Taylor Made Events
Sample Menu
Appetizers (choose 2)

Beef, Asparagus and Pepper Rolls

Crab Cakes with Scallion Cream

Chili Garlic Prawns

Thai Chicken Salad in Crispy Wonton Cups

Pork Satay Served with a Peanut Sauce

Maple Glazed Meatballs

Shaved Beef with Aged Cheddar Crostini Finished with Blue Berry Compote

Brandied Blue Cheese Walnut and Pear Crostini

Roasted Pearl Onion Crostini


Roasted Red Pepper and Pine nut Stuffed Tomatoes

Mint Lamb Tartlets

Soup or Salad:

Spinach Salad

Spring Mix Salad

Pear and Stilton Salad

Feta and Pomegranate Salad

Roasted Squash Soup with Apple and Brie

Roasted Tomato and Basil Soup

Main Course:

Chili Cinnamon Pork Tenderloin with a Cinnamon Glaze

Roasted Pork Tenderloin with a Caramelized Apples and Mustard Sauce

Individual Cedar Plank Salmon

Chicken Breasts Stuffed with Peachy Mango Marscarpone

Chicken with Asparagus and Lemon Tarragon Cream

Maple Glazed Carrots

Peas with Pearl Onions

Oven Roasted Autumn Vegetables

Green Beans with Raspberry Vinaigrette

Vegetable Stacks

Tarragon and Herb Roasted Tri-colored Potatoes

Vegetable Risotto

Caramelized Onion and Potato Flan

Hunters Wild Rice

Served with Dinner Rolls
Desserts:
Poached Pears in Red Wine

Little Sticky Toffee Puddings

Apple Crisp with Toffee Sauce
Cheese and Grape Platter

This will also include a Chef and on other serving staff

