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%ng/mbw@m‘/éo/w& and Welcome to Ddoca %W %wm‘/zxzf Clud!

Our Culinary Staff is proud to present an array of menu options for your selection.
We encourage any special requests as we are experts at custom designing
menus to our client’s individual preferences.

Our Professional Staff attends to every detail to insure a memorable experience.

We are committed to making your dreams come true on this very special occasional!

Stephanie Zelko Max Perez, CCC Art Kolosov
Catering Manager Head Chef F & B Manager

8665 Juego Way .« BocaRaton,FI « 33433 ~« 561-482-5000



@MW Includes

%410@0#2 Hors &’ Ceunes

(From Cold Display section)

%iaaa#i’ Dutler HHors & Ceuwvwrves

(Erom Butler Passed section)

Ceremanial Challaty

Dinner

HAdult Plated Meal ov %Mﬁ%
C)JOW &{M%@%@Z %u#@w

Dessert
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owvs d Oeuvres

(Select 2)

Baba Ghanoush, Hummus, Marinated Olives,
Tabouleh and Toasted Pita Chips

Dntemational Cheese Voard

With Frozen Grapes and Basket of Assorted Crackers

Zucchini, Squash, Eggplant, Carrot, Sweet
Potato, and Roasted Red Peppers &

Mushrooms

Fresh Cut Garden Vegetables with Bleu Cheese and
Ranch Dip




ovs d Ceunres

(Select 3)

Dutler Passed

Frants in @a/s/bu//

S Wm&k@p&w/&

Pasil Marinated Gomato and Mozzarvella Katbobs
Mini Potato Pancakes with Caviav

Vegetalle Spring Raolls

Lemongrass Chicken Potstickers

Lobistev Colidiler

Minic “Kolbe” Cheeselurger

Chai Pbeel Sate

Mini: Assarted Quiche

Dtalian Pesto Meatballs

Smaked Salmon V3lini's

Veef Empanadas

Gomate Cuisp with Roasted EggPlant & Feta
Cannanball Cralcakes

Mini Deep Dish Pizza

Macarvoni. and Cheese Wites




Adult Plated Dinner

%maf’/z orws &' Qernres

(From Cold Display section)

Chaice of 3 PButler Vors d' Qeuvnes

(From Butler Passed section)

(Select 1)

Mixed Greens, Sliced Cucumbers, Red Onions, Carrot Curls and Grape
Tomatoes Served with House Dressing

G raditional Caesar Salad

Crisp Romaine Lettuce, Garlic Croutons, Parmesan Reggiano Cheeses
and Classic Caesar Dressing

Romaine, Iceburg, Raddicho, French “Vert” Beans, Hearts of Palm,
Diced Cucumber and Grape Tomatoes with Passion Fruit Vinaigrette




SGntee Selection

(Choice of 2 Predetermined)

Chicten Piccata
Pan Seared Chicken Breast, Lemon White Wine Caper Butter Sauce

Chicken Marsala

Pan Seared Chicken Breast with Classic Mushroom Marsala Sauce

Duck A La

Roasted Long Island Duck with Class Orange Peel Sauce

Classic Sole Francaise
Egg Battered Lemon Sole, Yukon Gold Mashed Potatoes, Seasonal
Vegetables and Classic White Wine Lemon Butter Sauce

Honey Grain Mustard Glazed Salmon Filet with Fresh Lemon

Sliced Chateaubriand

Sliced Center Cut Beef Tenderloin with Chianti Demi Glaze

Boca Laga New Yorks Stripy “Fillet”

Roasted “Filet” of New York Strip with Sauce Bearnaise and
Caramelized Sweet Onion Jam




@ esse/it
(Select 1)

Daked &{MM’,@ Dlassom

With Caramel Sauce and Vanilla Bean Gelato

or

White, Dark and Milk Chocolate Mousse with Bittersweet Chocolate Fondue




%ma%z Hows &’ Ceurvres

(From Cold Display section)

%#3 Dutler Passed DHorvs &’ CQuenres

(See Butler Passed section)

Artisan Dinner Rolls and Butter Rosettes

Deluxe Poca ‘Egaqa/ Salad Pav

To Include All Toppings and 2 Speciality Salads

ing Staton
(Chef’'s Attendant Required)

Classic Roasted Turkey Breast
and
Honey Mustard or Garlic and Dill Cedar Planked Salmon

Chicken Marsala

Chicken Scallopini with Cremini Mushroom Marsala Sauce

Chav EGrvilled Skivt Steak

Caramelized Onions and Red Wine Sauce

Sale Francaise

Egg Battered Sole with Pinot Gregio Lemon Butter Sauce

%{ﬁ’s/ Seasonal, CVW[@‘WL@JW
Creme Fraiche Duchess Patata
“Sweet Creats” Gable




Cy(m/n% Adults V3 w#@f/ @/M‘/Lo/m /

Frazen ot Chacolate and Assovted Sada Vbav
ors d' Ceunvies

(In Silver Chafers)

Macaroni and Cheese Bites
Mini Deep Dish Pizzas
Franks in Pastry

Caesarv Salad Station

Crisp Romaine Lettuce, Garlic Croutons, Parmesan Cheese and
Classic Caesar Dressing

A Variety of Sushi and Tempura Rolls Displayed in Sushi Boats
Served with Soy Sauce, Wasabi, Pickled Ginger and Chop Sticks

Sidvern %bé@w

Chicten Pavmesan
Herb Breaded Chicken Breast with Marinara, Mozzarella and Parmesan
Cheeses

C@u}(%’,ed Scattish Salmon

Honey Mustard Glaze and Fresh Chives

Roasted PBaby Paked Potatoes

Tossed in Herb Butter

Desset

and

Qouse Made Cooties




C?/cm/ng/ Adults D w%@t/ @/7/01}0///0 2

Frozen Coladas and S bw/méwz/uf Smaathies
Assated Soda DVdav

Hovs d” Cewnres
Nachos with Salsa and Cheese Mozzarella Sticks
Petite Chicken Quesadillas

House Salad Pav

Mixed Greens, Cucumbers, Tomato Wedges, Slliced Onion,
Croutons and Balsamic and Italian Dressings.

Pasta Station

With Fresh Marinara Sauce

DPaked Kiti

Ziti, Marinara Sauce, Ricotta, Parmesan and Mozzarella Cheeses

Siluer %%@7/&
Kasherv Hedrvew WNational Dot @ag/sx

With All the Toppings and Condiments

AU American

Served with Melted American Cheese

Served with Ketchup

Dessert

and

Qouse Made Cocties




