Margaritaville

Kick back and enjoy the show with your guests as we create a tropical mood with your choice of menu items below.  Feel free to add to the atmosphere with Buffet music, paper parasols in the drinks, or any other decorations that suit your fancy.   will provide you with a list of ingredients during one of our planning sessions for your party.  (
Savory

Cheeseburger in Paradise Ring – The creation that Jimmy craves in the classic song.  We can serve “French-fried potatoes” to go alongside if you like.

or

Chicken Enchilada Ring – Crushed tortilla chips and green chilies lend an authentic enchilada flavor to this ring.  
or

Zesty Crab Nachos – Mexico meets the Bahamas in this fun-to-eat appetizer.  A spicy crab, cheese, and avocado topping makes these nachos unique.

Sweet

Bananas Foster Stir-Fry – served over ice cream and/or pound cake, this delicious dessert is dramatic, but simple to make.

Strawberry Margarita Squares – a familiar dessert with a refreshing twist!

or

Tropical Pound Cake – coconut and bananas are baked into pound cake, then topped with ice cream and warm pineapple topping. 

or

Please provide plates, forks, napkins, and cups.  You may serve drinks of your choosing.  If you would like to serve Margaritas (or Mockaritas) or lemonade (I can make a quick homemade version), I can provide a Quick-Stir Pitcher for serving (and an easy recipe if needed).  

On the following page are a couple of recipes as a bonus gift for you to enjoy!
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MARGARITA PIE
 Crust:
1 1/4 cups finely crushed pretzels
 1/2 cup butter or margarine, melted
 1/4 cup sugar
 Filling:
 2 limes
 1/4 cup orange juice
 1 can (14 oz.) sweetened condensed milk
 8 oz frozen whipped topping, thawed

Crush pretzels in plastic bag with Dough and Pizza Roller. Combine all crust ingredients in Batter Bowl.  Press mixture onto bottom and up sides of 9" Pie Plate.  Set aside.  Zest both limes with Lemon Zester/Scorer.  Juice both limes using Lemon Aid. Combine lime zest, and juice with filling ingredients and fold together with Super Scraper in clean Batter Bowl.
Pour filling into crust. Chill 25-30 minutes.

Pina Colada Rolls 
Rolls
3 pkg crescent rolls

Filling
4 ounces cream cheese, softened
1/2 cup pineapple preserves
3/4 cup flaked coconut
½ tsp rum extract

1/4 cup almonds, chopped 

Glaze
4 ounces cream cheese, softened
1/2 cup pineapple preserves
1/2 teaspoon rum extract 

1.  Preheat oven to 375F.  Soften cream cheese in Small Batter Bowl in microwave for about  20 seconds.  Chop almonds using Food Chopper.

2.  In Small Batter Bowl, combine filling ingredients with Small Mix N’ Scraper.  

3.   Unroll crescent rolls on Large Cutting Board.  Add a small amount of filling down center of each roll.

4.  Starting at longest edge of each filled roll, roll up tightly towards point; press edge to seal. 

5.   Bake on Stoneware Bar Pan or flat stoneware 30-35 minutes or until golden brown. Remove to Stackable Cooling Rack; let cool 5 minutes. 

6. For glaze, combine cream cheese, preserves and rum extract; mix well. Spread over warm rolls. 

Yield: 36  NOTE:  Pineapple ice cream topping may be substituted for pineapple preserves if necessary.
