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SEAFOQOD

MirGrabakes

fresh crab, onions, peppers, Cajun remoulade

Shrimp Prosciutto Skewer
fresh shrimp, prosciutto, pesto aioli

Bacon Wrapped Scallops

fresh scallop, applewood smoked bacon, sriracha aioli

Grilled Shrimp Cocktail

fresh shrimp, garlic, spicy cocktail sauce

Thai Shrimp Skewers

marinade shrimp, sweet chili, ginger, tamari

Ahi Poke Crisps

crispy wonton, tamari, ginger, scallion, sesame seeds

CHICKEN

Curry Chicken Skewer Chicken Shawarma

chicken, coconut milk, curry cashew tamarindsauce crispy naan, chicken shawarma, cherry tomato, tamarind

Mediterranean Chicken Skewer 62"ev sauee _
chicken, spices, cucumber tzatziki Chicken Bahn Mi

. . grilled marinated chicken, pickled vegetables,
Jerk Chicken Plantain Skewer  gicha aioli, baguette
chicken, jerk spice, plantain, mango glaze

Bacon Wrapped Jalapefios

jalapefo, applewood smoked bacon, cream cheese

Sausage Stuffed Mushrooms

Cremini mushroom, sausage, sage, smoked gouda

Bacon Wrapped Dates
medjool date, applewood smoked bacon, goat cheese,
caramelized onions, basil

Steak and Brie Crostini

NY strip steak, brie, caramelized onion, dijon

Rosemary Lamb Chop

marinated lamb chop, rosemary, mustard dill sauce

Mediterranean Beef Skewer

sirloin beef, spices, cucumber tzatziki




VEGAN & VEGETARIAN

Fresh Spring Roll Sweet Potato Empanadas

rice paper, mint, cilantro, sesame noodles, pickled roasted sweet potatoes, black beans, cheese

vegetables, sweet chili sauce .

_ Bruschetta Crostini
Avocado Toast Point Heirloom tomatoes, basil, marinated mozzarella,
fresh avocado, pickled red onion, lemon oil, cilantro balsamic, baguette

Stuffed Mushroom Marinated Veggie Lettuce Cup

Cremini, goat cheese, parmesan, fresh herbs chilled marinated vegetables , Majestic’ garlic

spread, butter lettuce
SMALL PLATES

Shrimp and Grits
shrimp, pepper jack grits, bell pepper, onion, blackened
lime butter

Mini Lobster Rolls

poached lobster, lemon-tarragon aioli, brioche bun

Mini Beef Wellington

beef tenderloin, hot English mustard, mushroom duxelld,
pu pastry, demi

Tacos al Pastor
marinated pork, pineapple, cilantro onion, guacamole

Chicken and Waffles

fried chicken, buttermilk wa e, bu alo sauce, maple gIazT,
house pickle

APPETIZER DISPLAY S

The Hodge Podge Chips and Dips
variety of cheeses, dried & fresh fruits, toasted nuts,  house made salsa fresca, fresh guacamole, chipotle
crackers, cured meats, fresh baguette, seasonal jams, queso or artichoke dip, with tortilla chips
assorted seasonal vegetables, sprouted bean hummus
Mac N Cheese Bar

Slider Station Mac pasta, fontina, jack cheddar, bacon, green onions,
assorted sliders, roast beef, turkey, avor burger, blue cheese
or lamb burger

BBQ Pork Slider Display

pulled pork, brioche bun, maple bourbon bbqg sauce, house
pickle, apple cider slaw




Interactive

Create lasting impressions with an interactive chef experience.
Bring your food to life with one of our chef manned food displays.
An additional chef will be needed at each station.

Carving station Pasta Station

freshly sliced meats with pickled veggies, made to order pasta

house sauces and brioche marinara and alfredo

slow roasted prime rib or marinated tri-tip spinach, mushroom, tomato, parmesan cheese,

house sweet and spicy pickles, horsey sauce, chimichurri  red pepper akes
basket of brioche slider buns chicken breast and Italian sausage

Taco Station Yakisoba Wok Station

grass fed carne asada and free range pollo asado live action wok station

local warm corn tortillas Yakisoba noodles, shitake, broccoli,
shredded cheese, salsa fresca, guacamole, pickled habanero cabbage, teriyaki sauce

onion relish, tortilla chips teriyaki beef, chicken, or shrimp

Iced Seafood Extravaganza
live action oyster shucking

Crab legs, lobster tails, shrimp, oysters

Fresh horseradish, spicy cocktail, mignonette, lemon




STRAIGHT OUT’' THE COOP

Chicken Florentine
chicken breast, panko, spinach, goat cheese,
lemon veloute

Caribbean Jerk Chicken

chicken thigh, jerk spice, pineapple-mango salsa

Mediterranean Chicken Kabobs
chicken, spice rub, onions, bell pepper, tzatziki

Grilled Chicken Marsala

chicken breast, mushroom, sweet onion,
marsala wine

Roasted Herb Chicken

chicken airline breast, herbs, garlic,
charred apricot chutney

FROM THE PASTURE

Charred Coffee Rubbed flank

sirloin tips, co ee, caramelized onion, whiskey

Grilled Tri-Tip

marinated beef, garlic, Argentinian chimichurri

Filet Mignon
whole roasted beef tenderloin, rosemary, garlic,
mushroom tamarind demi

Beef Sirloin Kabobs

marinated beef, onion, peppers, tzatziki

Beef Bourguignon
slow roasted beef, bacon, tradition vegetable,
sweet onion, red wine

Grilled Pork Tenderloin

marinated pork, arugula, feta, pine nut, apricot glaze

FRESH OFF THE DOCK

Pan Seared Salmon

fresh Scottish salmon, orange, basil

Grilled Local Seabass

Blackened Salmon

fresh Scottish salmon, blackened seasoning, bearnaise

Split Lobster Tail

fresh seabass, citrus marinade, mango-pineapple salsa Maine lobster, lemon, butter, white wine, parsley

VEGAN AND VEGETARIAN

Eggplant Parmesan
breaded eggplant, basil, ‘San Marzano’ tomato,
mozzarella, parmesan

Beyond Flavor Meatloaf

Beyond meat, caramelized onions, chipotle ketchup glaf@rtabella, creamy spinach, parmesan

Coconut Crusted Cauliflower

cauli ower, coconut milk, coconut, panko

Vegetarian Lasagna
pasta, spinach, basil, seasonal vegetables, ‘San Marzano’
marinara, fresh ricotta, parmesan, mozzarella

Stuffed Portabella Mushroom




From th

Mixed Local Organic Green SaladBisti®alad
organic greens, heirloom carrot, cucumber, watermelonprganic greens, candied pecan, seasonal fruits, fresh
radish, cherry tomato, infused balsamic, EVOO and dried berries, heirloom carrot, cucumber,

Roasted GOld and Red Beet Salaﬂatermelon, radish, feta, orange balsamic, EVOO
beets, arugula, goat cheese, orange squeeze, pistachioStraWberry Watermelon Salad
grapefruit balsamic, EVOO berries, watermelon, feta, cucumber, micro mint,

Prosciutto Peach Salad basil, balsamic

grilled peaches, prosciutto crisps, arugula, almonds, salad
toppings, infused balsamic, EVOO

FARM FRESH VEGGIES

Roasted Heirloom Carrots Seasonal Roasted Vegetable Platte

Heirloom carrots, honey chipotle glaze, cotija grilled asparagus, summer squash, broccolini, bell pepper,

Roasted Brussels Sprouts ) It
brussel sprout, dried cranberry, pumpkin seed, Sautéed Broccolini
balsamic drizzle broccolini, garlic, sea salt, butter

Lightly Grilled Asparagus

roasted mushrooms, balsamic vinegar, EVOO

asparagus, sea salt, black pepper, EVOO

GRAINS, TATERS AND MORE

Roasted New Potatoes Sweet Potato Mash

gold potato, rosemary, garlic sweet potato, yam, coconut milk

Goldémtin Wild Mushroom Parmesan Risotto

Yukon gold potato, fennel, cream, gruyere cheese mushroom, rice, cream, parmesan

Roasted Garlic Mashed Potatoes Quirtsalad

Yukon gold potato, cream, roasted garlic, butter guinoa, cucumber, peas, mint, rice wine vinegar

TFC Signature Twice Baked Rusddac and Cheese

russet potato, sour cream, green onion, irish cheddar mac noodles, fontina cheese, jack, cheddar, roasted




dess

GLUTEN FREE DESSERT!

Chewy Coconut Macaroons

coconut, cane sugar, meringue

Meyer Lemon Bars
meyer lemon, gluten free shortbread

Almond Chocolate Chip Cookies

almond meal, semisweet chocolate chips, agave

Chocolate Mousse Cup

semisweet chocolate, raspberry coulis

S'mores Bars
chocolate ganache, marshmallow,
graham cracker crust

PLATED DESSERTS

Chocolate Lava Cake

chocolate cake, hot fudge

Vanilla Bean Creme Brulee

sweet cream, vanilla bean, caramelized sugar

Espresso Creme Brulee

sweet cream, espresso powder, caramelized sugar

Seasonal Fresh Fruit Cobbler
seasonal fruit, berries, gluten free ‘Fit Chick’ granola,
vanilla ice cream

Strawberry Shortcake
shortbread, fresh strawberry, orange-vanilla
whipped cream

TRADITIONAL DESSERTS

Salted Caramel Brownies
semisweet chocolate, sea salt, caramel

Key Lime Cheesecake
cream cheese, lime, coconut, almond

Chocolate Chip Cookies

cane sugar, semisweet chocolate chips

Assorted Cookies
seasonal selection

INTERACTIVE CHEF STATIO
Band&oasters

live action fosters sauce
banana, brown sugar, ice cream, dark rum,
almond cookie

Build-Your-Own S’more Station

3 varieties of the classic graham cracker, marshmallow,
chocolate combination

(Ask your event coordinator for our favorite combinations)

DRINKS

Coff8ervice

fresh co ee, decaf optional, 2 & %2, sugar, stevia packets

Hot Tea Service

hot water, assorted teas, ¥2 & %2, sugar, stevia packets

Thelixir

infused lemon, mint, strawberry, ginger, agave syrup

Tropical Iced Tea

passionfruit tea, mint, orange, sugar, stevia packets

Infused Water Service

We focus on gluten free, vegan and specialty diets. Our menu is
a sample of favorites and serves as a guideline of choices. Feel
free to make special requests, we're happy to accommodate.
Please ask about seasonal options.

Our products may contain wheat, egg, dairy, soy, or fish
allergens, Please be advised consuming raw, cooked to order
or undercooked meat, poultry, seafood, shellfish or eggs may

increase your risk of foodborne illnesses, especially if you have
certain medical conditions.

mint, cucumber




