A Look At The Menu - Atlantis

DD

Upon boarding your guests will be greeted with Butler passed hors d’oeuvres on silver trays. This menu can be offered in a
buffet or seated style (at an additional cost). Below you will find options to customize the menu for your event.

Butlered Hors d’Oeuvres

(Please choose 5)
Asian Beef Skewers w/ Thai Ginger Glaze
Mini Thai BBQ Meatballs

Panko & Basil Crusted Chicken Skewers
w/ Pesto Aioli

Cocktail Franks in Puff Pastry w Mustard
BLT Sliders
Mini Fried Ravioli

Mini Margarita Pizza- Roasted tomato,
Fresh Mozzarella, & Shaved Basil

Crispy Crab Cakes w/ Lemon Chive Aioli
Mini Grilled Cheese

Bacon & Cheese Sliders

Turkey & Swiss Panini’s w/ Pesto Cream

Tomato & Mozzarella Skewers w/ Fresh
Basil & Balsamic Glaze

Braised Chicken & Corn Empanadas w/
Avocado Mousse

Salad Station

(please choose 1 item)

Classic Caesar Salad
Topped with Garlic Croutons, Shaved
Parmesan Cheese & Caesar Dressing

Mixed Green Salad
Mixed greens, Dried Cranberries,
Walnuts, Feta w/ Raspberry Vinaigrette

Pear Salad

Chopped Romaine w/ Pears, Sunflower
Seeds, Pistachios, Gorgonzola & Port
Wine Vinaigrette

Freshly Baked Bread Basket assorted
with Dinner Rolls, and Flat breads

Entrée Selection — Pasta Station
(Please choose 1 Pasta item)

Penne Vodka-A Creamy Pink Vodka
Sauce over Imported Penne Pasta

Baked -Ziti- with Ricotta Cheese,
Homemade Tomato Basil Sauce, &
Topped with Mozzarella Cheese.

4 Cheese Ravioli- with Pesto Blush
Cream

Entrée Selection — Carving Station

Station is positioned with Staff
Members to ensure proper
presentation and service of food

(Please choose 1 selection)
Dry Rub Roast Beef

With Porcini & Rosemary Demi
Marinated London Broil

Accompanied by Cranberry Apple
Relish
Beef Negimaki w/ Scallions

Entrée Selection — Chicken
(please choose 1 item)

Almond Crusted Chicken Breast w/
Pineapple & Mango Thai Glaze

Balsamic Grilled Chicken w/ Fresh
Bruschetta

Chicken Parmesan

Panko Fried Chicken Tenderloins- with
BBQ & Honey Mustard Sauce

Accompaniments

(please choose 2)
Roasted Vegetable medley

Julienne Carrots w/ Tarragon infused
Honey

Parmesan & Garlic Mashed Potatoes

Roasted Red Bliss Potato Chips
w/Olive Oil & Fresh Herbs

Dessert Table

Assorted Cookies
Gourmet Brownies

Ice Cream Sundae Bar w/ assorted

Toppings




