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Seated Dinner includes 

Salad & (2) Passed Canapés OR Dessert 

From below selection

SALAD SELECTIONS

Southwest Caesar

Julianne Bell Peppers, Chili Dusted Crouton and Shaved Parmesan

Crisp Baby Spinach

Red Vidalia Onion, Candied Texas Pecans, Tomato, Apple Smoked Bacon

Champagne Vinaigrette

Organic Field Greens 

Dallas Blue Cheese, Pears, Spicy Walnuts and Dried Cherry Vinaigrette

Red & Gold Beefsteak Tomato Stack

Local Buffalo Mozzarella, Fresh Basil, Organic Field Greens, Basil Pesto

First Press Olive Oil and Balsamic Drizzle

Mediterranean Salad 

Feta Cheese, Kalamata Olive, Chopped Romaine, Pepperoncini, 

Vidalia Onion and Lemon Basil Vinaigrette

Steak House Wedge

Tomato, Bermuda Onion, Apple Smoked Bacon Buttermilk Bleu Cheese Dressing or Olive Oil and Herb Vinaigrette

Organic Baby Greens & Arugula

Marinated Beets, Watercress, Belgium Endive, Goat Cheese Croustade

Balsamic Vinaigrette

Shingled Red & Gold Heirloom Tomatoes

Field Greens, Asparagus Spears with Champagne Vinaigrette

Mescaline Endive Salad

Radicchio Cup, Tomato, English Cucumber and Saffron Vinaigrette

Gulf Crab Cake – additional charge per person 
Whole Grain Mustard Remoulade
Boston Hydro Bib – additional charge per person
Broiled Langoustine, Pink Grapefruit, Avocado Mousse, Mandarin Orange

Saffron Vinaigrette
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ENTRÉE SELECTION
Stuffed Free Range Chicken Breast with Wild Mushroom Mousse



Basil Reduction, Wild Rice Flan, Baby Green Bean

Red Pepper Bundle

Roasted Game Hen with Chipotle Apricot Glaze






Smoked Pecan Pilaf, Asparagus and Baby Carrot

Pan Seared Beef Filet with Pinot Essence 







Sweet Pea & Potato Puree and Asparagus Red Pepper Bundle

Peppercorn Filet with Cognac Cream Sauce






Tiger Prawns Provencal, Dauphine Potato


Baby Green Bean and Red Pepper Bundle

Beef Tenderloin Roulade










Sun Dried Tomatoes, Spinach, Pine Nuts with Chianti and Basil Sauce

Dauphine Potatoes, Asparagus and Red Pepper Bundle

Provencal Crusted Tenderloin of Beef








Bleu Cheese Pancetta Tator Tot 

Asparagus and Baby Carrot

Atlantic Salmon Wrapped in Phyllo








Julienne Vegetable and Lobster Bourbon Sauce

Panko and Garlic Herb Crusted Halibut







Basil Butter and Sweet Potato and Vegetable Hash
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DUET ENTRÉE SELECTIONS

Filet Mignon with Wild Mushroom Demi






Sautéed Tiger Shrimp-Lemon Buerre Blanc

Lobster Mashed Potato and Asparagus-Red Pepper Bundle

Chicken Breast Piccata with Lemon Caper Butter





Sautéed Crab Cake with Lemon Aioli

Wild Rice Pilaf and Asparagus & Baby Carrots

Crispy Griddled Chicken and Seared Langoustine





Pan Seared Corn Cake

Garlic Lemon Confit and Asparagus-Baby Carrot 

Seared Beef Tenderloin and Grilled Chicken Breast




Calvados Pinot Reduction

Twice Baked Potato and Asparagus-Red Pepper Bundle

DESSERT SELECTION
Molten Chocolate Cake Bing with  Cherry Sauce

Lemon Torte-Brûlée Crust with Raspberry Puree

Praline Crème Brûlée with Ginger Cookie

Strawberry Frasier with Brûlée Sugar Crust

Tiramisu-Espresso Scented Mascarpone with Kahlua Crème Anglaise

Fresh Berry Tart with Crème Anglaise-Guava Drizzle

Triple Layer Chocolate Mousse with Raspberry Coulis

Apple Walnut Tart with Warm Caramel Sauce
Canapé Selections
Smoked Chicken Pistachio Mousse with Dried Apricots and Spring Onions

Stuffed Citrus and Herb Boursin Mousse Plum Tomatoes

Parma Ham and Asparagus Bruschetta With Roasted Garlic Aioli 

Chipotle Rubbed Pork Tenderloin on a Sweet Potato Pancake with Honey Butter

Chicken Salad Served on Mini Masa Shortbread with Charred Tomato Salsa

Fingerling Potato With Texas Goat Cheese and Smoked Ham 

Baby Brie on Rhubschlager Triangle with Cabernet Grapes
Sesame Crusted Ahi Tuna Served on a Sugar Cane Skewer
1001 MacArthur Boulevard  Grand Prairie, TX  75050

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