FUZION

Breakfast & Brunch Options

prices are per person

Eggs - Plain Scrambled ($1.95)

Santa Fe Scrambled Eggs with Cheddar, Avocado & Fresh Salsa ($3.50)
Cajun Country Eggs with Tasso Ham, Bell Peppers & Onions ($3.95)
French Style Eggs with Gruyere Mushrooms & Shallots ($2.95)
Classic Quiche-Swiss Cheese, Spinach & Asparagus with Applewood
Smoked Bacon, Peppers & Onions ($4.25)

Breakfast Burritos- Scrambled Eggs, Black Beans, Salsa & Cheddar Cheese
in Flour Tortilla ($4.95)

Pancakes & Waffles
Buttermilk ($2.50)
Malted Buckwheat ($2.75)
*Pancakes Served with Maine Maple Syrup & Whipped Butter

Meats & Sides
Maple & Sage Ground Sausage (Links or Patties) ($1.95)
Applewood Smoked Crispy Bacon ($1.95)

Rosemary & Onion Roasted Home Fries ($1.50)
Herbed Potato Pancakes with Chive Sour Cream ($3.50)
Fresh Fruit Salad ($2.95)

Shrimp & Stone Ground Grits in Spicy Creole Sauce ($6.50)

Breads
Fresh Croissants & Bagels ($1.50)
White or Whole Wheat Toast ($.95)
Fresh Baked Butterscotch Scones ($1.50)

Beverages
Fresh Brewed Coffee ($1.50)

Variety of Fresh Squeezed Fruit Juices ($1.50)
Southern Sweet Tea ($1.25)



Lunch Options
prices are per person

Sandwiches
Choice of French Baguette, Kaiser Roll or Croissant
Crab Cake
Shrimp Po’ Boy
Fresh Tuna Salad
Herb Roasted Chicken
Key West Chicken Salad
Smoked Turkey & Gouda
Roasted Vegetable & with Herbed Vinaigrette
Certified Angus Beef Burgers (choice of 2 toppings)

Hot Items
Citrus Grilled Salmon
Homemade Meat Lasagna
Herbed Grilled Chicken Breasts
Fresh Baked Quiche (Variety of Fillings)
Asian Stir Fry- Chicken, Beef or Shrimp
Fresh Pasta- Marinara or Alfredo Sauce

Sides
Fresh Fruit
Antipasto Salad
Grilled Vegetable Salad
Potato or Tortilla Chips
Zesty Herbed Pasta Salad
Southern Style Potato Salad

Desserts
Assortment of Fresh Baked Cookies, Brownies, Cakes & Pies



Cocktail Parties
prices are per person

Creole Crab Dip ($1.75)
Mini Crab Cakes ($1.75)
Thai Chicken Satays ($1.25)
Bacon Wrapped Scallops ($1.75ea)
Key West Chicken Canapes ($.75)
Sliced Beef Tenderloin

Displays:
Fresh Fruit ($2.00)
Import & Domestic Cheese ($3.00)
Peeled Shrimp with Cocktail Sauce ($1.45 per shrimp)



Seated Dinner Menus

Menu One
$21.00 per person

Trayed Hors D’Oeuvres
Thai Chicken Satays
Smoked Salmon Canapes

Dinner
Organic Baby Greens
served with Balsamic Vinaigrette

Choice of:
Wasabi Salmon
Or
Bell & Evans Chicken

Sautéed Vegetables & Garlic Mashed Potatoes

Menu Two
$28.95 Per Guest

Trayed Hors D’Oeuvres:
Spanakopita
Miniature Crab Cakes
Bacon Wrapped Scallops
Key West Chicken Canapés

Dinner
Classic Caesar Salad ($3.00)

Choice of:
Filet Mignon (60z.)
Or
Chilean Sea Bass (60z.)

Sautéed Vegetables & Garlic Mashed Potatoes
All Seated Menus Include: Iced Tea & Fresh Rolls with Butter



Buffet Dinner Menus

Menu One
$17.95 per person

Trayed Hors D’Oeuvres
Import & Domestic Cheese
Fresh Vegetables with Homemade Dip
Fresh Tropical Fruit

Dinner
Fuzion Salad
with choice of 2 Dressings

Herb Grilled Chicken Breast
Carved Top Round of Beef

Sautéed Vegetables & Garlic Mashed Potatoes

Menu Two
$28.95 per person

Trayed Hors D’Oeuvres
Mini Crab Cakes
Thai Chicken Satays
Peeled Shrimp with Cocktail Sauce

Dinner
Classic Caesar Salad

Sliced Beef Tenderloin
Horseradish (Wasabi) Salmon

Garlic Mashed Potatoes & Fresh Asparagus Over Rice Pilaf

All Buffet Menus Include:
Fresh Rolls with Butter
Iced Tea & Coffee Service
Stainless Steel Chaffing Dishes & Serving Utensils



