BRONZE
-A SAMPLE BRONZE MENU FOR YOUR INSPIRATION-
SMOKED PORK TENDERLOIN RUBBED IN OUR SIGNATURE SPICES.
HOUSEMADE SMASHED POTATOES. SEASONAL VEGETABLES. MIXED
GREENS TOSSED WITH JULIENNED VEGETABLES AND BALSAMIC DRESSING.

FRESH BAKED DINNER ROLLS.
CLASSIC WHITE CHINA PLACE SETTING TO INCLUDE SILVERWARE, WHITE LINEN NAPKIN, WATER GOBLET, FULL
CAKE SERVICE TO INCLUDE CHINA PLATE, FORK AND PASSING OF CAKE,
BLACK TIE WAIT STAFF, FLORAL CENTERPIECE

SILVER
-A SAMPLE SILVER MENU FOR YOUR INSPIRATION-

HERB CRUSTED WARM SALMON FILLET. SEARED BONE IN CHICKEN
BREAST MARINATED IN AN APPLE BEER BRINE OVERNIGHT. PARMESAN
AND MUSHROOM RISOTTO. SEASONAL VEGETABLES. MIXED GREENS
TOSSED WITH STRAWBERRIES, GOAT CHEESE, CANDIED PECANS AND

BALSAMIC DRESSING. PARMESAN CRUSTED DINNER ROLLS WITH BUTTER.
SERVED BUFFET OR FAMILY STYLE. CLASSIC WHITE CHINA PLACE SETTING TO INCLUDE SILVERWARE,
YOUR CHOICE OF LINEN NAPKIN, WATER GOBLET,
FULL CAKE SERVICE TO INCLUDE CHINA PLATE, FORK AND PASSING OF CAKE,
BLACK TIE WAIT STAFF, FLORAL CENTERPIECE

GOLD
-A SAMPLE GOLD MENU FOR YOUR INSPIRATION-

MARINATED FILET MIGNON. BLACKENED GROUPER. MANCHEGO CHEESE
SMASHED POTATOES. SEASONAL VEGETABLES. MIXED GREENS TOSSED
WITH SHAVED PARM, CARAMELIZED ONIONS, RED GRAPES AND BALSAMIC
DRESSING. GARNISHED WITH FRESH CRACKED BLACK PEPPER. ASSORTED
BREADS TO INCLUDE HOUSEMADE PEAR AND BRIE FOCCACIA, PARM

CRUSTED DINNER ROLLS, AND PARM PUFFS SERVED WITH HERBED BUTTER
SERVED BUFFET OR FAMILY STYLE. MODERN WHITE CHINA PLACE SETTINGS TO INCLUDE SQUARE PLATES,
SILVERWARE, YOUR CHOICE OF LINEN NAPKIN, WATER GOBLET,

FULL CAKE SERVICE TO INCLUDE CHINA PLATE, FORK AND PASSING OF CAKE,

BLACK TIE WAIT STAFF, FLORAL CENTERPIECE

PLATINUM
-A SAMPLE PLATINUM MENU FOR YOUR INSPIRATION-

HoRrRs D’ OEUVRES. YOUR CHOICE OF PASSED OF PLACED. SUNDRIED
TOMATO AND CARAMELIZED ONION QUESADILLAS. BACON WRAPPED
MUSHROOMS. MINIATURE CAPRESE SALADS DRIZZLED WITH A BALSAMIC
REDUCTION. FLANK STEAK ATOP FIG JAM ON CROSTINI GARNISHED WITH
CARAMELIZED ONIONS, ARUGULA, AND CRUMBLED BLUE CHEESE.
STATIONS. CARVING STATION TO INCLUDE SMOKED PORK TENDERLOIN
AND APRICOT CHICKEN. SERVED WITH A TRIO OF SAUCES. FRESH BAKED
DINNER ROLLS SERVED WITH HERBED BUTTER. IMACARONI AND CHEESE
STATION TO INCLUDE HOUSE MADE MAC AND CHEESE SERVED WITH
ACCOMPANIMENTS OF CRISP BACON, CRUMBLED BLUE CHEESE, SHAVED
PARM, PICO DE GALLO, SPICY SAUSAGE, AND SCALLIONS. SALAD STATION
SERVED IN MARTINI GLASSES TO INCLUDE A TRIO OF SALADS OF SWEET

POTATO SALAD, LUAU SALAD, AND ROASTED VEGETABLE ORZO SALAD.
EACH STATION TO FEATURE UNIQUE PLATES, SILVERWARE AT EACH PLACE SETTING,
YOUR CHOICE OF LINEN NAPKIN, WATER GOBLET,
FULL CAKE SERVICE TO INCLUDE CHINA PLATE, FORK AND PASSING OF CAKE,
BLACK TIE WAIT STAFF, STATION FLORAL CENTERPIECES

YOUR IMAGINATION IS THE ONLY LIMITATIONMORE OPTIONS AVAILABLEIT IS POSSIBLE
SEATED FAMILY DINNERS, COCKTAIL RECEPTIONS, DESSERT PARTIES

WE PRIDE OURSELVES ON MAKING YOUR EVENT UNIQUE. THESE MENUS ARE TRULY JUST TO WET YOUR
APPETITE. PLEASE EMAIL US YOUR SPECIFIC EVENT REQUESTS AND WE WILL CUSTOMIZE A MENU TO MAKE
FOOD THAT IMPRESSES NOT ONLY YOUR GUESTS’ EYE, BUT THEIR PALETTE AS WELL. PLEASE LOOK AT
WWW.LAGOURMETCATERING.COM FOR MORE INSPIRATION

(@



