














SAMPLE PREMIUM PARTY PACKAGE





Option I   Reception, Heavy Hors d'oeuvres and Premium Wines and Beers


                 Greet Guests with Passed Hors d'oeuvres 





                 Main Food Table:  Grand Display of Exotic Fruits, Imported Cheeses


                                                   Whole Poached and Chilled Atlantic Salmon Platters


                                                   Live Maine Lobster Station with Drawn Butter and Condiments


                                                   Carved Beef Tenderloin, Rolls and Condiments


                                                   Artichoke Crab Dip with Zebra Lavosh Crackers


                                                   Spicy Pork Pot Stickers with Peanut Sauce


                                                   Free Range Chicken Breast Skewers


                                                   Display of Anti Pasto Vegetables with Proscuitto, Bell Peppers,


                                                   Zucchini, Haricots Verts, Dilled Baby Carrots, Charred Red Onions,


                                                   Roasted and Marinated Portobello's, marinated feta in pesto


                                                   Asparagus "Caesars" in Wine Glasses





               Passed Hors d'oeuvres:  Pistachio Chevre Grapes


                                                          Petite Fresh Crab Cakes, Remoulade


                                                           Cornets of Salmon Tartare with Creme Fraiche





          








Option  II  Reception, Heavy Hors d'oeuvres, and Premium Wines and Beers


                   Greet Guests with Passed Hors d'oeuvres 





                   Main Food Table:  Grand Display of Exotic Fruits and Imported Cheeses


                                                     Gorganzola Mousse Stuffed Belgium Endives


                                                    Assorted Tapa's Platters with: Portobello Wrapped Marinated Feta,


                                                    Sangria Cured Quail Eggs with Pancetta, Proscuitto Olive Asparagus,


                                                    Misto Bell Pepper Oyster Root, Miniture Garlic Roasted Zucchini Fans,


                                                    Sun Dried Tomato,Basil and Mozzarella, Smoked Trout Dip


                                                    Hot King Crab Dip with Zebra Lavosh Crackers


                                                    Sushi Station with Sashimi Beef and Tuna, Nori Rolls, Condiments


                                                    Sate Skewers of Free Range Chicken Breast with Thai Glaze


                                                    Rosemary Dijon Racks of Lamb


                                                    Large Shrimp Cocktail Bowls with Condiments


                                                    Fresh Jumbo Lump Crab Cake Station with Condiments





                  Passed Hors d'oeuvres:  Smoked Salmon Pinwheels


                                                             Smoked Duck with Cumberland Sauce on "Slippers"


                                                             Beef Tenderloin Carpaccio Canapes





Pricing:  120.00 per Guest


                Price includes beverages and all food for 3 hours.


                Add 20%  Service/delivery and tax.


                Zebra requires 25% deposit to confirm parties.











            











