Chatean

954-629-8590
ladychateaufl.com

Appetizers $4
Spinach Artichoke Dip
Cucumber & Tomatoes
w/Toasted Pita & Hummus
Charcuterie Board
-Imported Meats and Cheeses
w/Fruit & Nuts
Roasted Vegetable Platter w/Garlic Aioli

Hors d’Oeuvres $6

Citrus Caprese’ Antipasto

Smoked Salmon & Deviled Egg Platter

Caramelized Onion and Brussels
w/Ricotta Toast

Mini Desserts $5 One p/p
Cheesecakes

Cream Puffs

Key Lime Pie

Chocolate Cake

Carrot Cake

Brownie/Cookie Tray

Cold Luncheon Buffet $25
Assorted Mini Sandwiches
(roast beef, ham, turkey)
Croissant Salad Sandwiches
(curried egg, Neptune, Waldorf)

Hot Luncheon Buffet $30
Mediterranean Pasta
Chickpea Curry

Ziti w/Broccoli

All with Chicken or Shrimp

Both above served with 2 Salad Choices and Mini Dessert Tray

Buffet Dinner I $40
Choice of; One Appetizer
One Salad
Two Sides
Two Entrees’
Rolls & Butter

Buffet Dinner 11 $46
Choice of; Two Appetizers
One Salad
Two Sides
Two Entrees’
One Mini Dessert
Rolls & Butter

Captains Choice $53
Choice of; One Appetizer
Two Hors d’Oeuvres
One Salad
Two Mini Desserts
Two Entrees’ below;
Horseradish & Herbed Prime Rib Roast
Macadamia Crusted Salmon
Florida Key West Style Snapper
topped w/Shrimp & Scallops
Rolls & Butter

Salad Choices
Classic Green
Caesar Salad

Baby Spinach
Tropical
Mediterranean
Strawberry Romaine

Vegetable Choices
Green Beans Almandine
Ginger Pecan Carrots
Broccoli Cauliflower Medley
Roasted Brussel Sprout

& Butternut Squash

Starch Choices

Red Roasted Garlic Potatoes
Cilantro Coconut Basmati Rice
Saffron Rice Pilaf

Penne Pasta Primavera
Whipped Sweet Potatoes
Black Beans & Rice

Chicken Entrees’

Roast Chicken w/Cream Sherry Sauce
Mediterranean Roast Chicken
Chicken Almandine

Mango Pineapple Stir Fry

Pork Entrees’

Tenderloin w/Cranberry Dijon Jus
Sausage & Peppers

Island Jerk Tenderloin

Southern Style Baked Ham

Beef Entrees’

Herb Crusted Top Round Roast Beef
Beef Bourguignon

Churasco Steak w/Chimichurri

Vegetarian & Vegan

Garden Vegetable Lasagna

Vegetarian Enchiladas

Portobello Stackers

Moroccan Cauliflower w/Chickpea Curry


http://ladychateaufl.com

