SWEET SENSATIONS
Basic Catering Package
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Brides Cake
(Butter, Lemon, Chocolate, Strawberry, Marble, Red Velvet)

Punch
(Your choice of 7)

Premium Mixed Nuts
Colombian Coffee Bar
Dark & White Chocolate Medallions

Basic Backdrop
All Silver Service
Linens and Draping for Buffet Tables
Candlelight Reception (if desired)
Black Tie Waiters
Plates, Champagne Glasses & Silver Forks
Music Available
Complete Set-up and Clean-up
20% Off Invitations & Napkins
Honeymoon Picnic Basket
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* A 15% gratuity will be added for unfavorable working conditions
* Bride must provide people to serve cakes and punch

¢ Cold Appetizers ¢

4-Cheese Cheese Ball —
4 cheeses and lots of other goodies are used in making
this delicious appetizer



Mixed Fruit Salad-
Fruits & berries are combines to make a fresh and colorful salad

Garden Basket or Cascade—
Vegetables, 3 Cheeses, crackers, 2 dips, pickle olives, etc.

Vegetables & fruit and all of the above combination

Fruit, 3 cheeses, crackers 2 dips, pickles olives, etc.

Garden Display-
Vegetable & Cheese Arrangement —
Your choice of 3 vegetables, cheese crackers & dip

Fruit & Cheese Arrangement —
3 Fruits, cheese, crackers & dip

Fruit, Vegetable & Cheese Arrangement —
2 vegetables, 2 fruits cheese, crackers and 1 dip

Strawberry Station —
Delicious, fresh strawberries served elegantly in a large silver bowl with fresh
whipped cream, powdered sugar, warm milk and white dipping chocolates for
dipping

Chocolate Dipped Strawberries —

Strawberries are dipped in our milk chocolate and presented in a chocolate
bowl

Chicken Salad w/ Croissants -

Our homemade chicken salad is displayed elegantly with freshly baked, buttery
croissants
Petite croissant or Large croissant
Roquefort Grapes —

White seedless grapes are coated in a mixture of white cheeses, rolled in toasted
nuts and arranged in clusters on a silver tray

Chicken Tartlets —

Delicate pastry shells are filled with our chicken salad and topped w/ grapes,
olives & cashews

Asparagus Wrapped w/ Procuitto —
Blanched asparagus spears are wrapped w/ thinly sliced prochuitto

Tea Smoked Eggs —



Hard boiled eggs have been marinated in a smoked gourmet tea, sliced and
served w/ sesame salt

Spiced Pecans —
Our delicious pecans are glazed and then coated with a mixture of sugar,
cinnamon and nutmeg

Spiced Shrimp —
Large shrimp are steamed and marinated a mixture of Bay seasonings and
served w/ cocktail sauce
FREE ICE SCULPTURE

Finger Sandwiches —
Heart-shaped slices of bread are filled w/ your choice of 2 salads — chicken,
ham, tuna, egg, turkey, cucumber or pimento cheese

Cold Canapés —
Vegetables, meats, seafood, 3 pates’ and other goodies are beautifully arranged
atop thin bread rounds

Stuffed Apples —
Sliced apples are stuffed with an assortment of flavored cheeses

Stuffed Cherry Tomatoes & Cucumbers —
Fresh cherry tomatoes are stuffed w/ our chicken salad and the cucumbers are
stuffed w/ delicious salmon mousse

Sushi —
Our sushi chef prepares and serves a wide variety of sushi and california rolls
for you with assorted dipping sauces. Chef available for personal on-site service
or buffet style service

Ice Sculptures —

Swan, dolphin, bride & groom, & basket

Tortilla Wraps —
Tortillas are filled with assorted fillings like our
chicken salad, pepperonci & cheese, cucumber salad
pimento cheese, roast beef with roasted peppers
and sweet basil leaves, and other good things.
Your choice of 3

Assorted Mini-Muffins-
Blueberry, cinnamon swirl, lemon poppy seed, cranberry-orange w/walnuts,
Bran w/raisins,



¢¢ Hot Appetizerss¢

Beef Brochette —
Skewered beef tenderloin cubes, peppers and pearl onions

Chicken Brochette —
Skewered chicken breast cubes, peppers
& Pineapple served basted in our sweet & sour sauce

Spicy chicken breast cubes, peppers & pearl
onions on a skewer

Cocktail Sausages —
Smoked cocktail sausages marinated in our own barbecue sauce

Phyllo Triangles -
Fetta cheese/spinach & chicken-walnut fillings are wrapped inside layers of
phyllo dough and baked w/butter

Cheese Straws —
Strips of puff pastry are layers w/butter and cheeses, twisted and baked

Cheese Wraps -
Cheese pastry wrapped around olives, broccoli and cauliflower

Cocktail Franks in a Blanket —
Hearty franks wrapped in puff pastry

Cheese & Seafood Assortment —
Cheese straws, cheese puffs, cheese calazones, seafood puffs & clam puffs

Sausage Balls —
Sausage, cheeses and bread rolled into a ball and served hot

Rumaki —
Chicken livers wrapped in bacon with a water chestnut on top

Bacon Wrapped Scallops —
Breaded sea scallops wrapped in bacon and skewered

Buffalo Wings —
Petite chicken drumettes with your choice of seasonings...
Cajun, lemon pepper, teriyaki,
honey strung, barbecue style
& wings of fire



Chicken Fingers —
Chicken strips served with 2 dipping sauces

Chinese Dumplings —
Dumplings are filled with pork, cabbage, bamboo shoots, scallions, soy sauce
and other seasonings. Served with hot Chinese mustard sauce

Miniature Quiche —
Quiche Lorraine & quiche Florentine

Beggars Purses —
Miniature crepes stuffed and tied to resemble a drawstring purse.
Served warm.
...Spiced apple
...Chicken salad
...Spinach & ricotta cheese

Stuffed Mushrooms-
Mushroom caps stuffed with spinach & ricotta cheese or sausage & beef

Almond-Stuffed Dates —
Whole dates are stuffed with an almond and wrapped with bacon and cooked
until crisp.

Swedish Meatballs —
Miniature meatballs served in a white mushroom sauce

Hawaiian Meatballs —
Miniature meatballs, pineapple and peppers are served in a
sweet and sour sauce

Italian Meatballs —
Miniature meatballs served in marinara sauce

Assorted Hot Hor d’ouvers —
Potato puffs, sausages in a blanket, vegetable egg rolls,
beef puffs & spinach and potato puffs

Brie en Croute” -
An impressive dessert cheese wheel wrapped with a delicate puff pastry

10” wheel
Caramel Brie -
An elegant dessert cheese that is covered with a coating of caramel and pecans
10” wheel

Hot Charleston Crab Dip —



Cheeses and butter are combines w/spiced to make this wonderfully delicious
dip. Served hot w/ toasted bread rounds and tortillas

Artichoke and Spinach Dip —
Artichokes and spinach are combined in a creamy white Cheese sauce. Served
hot with tortillas

STATIONS

A station is a table that is displayed with food and is considered appropriate for
weddings that are close to a dinner hour or if you would like to serve a heavier
appetizer
Cold-cut Station —
A wide assortment of cold cuts, cheeses, condiments, breads. Pickles, tomatoes,
peppers, alfalfa sprouts, our own chicken salad & pimento cheese, etc. Your
guest will be able to make their own large gourmet sandwich or a light snack

Salad Station —
Chicken salad, ham salad, tuna salad, pimento cheese, egg salad Large
assortment of breads, rolls and crackers, condiments, lettuce tomatoes, pickles,
peppers, etc., are beautifully arranged with a garden theme using terracotta
pots for serving bowls

Barbecue Station —
Our own pork & beef barbecue, cole slaw, hot slaw, generous bread assortment,
tomatoes, pickles, peppers and more are perfect for a picnic or western themed
reception

Seafood Station —
Smoked salmon, oysters Rockefeller, smoked oysters, 2 shrimps, caviar, bacon
wrapped scallops, hot crab dip, assorted crackers, tea smoked eggs, crab salad &
a dolphin ice sculpture

Desert Station —
French pecan-apple pie, french chocolate raspberry cake, black forest cake,
white chocolate mousse cake, carrot cake, new your style cheese cake, apple
dumplings, French vanilla ice cream all are displayed on crystal, silver, colored
glass stands, plates and trays

Nacho Station-
Tri-color tortilla chips, beef, beans, cheese, tomato salsa, fruit salsa, black bean
& corn salsa, tomatoes, sour cream & guacamole make this a colorful and
unique table as well as delicious

Carving Station —
Hot roast beef & ham are carved by one of our waiters.



Assorted small rolls and assorted condiments make this
A great choice for your guests

Waiter at Station — $10.00 per hour (2 hr. minimum)
Beverages
Champagne Punch-
A special blend of liquors in an orange juice base and blended w/
Champagne

Non-Alcoholic Champagne Punch-
A non-alcoholic version of our original

Non-Alcoholic Peach Champagne Punch-
Fresh peaches, fruit juices and non-alcoholic champagne are combined to give
this punch a delicious, different taste.
Perfect for summer

Strawberry-Pineapple Punch-
Strawberry and pineapple mixed to make a very light and delicious punch

Red Raspberry Punch-
Raspberries blended with lemonade and other good things make this delicious

punch

Banana Daffodil Punch-
Banana & pineapple make this tropical punch

Mock White Wine Punch-
White grape juice is the base for this delicious sparkling punch

Almond Tea-
Earl gray tea, lemonade & almond make this very refreshing tea.

Fruit Tea-
Earl gray tea and fruit juices are blended to make this tea
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