
The Majestic 

HORS D’OEUVRES 
 

1.       Choice of Three Hors D’Oeuvres  
          Two pieces each (six per guest) 
2.      Choice of Four Hors D’Oeuvres  
          Two pieces each (eight pieces per guest) 
3.      Choice of five Hors D’Oeuvres - 
          Two pieces each (ten pieces per guest) 

 
 
 

HORS D’OEUVRES MENU 
 

1.       Mini Crab Cakes w/Remoulade Sauce 
2.      Chicken Sate w/Honey Soy and Peanut Sauce 
3.      Beef Wellington in Puffed Pastry 
4.      Sausage, Fontina and Spinach Stuffed Mushrooms 
5.      Flank Steak en Croute w/Horseradish Sauce 
6.      Wild Mushroom Goat Cheese Phyllo Triangles 
7.       Empanadas w/Cilantro Sour Cream 
8.      Pork Pot Stickers w/Cilantro Ginger Glaze 
9.      Pork Tenderloin en Croute with Red Onion Marmalade 

  10.    Grilled New Zealand Lamb Chops w/Mint Pesto 
  11.     Vegetable Spring Rolls w/Honey Soy Glaze 
  12.    Water Chestnuts Wrapped in Bacon 
  13.    Bruschetta 
  14.     Greek Spanakopita 
  15.    California Rolls with Soy, Ginger, and Wasabi 
  16.    Chicken Wings with Bleu Cheese Dressing 
             (choice of BBQ, mild, hot, Cajun, garlic) 
  17.     Chicken Tenders w/Honey Mustard and Barbecue Dipping Sauces
    



SPECIAL TOUCHES AND DISPLAYS 
 
 
 

Crudites Display  
A Beautiful and Bountiful Display of Fresh 

Seasonal Vegetables Served with Artichoke Parmesan Dip 
 
 

Cheese Display  
A Beautiful Display of a Variety of Cheeses, 

With Assorted Crackers and Breadsticks 
 
 

Fresh Fruit Display  
Seasonal Berries, Sliced Melon and Grapes, 

Attractively Displayed with a Yogurt Dipping Sauce 
 
 

Shrimp Cocktail  
Poached Jumbo Tiger Shrimp on Ice, Beautifully 
Garnished with Lemon Crowns, Lemon Wedges 

With Red & White Cocktail Sauces 
 
 

Raw Bar  
We Start with a Beautifully Decorated Display,  

Serving Littleneck Clams, the Finest Cold Water 
Oysters, Cocktail Shrimp, Red Crab Claws and all 

The Necessary Accoutrements 



DINNER ENTREES – 
THE MAJESTIC AND MAJESTIC GRANDE 

 
All entrees include your choice of Caesar or house salad, dinner roll and butter, and two 
accompaniments and dessert.  Plated items must have pre-selected count prior to event.   

The Majestic 
1-Entrée Selection 
2-Entrée Selection 
Panko Crusted Tilapia With 
Caramelized Pineapple Butter 
 
Herb Grilled Chicken Breast 
With Lemon Butter Sauce 
 
Roasted Atlantic Salmon  
With Citrus Sauce 
 
Shrimp Scampi w/Penne, Fresh Basil, 
Tomato and Parmesan 
 
Grilled Pork Tenderloin served with 
A Three Mustard Sauce 
 
Horseradish Crusted Pork Loin 
 
Grilled Vegetable Pasta 
Primavera w/Alfredo Sauce 
 
Beef Tips Burgundy with Egg Noodles 
 
Grilled Flank Steak with 
Chimichurri Sauce 
 
Traditional Chicken Marsala 
 
Lemon Chicken Piccata 
 
Grilled Balsamic Chicken Breast with 
Crimini Mushroom Sauce 
 
Chicken Parmigiano 
 
Tortilla-Crusted Chicken with Texas Cream 
Sauce 
 
Grilled Chicken w/Cilantro Coconut 
Sauce 
 
Grilled Chicken w/Penne, Broccoli, and 
Pesto Cream Sauce 

The Majestic Grande 
1-Entrée Selection 
2-Entrée Selection 
Sauteed Shrimp and Scallops 
w/Penne and Tomato Cream Sauce 
 
Roasted Red Snapper and 
Chardonnay Cream Sauce 
 
Panko Herb Crusted Walleye 
 
Grilled Mahi Mahi 
w/Roasted Red Pepper Coulis 
 
Wild Sockeye Salmon 
w/Citrus Herb Butter 
 
Petite Beef Tenderloin Medallions and 
Pepercorn Demi Glace (Add $4.50) 
 
Grilled Sirloin Steak with 
Peppercorn Demi Glace 
 
Braised Short Ribs w/Cabernet Sauce 
 
Apple Sage Stuffed Pork Chops 
 
Veal Parmigiano 
 
Chicken Breast Stuffed w/Spinach 
Gryuyere and Smoked Bacon 
 
Chicken Breast Stuffed w/Basil, Tomato 
and Mozzarella 
 
Pecan-Crusted Chicken with a Cherry 
Beurre Blanc 



DINNER ACCOMPANIMENTS 

Salad Selections 
 
Caesar Salad with Fresh-Shaved 
Parmesan and Garlic Croutons 
 
Greek Salad with Romaine Lettuce,  
Artichokes, Kalamata Olives, Red Bell 
Peppers, Feta Cheese & Balsamic Vinaigrette 
 
Spinach Salad w/Mushrooms, Croutons and 
a Warm Bacon Vinaigrette 
 
Romaine, Gorgonzola and Walnut Salad 
 
Insalata Caprese* 
 
Arugula-Orange Salad with Pomegranate-
White Wine Vinaigrette* 
 
*$2.00 Additional Charge 

 

Starch Selections 
 
Herb-Roasted Redskin Potatoes 
 
Roasted Garlic Mashed Potatoes 
 
Citrus Rice 
 
Penne Marinara, Alfredo or Primavera 
 
Mediterranean Couscous 
 
Majestic Potato Medley 
 
Basmati Rice Pilaf with Sauteed 
Vegetables 
 
Baked Potatoes with Butter, 
Sour Cream and Chives 
 
Potatoes Au Gratin 

Vegetable Selections 
 
Sauteed Green Beans and Red Peppers 
 
Steamed Broccoli with Garlic Butter 
 
Sauteed Seasonal Vegetables 
 
Candy Glazed Baby Carrots 
 
Balsamic Grilled Seasonal Vegetables 
 
Sauteed Asparagus with Hollandaise Sauce* 
 
*$2.00 Additional Charge per Guest 



STATIONS 

Pasta Station  
Choice of Two Pastas:  Cheese 

Ravioli, Meat Ravioli, Penne, 
Fettuccini, or Spaghetti 

 
Choice of Two Sauces:  Marinara, 

Meat Sauce, Alfredo or Garlic Butter 
 

Choice of Meat Lasagna, Spinach 
Lasagna, or White Lasagna 

 
Chef Carved Roasted Turkey And Ham  

Whole Roasted Turkey Breast and 
Honey Glazed Ham Served with 

Cranberry Orange Relish, Lemon 
Aioli, and Chipotle Mustard 

 
Chef Carved Prime Rib  

Roasted Aged Prime Rib served with 
Creamy Horseradish Sauce, Au Jus, 

And Roasted Red Pepper Jam 
 

Chef Carved Pork Roulade  
Roasted Rolled Pork Loin Stuffed 

With Andouille Sausage, Hard-boiled 
Egg, Spinach, and Sun-dried Tomatoes, 

Served with a Sherry Pan Sauce 
 

Chef Carved Beef Tenderloin  
Aged Bef Tenderloin Sliced to Order 

And Served with Wild Mushroom 
Demi Glace, Bearnaise, Beet Horse- 

Radish Mustard Cream Sauce 
 
 

Add a Majestic House Salad or Caesar Salad with Rolls and Whipped Herb Butter  



DESSERT MENU 

Choice of One  
N.Y. Cheesecake with Fresh Berries and  

Raspberry Drizzle 
Black Forest Cake 

Tiramisu 
Strawberry Shortcake 

Tuxedo Truffle Mousse Cake 
 
 

Majestic Fondue  
Velvety smooth Chocolate Fondue Served with  

Fresh Seasonal Fruit, Moist Pound Cake and 
Other Assorted Snacks 

 
 

Majestic Pastry Display  
An Assortment of Mini Cheesecakes, Petit Fours,  
Creams Puffs, Eclairs, and Cookies and Brownies 

 
 

Miniature Dessert Display  
An Assortment of Warm Miniature Brownies, 

Banana Foster, and Apple Cinnamon Bites 
(Serves 60)  



BREAKFAST & BRUNCH BUFFET 
Continental 
Assorted Muffins 
Fancy Danish 
Bagels & Cream Cheese 
Butter & Fruit Preserves 
 
Traditional 
Scrambled Eggs 
Crisp Bacon 
Sausage Links 
Hash Brown Potatoes 
Fresh Mixed Fruit 
Assorted Breads 
Butter & Fruit Preserves 
 

Captains 
Scrambled Eggs 
Sliced Ham 
Crisp Bacon 
Sausage Links 
Hash Brown Potatoes 
Smoked Salmon 
Fresh Mixed Fruit 
Assorted Bread & Danishes 
Butter & Fruit Preserves 
 
Additional Services 
Assorted Juices 
-Apple, Orange, Grape, Cranberry 
Omelet Station 
Carving Station 

*All packages served with coffee, tea 

Luncheon Buffets 
 
Pasta Lovers 
          Choice of Caesar Salad or Mixed Green Salad, Penne Pasta Marinara, Chicken 
            Macaroni and Cheese, Bowtie Pasta with Meat Sauce, Shaved Parmesan, Italian 
            Bread w/Butter 
 
Classic Italian 
          Eggplant Parmesan, Penne Mozzarella Marinara, Caesar Salad, Italian Rolls 
            & Butter 
 
Deli Delight 
          Ham, Turkey, Corned Beef and Roast Beef 
            Cheddar, Swiss, Monterey Jack, Pepper Jack Cheeses 
            Choice of Potato Salad or Pasta Salad 
            Assorted Breads, Sliced Tomatoes, Pickles and Lettuce and Condiments 
 
The Executive 
          Choice of Caesar or Mixed Greens Salad with Dressing 
            Choice of Rosemary Chicken or Chicken Marsala 
            Penne Pasta with a Choice of Marinara or Alfredo Sauce 
            Roasted Redskin Potatoes 
            Medley of Seasonal Vegetables 
            Rolls and Whipped Butter 
 
The Great American Hamburger Bar 
          1/3 LB. Hamburger Patties 
            Fresh buns 
            Cheddar and Swiss Cheeses 
            Sliced Onions and Tomatoes 
            Lettuce 
            Ketchup and Mustard 
            Potato Wedges 
            Fresh Garden Salad w/Ranch and Balsamic Dressing 



Grilled Chicken Fajita Bar 
          Grilled and Sliced Chicken Breast 
            Soft Flour Tortillas 
            Cheddar and Pepper Jack Cheeses 
            Peppers and Onions 
            Pico De  Gallo 
            Cilantro Sour Cream 
            Fresh Garden Salad w/Ranch and Balsamic Dressing 
            Spanish Rice and Beans 
 
Baked Potato/Cobb Salad Bar 
          Grilled Chicken and Turkey Breast 
            Baked Potatoes 
            Smoked Bacon 
            Cheddar Cheese 
            Hard-Boiled Eggs 
            Broccoli 
            Sliced Red Onion 
            Julienne Peppers 
            Sour Cream and Butter 
            Fresh Salad w/Ranch and Balsamic Dressing 
 
Tropical Chicken Luncheon 
 
Select One Chicken Entrée 
          Thai Coconut Grilled Chicken Breast 
            Grilled Chicken Breast w/Mango Salsa 
            Grilled BBQ Chicken Breast 
            Grilled Chicken Breast w/Citrus Sauce 
            Blackened Chicken Breast w/Texas Cream Sauce 
            Grilled Chicken Breast w/Lemon Butter Sauce 
 
Select Two 
          Corn and Black Bean Salad 
            Spanish Rice 
            Cilantro Citrus Rice 
            Herb-Roasted Redskins 
            Grilled Corn w/Chile Herb Butter 
            Tex-Mex Corn 
            Grilled Balsamic Vegetables 
            Basmati Rice Pilaf 
            Baked Potato w/Sour Cream, Chives and Butter 
            Penne Peso Pasta Salad 
            Steakhouse Potato Salad 
            Greek Pasta Salad 
            Fruit Salad 
            Penne Pasta Primavera 
            Gourmet Cookies and Brownies 
            Assorted Pastries 
 
Included 
          Fresh Garden Salad w/Ranch and Balsamic Dressing 
            Rolls and Butter 



The Executive 
          Choice of Caesar or Mixed Greens Salad with Dressing 
            Choice of Rosemary Chicken or Chicken Marsala 
            Penne Pasta with a Choice of Marinara or Alfredo Sauce 
            Roasted Redskin Potatoes 
            Medley of Seasonal Vegetables 
            Rolls and Whipped Butter 
 
Chef’s Choice Luncheon 
 
Entrées/Salads—(Select Two Entrée’s) 
          Grilled Marinated Flank Steak 
            Grilled Ahi Tuna 
            Grilled Atlantic Salmon 
            Marinated Grilled Chicken Breast 
 
            (Included) 
            Caesar Salad with Shaved Parmesan and Croutons 
            Mixed Greens Salad w/Balsamic Vinaigrette 
 
Sides—(Select Two Sides) 
          Cool Toasted Couscous Salad w/Lemon Vinaigrette 
            Greek Pasta Salad w/Kalamata Olives, Feta Cheese and Artichokes 
            Penne Peso Pasta Salad w/Parmesan and Roasted Red Peppers 
            Grilled skewered Summer Fruit w/Sweet Glaze, Peaches, Plums and Pears 
            Fruit Salad—Honeydew, Cantaloupe, Pineapple, Grapes and Fresh Berries 
            Penne with Summer Tomato Sauce with Fresh Mozzarella and Basil 
            Tex-Mex Corn and Black Bean Salad 
            Grilled Corn w/Herb Butter 
            Grilled Redskin Potato Salad—Vinaigrette 
            Steakhouse Potato Salad, Cheddar, Chopped Eggs, Bacon, Green Onion, Mayo 
            Roasted Redskin Potatoes 
            Basmati Citrus Rice—Warm or Cold 
            Grilled Balsamic Vegetables 
            Rolls and Butter 
 
Dessert 
          Gourmet Cookies and Brownies or Sliced Fruit Platter 
                        w/ Raspberry Yogurt Dip 


