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$4 
per person 

GUACAMOLE per selection 

frazer's own special avocado dip. served with homemade tortilla chips. 

HUMMUS 
traditional hummus served with feta cheese & served with house made flatbread. 

SESAME EGGS 
eggs are hardboiled, halved and topped with toasted sesame seeds and salt. 

CHICKEN WINGS 
grilled crispy outside, tender and juicy inside. marinated and grilled with hoisin sauce. 

ZUCCHINI ROLLS 
thin slices of fresh zucchini brushed with olive oil, grilled and stuffed with feta cheese and fresh herbs. 

VEGETABLE CRUDITE 
an assortment of fresh poached seasonal vegetables, served with vegetable dip. 

FRESH FRUIT 
an arrangement of seasonal fresh fruit. $6 

SMOKED PORK LOIN 
per person 

per selection 
our own hickory-smoked pork loin, sliced thin and served with hoisin mayo. 

MEATBALLS 
all beef meatballs braised in reduction of beef stock and finished with sour cream. 

CHICKEN SKEWER 
marinated in honey, cumin & cinnamon. 

MUSHROOM STRUDEL 
a mixture of shiitake, portobello and brown mushrooms are sauteed in butter with white wine 

and garlic, sprinkled with feta cheese and baked into small, crispy, golden, pastry triangles. 

QUESADILLA 
whole wheat tortillas stuffed with chorizo, grilled veggies and cheese, then dusted with cajun spice and oven 

roasted. served with sour cream and tomatillo sauce. 

CHORIZO STUFFED DATES 
dates stuffed with chorizo sausage and wrapped in bacon, simmered in a spicy tomato sauce. 

ARTISAN CHEESES 
a selection of artisan and international cheeses. $8 

BOILED SHRIMP 
per person 

per selection 
chilled and served with house made cocktail sauce. 

SASHIMI TUNA 
hawaiian tuna encrusted in sesame seeds and seared ultra-rare, served with wasabi mustard sauce. 

LAMB SKEWER 
ground lamb with spices on a skewer. 

SMOKED SALMON 
filet of salmon smoked over hickory chips, served with capers, red onion & toasted points. 



MENU DESCRIPTIONS 

SALMON FRAZER 

baked with horseradish, pecan and breadcrumb crust, served over mustard cream sauce 

and accompanied by red beans and rice. 

FILET MIGNON 

8 oz. filet is seasoned and pan seared to order and topped with bearnaise sauce. Poached green beans 

are served chilled on the side, along with fresh tomato roasted with herbs de provence and mashed potatoes 

topped with rich gravy. 

FILET MIGNON OSCAR STYLE 

8 oz. filet is seasoned and pan seared to order and topped with bearnaise sauce, crab meat and aparagus. 

Poached green beansare served chilled on the side, along with fresh tomato roasted with herbs de provence and 

mashed potatoes topped with rich gravy. 

STRIP STEAK 

12 oz. choice cut strip steak char-grilled to order and topped with a chili hollandaise and served with roasted 

potatoes, poached green beans and grilled tomato. 

SWEET POTATO ENCHILADAS 

corn tortillas filled with sweet potato, arugula, roasted red peppers, mixed cheese and sour cream, topped 

with red cabbage slaw. served with black beans and cilantro rice (vegetarian). 

LAVENDAR DUCK 

half of a roasted duck topped with a thyme, honey and lavendar scented duck stock, served over mashed 

potatoes, lentils and sauteed green beans, carrots and peppers. 

BREADED WHITE FISH 

breaded and grilled, topped with lemon caper butter, served with feta mashed potatoes & grilled asparagus. 

PORK SCHNITZEL 

thin scallops of pork tenderloin, breaded and sauteed in olive oil with garlic, lemon and capers, served with 

braised red cabbage, mash potato and asparagus. 



BAR OPTIONS 

All bar options are done on a consumption basis. Host's will only be charged for the 
exact consumption of your guests. However, there are options we provide in order to 

limit and/or control your bar tab. 

When choosing an open bar, this allows your guests to order 
freely from a selection of beer, wine and liquor through the 
duration of your event. 

We have the ability to customize your bar options for best fit 
your needs. 

When choosing a cash bar, your guests are responsible for 
paying for their own drinks. 

CHICKEN SELECTIONS 

please select one to offer guests --------------

SUN DRIED TOMATO CHICKEN chicken breast sauteed with leeks, shiitake mushrooms, sun dried 

tomato pesto with a touch of cream, served over angel hair pasta. 

PORCINI CHICKEN boneless breast of chicken, pan seared with a porcini mushroom brandy sauce and 

cream with prosciutto, served with orzo rice pilaf and grilled asparagus. 

AVOCADO CHICKEN breast of chicken baked with roma tomato, avocado and mixed cheeses, served 

over tomatillo sauce with spanish rice and jicama salad. 

BALSAMIC CHICKEN breast of chicken sauteed with portobello mushrooms, red onion and balsamic 

vinegar, served with pasta, spinach and zucchini. 

CHICKEN OPORTO breast of chicken breast sauteed with white port, cream and mushrooms and served 

with orzo rice pilaf. 

CHICKEN VESUVIO breast of chicken baked with rose eggplant, portabella mushroom, roasted red pepper, 

pesto and mixed cheeses and served over tomato sauce with vegetable pasta. 



N 0 T E s 

While you are going through our information, feel free to use this page for notes. Please 

use it to remember any questions you may come across or to help plan accordingly. Feel free 

to use the back side to draw a diagram of the room you wish to create or you can have one 

of our staffed members help with the seating arrangements. 

NUMBER OF GUESTS: TIME OF YEAR FOR EVENT: 

COLOR SCHEME / FLOWERS: 

APPETIZER CHOICES: 

MENU OPTION: CHICKEN OPTION: 

##frazersgoodeats 




