banquet O\
olatters e

wnired ala carte:

EACH PLATTER SERVES
APPROXIMATELY 20 GUESTS

CHIPS & SALSA s

housemade tortilla chips. fresh salsa

CALAMARI 75

lightly breaded. cocktail tartar sauce

BASIC GREENS ss

spring mix. candied walnuts. cranberries. apple. crumbled feta. cheese. poppy seed vinaigrette

CAPRESE SALAD s«

basil. fresh mozzarella. tomato. balsamic glaze

ARTICHOKE HEARTS s

lightly breaded. spicy aioli

POTATO SKINS s

bacon. Cheese, green onion. sour cream

COCONUT PRAWNS o

coconut panko breaded. mango salsa

FRUIT & CHEESE PLATTER ss

assortment of seasonal fresh fruit. selection of cheeses

SLOW COOKED RIBS sm

smoked. pork ribs. BBQ sauce.

CHILLED PRAWNS g%

traditional. cocktail sauce. lemon



