Panic Struck Productions Gala Party Catering Menu

FIRST FLOOR

SPRING OPEN AIR MARKET

GRILLED VEGETABLE DISPLAY WITH ROASTED GARLIC AOLI DIP AND CURRY DIP

GRLLED SPRING ASPARAGUS, EGGPLANT, ZUCCHINIS, PEPPERS

CRAB TART

A PUREE OF HERBED SHERRIED CREAM CHEESE TOPPED WITH CRABMEAT 

ASSORTED FLATBREADS

GOAT CHEESE AND OLIVE TAPANADE TART

A PUREE OF GOAT CHEESE TOPPED WITH MEDITERRANEAN OLIVE TAPANADE

ASSORTED CRACKERS

BLUE CHEESE AND PEAR TORTA

A PUREE OF BLUE CHEESE TOPPED WITH PEARS AND TARRAGON

FRENCH BREAD SLICES

SHRIMP TORTA

A PUREE OF DILLED CREAMCHEESE AND MARSCAPONE TOPPED WITH SHRIMP

SLICED FRENCH BREAD

SATAY NIGHT FEVER OR CARVERY 

(SECOND FLOOR)

A VARIETY OF ROOM TEMPERATURE SATAYS

GRILLED ASIAN FLANK STEAK

GRILLED PEANUT CHICKEN

GRILLED THAI SHRIMP

PLUM SAUCE, PEANUT SAUCE, SOY WASABI SAUCE

SUSHI VEGGIE ROLLS

SPICY PEANUT NOODLES

MARINATED ASIAN VEGETABLES

DECADENCE

THIRD FLOOR

ASSORTED MINI PASTRIES

CHOCOLATE TORTE SQUARES, PECAN SQUARES, CHEESECAKE TRIANGLES, TOLLHOUSE SQUARES, COOKIES, BERRIES

