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Grilled ChickenGrilled ChickenGrilled ChickenGrilled ChickenGrilled Chicken
Skinless, Boneless Grilled Chicken Breast with

Caramelized Leek and Potato Cream Sauce

Chicken CacciaChicken CacciaChicken CacciaChicken CacciaChicken Cacciatoretoretoretoretore
Served  in  Puff Pastry with Roasted Potatoes

Stuffed TStuffed TStuffed TStuffed TStuffed Turkey Breasturkey Breasturkey Breasturkey Breasturkey Breast
Roasted Turkey Breast with Sausage-Apple

Stuffing and Turkey Supreme Sauce

Beef StroganoffBeef StroganoffBeef StroganoffBeef StroganoffBeef Stroganoff
Served over Fettuccine with Mushrooms, Onions

and Topped with a Dollop of Sour Cream

SirlSirlSirlSirlSirloin Steakoin Steakoin Steakoin Steakoin Steak
Pan-Seared  Sirloin Steak

Marinated in Bourbon and Garlic
Served with a Veal Demi Glace

AAAAAtlantic Salmontlantic Salmontlantic Salmontlantic Salmontlantic Salmon
Roasted and Served with a

Lemon-Scallion Butter Sauce

DinnerEntrées
The following entrees are served with sweet iced tea, appropriate vegetables and starch, and fresh rolls with butter.

Chicken Breast Stir FChicken Breast Stir FChicken Breast Stir FChicken Breast Stir FChicken Breast Stir Fryryryryry
Chicken Breast and Vegetable Stir Fry with
Sesame-Pineapple Sauce Served Over Rice Pilaf

Roasted PRoasted PRoasted PRoasted PRoasted Pork Tork Tork Tork Tork Tenderlenderlenderlenderlenderloinoinoinoinoin
with an Apple Cider-Shallot Reduction

Shrimp & ScShrimp & ScShrimp & ScShrimp & ScShrimp & Scallallallallallops Pops Pops Pops Pops Provenrovenrovenrovenrovençalalalalal
Sauteed Shrimp and Jumbo Sea Scallops Provençal
with Tomatoes, Basil, Garlic & Extra Virgin Olive Oil

FFFFFilet Mignonilet Mignonilet Mignonilet Mignonilet Mignon
Grilled Petit Filet of Beef with Whipped Potatoes
Sauteed Vegetables and Horseradish Cream

PPPPPan-Seared Rainbow Tan-Seared Rainbow Tan-Seared Rainbow Tan-Seared Rainbow Tan-Seared Rainbow Troutroutroutroutrout
Served with Rice Pilaf, Fresh Sauteed Vegetables
and a White Wine Herb Butter Sauce

Shrimp & Andouille SaShrimp & Andouille SaShrimp & Andouille SaShrimp & Andouille SaShrimp & Andouille Sausage Gumbousage Gumbousage Gumbousage Gumbousage Gumbo
Classic Cajun Style Served over White Rice

Add one of Chef Michael’s Delicious Desserts for just $2.00 more ($2.50 more during dinner).
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Theme Buffets

The CarnivoreThe CarnivoreThe CarnivoreThe CarnivoreThe Carnivore

House Salad with Garden Vegetables and Buttermilk Ranch
or Vinaigrette ~or~ Chef Michael’s Beef & Vegetable Soup,

Slow Roasted Prime Rib w/Horseradish-Garlic Crust au jus
Roasted Pork Loin Stuffed w/Dried Fruits and Apple Chutney

Potatoes Au Gratin and Sauteed Vegetable Medley

The Big EasyThe Big EasyThe Big EasyThe Big EasyThe Big Easy

House Salad with Garden Vegetables
Oysters on the Half Shell ~or~ Peel & Eat Shrimp

Louisiana Crab Cakes with Creole Sauce
Chicken and Andouille Sausage Jambalaya

Blackened ~or~ Grilled Salmon with Brown Butter Sauce
Broiled Tomatoes with Parmesan & Herbs

Red Beans & Rice

Carolina PCarolina PCarolina PCarolina PCarolina Pig Pig Pig Pig Pig Pickin’ickin’ickin’ickin’ickin’

Creamy Cole Slaw
Pulled Pork Barbecue

Roasted Chicken with a Vinegar Barbecue Sauce
Fried Green Tomatoes, Yellow Squash Casserole

Tarheel Hushpuppies and Buns

Black FBlack FBlack FBlack FBlack Forestorestorestorestorest

Mixed Green Salad & Warm Apple Cider-Bacon Vinaigrette
Kirsch-Schnitzel  (Veal Cutlets with a Cherry Sauce)

Grilled Chicken Fricassee
Spaetzle with Sauteed Onions ~or~ Roasted Red Potatoes

Green Beans with Dill ~or~ Brussel Sprouts in Beer

ThaThaThaThaThat’s Amoret’s Amoret’s Amoret’s Amoret’s Amore

Antipasto Salad
Chicken Parmesana with Cavatelli and Red Sauce

Shrimp Scampi Provençale
Stuffed Shells

Sauteed Italian Vegetables
Garlic Bread

Served with appropriate breads, butter, coffee and iced tea.

Add some Hors D’oeuvre while your guests are arriving.
Add one of Chef Michael’s Homemade Desserts for just $2.50 more!

SimplSimplSimplSimplSimply Orienty Orienty Orienty Orienty Orientalalalalal

Hot & Sour Soup with Wontons ~or~ Green Salad
Spring Rolls with Plum Sauce
Ahi Tuna with Orange-Cinnamon Sauce
Teriyaki Beef Kabobs with Broccoli, Onions & Peppers
Longevity Ramen Noodles
Vegetable Fried Rice

South of the BorderSouth of the BorderSouth of the BorderSouth of the BorderSouth of the Border

Garden Salad with Avocado
Tortilla Corn Chips and Homemade Salsa
Salmon Enchiladas
Chicken Breasts with Salsa Verde
Carnitas with Sauteed Onions, Peppers & Fresh Tortillas
Mexican Rice and Refried Beans

El SudamericEl SudamericEl SudamericEl SudamericEl Sudamericanoanoanoanoano

House Salad with Avocado
Churrasco Steak with Chimichurri Sauce
Chicharrones de Pollo (Cuban-Style Chicken Strips)
Grouper Vera Cruz
Black Beans & Rice with Diced Onion & Cilantro
Latin Roasted Potatoes
Platanos Maduros (Fried Sweet Plantains)

The MediterraneanThe MediterraneanThe MediterraneanThe MediterraneanThe Mediterranean

Classic Greek Salad
Pita Bread with Humus
Baked Moussaka with Beef, Eggplant and Tomato Sauce
Artichoke & Black Olive Marinated Chicken
Spanikopita
Skordalia (Mashed Potatoes with Garlic Sauce)
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Create Your OwnBuffet

SoupsSoupsSoupsSoupsSoups
Potato and Roasted Garlic Bisque

Cream of Mushroom with Sherry
Southwestern Vegetarian Black Bean

Chef’s Homemade Chicken Noodle

Served with homemade rolls, butter, fresh-baked dessert, coffee and iced tea.

Entrees - Group AEntrees - Group AEntrees - Group AEntrees - Group AEntrees - Group A

Roast Top Round of Beef with Au Jus & Horseradish Cream
Grilled Chicken Charred Roma Tomatoes, Calamata Olives

Penne Pasta Primavera w/Marinara, Pesto or Alfredo Sauce
Baked Salmon with Lemon-Butter Sauce

Roasted Salmon with Ginger-Sesame Crust & Plum Sauce
Baked Local Filet of Trout with Lemon Zest & Asiago Cheese

Shrimp and Andouille Sausage Jambalaya
Chef Michael’s Lasagna with Fresh Basil

Virginia Baked Ham and Cheddar Quiche
Braised Beef Brisket Au Jus

Classic Beef Stroganoff w/Mushrooms Over Fettuccine
Marinated Roasted Chicken

Portabella Mushroom Moussaka
Chicken Pot Pie

SaladsSaladsSaladsSaladsSalads
Mixed Green Salad with Garden Vegetables
Classic Caesar Salad with Shaved Asiago Cheese
Spinach w/Mandarin Oranges, Pecans & Gorgonzola
Roasted Vegetable Pasta Salad with Herbs
Tomato & Mozzarella Salad w/Basil Vinaigrette
Marinated Artichoke Hearts & Mushrooms

Choice of one (1) Soup or SaladChoice of one (1) Soup or SaladChoice of one (1) Soup or SaladChoice of one (1) Soup or SaladChoice of one (1) Soup or Salad

Entrees Group BEntrees Group BEntrees Group BEntrees Group BEntrees Group B

Roast Prime Rib of Beef with Mustard-Garlic Crust & Au Jus
Baked Chicken Breast with Sausage-Apple Stuffing
Chicken Breast Roulade with a Mushroom-Corn Stuffing and

Champagne Scallion Cream
Grouper Filet with Balsamic Vinegar & Caramelized Onions
Roast Leg of New Zealand Lamb with Mint Pesto
Duck & Mushroom Strudel with Red Currant Sauce
Roasted Cornish Hen Dressed with Andouille & Cornbread
Sautéed Jumbo Shrimp Over Linguini Alfredo
Waikiki Coconut Prawns Deep Fried
Lump Crabcakes with Dijon Aioli
Seafood Newburg
Veal Shanks Osso Bucco

Choice of TChoice of TChoice of TChoice of TChoice of Two (2) Accompwo (2) Accompwo (2) Accompwo (2) Accompwo (2) Accompanimentsanimentsanimentsanimentsaniments

Sautéed Mushrooms with Thyme & White Wine
Medley of Zucchini, Squash and Carrots

Lemon-Glazed  Baby Carrots
Buttered Asparagus with Garlic
Blanched French Green Beans

Braised Red Cabbage
Sautéed Fresh Corn

Black-Eye Pea Cakes
Sautéed Cherry Tomatoes & Pearl Onions

Fried Green Tomatoes
Broccoli & Cauliflower Florets

Braised Garlic Kale

Parmesan-Herb Risotto
Basmati Rice Pilaf
Potatoes Au Gratin
Garlic Mashed Potatoes
Mashed Yukon Gold Potatoes
Roasted Red Bliss Potatoes with Sea Salt & Herbs
Whipped Sweet Potatoes
Wild Rice Pilaf
Baked Potatoes
Asiago Polenta
Wild Mushroom Risotto
Moroccan Cous-Cous

Choose One (1) Delicious Home-baked DesChoose One (1) Delicious Home-baked DesChoose One (1) Delicious Home-baked DesChoose One (1) Delicious Home-baked DesChoose One (1) Delicious Home-baked Desserserserserserttttt

Irish Cream Cheesecake
Key Lime Pie

Carrot Cake with Cream Cheese Icing
Chocolate Mousse

German Chocolate Cake

Strawberry Shortcakes
Boston Cream Eclair
Fresh Fruit Salad
Chocolate Mousse Cherry Cake
Signature Flourless Chocolate Torts

Group AGroup AGroup AGroup AGroup A - 2 entrees... 3 entrees... Group BGroup BGroup BGroup BGroup B -  2 entrees... 3 entrees...
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