
CHEESE AND CRUDITE 
BRIE   TOPPED  WITH   CARAMALIZED   SUGAR  AND  NUTS.   SMOKED  GOUDA.  
JARLSBERG.   CHEDDAR.   HAVARTI .   SERVED  WITH   BREAD  AND  WAFERS.  
SURROUNDED BY  AN ABUNDANCE  OF   FRESH  CRUDITE  TO   INCLUDE STEM ON 

BABY   CARROTS.   MINIATURE   ZUCCHINI .   J ICAMA.   CAUL IFLOWER.   BELL  

PEPPERS.  GRAPE  TOMATOES.  CELERY.  ENDIVE.  SERVED WITH  HERBED D IP.    
 

MACARONI AND CHEESE  
HOUSEMADE  MACARONI   AND  CHEESE.   SERVED  WITH   GUESTS   CHOICE   OF  

CR ISP   BACON.   SHREDDED  PARMESAN.   GREEN  ONIONS.   SP ICY   SAUSAGE.  
ASPARAGUS.  CHEDDAR.  SWEET  PEAS.  P ICO  DE  GALLO.    SP ICY  CHICKEN.      
 

QUESADILLA STATION 

CUMIN  CHICKEN  AND  VEGGIE   QUESADILLAS.   SERVED  CR ISP   AND  TOPPED 

WITH   GUEST’S   CHOICE   OF   C ILANTRO  SOUR  CREAM.  HOUSEMADE 

GUACAMOLE.   P ICO   DE   GALLO.   FRESH   TOMATILLO   SALSA.   TOMALITO.  
SERVED WITH  BLUE  AND WHITE  CORN CHIPS.    

 

ELOTE BAR 
FRESH ROASTED CORN SERVED  IN  A  MARTIN I  GLASS.  MIX   INS  TO   INCLUDE 
BARBACOA.   TOMATILLO   SAUCE.   SOUR  CREAM.  P ICO   DE   GALLO.   CHEDDAR.  
BLACK  BEANS.  FRESH  L IME SL ICES.  TABASCO AND L IME GUACAMOLE.    
 

THAI STATION 
CUCUMBER  CUPS   F ILLED   WITH   SP ICY   VEGETABLE   THAI   SALAD.   HAND 

ROLLED   V IETNAMESE   STYLE   SPR ING  ROLLS   SERVED  WITH   SP ICY   PEANUT 

SAUCE.   CHICKEN  THAI   L INGUINI   TOPPED  WITH   GREEN  ONIONS,   SHREDDED 
CARROTS,   AND  SPROUTS   TOSSED  IN   A   CREAMY  PEANUT  SAUCE.   GUESTS  
SERVE  THEMSELVES  CARRY  OUT  BOXES.  EDAMAME TOSSED  IN  SEA  SALT.    
 

RISOTTO STATION 
HOUSEMADE WHITE  WINE   R ISOTTO.   SLOWLY   S IMMERED AND  SERVED WITH  

GUESTS’   SELECT ION  OF   FRESHLY   SHAVED  PARMESAN,   SWEET   CORN,  
PROSCIUTTO,   CRACKED  BLACK   PEPPER,   SAUTEED  SEASONAL   VEGETABLES,  
SCALL IONS,  OL IVES,  AND P INENUTS.  
 

MASHED POTATO STATION 
RED  SK INNED  POTATOES   WHIPPED  IN   HOUSE   WITH   FRESH  CREAM  AND 

BUTTER.   SERVED  WITH   STEAMED  BROCCOLI .   P ICO   DE   GALLO.   GOAT  

CHEESE.  ROASTED GARL IC .  CARAMEL IZED  ONIONS.  CR ISP  BACON.  HERBS.  
 

SMASHED SWEET POTATO STATION 
SWEET   POTATOES   SMASHED  WITH   GUESTS’   SELECT ION  OF   BROWN  SUGAR.  
C INNAMON.  HONEY   BUTTER.   WHIPPED  BUTTER.   CARAMEL   SAUCE.  
MARSHMALLOWS.  CRUSHED P INEAPPLE.  BANANAS.  CANDIED  WALNUTS.    
 

CREOLE STATION 
HOMEMADE  PAELLA.   FRESH   SHRIMP  COOKED  IN   HOUSE   WITH   SEARED 

CHORIZO   AND  BAKED  CHICKEN.   HOUSEMADE  SPANISH   R ICE   S IMMERED 

WITH   PLUM  TOMATOES   AND  ONIONS   SEASONED  WITH   A   CAJUN  FLARE.  
HEARTY  OL IVES  MARINATED WITH  OL IVE  O IL  AND CAPERS.  GARL IC.  HERBS.  
 

PORK AND CHICKEN CARVING STATION 
HANDCARVED  BOARDS   OF   SWEET   SMOKED  PORK  TENDERLOIN   SOAKED  IN   A  

BR INE   AND  RUBBED  IN   OUR  S IGNATURE   BLEND  OF   SUGAR  AND  SP ICE.   AND 

HERB   CRUSTED  BREASTS   OF   GRILLED   CHICKEN.   SERVED  WITH   SWEET  

BARBECUE  AND  MAPLE   MUSTARD.   PARMESAN  CRUSTED  D INNER   ROLLS  

BAKED  IN  HOUSE  AND SERVED WARM. 
 

BEEF TENDERLOIN CARVING STATION 
PEPPERCORN  CRUSTED  BEEF   TENDERL ION  SEARED  TO   A   MEDIUM  AND 

SL ICED   BY   HAND.   SERVED  WITH   CREAMY  HOUSEMADE  HORSERADISH.    
FRESHLY  BACKED YEAST  D INNER  ROLL.  
 

PETITE DESSERT STATION 
LEMON  BARS.   CARAMEL   LACED  BROWNIES.   CHOCOLATE   D IPPED 

STRAWBERRIES.  OREO TRUFFLES.  FRUIT  TARTS.  LEMON MERINGUE P IES .      
 

CHOCOLATE BREAD PUDDING STATION 
HOUSEMADE  CHOCALATE   BREAD  PUDDING  LACED  WITH   CHOPPED 

B ITTERSWEET.   GUEST’S   CHOICE   OF   FUDGE  SAUCE.   VANILLA   CREAM  SAUCE.  
CARAMEL  SAUCE  WITH  POWERED SUGAR AND GARNISHED WITH  MINT.    
 

CUPCAKES 
JUMBO  HOUSEMADE  CUPCAKES   OF   YOUR  FAVORITE   FLAVORS.   DECADENT 

FUDGE  CAKES   WITH   FUDGE  FROST ING.   RED   VELVET   WITH   BUTTERCREAM. 
PEANUT  BUTTER   CUPCAKES.   MOCHA  CUPCAKES   WITH   CARAMEL   LATTE  

IC ING.  CARROT CAKE  WITH  CREAM CHEESE.  F IN ISHED WITH  A  T IED  BOW. 
 
 
YOUR   IMAG I NA T I ON   I S   T H E   ON L Y   L IM I T A T I ONMORE OPTIONS AVAILABLEI T   I S   P O S S I B L E  

SEATED FAMILY  D INNERS,  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 

 
 

EAT WELL.  ENTERTAIN OFTEN.   IMPRESS ALWAYS.  


