Anthony's
Table

We speak the good food language
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We speak the good food Ianguage , : 5 2

“We uses the freshest ingredients to provide you and your guests some of the meals in town!

We offer trendy, tradltlonal and mternatlonal catering menus and manage the creative details that W||| make your event memorable

Our menu |tems are made with superior mgrednents and attentlon to deta|I ‘ " . = e e
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on & Duck S10

Seafoods S12 EA.

The Cozy shrimp Rumaki

Duck wonton
Scallops in bacon

Salmon sate Chicken Fajitas

-

Salmon wellington Chicken Sate

Mini Chicken Pot pie

Lobster wellington

g Duck ala Orange
Curry crab lollipop
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3:‘Tuna Tartare in Miso Cones

Southwestern Chicken Empanada

Chicken Pecan

Spicy Asian Chicken Wings lollipop

Hankou Lobster roll

Foie Gras on Gashouse Egg Toast
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o hours of continuous consumption

BRUSCHETTA BAR | $34

Prosciutto, Pear and Asiago Salad, Herb Crostini Tuna Tartare,
Mustard, Caper and Lemon Maine Lobster, Citrus Tarragon
Mayonnaise, Fennel Pollen

) : Artichokes, Cipollini Onions,

Imported and Domestic Artisan Cheeses , ‘éreen and Black Olives;ﬁive
Grapes, Dried Fruit, » ' Tapenade, Baby Mozzarella with

Nuts, Assorted Crackers and European Bread . Sun-Dried Tomato and Basil,

Parmesan, Ciabatta, Olive Bread,

Grissini, La|v|ai|i-

______



3'guaranteed number of
Pricing is priced per person, f@

ests contracted. May not or less state th
b to two hours of con ion
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SOUTH AMERICA M ANADAS | $26
~ MEAT LO~VER MINI STATION | $35 F‘{ o ) THE TASTE IMSUM BAR | $26
*_‘~ ) . . Chicken Sofrito, Carne As 2 Manchego ) - ) ) ]
: * Beef Tenderloin, Risotto Fontina Cheese  * Cheese Accompaniments ico de Gallo Beef and Shitake Shumai, Shanghai Pot sticker and Chicken
Lamb Chop Lolli’s, Apple Mint Jelly with Fel\neQSIa, Avocado-Torme - r umpling, Shrimp Har Gow, Fresh Vietnamese Vegetable
Green goddess ’ » ing Roll Accompaniments: Chili Sauce, Soy Vinaigrette
Lux’s Short Ribs, Wild Mushrooms Demi, Blu \ ﬁ. ., [«
Garlic Marble potato ske ~ *CHINESE PANCAKE STATION
TAQU D| S26 L A
! : Pork Cilantro C Salsa Verde, Beef (Add SS Per Person)
THE GRAND S ; Pastor Fl ccompaniment ‘ Peking Duck
Cobeli: r Shredded ream, Guaga "W ted Peking duck Head on, Mushoo Wraps,
Truffle Scented Cheddar Cheese, Cotija e, Salsa ; , julienne carrots, fresh cilantro, and Hoisin
) Gallo, Salsa Asada Black Bea Plum Sauce
Pulled SU — >
Crab Cake, Mustard Ali ——
Accompaniments: Sautéed v ! ame CEVICHE BAR | $30 HI TUNA POKE BAR | $39
Onions, Tomatoes Boston Lettuce, Pi my (
Coleslaw, Crushed Av o, Brioche R ock Shrimp, Sweet Potato, Sour Orange, J ES” Cones with Sira‘cha Masal
Mustard, Mayonnaise, C \ Snapper, Lime, Aja Amarillo, Avocado Crema, Shav Ahi t

BBQ Sa Onion, Scotch Bonnet, Tomato, Cilantro, Leche de Tigre

Accompaniments: Plantain Chips, Choco, Crostini
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PHEATE

Plated dinners include freshly baked banquet rolls, coffee, det \ | n of teas. Vegetarian and gluten
free @

CLASSIC| $120 per person - B MEBIUM| $135 per person
-k | e

First Course

Select One " First Course

Select One

apenade, Crouton,
ic Reduction,

Roasted Beet Salad, St. Andre Cheese, Haricot Vert,
Candied Pecans, Banyuls Vinaigrette

Or

Iceberg Wedge Salad, Blue Cheese Crumbles, Cherry
Tomatoes, Crispy Bacon,
Buttermilk Ranch Dressing

Entrées

Select one allop and Braised Short Rib,

Parsnip and Pumpkm

Herb Marinated Chicken Breast
Honey Glazed Carrots, Creole Spiced Fingerling Pot
Mushroom Sauce :

or
Onion marmalade stuffed chicken breast

Tenderloin, Confit Heirloom Fingerling
Potatoes, Mushroom Ragout



Plated dinners include freshly baked banquet

PREMIUM| $189 per person

First Course
Select One

Caramelized Apple and Baby Spinach
Salad, Heirloom Cherry Tomato, Warm
Bacon Raisin Vinaigrette

Baby Arugula Salad, Stilton Blue Cheese,
Caramelized Walnuts, Pear Julienne,
Pickled Shallot, Violet Mustard Vinaigrette

Appetizer
Select One

Maine Lobster “Mac & Cheese”
Acini di pepe Pasta, Lobster Cream, Black
Truffle Shaving Organic Spinach

30z Braised Short Rib
Celery Root Puree, Black Truffle Nage

Entrées
Select one

Seared 70z Grouper
Bell Pepper and Fennel Piperade,
Gremolada Sauce, Potato Shoestring

Wine Pairing: Cake bread Cellars, Chardonnay,

Napa Valley, California

Onion marmalade crusted 70z Beef
Tenderloin, Confit Heirloom Fingerling
Potatoes, Mushroom Ragout

Wine Pairing: Decoy by Duckhorn, Meritage,

Sonoma, California

UPPER| $169 per person

First Course
Select One

“New Style” Caprese Salad
Burrata, Olive Tapenade, Crouton,
Parmesan, Basil, Balsamic Reduction,
Basil Oil and Pesto

Caramelized
Salad, Heirloom Che
Bacon Raisin

R Tuna tartare napoleon,
0 Citrus aioli, avocado,
| gxlsp and extra virgin olive oil

Baby Arugula Salad, Stilton B
Caramelized Walnuts, Pear Julienne,

Pickled Shallot, Violet Mustard anaigpett"'" Entrées
] y i Select one
Appetizer E : e
Select One s Seared Scallop and Braised Short Rib,
o g Tomato Chutney, Parsnip and Pumpkin
: : 3 Purees, Baby Root Vegetable, Lemon Butter
% ntrees . & Sauce and Pomme Laurette

Wine P‘alrmg' Stag‘s Leap Wine Cellars, Chardon
¥ nay, "Karla Napa Valley

Séared 701- Sea bass-:#
8 BeefBourgunggb‘ﬁ 4

502 BéefTenderIom and Maine Lobster,
Wl|d Mushroom Risotto, Cilantro Parsnip
“ Puree, Baby Seasonal Vegetable
Red Wine Butter Sauce and Bearnaise

Wlne Palrlng. Masi, Amarone della Valpolicella
Classico, “Costasera”, Veneto, Italy

Tenderloin, Cc
Potatoes, Mushroo

A

Wine Pairing: Decoy by Duckhorn, Meritage,

Sonoma, California
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Cold Appetizers the following for the entire group

Mousse,
Crunch

Please select one of the following (Appetizer Chocolate Vanill
required for four-course dinners) _Ifeu#lgcomsv.

S g
/ Pickled Shrimp, Cllan% and Fennel, Herb'sai Mango Chai Petit Gateau, Mango
"" =i R j Coulis i
f Vina ejte N F Ty :
£ Seared Ahi m.,a Napa, Cabbage and M' ton Café au”Laltéreme Brule, Apricot
ik Y Slaw, Toastg‘d&shew%abl Citru :’Vi"' Fin Fresh Berries
y & g
. i A " Bana Cheesecake Rum
£ - Caramelized Oni nJan‘yDaup vise Potatoes, Haricot d . € Sauce Lobster -rall t y

& ‘Banana Tuile
Bone-InPorkChop L ek

(% : Grit Cake, Haricots Verts, Tomato Ragout, Creole Mu'ffar«(fs'
' l ' Grilled Atlantic Salmon

Roasted Corn Grits, Broccolini, Leek Cream Sauce % X
X W ;
1R

Herb Panko Mahi Mahi.

Praline Bread Pudding with Caramel

Sauce, Cinnamon lce Cream, Sesame
Tuile

Sweet %ntain Hash, Roasted Carrots, Pineapple oo 7 . |
Blackened Redfish usto

Brabaﬁ% Potatoes, Brussels Sprouts, Crawfish Cream

Our chef will pair final sa

Seared Gulf Snapper ; - TSR
upon protein selections

Crab and Potato Hash, Haricots Verts, Tomato Vinaigrette



Lime Pie, Toastec
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