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MER JIOINSONCATERNGEMENT

T aste of New Orlcans
C_I_]"IC Pizzazz of Mardi Gras)
. Jambalaﬂa~(ihicl<en Andouille Shrimp

e Tile Gumbo
. Cajun Coeslaw

o Girlled ‘:latbrcad, Sroked Almond Iﬁuttc:ry Poraised Leeks & T eleme Cheese
e A Heart Tull of Watermelon
e Caramel Nut Chocdate T urtles

Morocco
(AR Outdor Market Place)

e Turkish Chicken with Figs or Moroccan Sea Pass with
FincaPPlc Prochettes Grilled at the Duffet

o Couscous Aux Sept chumcs and Spces
<5i>< is the Luclcg Number in )\/\orocooD

e BSaba Ghanouj—c‘warrccf Eggplant DiP Havored with
Tahini, PaPrikay Lcmon, Onion, Gaarlic with Vegctable Crudites

. Spicg Fummus with Grilled Fita Pread Trianglc:s

o Salad of Tomatocs, Sca“ions, Cucumbers & FePPcrs 5Picec1 with Cilantro, Giarlic & Mint
Served with Yogurt & Fomegranates on the Side <5€asonal>

o Mini Moroccan Truit Cakes
Please Ask About Our Selection of Moroccan Fors  ceuvres

Countrg f:rcnch

(A Touch of Poordeaux)
o Girlled 5Pring Leg of Lamb Marinated with Mustard Va"eg & Herbs & Garlic

o Ciratin of Squash with Grugere Cheese

o Haricots Verts with Toasted Hazelnuts & a Shalbt Vinaigrette
« Roasted Pommes de Terre au Cepe O

o Mrench Pagpettes

o Mini Almond Pear T artlettes

Onc Station Fncc Fcr Gucst is $2L95++ (18% Senvice Cl":argc & 775% Sa‘cs Tax)
Kitchen Staff On Site Induded-All Other Staff and E.q.xipment Additiona Cha'ge*
T wo or More Stations Ordered-Frice Per Guest Incudes Normal Catcring A\menities
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MR JIOINSONCATERNGEMENT

[ hai Station
(Acccnts of the Oricnt)
e “Yam’- Spicg Thai Vegctab‘e Salad with a Dclightﬁll Lime Drcssing

e Pad T hai Noodles

o Spicy Oesame Chicken Drumettes Served in Woks

e bney Roasted Crispy Duck Stuffed with Thai Ferbs Served with Black Bean Sauce
e Valencia Oranges Marinated  with Tive Spice

o Chop Sticks & Fortune Cookies

Sauthwestern Station

(The [ xploration of the South West)
. Fajitas: Warm Hour or Corn Tortillas with Girilled Sirdloin Steaks o
Crumbled Chorizo or Marinated Chicken

o Pica De Gialln Jicama, Kiwi & Cucumber
. Spanisl'l Kice

. r:rijo]cs ala Charra

. Fcppercd Pecan Cornbread
. T_in5 C;oconut I\/\acamons

ltalian Station
CT—]']e [=_ssence of [talg)

. lnsa‘ata——babg Gireens with Roasted “romatoesy Toasted Pecans & Gorgonzola Cheese
Served with Palsamic-Roasted Garlic \/inaigrcttc

L] Antipasto——Assorted Olives, Roasted FCPPers, Marinated Artichoke Hcarts, Fresh Pouffab
Mozzarella,
Cornichones & Assorted Marinated chetablcs with a Specialtg Al

e Pasta Primavera
o Mild or ot ltalian Sausagc on a Ped of Sauteed Onions and Pell Fcppers

e omemade Focaccdia Sundried T omato and CGoat Cheese or Caramelized Ornion &
GOrgmzoIa or Roasted Garlic & Festomc}n'ce of Al Three—Addl $.50++Fer 6uest

e Pistachio & Anise Piscotti

Onc Station Fn'cc Fcr Gucst is $22_.95++<18% Serice C"largc and 7.75% Salcs Tax)
Kitchen Staff On Site Induded-All Other Staff and Equipment Additional Charge™
Two or More Stations Ordered-Frice Per Guest Indudes Normal Catcring Amenities
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AER JOAINSONCATERNGEMENT
Hawaiian

(Tropica‘ Landscapcs of the lslands)
o Kiawe Smoked Chicken with Grilled Madi Orions or
Girilled MahiMahi with Papaga Salsa

e lsland Mushroom [rittata with Potatoes, Orﬁons, Cheese & Spinaclﬂ

o Jasmine Rice
e T errine of MHawaiian chetables with a Lip Stick Red Bell PePPcr Sauce

. TroPical Fruit Salad

e Candied Pecans

G’Cé(
(Faoc]s ‘:rom Ancient Tmcs)
e Mescthes: 1)0140111at|'1c:-3Y Mushroom a la Grecciue, Gireek Olives, Salted Alronds

e Marinated Girlled Lamb Sish K abobs with Gireen FCPPcrs & Orions or
Roasted Chicken with 5altsa Karit]ﬁia(Walnut 53\.1(:@)

L N\oussaka—iggplant C:asscrole
e Greek Salad with an Orcgano & Carlic \/inaigrcttc

e Olive Pread and Spice [ xtra \/irgin Olive Ol
o Piscota Voutirou (butter kaies) with Grapes & More Grapcs

Jamaican
(m Land of Wod & Watc:r)

o Jamaican Peef K abdbs w/ Chcrrg T omatoes and Mushrcoms or
Authentic Jerk Chicken with Tresh Grilled Pinc:aPPlc:

o Traditonal Red Peans & Rice

o Jamaican Cde Slaw

e Carbbean it Salad

o Crispy Masa Cake with a Tomatillo Salsa

e Mantain T artlettes

Orne Station Price Per Guest is $2_2..95++ (18% Senice Cl'vargc and 775% Sales Tax)
Kitchen Staff On Site Induded-All Other Staff and E.cr.jpcmnt Additonal Cl’vargc*
T wo or More Stations Ordered-Frice Per Guest Incudes Normal Catcring A\menities
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