Miss Aimee B’s Dinner & Private Party Menu

    Be our guest!  Sharing our hospitality is one of our greatest joys at Miss Aimee B’s.  We also enjoy creating special menus and combinations of food for your special events.  All dinners include a dinner salad & rolls, entrée, starch, vegetable, dessert, coffee and iced tea.  Soft drinks, beer, wine, and champagne are also available and charged by consumption.  Prices do not include appropriate sales tax or gratuity.  We reserve the right to change prices.  Listed prices are valid thru the 2008 calendar year.  For 2009 bookings, we estimate a 5% increase to the base prices.

   A minimum of 40 guests and a menu of $25.00 or more per person provides three hours use of the home with no facility charge.  Any additional time is charged at $300 per hour.  The use of the outdoor patio and grounds requires a set-up, linens, and lighting fee of $150.  The use of the outdoor patio, grounds, tent, and dance floor requires a set up, linens, and lighting fee of $300.

Entrée Selections (choice of one)

Chicken Chardonnay – boneless breast baked in a heavenly chardonnay wine and mushroom sauce.....$25

Chicken Cornucopia – boneless breast baked in a divine cheesy Dijon sauce.....$25

Chicken Marsala – boneless breast baked in our special Marsala and mushroom wine sauce.....$25

Herb Roasted Pork Loin – boneless pork loin rubbed with herbs and spices and slow roasted to perfection.....$25

Peppered Pork Tenderloin – oven baked marinated pork tenderloin medallions served with our special garlic Dijon sauce.....$28

Pecan Crusted Salmon – panko and pecan crusted salmon fillet oven baked with honey Dijon butter.....$29

Beef Tenderloin Fillet – oven roasted and served with a magnificent demi glace sauce.....$34 (market pricing)

Two meat combination entrée – add $3 per person 

Two entrée choices – add $3 per person and provide place setting card indicating entrée choice and confirmation number of each choice in advance.

Appetizer cheese, cracker, and vegetable display add $3 per person

Choose:  Victorian Garden Salad with Lite Buttermilk Ranch and Balsamic Vinaigrette OR Mixed Field Greens Salad with Lite Buttermilk Ranch and Raspberry Vinaigrette dressing.  Caesar Salad with signature dressing, add $1/person.

Choose:  Green Beans with walnuts or Cinnamon glazed carrots.  Roasted asparagus, add $1/person.

Choose:  Baked red-skinned smashed potatoes OR wild rice blend

Choose:  Coconut walnut cake, Moon Cake, Tres Leche Cake, Queen of Chocolate Cake, Cheesecake with raspberry sauce, Triple layer chocolate cheesecake, ice cream sundae (chocolate fudge or raspberry topping), or your wedding cake***

***wedding cake is the only exception to any and all food and beverage to be brought onto Miss Aimee B’s premise by the patron or attendee from outside sources.  We will display, cut, and serve your wedding cake.  Silver wedding cake stand available - $35  

Included with all dinners are inside table linens and napkins, house candles on tables, gift table, cake and guest book table, serving staff, parking, and our personalized care for your special event.

Miss Aimee B’s Hors d’oeuvres Selections

Let Miss Aimee B’s make your celebration everything you dreamed it would be!  A minimum of 40 guests and a menu of $25 or more per person provides three hours use of the home with no facility charge.  Prices do not include appropriate tax and gratuity.  Any additional time is charged at $300 per hour.  The use of the outdoor patio and grounds requires a set-up, linens, and lighting fee of $150.  The use of the outdoor patio, grounds, tent, and dance floor requires a set-up, linens and lighting fee of $300.

Hot Selections

Quiche bites – choose bacon & Swiss or spinach.....$3.50/person

Stuffed mushroom caps – choose sausage or spinach.....$4/person

Pastry wrapped Brie Cheese with French baguette slices – choose raspberry or caramel sauce.....$4/person

Meatballs with sweet & sour sauce.....$3.50/person

Chicken sausage bites.....$4/person

Mini crab cakes with remoulade dip.....$4.50/person

Scallops wrapped in bacon.....$5/person

Thai Chicken skewers.....$4.50/person

Coconut shrimp skewers.....$5/person

Fajita beef skewers.....$5/person

Peppered pork skewers.....$4.50/person

Cold Selections

Assorted seasonal fresh fruit, cheese, and crackers display.....$4/person.  Add salami.....$5/person

Assorted vegetable basket with dill dip.....$3/person

Southern pecan, date, & pineapple dip with apple slices.....$4./person

Basil pesto cheese torta with French baguette slices and red grapes.....$4/person

Roasted asparagus spears wrapped with ham and boursin cheese.....$4.50/person

Antipasto skewers (fresh mozzarella, artichoke heart, sun dried tomato and kalamata olive).....$4.50/person

Herb foccaccia bread mini sandwiches – choose smoked turkey, pitt ham, or roast beef.....$4.50/person

Muffaletta Sandwich party bites (ham, Swiss, salami, provolone, olive salad & mayonnaise on special round bread).....$5/person

Sweet Bites dessert display – two sweets.....$3.50/person

Three sweets.....$4.50/person

Wedding cake cutting, serving, and wrapping.....$1/person

Unlimited iced tea & regular and decaf coffee.....$3/person

Beer, wine, & champagne charged by consumption

