1nspired

Unique Ideas, Unforgettable Events

Guest Count: 60

Staff:
1 Chef , 1 Interactive Station
Chef, 1 Bartender,
2 Servers

-Featuring-

Interactive Buffet Station

Butlered Hors d'oecuvres

LON LANE'S INSPIRED OCCASIONS SIGNATURE HOT ONION PUFFS

ROASTED CORN RAGOUT IN MINATURE TORTILLA CUPS

Cosmo glasses layered with Roasted Poblano Chile cheese grits, beef burnt ends or pulled pork with
bourbon barbecue sauce and confetti slaw. Garnished with a baby back rio

Red quinoa & asparagus salad, sliced watermelon radishes, summer garden peas, feta, and fresh cilantro
dressed with a roasted garlic vinaigrette

Salad of mixed spring greens and lettuces with strawberries, candied walnuts, white cheddar, red
wine vinaigrette, and topped with fried shallot rings

Midwest Succotash Salad of fresh summer corn, edamame, red onion, celery and roasted grape toma-
toes and dressed with a cider vinaigrette and served with crisp bacon and blue cheese crumbles on
the side

Bamboo swords (skewers) of ham, cheddar and grape tomato; or salami, baby swiss, and cold
peppadew pepper; or and olive trio sheathed in individual pick-up style bamboo cones

Breast of chicken marinated in fresh Lemon and Thyme, then seasoned with lemon pepper seasoning,
roasted, cut into julienne strips and wrapped in a spinach tortilla with herbed goat cheese, lettuce and
roasted red peppers

Spinach tortilla spread with a spicy feta and yogurt spread, layered with marinated and grilled vegeta-
bles including yellow squash, zucchini, eggplant, roasted red peppers, red onion and sprouts

Featuring smoked turkey, bacon, lettuce and tomato with mayo rolled in a flour



