
 

Premier Catering and Event Planning 

Intimate Dinners to Elegant Receptions 

O: (904) 387-4545 ~ F: (904) 387-4524 

www.RsvpCaterers.com : info@rsvpcaterers.com 

SALAD 
Baby Bleu Salad, Sliced Strawberries, Mandarin Oranges, Spiced Pecans, 

Crumbled Gorgonzola and Honey Balsamic Vinaigrette  

~ 

RSVP Signature Caesar Salad, Parmesan Garlic Croutons,  

Shredded Parmesan Cheese and Caesar Salad Dressing  

~ 

Mixed House Salad, Diced Tomatoes, Sliced Cucumbers, Shredded Carrots 

Balsamic Vinaigrette and Ranch Dressing  

~ 

Southwestern Salad, Mixed Greens, Roasted Corn, Black Beans, Red Onions, 

Shredded Cheddar, Tortilla Strips and Chipotle Ranch Dressing  

~ 

Asian Salad, Mixed Greens, Matchstick Carrots, Cilantro, Mint, Crushed Honey 

Cashews, Julienne Sweet Bell Peppers with Sweet Thai Chili Vinaigrette  

~ 

Garden Salad, Sliced Strawberries and Candied Walnuts 

Citrus Vinaigrette  

~ 

Caprese Salad, Tomato, Mozzarella, Basil and Olive Oil 

On a bed of Field Greens 

~ 

Baby Spinach Salad, Crumbled Goat Cheese, Sliced Granny Smith Apples, 

Shaved Red Onions, Candied Pecans, Maple Turkey Bacon Vinaigrette 

~ 

Pear Salad, Mixed Greens, Sliced Pears, Candied Walnuts, Goat Cheese, 

Pear Infused Vinaigrette 

~ 

Tomato Mozzarella Portabella Napoleon on Field Greens 

Drizzled with Balsamic Reduction     

~ 

Bibb Lettuce, Sliced Pears, Crumbled Gorgonzola, Cinnamon Candied Pecans 

Pear Infused Vinaigrette 
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CHICKEN 
~ 

Chicken Parmesan 

~ 

Chicken Marsala 

~ 

Chili Lime Marinated Chicken Breast 

~ 

Chicken Piccata 

Served with Garlic and Oil Pasta with Lemon Caper Sauce 

~ 

Panko Crusted Chicken Roulade 

Stuffed with Sun Dried Tomatoes, Cheese served with Pesto Cream Sauce  

Stuffed with Boursin Cheese and Fresh Herbs served with Pesto Cream Sauce 

Stuffed with Wild Mushrooms served with Mushroom Parmesan Cream Sauce 

~ 

 Roast Chicken Breast 

With Herb de Provence  

~ 

Grilled Chicken with Chili Garlic Glaze  

~ 

Caprese Grilled Chicken Breast 

With Fresh Tomato Slices, Fresh Basil, Mozzarella, and Balsamic Glaze 

~ 

Chicken Francese 

Served with Garlic and Oil Pasta and a Light Lemon Wine Sauce 

~ 

RSVP Signature Roasted Rotisserie Chicken 

~ 

Pecan Crusted Chicken 

With Raspberry Honey Mustard Sauce 

~ 

Pretzel Crusted Chicken  

With Honey Mustard Sauce 

~ 

Coyote Sliced Chicken  

With Roasted Corn and Black Bean Salsa 

~ 

Braised Balsamic Chicken 



 

FISH 
Citrus Marinated Tilapia 

 With Tropical Mango Salsa 

~ 

Oven Roasted Tilapia  

With Citrus Beurre Blanc 

~ 

White Fish with Tomato and Wine Sauce 

~ 

White Fish with Lemon, Chives and Garlic 

~ 

Pistachio Crusted Salmon Filet 

With Lemon Beurre Blanc 

~ 

Chili Garlic Salmon 

~ 

Citrus Roasted Salmon 

With Orange Aioli 

~ 

Herb Parmesan Crusted Cod  

~ 

Sesame Crusted Ahi Tuna 

~ 

Fish Tacos  

With Slaw and Mango Salsa 

~ 

Creamy Stone Ground Grits and Shrimp 

With Chives, Shredded Cheese and Crumbled Apple Smoked Bacon  

~ 

Shrimp Scampi 

~ 

Shrimp Skewers 

Pesto Garlic 

BBQ 

Grilled Rosemary and Garlic 

Herb and Garlic 

~ 

Coconut Shrimp  

With Roasted Pineapple Sauce 

 



 

BEEF 
Black Pepper Crusted Beef Tenderloin 

With Horseradish Crème and Silver Dollar Rolls 

~ 

Sliced Beef Tenderloin 

With Pinot Noir Reduction 

~ 

Sliced Flank Steak 

Served with Demi Glaze, Crumbled Gorgonzola and Caramelized Red Onions 

~ 

Traditional Braised Brisket  

~ 

Mini CAB Burgers 

With Stone Ground Mustard  

~ 

Open Faced Beef Tenderloin on Flat Bread 

With Horseradish Aioli and Caramelized Onions 

~ 

Mini Petite Filet 

With Stone Ground Mustard Demi 

~ 

Whole Grain Mustard Crusted Prime Rib 

With Horseradish Crème Fraiche 

~ 

Herb Crusted Top Round 

With Horseradish Crème and Stone Ground Mustard 

~ 

Beef Lo Mein 

~ 

Chili with Ground Beef 

With Chopped Onions and Shredded Cheese 

~ 

Asian Marinated Beef Skewers 

~ 

BBQ Meatloaf with Sweet BBQ Sauce on the side 

~ 

Herb Marinated N. Y. Strip  

Mushroom Duxelle 

 

 



 

PORK 
Grilled Medallion of Pork Loin with Roasted Pineapple Salsa 

~ 

Maple Glazed Roasted Pork Loin 

~ 

Marinated Pork Loin with Apple Compote 

~ 

Stuffed Pork Loin  

With Mango, Cilantro, Dried Cherries with Cherry Reduction Glaze 

~ 

Stuffed Pork Loin 

With Apples and Cranberries with Apricot Glaze and Apple Chutney 

~ 

Cuban Mojo Roasted Pork 

~ 

Roasted Pork with Apples and Sliced Onions 

~ 

Grilled Sweet and Sour Pork Skewers 

With Roasted Pineapple Sauce 

~ 

Mojo Marinated Pork Skewers  

~ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

VEGETARIAN 
Pesto Pasta with Penne in a Light Cream Sauce 

~ 

Bowtie Pasta with Grilled Vegetables with Marinara Sauce 

~ 

Vegetable Lasagna with Marinara and Fresh Mozzarella 

~ 

Portobello Mushroom with Grilled Vegetables and Fresh Mozzarella 

~ 

Eggplant Parmesan Mozzarella, Pomodoro, Parmesan Reggiano 

~ 

Spaghetti and Marinara Sauce 

~ 

 

VEGETABLES 
Grilled Asparagus with Lemon Thyme Drizzle 

~ 

Roasted Asparagus with Bacon and Balsamic Glaze 

~ 

Seasonal Oven Roasted Vegetables  

~ 

Grilled Corn Cobettes  

With Lime Butter and Grated Parmesan Cheese 

~ 

Maple Glazed Baby Carrots 

~ 

Green Beans with Almonds & Butter 

~ 

Haricot Vert with Balsamic Glaze 

~ 

Haricot Vert with Lemon Zest and Sliced Toasted Almonds 

~ 

Spinach Souffle 

~ 

Caramelized Butternut Squash 

~ 

Parmesan Roasted Broccoli 

~ 

Southern Style Green Beans 



 

STARCH  
Herb Roasted Potatoes 

~ 

Three Cheese Au gratin Potato  

~ 

Garlic Whipped Potatoes 

~ 

Parmesan Roasted Red Potatoes 

~ 

Lemon, Rosemary and Parmesan Roasted Potatoes 

~ 

Risotto with Asparagus served with a touch of cream 

~ 

Sweet Potatoes Soufflé with Pecans 

~  

Fettuccine Noodles with Garlic and Olive Oil  

~ 

Three Cheese Tortellini with Sun Dried Tomato Sauce 

~ 

Fettuccine Noodles with Alfredo Sauce 

~ 

Black Beans & Rice 

~ 

Orzo Salad with Feta, Cucumbers, Red Onions, Tomato 

~ 

Pasta Salad with Diced Tomatoes, Toasted Pine nuts, Lemon Zest, Parmesan 

and Fresh Herbs 

 

Spanish Rice 

~ 

Rice Pilaf 

~ 

Cashew Rice Pilaf 

~ 

Basmati Rice with Fresh Herbs 

~ 

Mediterranean Pasta Salad with Diced Tomatoes, Diced Cucumbers,  

Crumbled Feta Cheese and Greek Pesto Sauce 

 

 



 

 

SOMETHING SWEET 
Chocolate Covered Strawberries (seasonal) 

~ 

Assorted Bite Size Desserts 

~ 

            Oreo Truffles ~ ~Oreo Chocolate Parfaits 

~ 

        Lemon Squares ~ ~ Strawberry Shortcake 

~ 

Pecan Tarts ~ ~ Key Lime Tartlets 

~ 

   Mini Cheesecake ~ ~ Coconut Macaroons 

~ 

Assorted Homemade Cookies 

~ 

Crème Puffs Drizzled with Chocolate 

~ 

Turtle Brownie Bites with Caramel and Pecans 

~ 

Berry Cobbler with Vanilla Ice Cream 

~ 

Assorted Cupcakes 

~ 

Assorted Mini Dessert Shooters 

~ 

Chocolate Chip Meringue Cookies 

~ 

Fried Cheesecake Eggrolls 

~ 

White Chocolate Challah Bread Pudding with Caramel and Whipped Cream 

~ 

                                Crème Brulee ~ ~Cannoli 

~ 

Fresh Berries with Whipped Cream (seasonal) 

 
Phone: (904) 387-4545    Fax: (904) 387-4524    E-Mail: info@rsvpcaterers.com Web: rsvpcaterers.com 

mailto:info@rsvpcaterers.com

