
Theme Food StationsTheme Food Stations
Taste of Sicily $ 11.95
Our Chef will Sauté Shrimp, Garlic, Butter, Parsley, Lemon Juice, Wine and Parmesan Cheese. Served over Pasta

Taste of Mongolia $ 10.95
Our Chef will Prepare Marinated Hunan Style Beef Strips with Asian spices.  Served with Jasmine Rice 

Flaming Dessert Station $ 7.00
Our Chef will Flame your choice of Bananas Foster or Cherries Jubilee.  Spooned Over Vanilla Ice Cream
Add: For both Desserts (Additional $3.00 per person)

Viennese Pastry Table $ 8.95
A wonderful collection of elegant Mini Pastries including Cheesecake, Key Lime Tarts, Pecan Tarts, Cream Puff 
Swans, Chocolate Rum Balls, Lemon Tarts etc.
Add: Fresh Brewed Coffee with Cream and Sugar (additional $24.00 per gallon)

Taste of Octoberfest $ 11.95
Our Chef will cook and serve Knockwurst, Bratwurst, and Smoked Sausages.  
Served with German Potato Salad, Sauerkraut, German Mustard and Assorted Breads

Taste of Mardi Gras $7.95
Our Chef prepares Jambalaya with Chicken, Andouille Sausage, Ham, Rice and Cajun Spices. With Hot Sauces
Add: Shrimp to Jambalaya (additional $1.00 per person)
Add: Crawfish Etouffee Served in a Black Cast Iron Kettle  (additional $6.50 per person)

Taste Of Thailand $ 8.95
Our Chef prepares Spicy Thai Chicken made with Chicken Breast, Thai Basil Leaves, Onions, Garlic and 
Seasonings.  Served with Bangkok Noodles.
Add: Chicken Satay and Vegetable Spring Rolls with Spicy Peanut Dip (additional $3.50 per person)

Taste of the Norway $ 4.95
Smoked Salmon elegantly presented and served with Chopped Onions, Milled Egg Yolk and Whites and Capers 
Served with Dill and Sour Cream Sauce and fine crackers.

Taste of France $ 6.95
Semi-Sweet Chocolate Fondue Served with Fresh Melons, Strawberries, Pineapple and Pound Cake Squares

Omelet Station $ 5.95
Our chef will prepare fresh omelets made with Bacon, Ham, Shrimp, Cheddar Cheese, Chopped Mushrooms, 
Chopped Onions, Diced Tomatoes, chopped Green Peppers and chopped Broccoli

Baked Potato Bar $ 4.95
Served with Chili, Cheddar Cheese, Bacon Bits, Broccoli, Mushrooms, Onions, Butter, Sour Cream and Scallions

Ice Cream Sundae Bar $ 4.95
Create your own with Whipped Cream, Nuts in Syrup, Hot Fudge, Cherries, Sliced Bananas & Crushed Pineapple
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