Specialty Menu
SEAFOOD
Miso Glazed Salmon
Miso glazed salmon over soybean succotash topped with jumbo grilled shrimp.

New Orleans Style BBQ Shrimp & Grits
Cajun grilled jump gulf shrimp tossed in Lea and Perrins New Orleans style BBQ
sauce served over creamy stone ground grits.

Gulf Black Grouper
Filet of gulf black grouper lightly blackened and grilled, topped with champagne
poached lump crabmeat with roasted ﬁngering potatoes and grilled local
vegetables. Served with a side of lemon butter sauce.

Catfish Couvillion
Blackened grilled Mississippi catﬁsh served over yellow rice and a trinity
vegetable Couvillion sauce.

Greek Style Red Snapper
Grilled Red Snapper served with freshly squeezed lemon juice, oregano, and extra
virgin olive oil with oven roasted Greek Potatoes and fresh grilled local vegetables.

CHICKEN/VEAL
Chicken/Veal Marsala
Boneless, skinless chicken breast or veal tenderloin sautéed in a mushroom
Marsala wine sauce served over pasta with freshly grated Parmesan cheese.

Chicken Cordon Bleu
Boneless, skinless chicken breast stuffed with thin-sliced ham and imported swiss
cheese panko breaded and ﬂash fried with a caper cream sauce over yellow rice
and fresh gilled local vegetables.

Chicken/Veal Parmesan
Boneless, skinless chicken breast or veal tenderloin thinly sliced and dusted with
Italian bread crumbs sautéed and served with fresh shredded Parmesan cheese
and house made marinara sauce over pasta.

Mushroom and Artichoke Chicken
Boneless, skinless chicken breast seared and served with a Chardonnay
mushroom and artichoke sauce served with roasted ﬁngering potatoes and fresh
seasonal grilled vegetables.

Chicken/Veal Piccata
Boneless, skinless chicken breast or veal tenderloin served with caper white wine
and freshly squeezed lemon piccata sauce over pasta.

CARVING STATION
Roast Turkey Breast
Slow roasted turkey breast served with rolls, butter and cranberry sauce.

Honey Glazed Ham
Pitted Ham scored and glazed, then slow roasted to perfection. Served with rolls,
butter and honey mustard sauce.

Prime Rib
Perfectly seasoned slow roasted prime rib served with rolls, butter, and a creamy
horseradish sauce.

Beef Tenderloin
Perfectly seasoned slow roasted prime rib served with rolls, butter, and a creamy
horseradish sauce.

NOTE: EACH CARVING STATION WILL REQUIRE A SERVER. PLEASE
REFER TO OUR SERVICE MENU FOR SERVER PRICING.

STEAKHOUSE
New York Strip Steak
12oz choice grade hand-cut strip-loin char-grilled to perfection.

Filet Mignon
80z. center cut beef tenderloin wrapped in hickory smoked bacon, char-grilled to
temperature.

Rib-eye Steak
14oz. Angus reserve rib-eye hand cut and char-grilled.

Greek Style Tenderloin
(Best steak in Alabama by the Cattleman’s Association)
10z. split beef tenderloin char grilled and served with our secret famous “Greek
Style Sauce”

Prime Rib
14oz. Angus reserve rib-eye slow roasted served with au jus and a side of our
creamy horseradish sauce.

EXTRAS
Wild Mushroom Demi-Glaze
Sautéed Mushrooms
Caramelized Onions
Bearnaise Sauce
Garlic Conﬁt
Champagne Poached Jumbo Lump Crabmeat
Seared Jumbo Gulf Shrimp
ALL STEAKS SERVED WITH FRESH GRILLED SEASONAL VEGETABLES AND CHOICE OF BAKED POTATO,
GARLIC MASHED POTATOES, ROASTED FINGERLING POTATOES, OR RICE PILAF.

EVENT SERVICES
SERVICES:

Supervisor

$200.00 each

Server

$150.00 each

Bartenders

$150.00 each
NOTE: THIS IS FOR 4 HOURS, ADD $25.00 PER EACH ADDITIONAL HOUR FOR EACH.

DINNERWARE:

Plastic

$4.00 each

Comes with plastic dinner plate, salad plate, dessert plate, fork, knife, spoon,
napkin, and cup.

China

$6.00 each

Authentic china, silverware and glassware.

SEATING:

60” Round Tables

$15.00
(seats 8)

120” Round Linen

$25.00

48” Round Tables

$12.00
(seats 5)

108” Round Linen

$20.00

Linen Napkins

$2.00

White Plastic Padded Chairs

$3.50

White/Black Padded Chairs

$5.00

Wood Padded Chairs

$5.00

Chair Covers

$6.00

ORDER

PICK UP

brightstarcatering.com

312 19th Street North
Bessemer, Alabama 35020

DELIVER
Prices vary depending
on location.

