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foking for something a cut above the normal Valley fare? Let us create the perfect fine dining experience
around the entrees listed below. As a full-service catering company, we will design a theme-oriented
event you and your guests won't forget.

Pork
O Pork Medallions with Glazed Apples & Cedar
Sauce
O Jalapeno Cornbread Stuffed Pork Loin with
O Caramelized Onion Sauce
O Pork Loin Stuffed with Apricot and Gouda SDeaSJ;O(.M[ 1 ff
Cheese O "Olillfl:)pwgrll"s E?‘agpcglggsg\?vrifh Lots of Crab
O &o;fh];.g;r;n Stuffed with Spinach and O Crab Stuffed Flounder
O Grilled Marinated Tuna & “Our Own”
O Tuscan Pork Chops Remoulade Sauce
O Grilled Marinated Salmon with a Light
Beef Teriyaki Glaze
O Marinated Beef Filet with Mushroom Wine O Crab Stuffed Salmon
Sauce O Salmon Wellington
[ Beef Filet with Green Peppercorn Sauce [0 Sea Scallops and Pesto Sauce with Fettuccini

O Orange Kissed Steak & Shrimp Kabobs

Poultry
O Chicken Cordon Bleu
- Rolled with Thin Slices of Ham & Swiss Cheese Served with a Mushroom/Basil White Wine
Sauce
O Chicken Breasts Lombardy
- Breaded Boneless Breasts with Our Special Seasonings and a White Wine Cheese Sauce
O Spinach and Feta Stuffed Chicken Breasts
O Mushroom & Basil Stuffed Cornish Hens with Mushroom Sauce
O Chicken Oscar - Stuffed with Crabmeat and Topped with a White Wine Sauce

Suggested Sides

O Roasted Baby Red Potatoes O Broccoli and Mushroom O Spring Vegetable Medley
O Twice Baked Potatoes Medley O Summer Vegetable Blend
O Spinach and Pinenut Pilaf O Buttered Baby Brussels O Sugar Snap Peas

O Sweet Potato Bake Sprouts O Julienned Veggie Bundles
O Petit Green Beans O Orange Glazed Baby Carrots
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Name

Kay G. Early, Owner
P.0 Box 415, arnsonéiurg, VA 22803  Phone Email _

(540) 801-8139 voice; (540) 442-1479 fax

eﬁatermg@msn com EventDate ~_~  Number of Guests



