The Lafayette Grande - Traveling Chef Catering

One Lafayette, Pontiac, MI 48342 ® 248-334-6999 Fax 248-334-3311
WEB SITE: www.lafayettegrande.com CHEF GREGORY KOSCH

SPEAKEASY MENUS pstesontiniou

BURGERBAR $ 33 FROM THE SMOKER $ 35
1/3 |b Grilled Hamburgers / Buns Pulled Pork Shoulder
1/3 1b Grilled Chicken Breast Smoked Beef Brisket
Sliced Tomatoes / Romaine / Red Onions Smoked Chicken Thighs
Sautéed Mushrooms / Smoked Bacon Baked Beans w/ Bacon & Ham
Swiss / Cheddar / Hot Pepper Cheese Old Fashioned Potato Salad
Mustard / Ketchup / Relish / Onions Sweet Southern Cole Slaw
Homemade Pickle Spears Corn Bread w/ Honey Butter
Kettle Chips Seasoned Asst Rolls & Buns
Baked Beans w/ Smoked Ham BBQ Sauce & Hot Sauce

DESSERT: Peach Cobbler w/ French Vanilla Ice Cream

MEDITERRANEAN NIGHTS $ 38

Mediterranean Flatbread Naan Pizza
Kalameta Olives - Sun-Dried Tomatoes - Red Onions - Feta - Scallions

Caprese Flatbread Naan Pizza
Tomatoes - Mozzarella - Basil - Red Onions - Balsamic Vinegar

Southwest Chicken Flatbread Naan Pizza
Chicken Breast - Red & Green Peppers - Red Onions - Pepper Rings - Hot Pepper Cheese

Greek Salad w/ Dressing

Mediterranean Charcuterie Board:
Gyro Meat - Sautéed Eggplant Slices - Asst Olives - Feta Cheese Chunks - Hummus
Tabbouleh - Tzatziki Sauce - Pita Triangles

BAR OPTIONS: DESSERT OPTIONS

Standard Open Bar $17.50 ADD $5 Fruit Tarts - Brownie Bites - Cookies

Premium Open Bar $22.50 ADD $6 Cheesecakes w/ Cherries

Cash Bar ($100 Bartender Fee) ADD $7 HotApple Pie w/ French Vanilla Ice Cream

Per Drink Pricing - Bar Tabs ADD $7 Hot Fudge Brownies w/ French Vanilla Ice Cream
Bottles of Wine @ Bar or on Guest Tables ADD $7 Bananas Foster w/ French Vanilla lce Cream
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ELEGANT DINNER $50

Grilled Romaine Caesar

Sautéed Mushrooms in Red Wine Zip Sauce Reduction

Scallion Whipped Mashed Potatoes
Baby Glazed Carrots
Garlic Bread w/ Parmesan

Options: (All BEEF USDA Black Angus) Topped W/ French

Fried Onions
8oz Bacon Wrapped Filet Mignon
120z NY Strip
160z Rib Eye (Boneless)
240z Bone-In Rib Eye
8oz Grilled Bone-In Duroc Pork Chop
8oz Grilled Chicken Breast
4oz LobsterTail w/ Butter
Skewer of 3 Jumbo Shrimp

25 Person Minimum
20% Service Charge

EA AST SEAFQOD CALABASH

ADD $ 20
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ADD $15

ADD $15

6% Sales Tax

Steamed Mussels & Clams
King Crab w/ Butter
Peel & Eat Jumbo Shrimp
Corn on the Cob
Baby Red Skins
Hard Rolls

4oz Lobster Tail w/ Butter
5 oz Salmon w/ Dill Sauce - Fresh Lemon
Fried or Sautéed Atlantic Cod - Garlic Butter

Fried Catfish w/ Lemon &Tarter Sauce
Raw Oysters in the Half Shell - Cocktail
Sauce & Lemon
Oyster Rockefeller: Bacon - Spinach -
Onion - Garlic Butter
Oyster Shooter w/ Cocktail Sauce -
Dash of Lemon Vodka
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