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Don’t FORGET TO  

UÜxtà{x‹  
Yes, breathe... Here at A Fancy Fiesta Production, we know that planning your dream event can seem quite 
overwhelming. But it doesn't have to be! It just takes a planning Company who will listen carefully and 
assure that your distinct vision is reflected in every detail. Whether your ideal affair is an opulent seated 
dinner or a casual buffet served al fresco, we will do all the work to make it your personal expression.  
We will guide you through the entire planning process from selecting the perfect venue, rentals, choosing 
the decor and floral arrangements, to designing the perfect menu for your event.  
 
If you are already working with an event consultant, we will work together to ensure all the details are taken 
care of.  
 

OUTSTANDING  

Vâ|á|Çx‹ 
We treat cuisine as an art form with your taste the key ingredient. Perhaps that translates into a rehearsal 
dinner of an Asian-themed fare reminiscent of your first date or a jazz cocktail hour that hits a high note with 
a raw bar of fresh local seafood. Maybe you’ve imagined a wedding cake infused with the tropical flavor of 
the honeymoon destination. No savory dish or confection is impossible when it’s in the hands of our amazing 
Executive Chef.  
 
Our award-winning culinary master will work with you to create original menus that tickle your taste buds 
and honor your most treasured traditions. The sample menu and packages included in this brochure is a 
mere starting point. We encourage you to dream with us.  
 

j HERE DO YOU START? 

Here is a list of suggestions & Packages to get you going so your special day will be a memorable one.  All of 
these packages listed are customizable. Based on a guest count of 100 or more and do not apply to all 
venues.  
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The Classic Catering 
 

 

 
Four Hours of Full Catering Service Reception 

 

Unlimited Fountain Drinks & Juices Bar Service 

Ice, Premium Disposable, Stirrers, Napkins 

 

A Selection of Four Butler served Hors D’oeuvres 

 

Featured chilled salad 

Main Entrée Course (Choice of Sit Down or Buffet Service) 

 
Freshly baked Artisan Bread and Seasoned Butter 

 
 
 

Linens: 
Floor Length White/ Ivory Polyester tablecloths with matching napkins 

 
 

Table Setting: 
Coordinating Silverware, glassware & China 

 
 

About the Service: 
Onsite Chef 

Professional formal uniformed waiters 
Bartender 

 Set up & Breakdown 
Kitchen Crew 

Culinary & Service Equipment 
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The Classic Catering Menu 

Our Servers will Butler Serve Artistically Presented Selections During Cocktail Time. 
Based On a Chef’s Selection of 4 Varieties. 

 
 

Assorted Miniature French Quiche 
 

Island Shrimp Canapés 
 

Arepas with Chorizo & Manchego Cheese 
 

Chickpea Puree with Slow 
Roasted Garlic and Red Pepper 

 
Coconut Honey Soy Crusted Chicken 

 
Seafood Panetta Creamy 
Blend of Crab & Shrimp 

 
Tomato, Basil and Garlic Relish 

On Parmesan Toast 
 

Lobster or Smoked Salmon Mousse 
with cucumber Crudités 

 
Imported & Domestic Cheese and Fruit 

 
Mango Crusted Chicken Skewers 

 
Springs Rolls with a Ginger Soy Glaze 

 
Mushroom & Scallion Salad 

on a sesame Cracker 
 

Blue Mac n Cheese 
 

Lime Chicken Skewers with Avocado Aioli 
 

Savory Guava Torejas 
 

Beef Taquitos with Green Papaya & 
Guacamole 

 
Beer Batter Brussels sprouts 
with a Smoked Bacon Crème 

Fried Truffled 
Mac and Cheese Bites 

 
Brie Risotto Puffs 

with a Cranberry Chutney 
 

Chicken Skewer Laced with Bacon 
dipped in Chocolate & Chinese Parsley 

 
Chilled Tail Up Shrimp 

in a Tangy Dynamite Foam 
 

Coconut & Shrimp Bisque 
 

Coconut Chicken Skewers 
with a Soy Ginger Glaze 

 
Corn on a Cob Wedge with Creamy Bacon 

 
Cranberry Chicken Skewer 

in a Garlic Creamy Brie 
 

Dates Wrapped with Bacon 
 

Fried Dumpling with Green Onion 
& Wild Bourbon Glaze 

 
Fried Yucca Fries with Cilantro Aioli 

 
Lobster Bisque Tortellini Skewers 

 
Mazitas de Puerco con Mojo 

 
Mini Tequenos 

 
Mini Vaca Frita Taco with Fresh Avocado & 

Pico de Gallo 
 

Oriental Meatballs with Sesame 
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The Classic Catering menu
 

Freshly Baked Artisan Bread Served with Seasoned Butter 

 

Salads 
 

Tender Garden Greens with haystack 
Carrots, Grape tomatoes and A Balsamic 

Vinaigrette 
 

Greek Salad with Vine Ripened Tomatoes, 
Cucumber, Kalamata Olives & Feta Cheese 

with a Lemon-Herbed Vinaigrette 
 

Exotic Mixed Greens with Mandarin 
Oranges, Crispy Bacon, Candied Cranberries 

and a Shallot Vinaigrette 
 

Classic Caesar Salad with Hearts of Romaine 
Shaved Parmesan and Toasted Garlic 

Croutons 

 

 
Main Course 

 
Spanish Chorizo & Green Apples 

Stuffed Chicken Breast 
 

Chilled and Sliced Mango 
Marinated Chicken Breast 

 
Asparagus Filled Grilled 

Beef Roulade 
 

Portabella Mushroom & Bison 
Chicken Breast 

 
Sautéed Chicken Breast 

Laced with Honey Smoked Bacon 
 

Maple-Glazed Chicken Breast 
with Mustard Jus 

 
Artichoke & Almond Stuffed Chicken Breast 

 
Sweet Tea Infused Oven Fried Chicken Breast 

with Caramelized Onion Gravy 
 

Almond Crusted Chicken Breast 
with a Wild Bourbon Glaze 

 

 
Bison & Portabella Mushroom 

Chicken Breast 
 

Caribbean Seasoned Vegetable Wellington 
 

Portabella Mushroom, Spinach & Veal 
Chicken Breast Roulade 

 
Crispy Chicken Breast 

with a Wild Bourbon Glaze 
 

Feta & Olive Tapenade Chicken Breast 
 with a Caper Beurre Blanc 

 
French Goat Cheese & Hickory Smoked 

Bacon Chicken Breast Roulade 
 

Southwestern Stuffed Chicken Breast with 
Black Bean Pico de Gallo 

 
Chicken Roulade Stuffed with Brussels 

Sprouts, Walnuts & Pecorino 
 

Hickory Smoked Serrano Ham, Tomatoes & 
Fontina Chicken Breast 
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The Classic Catering menu
 

OPTIONAL ACTION STATION 

TO DELIGHT YOUR GUESTS 
 

CARVED TO ORDER 

PEPPER AND HERBED CRUSTED SLOW ROASTED SIRLOIN 

SMOKED SERRANO, CANDIED DATES & MANCHEGO CHEESE PORK TENDERLOIN 

HICKORY SMOKED INFUSED TURKEY 

 

PASTA STATION- ONSITE ACTIVE CHEF PREPARED 

PASTA (CHOICE OF ONE) 

FARFALLE PASTA 

PENNE PASTA 

 

SAUCE (CHOICE OF TWO) 

ALFREDO SAUCE 

AMATRICIANA SAUCE 

NUT FREE BASIL PESTO 

 

PROTEINS (CHOICE OF TWO) 

BABY ATLANTIC SHRIMP 

CHICKEN BREAST JULIENNE 

MINI MEATBALLS  

SPICY ITALIAN SAUSAGE 

HICKORY SMOKED BACON  

 

TOPPINGS: 

SUN DRIED TOMATOES, SAUTÉED MUSHROOMS, SWEET PEAS, BLACK OLIVES, ONIONS, PEPPERS, PARMESAN CHEESE
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Elegant Classic Catering 

 
Four Hours of Full Catering Service Reception 

Onsite Catering Event Manager 

 

Unlimited House Open Bar Service 

Whiskey, Rum, Vodka, Gin, Beer, California Pinot Grigio & Merlot, Sodas & Juices 

Ice, Premium Disposable, Stirrers, Napkins 

 

A Selection of Four Butler served Hors D’oeuvres 

 

Champagne Toast 

 

Featured chilled salad 

Main Entrée Course (Choice of Sit Down or Buffet Service) 

 
Freshly baked Artisan Bread and Seasoned Butter 

 
American Coffee Service with Petite Fours 

 

Specialty Cake: 
Multi-Tiered Butter Crème Specialty Cake 

 

Linens: 
Floor Length White/ Ivory Polyester tablecloths with matching napkins 

 

Table Setting: 
Coordinating Silverware, glassware & China 

 

About the Service: 
Onsite Chef 

Professional formal uniformed waiters 
Bartender 

 Set up & Breakdown 
Kitchen Crew 

Culinary & Service Equipment 
Logistics Personnel 
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Elegant Classic Catering Menu 

Our Servers will Butler Serve Artistically Presented Selections During Cocktail Time. 
Based On a Chef’s Selection of 4 Varieties. 

 
 

Assorted Miniature French Quiche 
 

Island Shrimp Canapés 
 

Arepas with Chorizo & Manchego Cheese 
 

Chickpea Puree with Slow 
Roasted Garlic and Red Pepper 

 
Coconut Honey Soy Crusted Chicken 

 
Seafood Panetta Creamy 
Blend of Crab & Shrimp 

 
Tomato, Basil and Garlic Relish 

On Parmesan Toast 
 

Lobster or Smoked Salmon Mousse 
with cucumber Crudités 

 
Imported & Domestic Cheese and Fruit 

 
Mango Crusted Chicken Skewers 

 
Springs Rolls with a Ginger Soy Glaze 

 
Mushroom & Scallion Salad 

on a sesame Cracker 
 

Blue Mac n Cheese 
 

Lime Chicken Skewers with Avocado Aioli 
 

Savory Guava Torejas 
 

Beef Taquitos with Green Papaya & 
Guacamole 

 
Beer Batter Brussels sprouts 
with a Smoked Bacon Crème 

Fried Truffled 
Mac and Cheese Bites 

 
Brie Risotto Puffs 

with a Cranberry Chutney 
 

Chicken Skewer Laced with Bacon 
dipped in Chocolate & Chinese Parsley 

 
Chilled Tail Up Shrimp 

in a Tangy Dynamite Foam 
 

Coconut & Shrimp Bisque 
 

Coconut Chicken Skewers 
with a Soy Ginger Glaze 

 
Corn on a Cob Wedge with Creamy Bacon 

 
Cranberry Chicken Skewer 

in a Garlic Creamy Brie 
 

Dates Wrapped with Bacon 
 

Fried Dumpling with Green Onion 
& Wild Bourbon Glaze 

 
Fried Yucca Fries with Cilantro Aioli 

 
Lobster Bisque Tortellini Skewers 

 
Mazitas de Puerco con Mojo 

 
Mini Tequenos 

 
Mini Vaca Frita Taco with Fresh Avocado & 

Pico de Gallo 
 

Oriental Meatballs with Sesame 
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Elegant Classic Catering menu
 

Freshly Baked Artisan Bread Served with Seasoned Butter 

 

Salads 
 

Tender Garden Greens with haystack 
Carrots, Grape tomatoes and A Balsamic 

Vinaigrette 
 

Greek Salad with Vine Ripened Tomatoes, 
Cucumber, Kalamata Olives & Feta Cheese 

with a Lemon-Herbed Vinaigrette 
 

Exotic Mixed Greens with Mandarin 
Oranges, Crispy Bacon, Candied Cranberries 

and a Shallot Vinaigrette 
 

Classic Caesar Salad with Hearts of Romaine 
Shaved Parmesan and Toasted Garlic 

Croutons 

 

 
Main Course 

 
Spanish Chorizo & Green Apples 

Stuffed Chicken Breast 
 

Chilled and Sliced Mango 
Marinated Chicken Breast 

 
Asparagus Filled Grilled 

Beef Roulade 
 

Portabella Mushroom & Bison 
Chicken Breast 

 
Sautéed Chicken Breast 

Laced with Honey Smoked Bacon 
 

Maple-Glazed Chicken Breast 
with Mustard Jus 

 
Artichoke & Almond Stuffed Chicken Breast 

 
Sweet Tea Infused Oven Fried Chicken Breast 

with Caramelized Onion Gravy 
 

Almond Crusted Chicken Breast 
with a Wild Bourbon Glaze 

 

 
Bison & Portabella Mushroom 

Chicken Breast 
 

Caribbean Seasoned Vegetable Wellington 
 

Portabella Mushroom, Spinach & Veal 
Chicken Breast Roulade 

 
Crispy Chicken Breast 

with a Wild Bourbon Glaze 
 

Feta & Olive Tapenade Chicken Breast 
 with a Caper Beurre Blanc 

 
French Goat Cheese & Hickory Smoked 

Bacon Chicken Breast Roulade 
 

Southwestern Stuffed Chicken Breast with 
Black Bean Pico de Gallo 

 
Chicken Roulade Stuffed with Brussels 

Sprouts, Walnuts & Pecorino 
 

Hickory Smoked Serrano Ham, Tomatoes & 
Fontina Chicken Breast 
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Elegant Classic Catering menu
 

OPTIONAL ACTION STATION 

TO DELIGHT YOUR GUESTS 
 

CARVED TO ORDER 

PEPPER AND HERBED CRUSTED SLOW ROASTED SIRLOIN 

SMOKED SERRANO, CANDIED DATES & MANCHEGO CHEESE PORK TENDERLOIN 

HICKORY SMOKED INFUSED TURKEY 

 

PASTA STATION- ONSITE ACTIVE CHEF PREPARED 

PASTA (CHOICE OF ONE) 

FARFALLE PASTA 

PENNE PASTA 

 

SAUCE (CHOICE OF TWO) 

ALFREDO SAUCE 

AMATRICIANA SAUCE 

NUT FREE BASIL PESTO 

 

PROTEINS (CHOICE OF TWO) 

BABY ATLANTIC SHRIMP 

CHICKEN BREAST JULIENNE 

MINI MEATBALLS  

SPICY ITALIAN SAUSAGE 

HICKORY SMOKED BACON  

 

TOPPINGS: 

SUN DRIED TOMATOES, SAUTÉED MUSHROOMS, SWEET PEAS, BLACK OLIVES, ONIONS, PEPPERS, PARMESAN CHEESE
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Special All INCLUSIVE

 

The Reception: 
 

Four Hour of Full Catering Reception 
Onsite Catering Coordinator for the Event 

 
 

The Bar: 
 

Unlimited Fountain Drinks & Juices Bar Service 

Ice, Premium Disposable, Stirrers, Napkins 

 
 

Cocktail: 
 

Four Butler served Hors D'oeuvres 
 
 

Dinner: 
 

Featured chilled salad 
Main Entrée Course 

 
Fresh baked dinner rolls with butter 

 
 

American Coffee Service with Petite Fours 

 
 

Wedding Cake: 
 

Multi-Tiered Butter Crème Wedding cake 
 
 

Linen & Specialty Chairs: 
 

Choice of an Array of Specialty Premium Table linens 
with matching napkins 

Chavari Chairs in Choice of Color with Cushion 
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Special All INCLUSIVE
 
 

Table setting: 
 

Coordinating Silverware, glassware & China 
 
 

Service Staff: 

Onsite Chef 
formal uniformed waiters 

Bartender 
 Set up & Breakdown 

Kitchen Crew 
Culinary & Service Equipment 
Personal Designer & Visionary 

Sound Manager 
Logistics Personnel 

Service Manager 
 

Floral & Decor: 
 

Delicately Created  

Astonishing The Bridal Bouquet 
 

Three Boutonnieres 
Bridesmaid Bouquet 
Dedicated Corsages 

Sweetheart Table Fresh Floral Arrangement 
Dazzling Fresh Flower Centerpieces for Guest tables 

Flowers for Cake 
 

the Music & Sound: 
 

Professional Disc Jockey and M/C Service 
 
 

Specialty Lighting: 
 

Up lighting service in an array of colors 
 
 

Personal Transportation: 
 

Limousine Service; Three Hour Service 
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The Grand All INCLUSIVE
 
 

The Reception: 
 

Four Hour of Full Catering Reception 
Onsite Catering Coordinator for the Event 

 
 

The Bar: 
 

Unlimited House Open Bar Service 

Whiskey, Rum, Vodka, Gin, Beer, California Pinot Grigio & Merlot, Sodas & Juices 

Ice, Premium Disposable, Stirrers, Napkins 

 
 

Cocktail: 
 

Four Butler served Hors D'oeuvres 
 
 

Dinner: 
 

Champagne Toast 
Featured chilled salad 

Main Entrée Course 
 

Fresh baked dinner rolls with butter 
 
 

American Coffee Service with Petite Fours 

 
 

Wedding Cake: 
 

Multi-Tiered Butter Crème Wedding cake 
 
 

Linen & Specialty Chairs: 
 

Choice of an Array of Specialty Premium Table linens 
with matching napkins 

Chavari Chairs in Choice of Color with Cushion 
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The Grand All INCLUSIVE
 
 

Table setting: 
 

Coordinating Silverware, glassware & China 
 
 

Service Staff: 

Onsite Chef 
formal uniformed waiters 

Bartender 
 Set up & Breakdown 

Kitchen Crew 
Culinary & Service Equipment 
Personal Designer & Visionary 

Sound Manager 
Logistics Personnel 

Service Manager 
 

Floral & Decor: 
 

Delicately Created  

Astonishing The Bridal Bouquet 
 

Three Boutonnieres 
Bridesmaid Bouquet 
Dedicated Corsages 

Sweetheart Table Fresh Floral Arrangement 
Dazzling Fresh Flower Centerpieces for Guest tables 

Flowers for Cake 
 

the Music & Sound: 
 

Professional Disc Jockey and M/C Service 
 
 

Specialty Lighting: 
 

Up lighting service in an array of colors 
 

 
Personal Transportation: 

 
Limousine Service; Three Hour Service 
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The Grand Catering Menu 

Our Servers will Butler Serve Artistically Presented Selections During Cocktail Time. 
Based On a Chef’s Selection of 4 Varieties. 

 
 

Assorted Miniature French Quiche 
 

Island Shrimp Canapés 
 

Arepas with Chorizo & Manchego Cheese 
 

Chickpea Puree with Slow 
Roasted Garlic and Red Pepper 

 
Coconut Honey Soy Crusted Chicken 

 
Seafood Panetta Creamy 
Blend of Crab & Shrimp 

 
Tomato, Basil and Garlic Relish 

On Parmesan Toast 
 

Lobster or Smoked Salmon Mousse 
with cucumber Crudités 

 
Imported & Domestic Cheese and Fruit 

 
Mango Crusted Chicken Skewers 

 
Springs Rolls with a Ginger Soy Glaze 

 
Mushroom & Scallion Salad 

on a sesame Cracker 
 

Blue Mac n Cheese 
 

Lime Chicken Skewers with Avocado Aioli 
 

Savory Guava Torejas 
 

Beef Taquitos with Green Papaya & 
Guacamole 

 
Beer Batter Brussels sprouts 
with a Smoked Bacon Crème 

Fried Truffled 
Mac and Cheese Bites 

 
Brie Risotto Puffs 

with a Cranberry Chutney 
 

Chicken Skewer Laced with Bacon 
dipped in Chocolate & Chinese Parsley 

 
Chilled Tail Up Shrimp 

in a Tangy Dynamite Foam 
 

Coconut & Shrimp Bisque 
 

Coconut Chicken Skewers 
with a Soy Ginger Glaze 

 
Corn on a Cob Wedge with Creamy Bacon 

 
Cranberry Chicken Skewer 

in a Garlic Creamy Brie 
 

Dates Wrapped with Bacon 
 

Fried Dumpling with Green Onion 
& Wild Bourbon Glaze 

 
Fried Yucca Fries with Cilantro Aioli 

 
Lobster Bisque Tortellini Skewers 

 
Mazitas de Puerco con Mojo 

 
Mini Tequenos 

 
Mini Vaca Frita Taco with Fresh Avocado & 

Pico de Gallo 
 

Oriental Meatballs with Sesame 
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The Grand Catering menu
 

Freshly Baked Artisan Bread Served with Seasoned Butter 

 

Salads 
 

Tender Garden Greens with haystack 
Carrots, Grape tomatoes and A Balsamic 

Vinaigrette 
 

Greek Salad with Vine Ripened Tomatoes, 
Cucumber, Kalamata Olives & Feta Cheese 

with a Lemon-Herbed Vinaigrette 
 

Exotic Mixed Greens with Mandarin 
Oranges, Crispy Bacon, Candied Cranberries 

and a Shallot Vinaigrette 
 

Classic Caesar Salad with Hearts of Romaine 
Shaved Parmesan and Toasted Garlic 

Croutons 

 

 
Main Course 

 
Spanish Chorizo & Green Apples 

Stuffed Chicken Breast 
 

Chilled and Sliced Mango 
Marinated Chicken Breast 

 
Asparagus Filled Grilled 

Beef Roulade 
 

Portabella Mushroom & Bison 
Chicken Breast 

 
Sautéed Chicken Breast 

Laced with Honey Smoked Bacon 
 

Maple-Glazed Chicken Breast 
with Mustard Jus 

 
Artichoke & Almond Stuffed Chicken Breast 

 
Sweet Tea Infused Oven Fried Chicken Breast 

with Caramelized Onion Gravy 
 

Almond Crusted Chicken Breast 
with a Wild Bourbon Glaze 

 

 
Bison & Portabella Mushroom 

Chicken Breast 
 

Caribbean Seasoned Vegetable Wellington 
 

Portabella Mushroom, Spinach & Veal 
Chicken Breast Roulade 

 
Crispy Chicken Breast 

with a Wild Bourbon Glaze 
 

Feta & Olive Tapenade Chicken Breast 
 with a Caper Beurre Blanc 

 
French Goat Cheese & Hickory Smoked 

Bacon Chicken Breast Roulade 
 

Southwestern Stuffed Chicken Breast with 
Black Bean Pico de Gallo 

 
Chicken Roulade Stuffed with Brussels 

Sprouts, Walnuts & Pecorino 
 

Hickory Smoked Serrano Ham, Tomatoes & 
Fontina Chicken Breast 
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The Grand Catering menu
 

OPTIONAL ACTION STATION 

TO DELIGHT YOUR GUESTS 
 

CARVED TO ORDER 

PEPPER AND HERBED CRUSTED SLOW ROASTED SIRLOIN 

SMOKED SERRANO, CANDIED DATES & MANCHEGO CHEESE PORK TENDERLOIN 

HICKORY SMOKED INFUSED TURKEY 

 

PASTA STATION- ONSITE ACTIVE CHEF PREPARED 

PASTA (CHOICE OF ONE) 

FARFALLE PASTA 

PENNE PASTA 

 

SAUCE (CHOICE OF TWO) 

ALFREDO SAUCE 

AMATRICIANA SAUCE 

NUT FREE BASIL PESTO 

 

PROTEINS (CHOICE OF TWO) 

BABY ATLANTIC SHRIMP 

CHICKEN BREAST JULIENNE 

MINI MEATBALLS  

SPICY ITALIAN SAUSAGE 

HICKORY SMOKED BACON  

 

TOPPINGS: 

SUN DRIED TOMATOES, SAUTÉED MUSHROOMS, SWEET PEAS, BLACK OLIVES, ONIONS, PEPPERS, PARMESAN CHEESE
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Platinum Wedding All INCLUSIVE

 
 
 

The Reception: 
 

Five Hour of Full Catering Reception 
Onsite Catering Coordinator for the Event 

 
 

The Bar: 
 

Unlimited House Open Bar Service 

Whiskey, Rum, Vodka, Gin, Beer, California Pinot Grigio & Merlot, Sodas & Juices 

Ice, Glassware, Stirrers, Napkins 

 
Signature Drink 

 

Cocktail: 
 

Six Butler served Hors D'oeuvres 
And 

Cocktail Display Station 
 
 

Dinner: 
 

Champagne Toast with Sliced Strawberries 
 

Featured chilled salad 
Premium Main Entrée 

 
Fresh baked French Baguettes with Seasoned Butter Florets 

 

Specialty Coffee Station: 
 

Commercial espresso machine topped with an ornate copper and brass dome / Commercial 
grinder to assure freshness and flavor | Fresh roasted Italian blend coffee (regular and decaf) 

| Flavored syrups: Hazelnut, Irish Cream, Vanilla, and Swiss Chocolate | Sugar, Equal, Sweet & 
Low and other condiments | Rock candy sugar sticks | Served in Irish clear mugs 

 

The Wedding Cake: 
 

Multi-tiered Butter Crème Wedding Cake 
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 Platinum Wedding All INCLUSIVE

 

 
Linens & Specialty Chairs: 

 
Premium Array of Table Linen and Overlays 

Chavari Chairs in Choice of Color 
 
 

Table Setting: 
 

Coordinating China, Silverware and Glassware 
Wine Table Service 

Coordinating Glass Gold or Silver Plate Charger 
 
 

Service Staff: 

Onsite Chef 
formal uniformed waiters 

Two Bartender 
 Set up & Breakdown 

Kitchen Crew 
Culinary & Service Equipment 
Personal Designer & Visionary 

Sound Manager 
Logistics Personnel 

Service Manager 
 
 

Floral & Decor: 
 

Delicately Created  

Astonishing The Bridal Bouquet 
 

Throwing Bouquet 
 

Eight Boutonnieres 
Four Bridesmaid Bouquets 

Two Dedicated Orchid Corsages 
Flower girl 

 
Two Large Altar Arrangements 

Fresh Flowers for Pews 
 

Sweetheart Table Fresh Flower Arrangement 
Elaborate Premium Fresh Flower Arrangements for Guest Tables 

 
 Flowers for Cake 
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Platinum Wedding All INCLUSIVE
 
 

the Music: 
 

Professional Disc Jockey Service 
 
 

the Specialty Lighting: 
 

Flush LED Up lighting service 
to illuminate reception area in an array of colors 

 
Personalized Illuminated Monogram  

 
 

Personal Transportation: 
 

Rolls Royce Service to Reception Venue; Up to Three Hours of Service 

 
 

 
SPECIAL MENUS 
Glatt Kosher, Organic, Gluten Free, Vegan, Vegetarian and Children’s menus are available 
 
 
 

A Fancy Fiesta Gourmet Catering Production has established a 

reputation for exceptional food, creativity and presentation 

combined with outstanding service. 
 
 
Our Promise 
At A Fancy Fiesta Production, we understand the importance of flawless execution of your event and 
prompt, professional service. We will take care of all the details during your special day so that you don’t 
have to worry about a thing. From the menu creation to the floral and décor design, rest assure that your 
expectations will be met and exceeded. 
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Platinum Wedding Menu 
 

Our Servers will Butler Serve Artistically Presented Selections During Cocktail Time. 
Based On a Chef’s Selection of 6 Varieties. 

 
Island Shrimp Canapés 

 
Chickpea Puree with Slow Roasted 

Garlic and Red Pepper 
 

Mushroom Florentine 
 

Corn Blini with a Balsamic Roma 
Tomatoes and Avocado Puree 

 
Agave Shrimp & Gazpacho Shooter 

 
Asparagus Shrimp with a Pin of Pesto 

in an Oriental Spoon 
 

Avocado Southwest Egg Rolls 
with a Sweet Cilantro Sauce 

 
Bacon Wrapped Scallop Lollipops 

 
Bacon Wrapped Shrimp Skewers 

 
Beef Carpaccio with an Italian 

Herb Chutney 
 

Beef Chimichurri with Garlic & Cilantro 
Panetta 

 
Beef Taquitos with Green Papaya & 

Guacamole 
 

Blacken Shrimp served with a Creamy 
Cilantro Aioli served in Moderna Spoons 

 
Truffled Mac n Cheese 

 
Cannoli Stuffed with Crab 

 
Carbonada Mac n Cheese 

 
Caribbean Chicken Canapes 

Our INFAMOUS “FANCY FRITAS” Sliders 
 

Caribbean Style Shrimp Ceviche 
 

Cascading Jumbo Shrimp with Lemon 
 

Cassava with Fontina Puffs Cilantro Aioli 
 

Chilled Tail Up Shrimp in a 
Tangy Dynamite Foam 

 
Clam Chowder Shooters 

 
Coconut & Shrimp Bisque 

 
Cuban Tamales with Crab, Lobster 

& Creamy Corn Chutney 
 

Curried Coconut & Lobster Bisque 
Shooter 

 
Spanish Chorizo & Manchego Arepas 

 
Tomato Basil Bruschetta 

 
Tomatoes & Mozzarella Caprese 

Upside Down Fork 
 

Toston Relleno con Camaron 
 

Twice Baked Potatoes with Bacon 
Crumble and Cheese 

 
Upside Down Melon & Feta Caprese with 

Balsamic 
 

Warm Shrimp Cocktail in a Crispy Wild 
Bourbon Glaze 

 
Wonton Stuffed with Crab & Cheeses with a 

Sweet Coconut Curry 
 

Samosas with a Homemade Mango Chutney 
 

Gyoza with a Ginger Soy Glaze 
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Platinum Wedding All INCLUSIVE
 

Freshly Baked Artisan Bread Served with Seasoned Butter 

 

Salads 
 

Marinated Asparagus Spears with Feta and 
Walnuts on a bed of Tender Garden Greens 

with a Lemon Vinaigrette 
 

Greek Salad with Vine Ripened Tomatoes, 
Cucumber, Kalamata Olives & Feta Cheese 

with a Lemon-Herbed Vinaigrette 

Buffalo Mozzarella, Tomato, Red Onion & 
Crispy Prosciutto on a Bed of Fresh Arugula 

Drizzled with a Sweet Basil Balsamic 
Reduction 

 
Classic Caesar Salad with Hearts of Romaine 

Shaved Parmesan and Toasted Garlic 
Croutons 

 

Main Course 
 

Pink Peppercorn Crusted Filet with Beet 
Honey Drizzle 

 
Artichoke & Almond Stuffed Chicken Breast 

 
Bison & Portabella Mushroom Chicken 

Breast Roulade 
 

Chicken Breast Rolled and Stuffed with 
Bella Mushroom, Spinach & Veal 

 
Churrasco Steak with Cilantro & Garlic 

Chimichurri 
 

Crab Stuffed Salmon Filet 
 

Crispy Chicken Breast with a Wild Bourbon 
Glaze 

 
Feta & Olive Tapenade Chicken Breast 

Roulade with a Caper Beurre 
 

Filet of Beef Wellington with a Mushroom 
Demi Glaze 

 
Porcini-Crusted Beef Tenderloin with a 

Truffle Butter Sauce 
 

 
Rosemary Fennel Rubbed New York Strip with 

Creamy Mustard Jus 
 

French Goat Cheese Crusted Filet Mignon 
with a Madeira Reduction 

 
Southwestern Stuffed Chicken Breast with 

Black Bean Pico de Gallo  
 

Chicken Roulade Stuffed with Brussels 
Sprouts, Walnuts & Pecorino 

 
Toasted Coconut Crusted Mahi Mahi with a 

Pomegranate Salsa 
 

Hand Cut Manhattan Strip Steak with a 
Smoked Bacon Gorgonzola Onion Butter 

 
Macadamia Mahi Mahi with Pineapple & 

Peppercorn Chutney 
 

Pan Seared Salmon with a Homemade Basil 
Pesto Creamy (Nut Free) 

 
Smoked Serrano Ham, Tomato & Fontina 

Chicken Breast Roulade 
 


