
 

  
 
 

 

 
 

 

57 Choices - 13 Selections – 6 Courses 

 

BUFFET SERVICE 

Hors D’oeuvres 

Choose four from the following: 
• Homemade Bruschetta with Pesto and Fresh Roma 

Tomatoes 

• Shrimp Cocktail with Lemon and Seafood Sauce 

• Fuzion Spiced Chicken Bites 

• Jerk Chicken Bites 

• Assorted Mini-Quiches 

• Assorted Mini-Philo Pastries 

• Chicken Taquitos\Faloopas with Salsa 

• Vegetable Spring Rolls with a Sweet Chilli Sauce 

• Vegetable Cocktail Samosa with Mint & Tamarind Chutney 

• Italian Meatballs in Fuzion BBQ Sauce 

• Malai Chicken Tikka 

• Tandoori Chicken Bites 

 

Salads 

Choose two from the following 
• Mixed Green Salad 

• Spinach Salad with Baby Shrimp 

• Caesar Salad with Bacon 

• Insalata Supreme with Endives 

• Deluxe Tri-Colour Salad 

• Bocconcini Cheese with Cherry Tomatoes 

• Mixed Seafood Salad 

• Tuscani Bread Salad with Pine Nuts and Arugola 

*Choice of Balsamic Vinaigrette, French or Italian Dressing 

 

Soups 

Choose one from the following:  
• Italian Wedding Soup with Bow Tie Pasta 

• Cream of Mushroom with Roasted Garlic 

• Minestrone  

• Chicken Gumbo Soup 

• Yellow Daal (with Indian Spices) 

• Chicken Yakhni 

• Bermuda Onion Soup 

• Beef & Vegetable Soup 

 

Pre-Entrée 

Choose one of the following: 
• Penne A La Vodka 

• Penne in an Alfredo Sauce 

• Seafood Ravioli in a Rose Sauce 

• Gnocchi with a Gorgonzola Cheese Sauce 

 

• Rigatoni Quattro Formaggio 

• Tortellini in a Marinara Sauce and Roasted Peppers 

• Chicken Pansit 

• Chicken or Seafood Chowmein 

 

Main Entrée 

Choose three of the following (One serving per guest) 
• Fuzion Roasted Chicken 

• Jerk Chicken 

• Chicken in a Lemon Sauce 

• Chicken in a Prochini Mushroom Sauce 

• Chicken Parmigiana 

• King Fish in a Cajun sauce 

• King Fish Al Forno 

• Salmon with Herbs and Butter 

 

• Salmon with Lemon Dill Sauce 

• Roast Beef Au Jus (AAA Grade) 

• Roast Beef with Peppercorn Brandy Sauce (AAA Grade) 

• Curried Goat (West Indian Spices) 

• Goat Curry (Indian Spices) 

• Butter Chicken 

• Mixed Seafood Medley in a Garlic Butter Sauce 

• Veal Medallions in a Marsala Wine 

Dessert  

Choose two of the following  
• Tropical Fruit Platter 

• Deluxe Sweet Table with French Pastries 

• Cheeseboard with olives and crackers 

• Anti-Pasto Table 

 

Coffee, Tea and Unlimited Soft Drinks.   

Please note: Our goal is to provide the freshest and highest quality of ingredients, in that pursuit,  

we may be forced to substitute items on our menu. 
 

 

PLATINUM MENU 


