
Imported Italian Meats | Artisan Cheeses | Tapenade | Hummus Assortment | 
Crudites | Flatbread Assortment | Bruschetta |Olive Salads | Crostini | Pita Chips 

| Artisan Crackers | Fruit Garnish

D I A M O N D P A C K A G E

BUFFET | PLATED | FAMILY STYLE

S e l e c t S t y l e o f S e r v i c e

HORS D’OEUVRES | BUTLER PASSED

S e l e c t F o u r

Stuffed Mushrooms
Sausage | Crab | Herb Stuffing

Poached Shrimp Cocktail
Horseradish Cocktail Sauce | Lemon

Smoked Gouda Arancini
Fried Risotto Balls | Pomodoro Sauce

Bacon Wrapped Water Chestnuts
Brown Sugar Bacon | Soy Glaze

Jumbo Lump Crab Cakes
Creole Remoulade | Chive Baton

Seared Tuna
Sesame Encrusted | Ginger Vinaigrette

- AND -

“ITALIAN”  GRAZING TABLE



D I A M O N D P A C K A G E
 SALAD 
 S e l e c t O n e

House
Spring Mix - Romaine Hearts | Grape Tomatoes | English Cucumber LaVera’s 

Famous Italian Dressing

Caesar
Romaine Hearts | Garlic Croutons  Parmigiano Reggiano | Caesar Dressing

Caprese 
Heirloom Tomatoes | Buffalo Mozzarella  Basil | Balsamic Reduction

ENTRÉES
S e l e c t T w o

Canadian Lobster Tail* 

Vegan Entrée
Seasonal | Chef Composed

*denotes additional cost item. Price will be guaranteed 60 days prior to event

GFCenter Cut CAB Filet Mignon*
Seasoned & Grilled | Demi-Glace

Chicken Piccata
Sautéed Chicken Breast | White Wine | Lemon

Chicken Marsala
Sautéed Chicken Breast | Marsala Wine | Cremini Mushrooms | Parmigiano Reggiano

Stuffed Sanibel Chicken
Chicken Breast | Roasted Red Peppers | Boursin Cheese | Panko - Parmigiano Breading

Pork Tenderlion GF
Roasted Pork Tenderloin | Caramelized Onion | Pan Reduction Sauce

Atlantic Salmon GF
Salmon | Roasted Red Peppers |Mangoes |Artichoke Hearts | Balsamic Reduction | Basil

VEG/GF

Cold Water Lobster Tail | Lemon |Drawn Butter | 6oz

Eggplant Parmesan VEG

Local Eggplant | LaVera’s Signature Sauce | Parmigiano Reggiano
V/GF



D I A M O N D P A C K A G E
PASTA 

S e l e c t O n e

Cavatelli | LaVera’s Signature Red Sauce 
Penne | Alfredo Sauce

POTATO 

S e l e c t O n e

Herb Roasted Fingerling Potatoes 
Four Cheese Au Gratin Potatoes 
Roasted Garlic Mashed Potatoes 
Long-Grain Basmati Rice Pilaf

VEGETABLE 
S e l e c t O n e

French Green Beans Almandine 
Roasted Broccoli | Garlic & EVOO

 Seasonal Selection | Chef Composed

DELUXE DESSERT TABLE

Mini Eclairs | Mini Cheesecakes | Italian Cannoli’s | Coconut Bars | Brownies | Seasonal 
Tarts | Lemon Bars | Italian Cookies 

Your Event Cake - Made by Cakes by Maria & Joe

LATE NIGHT BITES

S e l e c t T w o

LaVera’s House Made Pizza
Red & White | Squares

Slider Station
 Cheeseburger | Western Pulled Pork | Meatball

Taco Bar
Corn Taco Shells | Flour Tortil las | Mildly Spiced Chicken | Beef Taco Meat | Sour Cream

Guacamole| Mild Salsa | Diced Tomatoes | Chopped Onions |Shredded Lettuce 
 Cheddar Jack Cheese

Nacho Bar
Tortil la Chips |  Beef Taco Meat | Jalapeños |Tomatoes | Guacamole |Cheese Sauce

 Mild Salsa


