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THEMED MENUS FOR ANY OCCASION 
 

MARDI GRAS & NEW ORLEANS PARTY  
Shrimp & Scallop Jambalaya  

Muffuletta Sandwich  
Jumbo Prawns with Oyster/Crabmeat Stuffing 

 Fried Chicken Creole 
Creole Crab cakes 

Chicken & Andouille Gumbo  
Chicken & Sausage Etouffeé  

Chicken with Creole Mustard & Orange Sauce
 

SIDE DISHES AND ACCOMPANIMENTS 
Creole Tomatoes  

Green Rice  
Hot Pepper Egg Salad  

Collard Greens w/Ham Hocks 
New Orleans’s Style Red Beans and Rice 

 

TEX MEX COWBOY THROW DOWN   
Slow Roasted Beef Brisket 
Santa Fe Marinated Tri Tip  

Grilled Chicken with Chipotle BBQ Sauce  
Sweet and Tangy St. Louie BBQ Baby Back Ribs 

 
SIDE DISHES AND ACCOMPANIMENTS  

Three Alarm Bean Chili  
Jalapeno Red Skin Potato Salad 

Texas Style Ranch Beans 
BBQ Veggie Pasta Salad 
Buttermilk Mashed Taters  

Grilled Corn on the Cobb with Jalapeno Butter 
4 Cheese Macaroni  

Dirty Cole Slaw  
Texas Toast 
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CINCO DE MAYO – MEXICAN THEME 
 

ENTRÉES 
  

 Arroz Con Pollo  
Traditional Mexican Chicken & Rice dish 

  

Baby Black Bean & Cheese Quesadillas  
Mini Flour Tortilla wrapped with Spiced Black Beans & Monterey cheese, Served with a Scallion 

Sour Cream Dip 
 

 Chicken Acapulco with Creamy Shrimp Sauce  
With Poblano Peppers & Monterey Jack Cheese 

 

Salsa Verde Chicken K-Bobs 
Grilled marinated fresh Vegetable and Chicken K-Bobs 

 

Mexican Marinated Flank Steak  
Citrus & Fresh Herb Marinade grilled and topped with Fresh Salsa  

 

Pork Tenderloin in Tequila  
Roasted with a Dijon Lime Tequila Marinade 

 

 Seafood Paella  
Traditional Saffron Rice stewed with Fresh Clams, Mussels, Shrimp & Calamari  

 

Ground Sirloin Taco Bar 
Self Serve Taco Bar with fresh spiced ground Sirloin & Bean stuffing, Traditional garnishes & 

sauces 
 

SIDE DISHES AND ACCOMPANIMENTS 
Mexican Salad  

With Jicama & Jalapeno in a Cilantro Lime Vinaigrette 
 

 Frijoles Rancheros 
Black Beans with Tomatoes, Jalapeno and Corn 

 

 Grilled Corn with Spicy Butter 
Horseradish, Chili Lime Butter 

 

Spanish rice 
A Family Recipe with Tomatoes, Onions and Jalapeno  

 
Zesty Refried Beans 

Pinto Beans stewed with Smoked Bacon & Beer and covered with Cheese 
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HAWAIIAN LUAU 
 

ENTRÉES 
 

Grilled Hawaiian Chicken Breast with Teriyaki Glaze or Pineapple Chutney 
 

Grilled Marinated Steer Beef Tenderloin Fillet 
 

Hana Style Grilled Pork Chops with Grilled Corn and Onion Relish 
 

Grilled Mahi Mahi with Mai Tai Sauce 
 

Grilled Swordfish Steak with Mai Tai Sauce  
 

Grilled Pacific Pesto Vegetables 
 

GRILLED MARINATED KABOBS 
 

Seafood Kabob Large Gulf Shrimp, Pineapple and Peppers 
 

Beef Tenderloin with Onion, Mushroom, Peppers 
 

Chicken Breast with Pineapple, Peppers 
 

Pork Loin with Peppers and Onions 
 

SIDE DISHES AND ACCOMPANIMENTS 
 

Polynesian Rice 
Stir Fry Vegetables 

Shrimp & Papaya Salad 
Candied Sweet Potatoes 
Cucumber Tomato Relish 

Mandarin Orange Waldorf salad 
Bowtie Pasta Medley with Pea Pods 

Baby Carrots & Pea Pods with Water Chestnuts 
Shrimp Stir Fry 
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