SPECIAL OCCASIONS MENU

TROPICAL FRUIT AND KALE SALAD

FRIED CHICKEN

Entrées

Dredged in our special seasonings and fried until crispy.

CHICKEN FRANCESE $69.99 /tray

$6.99 (4 piece)

CHICKEN MARSALA $79.99 /tray

LEMON CAPER SHRIMP

MEATBALL MARINARA $54.99 /tray

Shrimp is poached to perfection then tossed with an organic
lemon vinaigrette, shaved fennel, capers and parsley. $17.99 /lb.

BBQ PORK SPARE RIBS

Lean and sweet pork spare ribs get the ultimate in classic BBQ
treatment. Smoky, tender and succulent. $11.99 /lb.

BUFFALO WINGS

Crispy and delicious, our tender chicken wings are flash fried and
tossed with buffalo wing sauce. $9.99 /lb.

PENNE VODKA $44.99 /tray
CAVATELLI WITH BROCCOLI $39.99 /tray
SUSHI PLATTERS

Exquisitely fresh and delicious assortment of sushi and nigiri
platters available. Traditional rolls, nigiri and our quinoa and
brown rice varieties are perfect for any event. Custom build your
favorites from our in-store or online menu. Prices vary.

Side Salads

TROPICAL FRUIT AND KALE SALAD
Kale, shredded cabbage, carrots, red bell peppers, mango,
pineapple, jicama, radishes and sunflower seeds in a
pineapple vinaigrette. $8.99 /lb.

TOMATO, CUCUMBER AND DILL SALAD
Sweet Kumato, golden cherry and red grape tomatoes, red
onion, cucumbers and dill in a red wine vinaigrette. $5.99 /lb.
WHITE MAC N’ CHEESE
A pillar of any BBQ feast! $6.99 /lb.
CAPRESE PASTA SALAD
Orecchiette pasta, perline mozzarella, yellow and red grape
tomatoes, fresh basil, parmesan cheese, toasted pine
nuts in a white balsamic vinaigrette. $7.99 /lb.

ASIAN VEGETABLE, QUINOA
AND BLACK RICE SALAD
Snow peas, broccoli, red and yellow bell peppers, carrots,
green cabbage, scallions, cilantro, quinoa and black rice in
an organic sesame ginger vinaigrette. $8.99 /lb.
RAINBOW CARROTS
Mixed with seasonal snap and sweet peas, fresh herbs and
lemon zest. $7.99 /lb.
BLUEGRASS SLAW
Shredded green cabbage and collard greens in a whole
grain mustard dressing. $5.99 /lb.
BBQ BAKED BEANS
Classic, sweet and tender. $6.99 /lb.
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MOUSSE CAKES

Desserts

7” STRAWBERRY ROYAL MOUSSE CAKE

Designed with two layers of strawberry mousse with a
strawberry pureé soaked sponge center. The sides are
surrounded with handmade ladyfingers and then finished with
a strawberry glaze. The top is decorated with white and pink
chocolate diamonds and whipped cream rosettes

$17.99 /ea.

6” STRAWBERRY LEMONADE CAKE

The refreshing flavor of fresh strawberries and the tartness
of freshly squeezed lemons bring this delightful spring dessert
to life. This sweet treat, covered in smooth and zesty lemon
buttercream is the perfect ending to your
next outdoor party

$17.99 /ea.

7” TROPICAL MANGO MOUSSE CAKE

7” WHITE CHOCOLATE AND LEMON CAKE

$17.99 /ea.

$17.99 /ea.

This island delight is created by combining the tartness of mango
pureé and the sweetness of whipped heavy cream. The center
sponge cake is is soaked with mango fruit juice and then wrapped
with a decorative sponge. Whipped cream and handmade, white
chocolate diamonds finish the cake

BRIOCHE SLIDER/DINNER ROLLS $6.99 /12 pk.
CORNBREAD $5.99 /lb.

This summer favorite is a combination of fresh squeezed
lemons and white chocolate mousse. The sides are made with
ladyfingers. The top is decorated with lemon pureé glaze,
diamond shaped white and lemon flavored chocolate and
finished with fresh whipped cream dollops.

Breads

BRIOCHE HAMBURGER OR
HOT DOG BUNS $5.99 /8 pk.

Beverages

ASSORTED SOFT DRINKS, WATER, COFFEE AND TEA
WINES, CRAFT BEERS AND SPIRITS
Available at select stores.
We will be happy to assist you with suggestions
on pairings and case discounts.
• Menu items are served chilled • Heating instructions are included • Prices subject to change.
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