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Chef Tasting Plates

(Each Station requires (1) Chef Attendant per 75 guests)
Carve-to-order Pork Tenderloin, Corn Cake, Apple Slaw, Bourbon Blackberry BBQ Sauce

Chicken Stuffed with Prosciutto and Fontina, Garlic Fingerling Potatoes, Tomato Confit
Carve-To-Order Beef Tenderloin, Chive Buttermilk Whipped Potatoes, Arkansas Mushroom Demi and

Horseradish Cream with Asparagus and Baby Carrots

Bourbon Sweet Potato Mash, Stir Fried Asparagus, Arkansas Mushrooms

Basil Goat Cheese Cream Sauce, Heirloom Tomato, Grana Padano Cheese

Butternut Squash Farro, Micro Slaw, Lemon Pesto
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Chef Display Stations

Accompanied by Rosmary Focaccia Bread, Grana Padano Cheese, Chili Flakes and Garlic Pesto
Penne and Cavatappi Pastas

(select two of the following sauces):
Basil Marinara

Beef and Pork Bolognaise

Parmesan Cream

Spicy Vodka Tomato Sauce

Add Lemon Grilled Shrimp or Basil Chicken

Accompanied by Crispy Corn Taco Shells, Flour Tortillas, Black Beans, Shredded Romaine, Guacamole, Fire
Roasted Salsa, Picco De Gallo, Sour Cream, Radish, Limes and Cotija Cheese

Protein (select two):
Chipotle Chicken
Chimichurri Steak

Chile Verde Pork Carnitas
Baja Garlic Shrimp

Cheddar Rice Grits, Gulf Shrimp, Cajun Cream Sauce
Accompanied by Bourbon Glazed Mushrooms, Garlic Wilted Greens, Fire Roasted Heirloom Tomatoes,
Applewood Smoked Bacon, Cheddar and Monterrey Jack Cheeses

Accompanied by Brioche Slider Buns, Loaded Mac and Cheese, Apple Slaw, Bread and Butter Pickles, Bourbon
BBQ Sauce and Chimichurri

Protein (select one):

BBQ Pulled Pork
Smoked Brisket
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