Macklin’s Catering ( o

MENU # 1

.anrd :Z)’aeul/re!p

Slow Roasted FPulled Fork & Cojita Quesadi”as

Cilantro Lime Sour Cream

Sautéecl Blue LumP Crab Cakes

Roasted Garlic Remoulade

Fire Girilled Roscmarg (Garlic Chicken

Served on Rosemary Skewers

Spicy Apricot Sauce

Petite Bruschetta

Texas Goat Cheese Encrusted with Roasted Pine Nuts & Basil Pesto
Tomato, Basil, Garlic & Olive Qil Bruschetta

French Baguette Medallions

T ender Bemc Brisket Sliders

Slow Roasted Brisket with Tobacco Onions,

Honey BBQ Sauce on Brioche Rolls

:b Lde/ag

Gri”cd \/egctable Displag

Drizzled with Olive Oil & Balsamic Vinegar

[Hot Asiago Cheese & Artic}‘noke

Aged Asiago & Artichoke Hearts

Gourmet Crackers & Lavash

/Qm'ce per gueél‘ $22.50
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MENU # 2
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Southwestem Rumaki

Chicken, Water Chestnut, Jalapenos Wrapped in Apple-wood Smoked Bacon

Japanese Stglc Grilled Chicken Skcwers

Ponzu Dipping Sauce

New Orlca ns Artichoke Trugle

Artichoke & Roasted Garlic Encrusted with Italian Bread Crumbs

Frime Rlb Slidcrs

Slow Roasted Prime Rib

Served with Creamy Horseradish on a Pretzel Roll

Avocado SCagooc{ Martini Cocktail

Baby Shrimp, Crab, Avocado, Onions, Tomato & Fresh Cilantro

Spicy Tomato Cocktail Sauce

[Hot Spinach & Artichoke DiP

Gourmet Crackers

:Z) isp /a y
lmPortecl & Domestic Cheese Displag

Including Smoked Cheddar, French Herb Boursin, Camembert
Smoked Gouda, & Swedish Fontina
With Kiwi, Strawberries & Grapes

Assorted Gourmet Crackers

French Onion DIP

Kettle Chips & Tarro Chips

/9 rice per gueél‘ $£30.00
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MENU # 3
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[Hibachi Stglc Bccfj Tcnder]oin Skcwers

Toasted Sesame Seeds

Ponzu Dipping Sauce

Carolina Fu”ccl Fork

Petite Jalapefo-Cheddar Cornbread Griddle Cakes
Southern Corn Slaw & Honey BBQ Sauce

Chi”cd Shrimp

Garnished with Cracked Black Pepper & Lemon

Lemon-Vodka Cocktail Sauce & Spicy Garlic Remoulade

Petite Bruschetta

Texas Goat Cheese Encrusted with Roasted Pine Nuts & Basil Pesto
Roma Tomato, Fresh Basil, Garlic & Olive Oil Bruschetta
French Baguette Medallions

APricot (Glazed Roscmarg Garlic Chicken

Served on Rosemary Skewers

Spicy Apricot Sauce

Asian Stglc Ruma ki

Water Chestnut Wrapped in Bacon

Dips
Bluc Cheese & Bugalo Chicken DiP

Assorted Crackers & Crisp Pita

Bluc Crab & 5ca”ion DiP

Jumbo Lump Blue Crab & Organic Scallions

/9 rice per §ue5l‘ $35.00
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MENU # 4
.anrd :Z)’aeul/re!o
Feppercom & Hea Salt (rusted Tenclerloin of BemC

Shoestring Onions, Balsamic Marinated Portabello Mushrooms

Roasted Red Bell Pepper
Potato Rolls & Pretzels Rolls

Horseradish Cream

Thai SPring Ro”s

Chicken or Jicama-Papaya

Ginger Soy Sauce

Tequila Jalapcﬁo SErimP

Marinated with Tequila, Cilantro, Lime & Slivered Jalapefios

Cilantro Lime Cocktail Sauce

Fa n~56a red Fotstickers

Accompanied with a Ginger Soy Dipping Sauce

Rumaki Bar

Asian Style Rumaki

Southwestern Chicken Rumaki

Sesame Seared Ahl T una

Asian Slaw, Wontons, Wasabi Cream & Pickled Ginger

Domestic & ]mPortecl Cheese Displag

Including Smoked Cheddar, French Herb Boursin, Camembert,
Smoked Gouda & Swedish Fontina

Garnished with Fruit and Served with Gourmet Crackers

[Hot Parmesan Artichoke DiP

Served with Flatbread & Crackers

:Z) esserts
Assor’ced Mini Frer\ch Fastries

/9 rice per gueél‘ $£40.00
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