
Chef Thomas Customizes menus  
to fit your budget and parties unique design 

 
Party Menu Ideas 

 
Entrees 

Bacon wrapped Filet Mignon 
New York Steak with Herb Butter 

Prime Rib (dine in only) 
London Broil with Mushroom Sauce 

Burgundy Beef Sauté 
Swedish, BBQ or Pesto Meatballs  

 
Baked sides of Salmon with Whole grain Mustard Sauce 

Grilled Salmon with Tequila Lime Butter 
Halibut Buerre Blanc 

 Fresh Cod with Bay Shrimp Tarragon Sauce 
Salmon Baked with Lemon Dill Butter 

Bacon Wrapped Prawns 
 

Stuffed Chicken Roladine - filled with Spinach,  
Onions, Bell Peppers & Cheese 

Grilled Chicken with Lemon Herb Sauce 
Honey Dijon Chicken 

Baked Chicken Cordon Blue Fresh-non breaded 
 

Roasted Pork loin with Marmalade Glaze 
Garlic Herb Stuffed Pork loin 

Pork Piccata 
BBQ Pork Loin 
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Appetizers 
 

Served cold 
Tomato Brochette en Croute 

Shrimp Endive 
Shrimp Mousse stuffed Cucumber 
Mellon Wrapped with Prosciutto  

Herb Cheese filled Cherry Tomatoes 
Vegetable Platters with Dip (Crudités’) 

Smoked Salmon Mousse with chips 
Peel & Eat Prawns with Sauce 
Fresh Seasonal Fruit Cascade 

Assorted Domestic and Imported Cheese Tray/with Crackers 
Oyster shooters 

Cold Poached Salmon with Herb Cheese and Crackers 
Chips & Salsa 

Assorted Canapés 
 

 
Served Hot 

Potato Skins with Bacon and Cheese 
 Tai Peanut Chicken Skewers 

Buffalo Wings-Hot, BBQ, or Teriyaki 
Swedish or BBQ Meatballs 

Mini Quiche Assorted 
Pot stickers 

Teriyaki Chicken Skewers 
Beef tips Cajun Style 

Asian Ahi Tid Bits 
Bacon wrapped Scallops 

Blue cheese stuffed Mushrooms 
Crab Stuffed Mushrooms 

Spanikopita 
Mesquite Ranch Wings 

Gouda Ham Tartlets 
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Chef Carved 
Honey Glazed Whole Ham 

Top Round Garlic-Rosemary Roasted 
Roasted Leg of Lamb 

Smoked Breast of Turkey 
London Broil 

Chutney Glazed Pork Loin 
Slow roasted Prime Rib 

 
 

Chef’s stations 
Made to order Pasta Station 

Made to order Omelet Station  
Dessert Station – Fruit and Berry Crepes 

 
 

Desserts 
Apple Cobbler 

Berry and Fruit Cobbler 
Fresh Made New York Cheesecake with Blackberry Sauce  

Chocolate Mousse with chocolate shavings 
Assorted Mini Muffins 
Assorted Mini Danish 

Fruit Tartlet with Vanilla Cream 
Strawberry Mousse Tartlet 

Mountain Bar Bites 
Fresh Berry Parfait (Seasonal) 

Chocolate dipped Strawberry’s and Pineapple bites 
Chocolate Brownies 

Carrot Cake 
Chocolate Mousse Cake  
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Most requested Menus! 
#1 Best seller! 

 
Dinner Buffet 40-200+ Guests 

 
Fresh Seasonal Fruit Cascade 

Smoked Salmon Mousse with chips 
Caesar Salad 

Creamy Vegetable Bowtie Pasta Salad 
 

Stuffed Chicken Rouladine 
London Broil with Mushroom Sauce 

Baked Salmon with Lemon-Dill Butter 
 

Pesto Penne Pasta 
Roasted Garlic-Rosemary Red Potatoes 

Wild Rice Pilaf 
Fresh Steamed Vegetable with Seasoned Butter 

 
Chocolate Mousse 

New York Cheese Cake with Marion Berry Sauce 
 

$20 per person  
(plus Tax and Gratuity) 

 
No dessert $18 per person 

(plus Tax and Gratuity)  
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