# Felix's Creative Flavors
Catering & Events

INcLUDES: CHoICE OF A MAIN,
1 S\LAD AND 2 SpEes DISHES

Choose Your Main (1) Choose Your Sides (2)

BrLack PEpPERCRUSTED PRIME RiB SOUTHERN MAC & CHEESE
Hand Carved, Served with House Horseradish and Au Jus | REeD HBEANS& Rice
FILET MIGNON 28 BLack Evep Peas

Served with a Cabernet and Balsamic Reduction Sauce FRESH BUTTERY VEGGIES
FRESH SaLMON FLET 25 CANDIED YAmS

Served with our Lemon Bu er Bur Blanc | MAsHED POTATOES & GRAVY
Svokeb Tri Ti 24 RoAsTED RooT VEGGIES

Hand carved Served with House BBQ & Horseradish FRESH GREEN BEANS

BRrAISED $HORT RiBS 24
Braised in a Sherry Herb Broth with House Mashed Potatoes

Tuscan PasTta SaLaD

FEle’s Potato SaLap

COLLARD GREENS

BAkeD CHICKEN BREAST 23
Served with a Marsala Mushroom Cream Sauce
Choose Your Bread
Served with a Brandy, Shallot, Dijon Cream Sauce Home MaDE CorN BReAD MUFEINS
BLAckeNED CATFISH 20 HAWAIIAN ROLLS
Served with Mango Avocado Chutney YEASHT RoLLs
BriocHE RoLL

Add Extra to Above Meal Avail bI A
SVoKED TRI-TIP 6 Val a e ppetlzers
FRESH SALMON 8 | CHeese& CHARCUTERIE BOARD 6
BAKED CHICKEN BREAST 5 | MAsHED Potato MARTINI BAR 6
BLACKENED CATFISH 6 Mac & CHEeESEMARTINI BOARD 6
GRILLED PORTOBELLO MUSHROOMS 5 BorcHETTA wiTH CROSTINI'S 2

| SHRIMP SHOOTERS 3
Choose Your Salad (1) NEw ENGLAND CRABCAKES 4

VEGGIES& Dips 3

CLAssic CAESARSALAD . FRUﬁ PLATTER 3 '
TuscAN PASTA SALAD , MINI FRUIT SKEWERS 2
House SaLAD , MEATBALLSON A PE 2
CAPRESESALAD , BAKED SHRIMP IN A BLANKET 4

Tomatoes, Bell Pepper, Red Onion, Cucumber, Olives, Basil,
Mozzarella, Balsamic Glaze & Olive Oll

SEASONAL FRUIT SALAD

Catering Includes: Bu et Tables and Cloths, Sta ed Bu et, Chafers,
Carving Station, Table Clearing, Cake Cutting

Service fee 20% | Gratuity 15% | SalesTax 7.75%

Guest Table Set Up $2 | End of Night Clean Up $2

Family Style $3 | Plated Service $7 | Rentals are not included

Cate ri n g Se rVi Ce Avai | arbolﬁformation: 760.918.0822




