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EXHIBITION PREPERATION - Stations

Prices are based on Three or More Stations for Meal Period

Each station requires at least (1) Chef

Chefs are priced at $175 each

Fresh Approach to local & Organic Produce – choose three salads



 

Baby Arugula Caprese 

Organic Beefsteak Tomatoes Local Dallas Mozzarella, Balsamic Drizzle 

First Press Olive Oil

Steak House Wedge 

Organic Tomatoes, Bermuda Onion, Apple Smoked Bacon 

Buttermilk Bleu Cheese Dressing

Crisp Baby Spinach 

Red Onion, Candied Pecan and Crispy Prosciutto 

Champagne Vinaigrette

Southwest Caesar

Piquillo Peppers, Romaine Hearts, Chili Dusted Crouton

Shaved Parmesan and Caesar Dressing

Organic Mescaline and Endive Salad

Radicchio Cup, English Cucumber and Kalamata Olive

Saffron Vinaigrette

All served with Cheese Biscuit Bites
Avocado Bar
 











Whole Hass Avocados Split and Pitted and Displayed on Rock Salt


Sour Cream, Chipotle Cream Sauce, Cheddar Cheese

Grated Pepper Jack, Chopped Onions, Diced Tomatoes, 

Cilantro and Crispy Red Tortilla Strips

Chopped Salad Martini - Served in a stemless martini glass






Romaine-Organic Field Greens-Iceberg Lettuce

Buttermilk Ranch, Balsamic Vinaigrette and Classic Caesar Dressing

Condiments Displayed in Giant Martini Glasses

Poached Mini Shrimp, Mesquite Grilled Chicken,

Parmesan and American Cheeses

Red & Green Bell Pepper Confetti

Crisp Bacon, Chopped Tomato and Baby Croutons

Gourmet Grilled Cheese 










Chef prepared Grilled Sandwiches 

Vermont Cheddar, Provolone, Jalapeno Jack and American Cheese

Beefsteak Tomato and Apple Smoked Bacon

Mango and Apple Chutney and Fresh Avocado Spread

Rosemary, Multigrain and Sourdough Bread

Tomato Basil Soup with Ancho Croutons or Gazpacho Shots

EXHIBITION PREPERATION – Stations (cont)
Churrascaria Style Carving 





       


All meats are Fire Pit Roasted and Carved off of Large Skewers

       

Spicy Smoked Sausage





       

Garlic Studded Sirloin

Bacon Wrapped Chicken Breast

Parmesan Crusted Pork Loin

All Served with Argentinean Chimichurri Sauce and Soft Cheese Rolls

Grilled Jumbo Asparagus with Lemon Zest and Brazilian Hearts of Palm

Fresh and Local Mozzarella and Sautéed Mushrooms in Jack Daniels Sauce

Carving Station 







       

Slow Roasted Herb Crusted Sirloin-Horseradish Cream


       

Roasted Pork Loin with Mango & Apple Chutney



       

Mesquite Smoked Whole King Salmon wtih Southwest Remoulade

House Smoked Brisket with Spicy Barbeque Sauce

Whole Baked Mahi Mahi with Cajun Remoulade

Served with 

Walnut Scallion French Rolls

Seasoned Vegetable Medley

Mashed Potatoes with Toppings of

Sour Cream, Apple Smoked Bacon, Snipped Chive

Cheddar Cheese and Whipped Butter
The Bavarian Grille – Choose Two of the following






Dunkel” Beer-Simmered Bratwurst with Grilled Spring Onions

Grilled Bratwurst with Sautéed Onions

Curry Sauce and Whole Mustard Cream served with the Brats

Jaeger Schnitzel made with Chicken or Pork in a Creamy Mushroom Sauce

Entrees Served with Warm Herbed Potato Salad, 

Braised Red Cabbage Sauerkraut and Brown Bread.

TEXAS ROADHOUSE – Choose Two Proteins & Two Sides




 

Texas Grown Hand Cut Brisket with House Made Barbeque Sauce

Grilled Chicken Breast, Onions, Mushrooms and Jack Cheese Sauce

Slow-Cooked Pork Sandwich and Barbeque Sauce on Parker House Roll

Bleu Cheese and Bacon Potato Salad

Spicy Vinaigrette Cole Slaw

Backyard Chili

Sautéed Green Beans

Campfire Baked Beans

Cheese Biscuits and Cornbread included with all Entrees
EXHIBITION PREPERATION – Stations (cont)
Floribbean Coast Cuisine   “Cha-Cha-Cha”








Mojo Rubbed Chicken with Mango Pico and Grilled Red Onion

Sweet & Spicy Guava Rubbed Pork Cutlets with Papaya & Key Lime Salsa

Coconut Jasmine Rice with Curried Shrimp and Sweet Peas OR
Golden Paella with Chorizo and Chicken

Hearts of Palm Salad with Papaya, Baby Shallots and Young Tomatoes all

Hand Tossed in A Fresh Cilantro Vinaigrette

Banana & Coconut Soft Rolls

Tandoori Bistro 











Tandoori Chicken Marinated in Ginger, Cumin and Masala

Potato and Pea Samosas with Tamarind and Mint Chutney

Basmati Rice with a touch of Curry

Palak Paneer (Creamy Spinach with Cubed Ricotta, Turmeric and Coriander)

All Served with Naan Bread
Mediterranean Coast Cuisine 










Organic Chicken & Beef Shish Kabobs 

Marinated in Yogurt, Fresh Rosemary, Spring Garlic and Lemon Zest then 

Skewered & Grilled with Seasonal and Local Vegetables 

Spicy Garlic Sauce and Tatziki for Dipping Skewers

All accompanied with Lebanese Tabbouleh, Assorted Olive Display 
Spring Toasted Tahini Hummus for accenting an Assortment of Taboon Breard
Southeast Asian Station










Vietnamese Chicken with Lemon Grass & Ginger Plum Sauce 

served in Crisp Iceberg Lettuce Cup

Chicken, Shrimp and Vegetable Rice Paper Spring Roll

Sweet Thai Sauce and Spicy Peanut Sauce

Bean Sprout, Cilantro Leaves, Julienne Carrots, Red Onion

Chopped Peanuts  and Lime Wedges

Green Tea Soba Noodle Salad with Toasted Sesame Seeds

Served in Asian To-Go Containers with Chopsticks 

Hearty Skewer Station











Organic Chicken, Angus Sirloin and Jumbo Shrimp Skewers

Sautéed at Station with Dipping Sauce

Spicy Steak Sauce, Teriyaki Glaze and Sweet Barbeque Sauce

Marinated Vegetable Salad and Blue Cheese Potato Salad

EXHIBITION PREPERATION – Stations (cont)
Pasta Station  - Choose Two of the following Sauces







Classic Alfredo

Pesto Cream

Organic Tomato Vodka Sauce  

Plum Tomato Marinara

Bowtie & Penne Pasta tossed with

Hot Italian sausage, Poached Baby Shrimp, Grilled Chicken,

Primavera Vegetables, Sautéed Red Peppers, Onions and Mushrooms
Adult Mac n’ Cheese – Choose Two of the following
preparations





Carbonara Style

Ridged Macaroni with Sautéed Pancetta 

Asiago & White Irish Cheddar

South America Style

Organic Fussili Pasta with Little Neck Clams and Baby Scallops

Apple Smoked Bacon, Toasted Bread Crumbs, 

Parmesan and Fontina Cheese

American Style

Ridged Macaroni with Diced Pit Ham, Green Peas

Mountain Valley Cheddar Cheese

Italian Style

Elbow Pasta with Sautéed Spinach, Sun dried Tomatoes, 

Toasted Pine Nuts and Porcini Mushrooms 

Roasted Garlic Parmigiano-Reggiano Cream Sauce
Risotto Station - Sautéed to Order









Grilled Chicken, Italian Sausage and Poached Shrimp 

Sun-Dried Tomato, Grilled Asparagus, Wild Mushroom and Parmesan Cheese.

Displayed on Platters

Fresh Local Mozzarella, Goat Cheeses, Gorgonzola, Marinated Artichoke

Grilled Wild Mushroom, Roasted Garlic, Shallot, Prosciutto, Sopressata, 

Roasted Peppers, Asparagus, Roasted Tomatoes, and Briny Olives 

Sun-Dried Tomato Tapenades

Focaccia, Artisan Bread and Water Crackers

Elote Station - Roasted Corn Shucked and Sautéed in Cast Iron Skillets 




Pulled Pork & Smoked Turkey

Lime Cilantro Cream, Chipotle Mayonnaise, Parmesan Cheese

Cheddar Cheese, Valentino Sauce and Sweet Peppers
Crab and Corn Cake Station – Sautéed to order





 

Lump Crab Cakes with Spicy Chipotle Remoulade

Smoked Ham Corn Cakes with Black Bean Sauce

Jicama Tortilla Slaw Tossed in Lime Vinaigrette

Fresh Garden Salad with Cilantro Vinaigrette

EXHIBITION PREPERATION – Stations (cont)
Tex Mex Fajita Satation - Cooked to order in a seasoned Cast Iron Skillet 




Beef and Chicken Fajitas 

Charred Tomato Salsa and Salsa Verde

Crisp Tortilla Chips with Avocado Pico de Gallo

Lime Sour Cream, Shredded Cheddar, Fresh Cilantro

Charred Jalapeno, Lime Wedge

Corn and Flour Tortillas

Spanish Rice
SANTA FE TACO HOUSE










Masa Dusted Tilapia

Rotisserie Shredded Chicken

Seared Jalapenos, Cheddar Cheese and Shredded Poblano Cabbage Slaw

Smokey Chipotle Mayo, Hatch Chile Salsa and Traditional Verde

Avocado Pico de Gallo


Multi Colored Corn and Flour Tortillas
Backyard Burger Station









Mini Kobe Burger

Arugula and Local Blue Cheese Mayo 

Smoked Jalapeno Sausage Bites

Towering Root Vegetable Chips

Toasted Onion Dip, Creamy Bacon Cheddar Dip and Cool Cucumber Dip

Sunset Breakfast - Choose two types of Baked Quiche Muffins 





Caramelized Onion, Apple Smoked Bacon and Gruyere Cheese

Sautéed Spinach, Roasted Red Peppers, Mushrooms and Swiss Cheese

Andouille Sausage, Crawfish Tails and Pepper Jack Cheese

All Served with

Grilled Jalapeno Sausage 

Yukon Gold Hash Brown Gratin

Fresh Fruit Tart and Mini Chocolate Éclair
SHORT PLATE BARS - Small Plates Assembled by Chefs at “Bars”


     
Crispy Lobster Tacos

Black Bean Muneta with Tomato Coriander Aioli

“Chicken and Waffles” 

Buttermilk Waffle Triangle & Fried Chicken Bite and Apple Sage Reduction

Masa Crusted Chicken Bite 

Piquillo Pepper and Avocado Butter

Ahi Stack with Sugar Cane Marinated Tuna

Crispy Wonton and Ginger and Red Pepper Chutney

Pinot Braised Short Ribs 

Griddled Maytag Bleu Polenta, Grilled Scallion and Roasted Tomato

Mini Meatloaf Muffin

Lobster Mashed Potatoes with Asparagus Tips and Red Pepper Bundle

1001 MacArthur Boulevard

Grand Prairie, TX  75050

P. 972-237-0353         F. 972-237-1743

Jackie@gilselegantcatering.com      www.gilselegantcatering.com
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