
















PLATED DINNER
Priced per person $28 - $36

Ph: 901-921-5338
WWW.ECLECTICATERINGMEMPHIS.COM

Poultry

Beef & Pork 

Sides

Grilled Boneless Chicken Breast with Jumbo Shrimp
in a Cajun Cream Sauce

Cornish Half Hen on Wild Rioce Blend

Chicken Florentine Roulade
stuffed with spinach & ricotta cheese

Chicken Cordon Bleu
stustuffed with ham or turkey and cheese

Chicken Parmesan

Chicken Marsala

Tuscan Chicken

Mushroom Stuffed Chicken
 
Chicken Provencal

CChicken Cardonnay

Beef Tenderloin

NY Strip Steak

Sirloin Steak

Ribeye in Port Wine Sauce

Prime Rib Au Jus

Filet Mignon

Fish & Seafood
Seared Salmon in Garlic Herbed Butter Sauce

Garlic & Lemon Mahi Mahi Filets

Sea Bass

Blackened Grouper

Panko Encrusted Salmon

CCajun Baked Salmon

Potato Crusted Cod

Tuscan Buttered Salmon 

Sauteed Spinach

Au Gratin Potatoes

Sweet Potato Swirl Potatoes

Ducchess Potatoes

Smoked Gouda Macaroni & Cheese

Garlic Parmesan Green Beans

BBaby Carrots (Steamed or Roasted)

Steamed  or Roasted Broccoli

Summer Vegetables
Zucchini and squash, red & green bell 
peppers, onions

Fall Vegetables
Carrots, parsnips, butternut squash, 
aacorn squash, red bliss potatoes

Rice Pilaf

Roasted or Grilled Asparagus
With garlic and parmesan

Smashed Red Potatoes with Skins

Southern Style Fried Corn

Roasted Fingerling Potatoes

CCandied Yams

Glazed Carrots

Creamy Garlic Mashed Potatoes

Loaded Mashed Potatoes

Roasted Red Bliss Potatoes

Cilantro Lime Rice

Pork Tenderloin 

Pork Loin Roulade
Stuffed with sundried tomato, herbed 
goat cheese, green onions, garlic
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