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Fancy to Fantasy Catered Affairs 
 

Dining al Fresco with Friends 
___________________________________ 

 

 
 

Bruschetta Station 
Artichoke Tapenade 

Roasted Pepper Hummus 
Grilled Eggplant Spread 

with spiced pita crisps, gourmet crackers, flatbreads, crostinis 
 

Cucumber Goat Cheese Salad 
with chopped fresh mint, purple onion 

shaved fennel, oil-cured olives 
 

Lemony Orzo Salad 
pasta with oven dried tomato, pumpkin seeds 

olive oil, fresh parsley, lemon zest 
 

Caprese Display 
plum tomato halves slow roasted with lemon oregano oil 

presented with housemade ricotta, grilled asparagus spears 
heads of roasted garlic, artisan breads 

 

Meat Display 
sliced roast beef & smoked pork tenderloin 

sliced tiny baguette bread & petite rolls 
tarragon mayo, coarse-grain mustard 

 

Salmon Display 
grilled wild caught salmon fillet, red currant glaze 

creamy Dijon horseradish sauce, haricot verts, cucumber radish garnish 
 

Tuscan Lemon Olive Oil Cake 
with grilled nectarines 

 

Sparkling Sangria Tea 
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Fancy to Fantasy Catered Affairs 
 

Birthday Celebration Fit for a King! 

_____________________________ 
 
 
 
 

Soup Course 
Late Summer Corn Soup 

with basil pistou, chive pastry straw 
 

"Cheese Course" 
Parmesan flan, heirloom grape tomato relish, crispy Pancetta 

accompanied by 
micro greens Caesar salad in frico basket 

 
Entree 

Fresh Tagliatelle with Pork Tenderloin 
fresh handmade pasta with roasted butternut squash, browned butter sauce, sage, Gorgonzola 

roast pork tenderloin with dried cherries & Port 
 

Zucchini & Summer Squash Ribbons 
 

Dessert 
Torta Paradiso 

delicate fluted cake, mascarpone, figs & blackberries 
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Family Reunion 
_____________________________ 

 
 
 

Appetizers 
Trio of Deviled Eggs & Housemade Garden Vegetable Pickles 

 
Salads 

Sweet Corn & Jasmine Rice Salad 
toasted pecans, Dijon vinaigrette 

 
Helen’s Famous-for-a-Reason Four Bean Salad 

 
Watermelon Feta Salad 

Sweet onions, fresh chopped mint, tangy lime dressing 
 

Entrees 
Blackberry Ginger Glazed Pork Ribs 

 
Hickory Smoked Beer Can Chicken 

 
Dessert & Beverages 

Peach Berry Shortcakes 
softly whipped cream 

 
Old Fashioned Lemonade 

Iced Hibiscus Tea 
 
 


