Arobelio

Catering
Fa” MCI’\U:
Appetizers’
Brie & Raspberrg Struclcl

BarP® Que Shrimp served on a Petite Grit Cake
Bacon WraPPed Sca”ops served with a Brown Sugar 503 Glaze
Stuﬁ:ecl Strawbcrry with a C[‘:anti”g Cream

SOUFPS & SAL ADS
Shrimp and Mirliton bisquc
Marinated Girilled Chicken, Golclcn Raisins, Arjou Pears, Walnuts, & Gorgonzola Cheese
served with a Cranbcrry Vinaigrettc
Fresh SPinach tossed with Crispg Bacon, APPICS, Chevre Cheese and served with a

C[‘iampagnc Vinaigrcttc

ENTREES
A|monc] [ ncrusted Sea Pass with a Roscmary Infused | emon Beurre Blanc

Bacon WraPPed FPork Tcnclcrloin Grilled with a T amari Gingcr Glaze
Praised Bonc]ess Chicken Breast stuffed with Fontina Cheese and Prosciutto
Braised Peef Brisket with Roasted Shallots and Wild Mushroom Demi Glace

Side Dishes:
Roasted New Fotatoes with Red Onion, Roasted (Garlic, & Pancetta
Savorg Crawfish Corn Bread Drcssing
Cinnamon | _aced Sweet Potatoes with a Candied Pecan Topping
Yukon Potato Gratin with Fortobc”o Mushrooms and APPlc Smoked Bacon

Dcsscrts:
Chocolatc Tru{:ﬂc Chccsccakc
APPlc Caramcl Mini Cakc
Fumpkin Spicc Cake
chct Fotato Chccscca[«:
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