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Tray Passed Hors D’Oeuvres 
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First Course Options 
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Plated Dinner Entrée Selections 

 

Vegan Option (This is the 3rd Meal Option to Offer Your Guests) 

Assorted Artisan Breads with Butter 

Children’s Meal (Ages 2 to 10 years) 
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South of the Border Buffet & Hors D’Oeuvres Package 
Tray Passed Hors D’Oeuvres 

South of the Border Buffet Menu 

South of the Border Hors D’Oeuvres & Buffet Package  
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Traditional Buffet Menu 
Plated Salad (See Selections from Page 5) 

 

Entrées 
(Choose Two) 

 
Braised Short Ribs with Port Wine Reduction (gf) 

 
Manhattan Steak with Cognac Peppercorn Sauce (gf) 

 
Manhattan Steak with Chimichurri (gf) 

 
Statler Chicken Breast with Fresh Herbs & Tomato Herb Beurre Blanc (gf) 

 
Statler Chicken Breast with a Marsala Mushroom Cream Sauce (gf) 

 
Statler Chicken Breast with Heirloom Tomato Sauce (gf) 

 
Pan Seared Salmon OR Sea Bass with Citrus Beurre Blanc (gf) 

 
Pan Seared Salmon or Sea Bass with Chermoula (gf) 

 
Starches 

(Choose Two) 
 

Parmesan Au Gratin Potatoes (gf) 
 

Macaroni and Cheese 
 

White Truffle Risotto(gf) 
 

Creamy Mashed Potatoes (gf) 
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Rice Pilaf (gf) 

 
Cranberry Wild Rice (gf) 

 
Herbed Quinoa (gf) 

 
Cheesy Grits (gf) 

 
Roasted Fingerling Potatoes with Herb Oil (gf) 

 
Vegetables 

(Choose Two) 
 

Sauteed Green Beans with Shallots 
 

Wilted Spinach with Blistered Tomatoes (gf) 
 

Golden Corn with Herb Butter (gf) 
 

Roasted Asparagus (gf) 
 

Roasted Baby Carrots & Chipollini Onions (gf) 
 

Roasted Button Mushrooms with Garlic (gf) 
 

Plated Vegan Option 
Seared Portobello & Roasted Vegetable Stack on Wild Rice  

with Chimichurri (gf, dairy free, vegan) 
(Will need counts) 

 
$ 42.00 Per Person 
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Taco Package 
Chips n’ Salsa Grazing Station 

Corn Tortilla Chips (gf) 

Pico de Gallo (gf) 

Guacamole (gf) 

Tapatio Bottled Hot Sauce (gf) 

 

Tray Passed Hors D’Oeuvres 

(68 Pieces of Each of the Following) 

Mini Beef Empanadas with Cumin Aioli 

Chicken & Jack Cheese Chili Rellonos with Tomatillo Salsa 

Taco Guy 

Mixed Greens with Toasted Pepitas, Jicama, Cherry Tomatoes &  
Cotija Cheese in Cilantro Lime Vinaigrette topped with Corn Tortilla Strips (gf) 

Tacos - 3 Meats (Chicken, Steak, Pork) 

2 Salsa’s (Red & Green) 

Onions, Cilantro, Grilled Onions, Jalapenos 

Traditional Mexican Rice (gf, vegan)  

Pinto Beans (gf) 
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Sour Cream (gf) 

Corn Tortillas (gf) 

Stuffed Quesadillas 

Taco Guy with Chips n’ Salsa Display & Tray Passed Hors D’Oeuvres  

$ 30.00 per adult/teen* 

$ 24.00 per vendor* 

*Includes disposable plates & silverware 
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Soft Bar 

 

Moderate Bar 

 

Supreme Bar 

 

Ultimate Bar 

 

Beer List 

 

Bar Policies 
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Signature Cocktails Ideas 

 


