLES

ZuccHINI AND YELLOW SQuasH LINGUINE
Broccorr CarroT BunbpLE
Bacon Wrarrep GreEEN BeEan BunpLE
JarpiNiErRE VEGETABLE BLEND
Roastep Root VEGETABLES
Asparacus AND REp PerrEr BunpLE
GriLLep VEceTABLE KaBOB
VeceTABLE GRATINEE Sucar Snar Peas

Greex Bean Bunpre  Asrian Vecerasre BLenD

CavrrrorNiA BLEND CAULIFLOWER
STEAMED ASPARAGUS Bapy Carrots
CREAMED SPINACH Haricors VerTs
MasaED PoTtaTOoES CHOICES Porato CoNDIMENTS
Yukon GoLp Roastep Garric
Rep Briss CARAMELIZED SHALLOT
Iparo RusseT ArTIcHOKE AND BLUE CHEESE
SweeT Porato Fontina CHIVE

Cueppar Bacon

Risorro CHoices

SPINACH AND MUSHROOM CARAMELIZED SHALLOT

Sun—Drrep TomaTo HerBES DE PROVENCE
MAsGARPONE PanceTTA
TomaTo GarLIc

Pzsto Lemox




SALADS

WatercrEss AND RomaINE Sarap
with grilled granny smith apples,
candied pecans, dried cranberries,
blue cheese and a cayenne champagne

vinaigrette

Barsy Orcanic GrEENs
fresh herbs, Babcock peaches and young

chevre with raspberry vinaigrette

Treviso Rapriccuio Sarap
with upland cress, grilled baby
portobello mushrooms and a trebbiano

vinaigrette

Basy Oax LerTUCE
feta, roasted beets, sweet onions,
kalamata olives and vine ripped
tomatoes with olive oil, fried croutons

and aged balsamic

SPINACH CAESAR

with sour dough croutons in a parmesan cup

Fiesta Sarap
with mixed greens, romaine, red bell
pepper, black olives, parmesan cheese,

pepperoncini and Greggorio dressing

Rep Wine Poacuep Prar
with bibb lettuce, frisée, almonds and
water chestnuts with a passion fruit

vinaigrette

Beersteak TomaTo
with fresh mozzarella and bibb
lettuce with a roasted garlic red wine

vinaigrette

MEDITERRANEAN SALAD
with romaine lettuce, artichoke hearts,
asparagus, tear drop tomatoes, kalamata
olives, red onion, feta cheese with a

lemon oregano vinaigrette

STRAWBERRY SPINACH SALAD
with honey §tuck walnuts, bleu cheese

and a poppy seed dressing

Hot Sour

Trar Carcken Sour Wrte SHITAKE

Musarooms, CarroT AND ScarLioNs
Wisconsin CaeEppar Broccorr
Smokep Duck ConsomMME
Twice Bakep Poraro Sour
CraB anD Asparacus Bisque
Roastep Corn CHOWDER
Spanisa SuriMp AND Rice
SerLit PEA Wite Hawm
VEGETABLE MINESTRONE
CuickeN TortiLLa  Brer VEceTABLE

TomaTo Basi Cram CHOWDER

CHILLED SOUP
Roastep Beer anp GingEer
Georcra Peacu Sour
CucumMBER YOGURT GazracHO

VicHYSssOISE Tuscan MELON




THE ALL AMERICAN BBQ THEME

BBQ A
Fiesta Pasta Sarap
Home—styLE CoLe SLaw

Dijox Mustarp anp Hers Rep Skin

Porato Sarap
SeasonaL Fresu Frurr Dispray
SanpwicH CoNDpIMENT PLaTTER

GrrirLep Housemape Itarian

Sausace wite Peprers axnp ONr1ON
MarinaTED GriLLep CHIckEN BrEAST
CuARrR GrIiLLED ANGUs BEer BurcErs

Brown Sucar Bakep Beans

Corn on THE CoB (SEASONAL) OR

SAUTI:IED CORN WITH GARLIC AND HERBS

BBQ B

MarinaTep CucumBer, REp ON1ON

anp Tomaro SaLap

Fiesta Mixep GrREEN SALAD WITH

Greccorio House Dressing
Brack Beanx Sarap

Fresu Seasonar Frurr Dispray

Kansas Crty Styre BBQ Ries wita
Sercy Hickory Smoxkep BBQ Sauce

Axcuo CaiLe—LiMe MARINATED

GRILLED CHICKEN

GrrLLep FLank STeak wiTH

CurrorLe TomaTo RELisH
‘Wisconsin StyLeE Mac anp CHEESE
Bourson BBQ Bakep Beaxs

GrirLep VEGETABLE KABOBS
FinisHED wWiTH

Hers Comrounp BurTER




BORN ON A BAYOU

CAJUN STYLE CHICKEN AND

ANDOUILLE GUMBO

Fiestas Cajuny Mixep Greex Sarap
witH Basy Mixep Greens, Barsamic
ViNa1GrRETTE, SUN—DRrIED TOMATOES,

Suavep Rep Onrton, GrEEN
Berr Peprer, PEPPER JaAck CHEESE

AND CUMIN SCENTED CROUTONS

Zesty CraB STurrFEp MusarROOM

CAPS WITH REMOULADE

CorN MearL CrusTep OvsTER
FritTERS WwiTH A BLOoOODY MARY

CockTAIL SAUCE
Crawrrsa ETourie
Cuicken aND Duck SMOKED JaAMBALAYA
Rep Beans anp Rice

Prcan CRUSTED CATFISH WITH

CREOLE MUSTARD SAUCE AND LEMON

Sautéep Corn anD OKRA WITH
Turee Peprer ConriT GarLIC

anp HEerss

TASTE OF ITALY
a® choice of two ¥°

Ricorra Sturrep “Cripres”
ManNicoTTI
with our housemade

tomato—basil marinara

Pesto CrusTED FILET OF SALMON

with a hearty tomato—fennel ragu

RicaTont arra BorocNEsE
“Dowmenico StyLe”
finished with fresh basil and

parmesan reggiano

Fiesta SLow RoasTep ITaLIAN
StyrLe CHICKEN

enhanced with white wine, lemon

and fresh herbs

MEeranzane AL PArRMIGIANO

“Eggplant Parmesan”

SauTiéep TeExas GuLr SHRIMP
with baby spinach, crimini
mushrooms, red pepper and
cavatappi pasta finished with a pesto

cream sauce

Bracrora p1 Manzo
ALLA SICILIANA
red wine and tomato braised beef
rolls served in their own

braising liquid




THE IsLAND HoPPER

Mixep GreeN Saras wita ToasTED
ArLmonps, MapriEN ORrRANGE SLICES,
Hearts or PaLm, REp ON1ON AND A

Manco-GINGER VINIGRETTE

Fresua Frurt DisprLay withe Passion

Frurt Yocurt DrrrinG Savuce

GREEN APPLE JICAMA SALAD WITH

CHILI, LivEe anp CILANTRO

Banxana Lear Wrarpep Rep Snarrer
wita Citrus CoconuT CoMPOUND

BurtER

Jamarcan Jerk CHICKEN SKEWERS

wiTH PinearrLE CiLanTRO RELISH

Cusan StyLe "Mojo" Pork LoIx

wiTH GriLLep ONioN MARMALADE
Brack Beans wita Ham anp SorriTo

StEaMED BasmaTti Rice wrte

Roastep PimenTo PEPPERS

Tostones Cox Ajo—Fr1eD

PranTtains wite Garvic Inrusep O1L

SOUTH OF THE BORDER

Exsarapa Fresta
young seasonal mixed greens with
char—grilled onions, radishes,
jack cheese and

roasted garlic dressing

CruncHY JicaMA SALAD
with cucumber, pineapple with
fresh lime, and crushed chiles

Frauras pe Porro
Beer EMpPaNaDAs
o included in the buffet 3°

Cuoice oF Brack or Rerr1ED BEANS
SorriTo Rice
Prco pe Garro
Fiesta Sarsa anp Cuies

GuacAMOLE
a® choice of two ¥°

Beer anp CHickeN FajrTas

with sautéed bell peppers and onion

LecHONE

marinated roasted pork

ENCHILADAS EN SALSA ROJO

choice of beef, chicken or cheese

Carne Guisapo, SirrLoiN Beer
Trrs or Porxk

in a traditional Mexican brown sauce

Bistec A La TampiQueRa
seasonal skirt steak with onions,
tomatoes and chiles in a zesty tomato

sauce
CHickeN MoLE

Srow Roastep BeEer BriskeT
with sun—dried chiles




