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d’oveures

What is an hors d'oveure?

This is a food item that is typically served before a meal,

often served at parties and receptions eaten while standing
and mingling. They are designed to be individual bite-sized,

savory or sweel, they can be served hot or cold.

Mana Recommendation:

Best for larger parties with a set time at a venue,
this allows couples to effectively use the time they

have at the venue.

RUBIES

Shrimp Spring Rolls: $3 per piece
Marinara Meatballs: S3

Risotto balls filled with mozzarella
cheese and pepperoni served with
marinara or ranch dressing: $3
Mini Beef Skewers: $S4 per skewer
Mini Shrimp Skewers: S4 per skewer
Mini Chicken Skewers: $4 per skewer
Mini Vegetarian Skewers: S3 per
Skewer

Mini Fruit Skewer: $S3 per Skewer
Bite Sized Artichoke & Spinach Dip:

S3 per person

Bite Sized Bruschetta: $3 per person
Bacon Wrapped Jalapenos: $3

Bacon Wrapped Shrimp: S4

Chicken Satay Skewers: S4

Caprese Salad Skewers: S3

Fruit Platter: $S1.95 per person

Charcuterie Board: $4 per person



Appetizers

Appetizers are used to indicate the beginning of the meal
and are often shared by several people. It is usually a small
serving of food meant to be eaten before an entrée,
specifically complementing the meal course. Some

examples are: calamari. mussels, salad. potato skins etc.

EMERALDS

Beef Wraps: S5

2 oz. Mana Shrimp Cocktail: S3 per serving

Mana Recommendation:

Best for smaller parties where there is not a set
timeline and the food courses can be spread out,

best for small social gatherings or private cheling.

SALADS

Choice of One Dressing: Ranch Dressing, Lime
Citrus Vinaigrette or Red Wine Balsamic
Vinaigrette with Italian Herbs

Mana Sabroso Salad: $2

Basic Green Salad with lettuce, grape tomato,
onion and cucumber.

Classic Cesar Salad: $2

Romaine lettuce with parmesan cheese,
croutons and Cesar dressing.

Wedge Salad: S4

Wedge salad with red pickled onion,

cucumbers, bacon and buttermilk dressing




Chicken Picatta $26
Savory Pan Seared chicken with creamy lemon

butter caper sauce

%PREMIUM CHICKEN SELECTION:

Chicken Pernod $26

Tasty pan seared chicken with creamy white
wine sauce

Chicken Marsala $26

Tasty Pan Seared chicken with creamy rich
marsala mushroom sauce

Chicken Poblano $26

Creamy Poblano Sauce poured over juicy pan
seared chicken

Chicken Carbonara $26

Tasty Pan Seared chicken with creamy bacon,
roasted bell pepper sauce

Chicken Chipotle $26

Creamy Chipotle Sauce poured over juicy pan
seared chicken

Tomato Vodka Chicken $26

Tasty Pan Seared chicken with Tomato Vodka
Sauce

Chicken Parmigiana $26

Fettucine Alfredo:

With Grilled Chicken $18

With Shrimp $20

Orecchiette Pasta with Pernod Sauce:

With Grilled Chicken: $18

With Shrimp: S$20

Child’s Meal $12:

Mana homemade chicken tenders with

spaghetti and small fruit cup



FITSH

Herbed Salmon $34

Herbed Salmon with lemon butter caper sauce
Tequila Lime Tilapia $20

Pan Seared Tilapia in

Beef Medallions $30

Beef Medallions with the choice of two sides

AMETHYST
MEXICAN FOOD

Chicken Fajitas S19
Mixed Fajitas: S19

TOPATZ
LATE NIGHT SNACKS

3 Mini Street Pastor Tacos with sauteed
onions, cilantro and salsa: S8

3 Mini Street Asada Tacos with sauteed
onions, cilantro and salsa: $8

Focaccia Pulled Pork Mini Sandwiches:
S4 per person

Chips and Salsa (Guacamole and

queso available upon request for

an extra charge):

S3 per person

Mini Croissant Chicken Sandwiches:

$3 per person




SAPPHIRLES SIDLS:

1. Homemade delicious mashed potatoes.

2. Orzo pasta mixed with sundried
tomatoes, spinach, diced onion, celery

and carrots.

3. Mixed veggies sauteed in delicious garlic

olive oil.

4. Green Beans-juicy green beans marinated
in rosemary sauteed with garlic butter.

5. Cilantro Lime Rice-White rice in lime
juice and cilantro

6. Broccoli- sautéed broccoli in Olive

Oil and Garlic.

7. Refried Beans for Mexican Entrees Only.

8. Mexican Rice for Mexican Entrees Only.

BREAKFAST MENU

Wakey Wakey Breakfast Buffet $10:
Croissants, Scrambled Eggs, Bacon,
breakfast potatoes and Fresh Fruit
Seasonal Fresh Fruit Only: S2 per person
Assortment of Baked Goods:

Muffins, Bagels, Banana Bread Slices etc.

BREAKFAST BEVERAGES

8 oz choice of one Juice:

Orange and Apple $3 per person

8 0z coffee:

Regular and Decaff with sugar, Splenda
and Creamers S$S2 per person

8 oz Hot Chocolate:

S3 per person with Marshmallows, Reeses
peanut butter chips, Ready Whip,
Ghiraldi White Chocolate Syrup and

Caramel
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