CAVIAR&
BANANAS

CATERING MENU: MAIN COURSE/ ENTREE
51 GEORGE STREET - P: 843.577.7757

Please Allow 48 Hours Notice.

LAND SELECTIONS:

« FIVE HERB RUBBED BEEF TENDERLOIN:
Fresh Horseradish Cream or Béarnaise Cream
Small: 5-10 Guests $90/ Large: 10-15 $160

e CLASSIC BEEF WELLINGTON:
Exotic Mushroom Duxelle/ Pastry Crust
Small: 5-10 Guests $95/ Large: 10-15 $165

e CHILE RUBBED WAGYU SIRLOIN:
Fresh Horseradish Cream or Béarnaise Cream
Small: 5-10 Guests $75/ Large: 10-15 $140

* MOLASSES-CHIPOTLE GRILLED PORK LOIN:
Roasted Corn-Bacon Relish
Small: 5-10 Guests $50/ Large: 10-15 $90

» KOBE BEEF OR TURKEY MEATLOAF:
Small: 5-10 Guests $50/ Large: 10-15 $90

e POT PIES:
Choice of: Chicken/ Beef/ Lobster
Small: 5-10 Guests $50/ Large: 10-15 $90 (For Lobster add $20.00)

* ASIAN CHICKEN LETTUCE WRAPS:
Asian Spiced Chicken/ Vegetables/ Bibb Lettuces/ Sweet Soy
Small: 5-10 Guests $50/ Large: 10-15 $90 (For Lobster add $xx.00)

e C&B PULLED ROTISSERIE CHICKEN TAMALES:
Smoky Chipotle Salsa/ Crema
Small: 5-10 Guests $50/ Large: 10-15 $90

e CRISPY ROTISSERIE CHICKEN:
$8/ Each

* PORK CARNITAS:
Coca-Cola Orange Braised Pork/ Tomatillo Salsa/ Pickled Onions/ Corn Tortillas
Small: 5-10 Guests $60/ Large: 10-15 $100



SEA SELECTIONS:

* WHOLE POACHED “HEAD AND TAIL” SALMON:
Dill Shallot Mayo/ Cucumber Scales
10-15 Guests $150

* POACHED SIDE OF SALMON:
Dill Shallot Mayo/ Cucumber Scales
5-10 Guests $90

* SPICE RUBBED SEARED TUNA:
Wasabi Cream Or Ponzu Dipping Sauces
Small: 5-10 Guests $85/ Large: 10-15 $125

* SUSHI PLATTER:
Chef’s selection fresh assorted sushi/ Soy Sauce/ Ginger/ Wasabi
5-10 guests $65.00/ 10-15 guests $90.00
*Specialty rolls available for additional charge

EARTH SELECTIONS:

* ROASTED VEGETABLE LASAGNA:
Small: 5-12 Guests $70/ Large: 13-20 $125

* EGGPLANT PARMESAN:
Layers Of Breaded Eggplant/ Three Cheese/ Tomato Sauce
Small: 5-12 Guests $70/ Large: 13-20 $125

* TOFU CHOPSTICK SALAD
Grilled Tofu/ Asian Noodles/ Peanut Dressing/ Edamame/ Crispy Noodles
Small: 5-10 Guests $50/ Large: 10-15 $85



