
Pearl
White Queso Dip w/Tri-Color Tortilla Chips

Caramelized Onion & White Cheddar Cheese Dip 

w/Crostini

Creamy White Truffle Macaroni & Cheese

Grilled Andouille Sausage Bites w/Creole Mustard

Corn Fritters w/Sour Cream & Guacamole

Smoked Chicken Rumaki

Stuffed New Potatoes w/Boursin Cheese

Tomato, Feta & Basil Bruschetta w/Crostini 

Roasted Pepper Bruschetta w/Crostini

Artichoke Antipasti Bruschetta w/Crostini

Hummus w/Grilled Pita Triangles

Spinach Dip w/Hawaiian Bread

Fresh Vegetable Display w/Ranch Dip 

Deviled Eggs

Black Eyed Pea Dip w/Corn Chips

Cocktail Meatballs (choice of 1) 
	 Honey BBQ		  Peppercorn Demi Glace
	 Swedish			  Sweet & Sour 
	 Marinara

Assorted Salsas w/Tortilla Chips (choice of 3)

	 Tomatillo		  Traditional 
	 Roasted Pepper		  Garlic & Cilantro 
	 Black Bean & Corn 

Assorted Finger Sandwiches (choice of 3)

      	 Tuna Salad	              	 Chicken Salad			 
	 Ham Salad		  Spinach & Sundried Tomato	
	 Pimiento Cheese   	 Green Onion & Bacon		
	 Watercress  	       	 Bacon, Tomato & Arugula
	 Roma Tomato		  Cucumber 
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VIP GRAND EVENTS is proud to present the 
following menu with many new 
hors d’oeuvres as well as some old favorites. 
This menu is a comprehensive list that gives 
you the whole picture from the start.

The basic price per person includes: tea, 
punch or lemonade, mixed nuts, china, 
glass, silverware, serving platters, chafing 
dishes, serving utensils, linen overlays for 
guest tables, cloths and skirting for buffet 
tables as well as napkins, setup, service and 
cleanup! 
	
There is a 20% service charge added to your 
final bill for catering.

THIS IS HOW IT WORKS! Take the basic price 
per person that applies to your event, and 
then add each menu item that you wish to 
serve to the basic price.

25-50 guests		  	 151-195 guests
$19.95 per person		  $8.75 per person

51-75 guests			   196-250 guests
$15.50 per person		  $7.25 per person

76-125 guests			  251-500 guests
$13.65 per person		  $6.25 per person

126-150 guests		  501 - 5,000 guests
$10.25 per person		  Call for price
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RubyMini Muffalettas 

Hot Cajun Seafood Dip w/Savory Shells & Crackers 

Assorted Mini Quiches 

Shrimp & Crab Panko Casserole w/Crostini 

Herb Crusted Parmesan Chicken Bites w/Marinara Sauce 

Fried Bowtie Pasta w/Marinara & Alfredo Sauce 

Spinach, Mushroom & Boursin Profiterole 

Vegetable Cheese Lasagne Rollup

Vegetable Wellington 

Fresh Fruit & Cheese Display w/Assorted Crackers 

Shrimp Gazpacho Shooters

Antipasti Kabobs
        Artichokes, Mushrooms, Peppers, and Olives 

Stuffed Mushrooms (choice of 1) 
         Shrimp Mousse		 Sage & Maple Sausage 
           Spinach & Mozzarella	 Crab 

Stuffed Phyllo Triangles (choice of 1) 
          Bleu Cheese & Pear	                 Spinach & Feta Cheese		
           Raspberry & Brie 	                 Caramelized Onion & Bacon
           Truffle Mushroom	                 Asparagus & Asiago

Grilled Kabobs  (choice of 1)
	 Chicken Martini w/Olive       Shrimp Martini w/Olive 
	 Chicken & Vegetables             Steak, Vegetables & Mushroom 

Hand Breaded Chicken Bites w/2 Dipping Sauces
	 * grilled, roasted or fried 
	 Sesame Crusted	                 Buffalo	
	 Lemon Pepper	                 Pecan Crusted 
	 Tandoori		                  Coconut	  
	 Jamaican	                 Italian Herb 

Fried Chicken Drummies w/Celery & Carrot Sticks 
w/Choice of 2 Dipping Sauces (choice of 1) 
	 Buffalo		                  Honey Stung 
	 Sweet & Sour	                 BBQ 

Mozzarella Cheese Roulade (choice of 1) 
	 Prosciutto	                 Spinach 	
	 Basil Pesto Tapanade            Shrimp Panang 
	 Wild Mushroom  
	     w/White Truffle Oil 	

Sapphire
Balsamic Roasted Vegetable Display w/Ranch Dip
Hot Spinach Madeline w/Carr Crackers 
Hot Artichoke & Sundried Tomato Dip w/Crostini
Chicken & Sausage Jambalaya  
Chicken & Sausage Jambalaya Grits 
Shrimp Imperial w/Crostini
White Cheddar Cheese Grits Topped w/Sauteed Bay Shrimp 
Summer Sausage, Salami & Cheese Board w/Flatbreads and Crackers 
Black or Green Olive Tapanade w/Pita Triangles 
Stuffed Puffs (choice of 1) 

	 Andouille Sausage		 Chicken Wellington 
	 Walnut & Brie		  Italian Sausage	
	 Bleu Cheese & Bacon 	 Shrimp Imperial
	 Portabella		  3 Pepper & Tomato 
	 Green Onion & Garlic 	 Smoked Sausage 

Stuffed Creamer Potatoes (choice of 3) 
	 Cheddar & Bacon		  Sour Cream & Chives
	 White Truffle		  Smoked Catfish Pate
	 Ham & Mushroom Duxelle	 Pesto Basil

Crispy Cups - Pastry or Tortilla (choice of 3)

	 Smoked Salmon Mousse	 Sundried Tomato Mousse		
	 Avocado Mousse		  Shrimp Mousse
	 Olive Blend		  Traditional Chicken Salad 		
	 Curry Chicken Salad 	 Chicken Quesadilla
	 Olive Tapanade		  Tandoori Chicken

Lavosh Pinwheel Sandwiches (choice of 3)

	 Muffaletta		  Vegetable
	 Three Pepper		  Ham & Asparagus
	 Turkey & Swiss 

Silver Dollar Sandwiches or Butter Milk Biscuits w/2 Sauces  (choice of 1) 	
	 Beef Tender		  Pork Loin 
	 Turkey & Swiss		  Honey Baked Ham 

Stuffed Mini Croissants (choice of 2) 
	 Turkey & Swiss 		  Pineapple & Cream Cheese		
	 Chicken	 Salad 		  Bacon, Lettuce & Tomato		
	 Ham & Cheddar		  Shrimp Salad 

Cold Kabobs (choice of 1)

	 Amaretto Mint & Basil Infused Melon
	 Tri-Colored Tortellini 
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Emerald Diamond
Display of Large Boiled Fresh Shrimp 
	 w/Cocktail, Comeback Sauce & Fresh Lemon Wedges 

Smoked Salmon Display (whole or side) 

	 w/Herb Dill Cream Cheese, Red Onions, 

	 Mini Bagel Chips, Capers, Cavier, Sliced Boiled Egg and 	

	 Diced Tomatoes 

 

Lobster Wontons  
	 w/Asian Dipping Sauce 

Skewered Shrimp Tempura 
	 w/Orange Infused Jalapeno Pepper Sauce 

Pepper Crusted Lamb Chop Lollipops 
	 w/Mint Jelly and Dijon Mustard Sauce 

 

Hot Grilled Lavosh Pinwheel Sandwiches  (choice of 1) 

	 Chicken Cilantro w/Monterey Jack Cheese 

	 Beef Tenders w/Bleu Cheese 

	 Caramelized Onions & Roasted Peppers

	 Ham w/Colby Cheddar & Chives 

Shrimp Remoulade
	 Marinated w/Red Onions and Capers

Roasted Oysters (choice of 1) 
	 Bienville		 Rockefeller
	 Presented on the Shell and Displayed on Rock Salt 

Smoked Chicken & Mozzarella Blossoms 

Cajun Shrimp & Tasso Penne Pasta 

Marinated Crab Claws w/Tip Mussels

Sea Scallops Wrapped w/Pecan Crusted Bacon 

Mini Beef Wellington 

Crab Morney w/Shiitake Mushroom Served w/Pita Toast Points 

Roasted Sliced Duck Breast on Polenta Cakes w/Fontina Cheese 

Meatball Sliders w/Applewood Bacon & Cheddar Cheese

East Coast Mini Crabcakes w/Remoulade Sauce 

Old South Mini Crabcakes w/Comeback Sauce 

Southern Fried Catfish Bites  

	 w/Choice of Tarter OR Comeback Sauce

Imported Cheese Board w/Fresh Seasonal Berries, 
	 Crackers & Flatbread

Shrimp & Slaw Shooter Topped w/Comeback Sauce 

Marinated Shrimp Wrapped in a Snow Pea w/2 Sauces 

Sesame Seared Tuna Lettuce Wraps w/2 Sauces 

Tuna in Wonton Cup

Empanadas (yummy fillings in a corn meal pastry) (choice of 1) 

	 Portabello Mushroom & Herb	 Black Bean
	 Shrimp & Tasso Penne Pasta	 Lobster Vegetable	

Silver Dollar Sandwiches or Buttermilk Biscuits  
(choice of 1 w/2 sauces)

	 Beef Tenderloin			   Beef Brisket
	 Pork Tenderloin			   Lamb Tenderloin



Carving Stations Asian Station					        $4.95 
        Chicken or Shrimp Fried Rice w/Grilled Vegetables, Egg Rolls 		
        Grilled Vegetables, Asian Mustard and Sweet & Sour Sauce  

Sesame Seared Tuna Station		       	    $6.50
         Ahi Tuna Grilled Onsite and Served on Toasted Sundried 		
         Tomato Marble Rye w/Olive Oil, Fresh Roasted Red Onions, 		
        Capers and Soy Sauce

Duck Napoleon Station			        	    $7.25 
        Truffle Polenta Cakes Topped w/Duck Breast, Andouille 		
        Sausage, Fried Green Tomato and Topped w/Green 
        Peppercorn Demi-Glace Served on a Skewer

Soft Chicken Taco Bar			        	    $5.25 
        Served w/Grilled Chicken, Onion, Pepper, Shredded Cheese, 		
        Sour Cream Served w/Warm Flour Tortillas

Chicken or Shrimp Skewers Station		      	    $6.95
        Infused with Vodka and Skewered w/Queen Olive Grilled to 		
        Perfection. Served w/Orange Marmalade, Horseradish, Sour 		
        Apple and Jalapeno Pepper Jam 

Slider Station					         $4.95	               	
         Mini Burgers Cooked Onsite w/Loads of Toppings

Grilled Lavosh Station (choice of 3)			      $4.95
         Flour Tortillas Filled & Grilled at Chef Attended Station:
        - Chicken Cilantro w/Monterey Jack Cheese
        - Beef Tenders w/Bleu Cheese
        - Caramelized Onions and Roasted Peppers
        - Ham w/Colby, Cheddar and Chives

Pasta Station					        $4.95
         Penne & Bowtie Pastas, Marinara, Pesto and Alfredo Sauce 		
         Accompanied by Sauteed Vegetables, Chicken and Shrimp 		
         Cooked Onsite

South of the Border Station or Bar			      $4.95 
         Hard and Soft Taco Shells w/Grilled Chicken, Spicy Ground 		
         Beef, Grilled Peppers and Onions, Shredded Lettuce, Sour 		
         Cream, Shredded Cheddar Cheese, Salsa and Refried Beans. 

Panini Station (choice of 3)			         	     $4.25 
        Assorted Gourmet Sandwiches and Toppings Grilled to 		
         Order on Panini Press
		  Roast Beef & Provolone	 Muffaletta	  
		  Roasted Turkey & Swiss	 Fresh Vegetable
		  Honey Baked Ham 
		         & Cheddar

Minimum of 100 guests required or additional  
charges will apply. All Stations are displayed w/a variety of 
assorted mini rolls or buttermilk biscuits and a choice of 2 sauces. 
 
Roasted Pork Loin			   Honey Ham
Pork Steamship Round		  Roasted Breast of Turkey
Pepper Crusted 			   Beef Steamship Round 
        Top Round of Beef		  Beef Brisket 
 		
Available at market  price

Beef Shoulder Tender		  Beef Tenderloin		
Prime Rib of Beef			   Pork Tenderloins 
 
 

Bars & Action  Stations
Biscuit Bar					              $4.25 
	 Assortment of Sweet Potato, Garlic Cheddar, Pimiento 		
	 Cheese and Buttermilk Biscuits with Sausage Gravy, 		
	 Tomato Gravy, Honey Butter, Whipped Butter and 
	 Maple Syrup

Mashed Potato Bar				             $4.95 
	 Creamy Redskin Mashed Potatoes w/Cheese, Whipped
	 Butter, Sour Cream, Chives, Gravy and Sauteed Mushrooms. 	
	 Presented in a Martini Glass

Grits or Risotto Bar  				             $4.95
	 Sharp Cheddar, White Cheddar or Butter Cream Grits or 		
	 Risotto Served w/Cheese, Sauteed Mushrooms, Sauteed 		
	 Shrimp, Grilled Vegetables and Whipped Butter

Seafood Station				            	          $8.75	
	 Fresh Grilled or Boiled Gulf Shrimp Accompanied by Grilled 	
	 Sea Scallops, Mini Crab Cakes and Fresh Vegetables Onsite 	
	 w/Choice of 2 Sauces

Minimum of 100 people required

Bars are self-service 
Stations are chef-attended
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This & ThatThings to add to your full service events

SUSAN SMITH 
Director of Sales & Event Planning

601-942-3333 cell
susan@vipgrandevents.com

MARY ALLEN BENNETT
Event Planner

601-672-9580 cell
maryallen@vipgrandevents.com

ANGELA MEASELLS
Event Planner

601-421-4704 cell
angela@vipgrandevents.com

Your event planners:

ALA CARTE
	 Molds or Pate’
		  Shrimp, Smoked Salmon or Smoked Catfish
	 Roasted Pecans:
		  Traditional or Sweet & Savory
	 Cheese Straws
	 Avocado Mousse
	 Smoked Catfish or Salmon Pate
	 Strawberry Cheese Mold
	 Cookies or Cheese Sausage Balls by the Dozen
	 Mini Fruit Tarts by the Dozen
	 Baked Brie en Croute
	 Savory Cheese Cakes
		  Smoked Salmon
		  Southwestern Roasted Red Pepper
		  Sundried Tomato and Pesto

SPECIALTY SAUCES 
	 Pomegranate and Cranberry Sauce
	 Orange Marmalade and Horseradish Sauce
	 Sour Apple and Jalapeno Pepper Jam Sauce

SAUCES & DIPS
	 Ranch		  Jezebel		               Cocktail
	 Honey Mustard	 Mayo or Garlic Mayo           Soy
	 Dijon Mustard	 Horseradish	              Sweet & Sour
	 Creole Mustard	 Comeback	              Asian Mustard
	 Remoulade	 Tarter 
 

Crepe Station with Toppings			        $4.95
	 Crepes Cooked Onsite and Filled w/Choice of Seasonal Fruit 	
	 or Savory Flavors Including Strawberries, Marscapone Cheeses, 	
	 Bananas and Berries

Banana and Sweet Potatoes Foster Station 		      $4.95
	 Enjoy Fresh Bananas and Sweet Potatoes w/Vanilla Bean Ice 	
	 Cream at this Chef Attended Station

Chocolate Fountain				         $4.25
	 Marshmallows, Sugar Wafers, Rice Crispy Treats, 	Oreos,  
	 Strawberries, Pineapple and Pretzel Rods. Choice of White or 	
	 Milk Chocolate  

Sushi Bar (choice of 3)				         $5.50
	 Ginger, Wasabi and Soy Sauce and Served  
	 w/Chopsticks
		  California Roll 		  Crunchy Roll
		  Asparagus Roll		  Dynamite Roll
		  Shrimp Tempura Roll	 Cucumber Roll
		  Crunchy Shrimp Roll 
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