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Cocktail Party Buffet

* Elegant fruit display and assorted cheeses presented on a marble slab

* Imported prosciutto platter

* Baked Crab Brie with French Bread

* Assorted olive display

* Homemade crackers

* Salmon En Cruet wrapped in puff pastry stuffed with spinach and mushroom
or a large display of shrimp cocktail or marinated seafood “ceviche”

* Perfectly seasoned seared beef tips

* Tortellini in white cream sauce

* Seared cilantro chicken strips with a tropical pineapple fruit salsa

* Bread sticks

* Breads display

* Assorted of Petit Four’s

* Garden fresh carved vegetable crudités with assorted dips

Additional Options:

* Menu upgrades available
* Bar set-up

* Staffing

* Rental

* Drinks

* Paper goods
* Dishes

¢ Silverware

* Linen

e Tables

¢ Chairs

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



