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We can deliver our delicious party platters on disposable platters
for easy clean up. Platters can also be ordered with full service delivery www.masterpieceevent.com
using our platters, set up, service and take away. Either way, you 678.990.9808

can relax and enjoy the meal!

Platter Selections (Small serves 10-12; Large serves 15-22)
Saffron Asiago Potatoes

Jumbo Stuffed Mushrooms with Andouille Sausage
Chicken Satay with a Sweet Garlic Sauce

Sausage Encroute with a Spicy Mustard Sauce

Thai Chicken Spinach Wraps with Sobo Noodles

Jumbo Cocktail Shrimp

Tuna Wonton Crisp - sushi grade yellowtail tuna
dry rubbed with Thai spices, seared and
served on a spinach wonton crisp

Sampler Platter (choose any 3 of the items listed above)

International Cheese Platter - a selection of prize
winning cheeses served with fresh berries, grapes,
and dried fruit along with our special gourmet crackers

Antipasto Platter - grilled vegetables, olives, artichoke
hearts, Italian cheeses and meats dusted with fennel pollen
and balsamic glaze

Bruschetta - fresh tomatoes, basil, feta cheese, garlic,
and olive oil served with grilled ciabatta bread
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Masterpiece Mediterranean Chicken Pasta

penne pasta with Mediterranean Chicken, sun-dried tomatoes, pesto, and broccoli tossed in a white wine cream sauce

Grilled Adobe Spiced Dusted Flank Steak

served with mushrooms and chili lime jus

Cedar Plank Salmon

Salmon Filet smoked on cedar planks and topped with Spinach Gratin

Cranberry Chicken Picatta

Classic Chicken Picatta served with lemon cranberry sauce

Holiday Chicken Roulade

Tender chicken breasts stuffed with spinach, sun-dried tomatoes, feta cheese, and paired with roasted red pepper sauce

Smoked Turkey Roulade

Smoked Turkey stuffed with Cranberry Pecan Dressing and served with a White Wine Orange Sauce

Pork Basil Roulade

pork tenderloin stuffed with spinach, pesto, gruyere cheese and served with our roasted red pepper cream sauce

Wild Mushroom Ravioli

served with a white wine cream sauce, shaved parmesan cheese, and cracked black pepper
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Garlic Mashed Potatoes

Green Beans with Applewood Bacon and Onions
Roasted New Potatoes with Garlic and Thyme
Steamed Vegetable Medley with Asparagus
Linguini with Olive Oil and Pesto

Sweet Potato Soufflé

Roasted New Potatoes with Garlic and Thyme
Southern Cornbread Dressing

Cranberry Fruit Chutney

Broccoli Rice Casserole

Garden Salad with House Balsamic Dressing

Caesar Salad with Croutons and Asiago Cheese

Contact us for pricing at 678-990-9808 or info@masterpieceevent.com .
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