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BLALLEO DM

Four Points Cocktail Gala

Butler Passed Hors d'oeuvres

Farmer’s Market Vegetable Strudel
Gunpowder Chicken, Ranch Dip
Garlic Rusk, Filet Mignon Tip, Horseradish Cream Sauce
Cracker Crusted Shrimp, Creole Fondue

Pulled Pork Quesadillas

North

Carved to order Loin of Pork with Dried Cherry Demi-Glace
Warm Autumn Vegetable and Potato Salad
Salad of Baby Field Greens Dressed in a Balsamic Vinaigrette

South

Pecan Crusted Chicken with Creole Honey Mustard
Chicken and Shrimp Jambalaya
Homemade Biscuits

East

Cups of New England Clam Chowder
Siow Cooked Beef with “Pot Roasted Vegetables”, Pan Gravy
Boston Brown Bread

West

Pacific Rim Salmon atop Gingered Carrots and Deep Fried Leeks
Grilled Napa Valley Vegetables with Pesto Drizzle
Grilled Wild Mushroom Ravioli drizzled with Truffle Oil

Dessert

“American Favorites”
Cupcakes, Brownies, Cookies and Miniature Pies
Freshly Brewed Colombian Coffee, Decaffeinated, Assorted Teas, Soft Drinks and Fruit Juices



