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P A S S  H O R S  D ’ O E U V R E S  

BROCHETTE “CAPRESSE”  
MOZZARELLA BOCCONCINI, BASIL and SUN-DRIED TOMATO 

AUTOSTRADA PANINI  
CURED ITALIAN MEAT PANINI with MELTED PROVOLONE CHEESE,  

CHERRY PEPPERS and ROASTED GARLIC MAYONNAISE 
GRILLED ANGUS SLIDERS 

CARAMELIZED ONIONS, SPICED KETCHUP and CHEESE 
HOUSE SMOKED CHICKEN QUESADILLA 

ROASTED CHILI’S, JACK CHEESE and TOASTED PUMPKIN SEEDS 

CRISPY PORK WON TON with THAI SWEET CHILI DIPPING SAUCE 

R I N G S I D E  
MEET & GREET BUFFET STATIONS 

CHARRED STEAK SKEWER with CREOLE MUSTARD 

PAN SAUTÉED MINI SEAFOOD CAKES with CABBAGE-PEANUT SLAW 
RÉMOULADE AND TARTAR SAUCES 

JAMBALAYA with CAJUN SPICED RICE, CHICKEN, ANDOUILLE SAUSAGE, 
PEAS, OKRA, TOMATO and GREEN BELL PEPPER 

ICEBERG SALAD with APPLEWOOD SMOKED BACON,  
TOMATO and MAYTAG BLEU CHEESE DRESSING 

VEGETARIAN BLACK BEAN CHILI BAR 
SIDES of: “THUNDER” HOT SAUCE, CHEDDAR CHEESE,  

BERMUDA ONION and SOUR CREAM 
CORNBREAD MUFFINS with HONEY BUTTER 

BREADSTICKS 
S U S H I  B A R  

HAND-SLICED TUNA and HAMACHI SASHIMI,  
SHRIMP and TUNA NIGIRI ZUSHI and ASSORTED MAKI ZUSHI 

SIDES of: SOY SAUCE, WASABI and PICKLED GINGER 

 
P A S T R Y  B U F F E T  

CHOCOLATE DIPPED STEM STRAWBERRIES, MACAROONS, 
and HEARTH BAKED MANSION COOKIES 
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