
Patricia Clark Catering Sample Menus 

Buffet Dinner Party, Garden Setting, St. Barths 

Grilled Hanger Steak  

with Tarragon Mustard Zabaglione 

• • • 

Grilled Tiger Prawns  

with mango yogurt “cooling” sauce 

• • • 

Grilled Salad 

Romaine, tomatoes, radishes, bell peppers, asparagus, onions, tomatoes, fennel, key lime 
vinaigrette 

• • • 

Watermelon Salad 

Pickled red onions, yellow bell peppers, feta 

• • • 

French style Fingerling Potato Salad 

• • • 

Fig Cake Topped With Fromage Blanc and Honey 

• • • 

Rocky road Brownies 

Fudge style, crushed pretzel & mini marshmallows in batter 

Served with piped peanut butter whipper cream top 


