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Like a traditional family meal from your childhood, each
guest takes turns serving themselves and everyone eats
at the same time. Wine can be offered with dinner to
keep everyone seated, allowing for minimal disruption in
conversation.

DINNER SERVICE
Firel Cours<e

« @ Pre-Set Salad: Baby Spinach, Bacon

Photo:Revoltion Studios. Crumbles, Hard-Boiled Egg, Oven-Roasted
Red Tomatoes, Herb Buttermilk Dressing, and
COCKTAIL HOUR Balsamic Vinaigrette

From The bar

- Ginger Peach Iced Tea

Entlises and Sioles

. Cornbread, Rolls, and Biscuits

- Beer, Wine, and Prosecco

L Reaared Sodke « Chicken with Lemongrass and Sweet Chili
Sauce
Posceod 4Hovre oA ‘Oevirres » © Grilled Mahi Mahi with Lemon and EVOO

) . Coconut Rice
- @ Tomato Basil Bruschetta oe

) o ) . © @ Grilled Broccolini
. ©® @ wild Hibiscus Flowers with ©
Cheévre - ©® @ Oven Roasted Sweet Potato Wedges

. Pork Al Pastor Bites
© Deecert Station

. © Pavlova Bar
. Petite Cupcakes

. Assorted Mini Cookies

© Gluten Free Q) Dairy Free @) Vegetarian @ Vegan

Photo: MKM Photography
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SAMPLE MENU

COCKTAIL HOUR
+Hovs o Oewrres

« @ Tomato Basil Bruschetta

« @ Arancini with Roasted
Tomato, Basil, and Mascarpone

« © Prosciutto Crisp with Melon
and Mascarpone

. Antipasta Kabob
« Charcuterie Display

CateringWorks.com

DINNER SERVICE

Firel Course

« ® @ Arugula and Autumn Grape Salad

. @Focaccia with Calabrian Tomato Jam

Buflet or Family Qf'ﬁ?& Enliées

« Chicken Marsala

- @ Eggplant Parmesan

. © ®Risi e Bisi Italian Rice and Peas

- @ Penne Pasta with Artichokes & Vegetables

©LDercert

. Limoncello Panna Cotta

« Mini Cannoli
- Italian Flag Petit Fours

. Tiramisu Berry Cake

© Gluten Free Q) Dairy Free @) Vegetarian @ Vegan

greatfood@cateringworks.com | 919.828.5932



