Sample Menu
SIT DOW N DINNER

HORS D’OEUVRES
COCONUT SHRIMP WITH A SWEET CHILI SAUCE
Shrimp coated in panko crumbs and shredded coconut, fried until
golden brown, and paired with an apricot-chili sauce
BLUEBERRY AND GOAT CHEESE CROSTINI
Sliced and toasted French baguette topped with creamy goat
cheese, blueberry compote, chopped candied pecans, and fresh
blueberries
CHICKEN AND WAFFLES
Deep fried, buttermilk battered chicken set atop a crispy waffle
square and drizzled with bourbon-maple syrup
BEEF SLIDERS
Mini homemade ground beef patties set on mini potato rolls and
topped with sliced American cheese and ketchup
YUCA AND SHREDDED PORK MARTINI
Creamy mashed yuca topped with shredded pork shoulder
drizzled with homemade mojo and garnished with fresh herbs,
served in a 2 ounce disposable martini cup

SIT DOWN DINNER MENU
SALAD:
French Fusion Salad
Mixed greens, candied pecans, dried cranberries, crumbled
bleu cheese, and homemade French bread croutons tossed in a
champagne-strawberry dressing
CHOICE OR DUAL MAIN ENTRÉE:
Mahi Mahi
Grilled Mahi Mahi atop a mango coulis and sticky coconut
jasmine rice
Chicken
Skinless, boneless chicken breast seared and baked, topped with a
homemade avocado aioli and paired with grilled asparagus
DESSERT:
Chocolate Mousse
Homemade chocolate mousse topped with fresh whip cream and
drizzled with salted caramel
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Sample Menu
BUFFET

HORS D’OEUVRES
LOBSTER ROLLS
mini toasted and buttered rolls filled with a mix of chopped lobster,
mayo, scallions, and celery
BUTTERNUT SQUASH SHOOTERS
Creamy butternut squash soup served in a 2 ounce disposable
shot glass, topped with a mini gouda and apple grilled cheese bite
HOT CHICKEN AND BISCUITS
Deep fried, spicy chicken set atop a buttermilk biscuit and topped
with homemade coleslaw and honey
BEEF SKEWER
Grilled filet of beef, skewered with sliced red pepper and drizzled
with chimichurri
PLUM PORK BAO BUNS
Steamed bao bun filled with slow roasted pork shoulder infused
with a plum sauce

BUFFET MENU
BUILD YOUR OWN SALAD:
Greens : Mixed greens, Romaine
Toppings: Cherry Tomatoes, Mandarin Segments, Hard Boiled
Eggs, Slivered Almonds, Shredded Mozzarella
Dressings: Mango Vinaigrette, Honey Mustard Vinaigrette
MAIN ENTRÉES:
Carved Filet : Our chef will carve filet medallions on-site for your
guests, paired with a red wine sauce
Grilled Chilean Sea Bass: Paired with a lemon beurre blanc
ACCOMPANIMENTS:
Purple Mashed Potatoes: Homemade whipped purple potatoes
with heavy cream, butter, sea salt, and black pepper
Roasted Vegetables: A mix of carrots, brussel sprouts, zucchini,
red peppers, and red onions seasoned with olive oil, salt, black
pepper, rosemary, and basil
DESSERT BAR (a display of assorted mini desserts):
Crème Brulee Spoons, Mini Fruit Tarts, Assorted French
Macarons, Key Lime Shooters, Oreo Shooters,
Tres Leches Shooters
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Sample Menu

INTER AC TI V E STATIONS

COCKTAIL HOUR STATION &
HORS D’OEUVRES
TOAST BAR
Guests can build their own toast:
Blueberry and Goat Cheese toast
Smoked Salmon and Capers toast
Avocado, Bacon, and Egg Salad toast
Roast Beef and Onion Cream Cheese toast
MEXICAN STREET CORN CUPS
Corn mixed with homemade aioli, cotija cheese, sour cream, chili
powder, and tajin served in a disposable shot glass
ROPA VIEJA TACOS
Mini flour tortillas filled with shredded braised beef and queso
blanco
BBQ CHICKEN AND PINEAPPLE FLATBREAD
Flatbread topped with BBQ sauce, chopped chicken, shredded
mozzarella, and fresh pineapple

INTERACTIVE DINNER STATIONS
RAMEN BAR
Guests can create their own ramen:
Noodles
Chicken broth, meat broth, veggie broth
Sliced pork, sliced chicken, tofu, soft boiled eggs, mushrooms,
scallions, soy sauce
*served in white china bowls
WOK STATION
Guests can create their own stir fry:
Lo Mein noodles, fried rice
Grilled chicken, beef, shrimp
Mushrooms, snap peas, red peppers, broccoli, green onions, soy
sauce, sweet and sour sauce
*served in takeout boxes with chopsticks

INTERACTIVE DESSERT STATIONS
NITROGEN ICE CREAM
Guests can create their own ice cream:
Nutella, Vanilla, Guayaba
Oreo cookies, Colored Sprinkles, Fresh Fruit
Chocolate Syrup, Caramel Syrup, Strawberry Syrup
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The Grazing Box Co.
THEGR A ZINGBOX .CO

T H E GR A ZI NG B OX :
The Grazing Box by Inspired Events delivers curated cheeses,
meats, fresh fruits, nuts, spreads, dips, and other delicious
treats artfully arranged in a box or table.
Perfect for display at an office gathering, happy hour, bridal
shower, birthday party, or the perfect addition to a dinner
party! Our assortment of grazing boxes will arrive packaged
& ready set up. Boxes include disposable bamboo cocktail
plates, cutlery & cocktail napkins. Boxes also come with wine
or alternate non-alcoholic beverage option.
We are a fully licensed & insured caterer.
SEVERAL BOXES AVAILABLE
Anytime Box
Brunch Box
Spanish Box
Italian Box
Latin Box
Middle Eastern Box
VISIT THEGRAZINGBOX.CO
and ask us for our full menu and box inclusions!
CONTACT US TO ORDER
O: 305.421.6335
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