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Spring is in the air with an aromatic menu full of lighter fare  
 

Hors D’oeuvres 
 

Melon Brochettes 
Seasonal Melon Pieces skewered with  

Fresh Mozzarella and Italian Prosciutto 
 
 

Curried Chicken Phyllo 
Curried Chicken Salad presented in a 

Crispy Phyllo Cup garnished with Mango Chutney 

 
 

Scallop and Avocado Tostados 
A Seared Sea Scallop sitting atop a  

dollop of Avocado Guacamole  
on a Tostado Shell 

 
 

      Salads 
 

Southwest Jicama Salad 
Garden-fresh Lettuce Leaves topped with a Blend of Cheeses, 

Black Olives, Tomatoes, Onions, and Peppers. 
Topped with Fried Jicama Strips and served 

with Ancho Chili Salad Dressing. 
 
 

Greek Salad 
Traditional Greek Salad with Tomatoes, Cucumbers, Bell Peppers, 
Kalamata Olives, and Red Onions on a bed of Spring Mix Greens.   

Tossed lightly with Homemade Vinaigrette Dressing and  
topped with Crumbled Feta Cheese. 

 
 

Mandarin Salad 
Fresh Baby Greens with Red Onions, Grape Tomatoes,  

Toasted Almonds and Mandarin Oranges  
served with a Citrus Vinaigrette 
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        Entrées 
 

Chicken Breast Chasseur 
Breast of Chicken pounded thin then lightly panéed and served with a 
Chablis Tomato Sauce including Mushrooms and Shallots topped with 

a Confetti of Red & Yellow Bell Peppers 
 
 

Eggplant Rolatini 
Eggplant filled with Herbed Ricotta, Roasted Peppers, Tomatoes and 

Fresh Basil served with our Rustic Marinara Sauce 
 
 

Chicken Française 
Boneless Chicken Breast topped with a Lemon, Basil, and Garlic Sauce 

 
 

Chicken Cannelloni 
Pasta Tubes stuffed with Chicken, Mushrooms, Spinach, and Ricotta Cheese 

then baked 'til bubbly and topped with a Béchamel Sauce 
 
 

Honey-Glazed Ham 
Tender and moist Honey-Glazed Ham served with Orange Maple Conserve 

 
 

Athens Chicken 
Grilled Whole Breast Filets tossed with Artichoke Hearts,  

Roasted Red Peppers, Kalamata Olives, Capers, & Feta Cheese 
 
 

Jerk Pork Medallions 
Tender, roasted Jerk Pork Loin finished with a Jamaican Rum Demi 

 
 

Pan Seared Mahi-Mahi 
Pan Seared Fresh Mahi-Mahi topped with Creamy Mango Butter Sauce 

 
 

Jumbo Shrimp Skewers 
Lightly grilled Jumbo Gulf Shrimp with Pineapples & Peppers skewered 

on Bamboo then drizzled with a Sweet & Sour Sauce 
 
 


