: Lobster and Shnmp ScamPl Shooters "

'wrth fresh garllc and parsley
. Spmach and Cheese Stuffed i
o Mushrooms AN SRR i j_-_;

- with fresh bread crumbs shallots garllc and.-

' = herbs

' "Daddys Frled Ch|cken Nuggets ik

; '.-served W|th srlracha ranch d|pp|ng sauce

P|co de Gallo Bruschetta

with tomatoes Gartllc c;|lantro onion and
_Jalapeno : :

Watermelon Cltrus B|tes

W|th goat cheese :

: Apple and_ .Brie BrUsehetta :

with fresh'_ lemon and parsley ot
 Summer Caprese ;
Cherry tomatoes, basil and mozzerella with
balsamic honey glaze

Meatball Parmesan Bites

with homemade marinara

Chicken Parmesan Bites

with homemade marinara

Prosciutto Wrapped Melon

with parsley

Pulled Pork Sliders

with dijon coleslaw and smoke BBQ sauce

Crab Artichoke Toasts

Lump crabmeat, artichokes, gruyere and-
herbed spices on baquette toast

Charcuterie Cups

uncured meats and cheeses and specialty
items o

Any'size
. uncured meats and cheeses and speaalty :
|tems :

“WE CAN CUSTOMIZE A MENU JUST FOR
S YOU

Book Your Culinary

Consultatlon Consultation Today



https://calendly.com/cheflori/30min

: Served Wlth Chorce of2 Sldes and 1 Salad,

Red Wlne-Bra|Sed Short Ribs

; slow -cooked Wlth carrots celery, potatoes, e

=on|ons and fresh herbs S

"_Seafood Casserole S

5 lobster shrlmp scallops and crabmeat in a-
: Whlte wine’ cream sauce ot

Chlcken Plccata

wrth garllc capers scalllons and. fresh lemon

Shrlmp Scampl

- with garllc scalllons parsley and lemon :
Smothered Frled Chlcken
chickenina savory gravy

“Lamb Chops with mint jeuy -
marlnated with garlic and herbs

Baked four cheese lasagna with
homemade Bolognese '

with sausage, ground sirloin and ricotta

Sausage and peppers

ltalian sausage with onions and a bell pepper
variety -
Herb Roasted Rosemary Chicken
Crabmeat-stuffed Lobster tails

Crab Cakes

with Zesty Tartare Sauce

«- Seasonal Garden Medley'-l_
e Caesar Salad

e Roasted asparagus with scalllons and fresh
lemon:
e Roasted brussels sprouts with bacon and
garlic 3
e Buttery mashed potatoes and brown gravy
e Corn on the cob with tarragon butter glaze
. Black—eyed peas and collard greens
e« Macaroni and cheese
« Herbed rice
"« Portuguese jagged rice with linguica
« Linguiniin a garlic olio sauce
¢ Penne pasta with sun-dried tomatoes

‘WE Cr"-\NI CUSTOMIZE A MENU JUST FOR
: : YOU

g Book Your Culinary
Consultatron Consultation Today



https://calendly.com/cheflori/30min

