
FLAMINGO LEGS CATERING
Wedding Menu
Appetizers

D I P S
( S E R V E D  W I T H  P I T A  A N D

P O T A T O  C H I P S )

BUFFALO CHICKEN
FRENCH ONION

SPINACH ARTICHOKE
ROASTED RED PEPPER

FRIED PICKLE
STREET CORN

SEAFOOD
GARLIC HUMMUS

C R O S T I N I

BRUSCETTA
STEAK AND HORSERADISH

CREAM
BACON JAM AND BRIE
ROASTED MUSHROOM

SEAFOOD SPREAD
CREAMY CUCUMBER

ROASTED RED PEPPER
SPINACH ARTICHOKE
CARMELIZED ONION

S K E W E R S
CHICKEN TERIYAKI

BRULEE  FRESH FRUIT
CAPRESE

ANTIPASTO
MINI PIEROGIE AND

KIELBASA
SOUTHWEST CHICKEN
CHIMMICHURRI STEAK

ROASTED MUSHROOM AND
ONION



Wedding Menu
Appetizers

P L A T T E R S

FRESH FRUIT AND VEGETABLE
CHARCUTERIE

CHEESE/FRUIT AND CRACKERS
BAKED BRIE TRIO - WRAPPED

IN PUFF PASTRY TOPPED WITH
JAM and CANDIED NUTS

COCKTAIL SHRIMP 3 WAYS
GRILLED VEGETABLE 

S M A L L  B I T E S
COCKTAIL MEATBALLS

(BBQ, TOMATO CREAM,
HAWAIIAN)

STUFFED MUSHROOMS
(SWEET SAUSAGE, ROASTED

VEGETABLE AND FETA,
SEAFOOD)

MINI CRAB CAKE
COCONUT FRIED SHRIMP
WITH SWEET AND SOUR

SAUCE

S M A L L  B I T E S
SWEET CHILI KIELBASA BITE

CHICKEN CORDON BLUE
BITE with HOUSE DIPPING

SAUCE
LOADED POTATO
CROQUETTE BITE

FRIED CHEESE BALL with
MARINARA

HOT HONEY CHEESE BALL

* A N Y  I T E M  I N  P I N K  O R  W I T H  A S T E R I C K  I S  A N  U P G R A D E D  O P T I O N



Wedding Menu
Entrees

BEEF
BEEF TIPS WITH MUSHROOMS

AND ONIONS
GUINNESS POT ROAST

CABBAGE ROLLS
STUFFED PEPPERS

COUNTRY STYLE MEATLOAF
ITALIAN MEATBALLS IN
TOMATO CREAM SAUCE

*SLICED BEEF WITH
HORSERADISH CREAM

*SLICED BRISKET 
*SHORT RIB STUFFED SHELLS
*TENDERLOIN AVAILABLE AS

REQUESTED

PORK
BBQ PULLED PORK

HAND BREADED PORK
CHOP

KIELBASA AND KRAUT
SWEET OR HOT SAUSAGE

WITH PEPPERS AND
ONIONS

ROASTED PORK LOIN WITH
APPLE CHUTNEY

GLAZED HAWAIIAN HAM
STUFFED PORK LOIN options
include: Traditional Stuffing
or Candied Apple Stuffing

POULTRY

CHICKEN ROMANO
CHICKEN CAPRESE

PARMESAN CRUSTED CHICKEN
GARLIC AND HERB BAKED CHICKEN

CHICKEN MARSALA
*TRADITIONAL STUFFED CHICKEN

*MEDITERRANEAN STUFFED
CHICKEN

HONEY BBQ CHICKEN
CHAMPAGNE CHICKEN
CHICKEN FLORENTINE

CHICKEN ALFREDO STUFFED SHELLS



Wedding Menu
Entrees

VEGETAR I AN

TRADITIONAL THREE CHEESE
STUFFED SHELLS

EGGPLANT PARMESAN BAKE
STIR FRY TOFU

ROASTED VEGETABLE STUFFED
SHELLS

PASTA PRIMAVERA wth
BALSAMIC GLAZE

S EAFOOD
BAKED FISH WITH LEMON CREAM

SAUCE
SEAFOOD MAC AND CHEESE- Market

Price
SEAFOOD SCAMPI accompanied with

RICE PILAF- Market Price
BAKED FISH IN FLORENTINE SAUCE
BAKED FISH WITH CITRUS CHUTNEY

SEARED SALMON WITH LEMON
CREAM SAUCE- MARKET PRICE
PARMESAN CRUSTED SALMON-

Market Price
*SEAFOOD STUFFED SHELLS

*CRAB CAKES- MARKET PRICE

C A R V I N G  S T A T I O N
( U P G R A D E D  S E R V I C E )

HERB AND BUTTER ROASTED
TURKEY

BROWN SUGAR GLAZED HAM
GLAZED PORK LOIN

TENDERLOIN
ROAST BEEF
PRIME RIB



Wedding Menu
Sides

POTATO

MASHED POTATO
CHEESY POTATO CASSEROLE
*LOADED MASHED POTATO

FRIED POTATOES
ROASTED RED SKIN POTATOES

SWEET POTATO WITH
SUGARED NUT TOPPING

BACON JAM POTATO SALAD
TRADITIONAL POTATO SALAD

STARCH

RICE PILAF
COWBOY BAKED BEAN

CASSEROLE

PASTA
TOMATO CREAM PENNE

HOME-STYLE MACARONI AND
CHEESE

CABBAGE AND NOODLES
PASTA PRIMAVERA

CREAMY PASTA SALAD
MACARONI SALAD

VEGETABLES

OVEN ROASTED FRESH
VEGETABLES

GLAZED CARROTS
GREEN BEANS WITH BACON AND

ONIONS
LEMON GARLIC BROCCOLI

COLESLAW
TOMATO MOZZARELLA SALAD

*GRILLED ASPARAGUS WITH
BLISTERED CHERRY TOMATOES

ROASTED HONEY BRUSSELS WITH
BALSAMIC AND BACON- MARKET

PRICE

* A S K  T O  U P G R A D E  YO U R  G A R D E N  S A L A D  T O  A N  A P P L E  H A R V E S T  S A L A D  O R  S T R AW B E R R Y  P E C A N
S A L A D



A D D  O N  S E R V I C E S  A V A I L A B L E :

C O F F E E  S T A T I O N

H O T  C H O C O L A T E  B A R

C O L D  B E V E R A G E  S T A T I O N  W I T H  I N F U S E D  S P A  W A T E R ,  I C E D  T E A  A N D  L E M O N A D E

C O O K I E  T A B L E  S E T  U P  A S S I S T A N C E

C A R V I N G  S T A T I O N



M E N U S  A R E  AVA I L A B L E  F O R  P I C K - U P,  D R O P - O F F  A N D  F U L L - S E R V I C E  C AT E R I N G

D R O P  O F F  C AT E R I N G  I N C L U D E S  S TA F F  D E L I V E R Y  A N D  S E T- U P  A N D  I S  S U B J E C T  T O  A  1 2 %  
S E R V I C E  C H A R G E .

F U L L  S E R V I C E  C AT E R I N G  I N C L U D E S  A  S TA F F I N G  F O R  T H E  D U R AT I O N  O F  Y O U R  E V E N T.  F U L L  
S E R V I C E  C AT E R I N G S  I N C L U D E  S E T- U P,  S TA F F I N G  A N D  B R E A K D O W N  A N D  A R E  S U B J E C T  T O  A  

1 8 %  S E R V I C E  C H A R G E .

F O O D  T R U C K  F E E  $ 1 0 0  F O R  C O O K I N G  O N  S I T E

W E D D I N G  C A K E  C U T T I N G  I N C L U D E D  W I T H  Y O U R  PA C K A G E -  C U T L E R Y  A N D  D E S S E R T  P L AT E S  N O T
I N C L U D E D

A L L  O R D E R S  A R E  S U B J E C T  T O  A  7 %  F O O D  S A L E S  TA X


