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Catering and Special Events

Classieal Wedding

$19.95 per person
Included Ammenities
Standard Tiered Wedding Cake Freshly Baked Rolls & Butter
No Cake Cutting Fee Iced Water with Lemon Wheel
Custom Ice Sculpture Unique Props, Flowers and Greenery for Buffet
Floor -Length Table Guest Table Linens Experience Banquet Captain
Guest Table Overlays Professional and Uniformed Staff
Chair Cover & Sashes Four Hours of Event Time
Basic China and Linen Napkin Floor-Length Linens for Hors D’oeuvres
Sterling Silver Flatware and Water Goblet Buffet, Coffee, Cake, Guest Sign-In
Freshly Brewed Coffee Gift, Head and DJ Table

Passed Hors D’Oeuvres (Choose Two)

Assorted Mini Quiche ¢ Polynesian Chicken & Pineapple Brochettes
Crabmeat Stuffed Mushroom Caps  Spanakopita
Hot Artichoke and Spinach Dip With Sliced Baguette Rounds ® Shrimp Cocktail Shooters with Cocktail Sauce
Cold Canapés e Pita Crisps with Hummus
Hors D’Oeuvre Table Display

Garden Vegetable Display with Creamy Chardonnay Dill Dipping Sauce
Continental Cheeseboard with Assorted Fruits & Crackers

Salad Course (Choose One)

Summer Mixed Green Salad with Choice of Dressing ¢ Classic Caesar ® Fresh Seasonal Fruit Salad
Top Shelf Salad with Dried Cranberries, Candied Walnuts, Mandarin Oranges,
Crumbled Blue Cheese and a Poppy Seed Dressing
Entrée (Choose One)

Top Shelf Herb Stuffed Breast of Chicken with Borsain Cheese ¢ Signature Chicken Cordon Bleu
Mojo Chicken Breast With Tabasco Onions ¢ Chicken Parmesan ¢ Chicken Picatta
Sliced Sirloin with Cabernet Tri Mushroom Sauce ® Roasted Pork Loin with Papaya-Mango Tequila Salsa

Vegetable (Choose One)

Green Bean with Almandine ¢ Julienne of Seasonal Vegetable ® Seasoned Broccoli Florets

Starch (Choose One)
Minnesota Wild Rice ® Duchesse Potatoes ® Garlic Yukon Mashed Potatoes

CUSTOM MENU AVAILABLE UPON REQUEST

15742 N Dale Mabry Hwy ¢ Tampa, FL 33618
www.topshelfcateringandevents.com
(813) 892-8245 » matthewwalsh@ymail.com



