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Epicurean Group

Fine Catering and Casual Dining at the Sonoma Country Day School

One of the most exciting parts of the Sonoma Country Day School/Epicurean partnership is the
new opportunities in campus catering. Our catering and café dining service will help further our
partnership as opportunities for events open up in the community. \We have created a fresh new
catering menu to fit each group's needs, paying particular attention to age, background, and
celebrations. Our enthusiasm and expertise Will generate excitement and repeat business within
the campus and community, year after year.

Epicurean understands in a campus setting, communication must be coupled with flexibility in a
first-rate catering department. \Whatever the event—a breakfast meeting, evening reception,
banquet, community celebration or employee picnic—youll find that we offer the freshest food,
prepared with creativity and presented with style.

The Epicurean Chef Manager and Sous Chef will work diligently to provide the level of service that
is expected. We can arrange for China service, specialty linens and professional staff to achieve
the highest level of customer service for any event. Whether it is an elegant sit down dinner or a
casual luncheon attention to every detall will be handled efficiently and with a smile. With
exceptional customer senvice and the freshest, seasonal food possible we guarantee to exceed
you expectations.

Trust Epicurean with your next catered affair, we are confident you will be pleasantly surprised.



Epicurean
Fne Off-Campus Catering and Casual Dining for Parents or Sonoma Country Day School Friends

Ordering Guidelines
Our Chef Manager is happy to assist you with all your catering needs. Just print then fill out the
attached Catering order form on the last page of this order guide, then- contact our Chef Manager
Seann Pridmore! Our direct phone number is (707) 292-6641. Please be prepared to fill in the
pertinent information to expedite your order- such as number of persons, date, time, and purpose.
We will be happy to assist you with your menu as well as linens, flowers, and china, if needed.

In order to ensure that your event is a success, we ask that you confirm your order well in advance.
For all-day conference catering or dinner menus (any service needed after 3:30 P.M.), we ask that
you place your orders at least 5 working days in advance. For morning or afternoon light
refreshment needs, please contact the kitchen office 3 business days prior to the scheduled
meeting or event.

We do realize that circumstances will arise and that the above time considerations may not be able
to be followed. Under these circumstances, we will do our best to accommodate your last-minute
needs to the best of our ability.

Types of Service:
Our catering department offers three separate levels of service to fit your needs.
- Drop-offs:
This includes all types of menu items and beverages. We will arrange for all items to be
delivered to the event location and be set up and picked up by the designated time.
Buffets or Sit-down Service:
Either service is recommended for receptions, with china and glassware; skirting or table
linens can be arranged. If rentals are required, the wholesale cost will be added to the final
invoice.
All catering orders include compost-able paper or high grade plastic ware and napkins,
cups etc. Rented China can be arranged at an additional cost
Hours of Service:
Our hours are 7:30 AM. to 3:30 P.M., Monday through Friday. Service staff charges are $ 35.00 per hour, four hour
minimum. Hot food service with guest count over 12 will require service staff. Evening and weekend service will
require additional labor, and is therefore subject to additional charge (upon your approval and required 5-business-
day lead time).
All Faxed or E-Mail orders received after 4:00 P.M. can be picked up on the next business day.
Please leave a message 707. 292.6641 The Chef Manager Seann will return your call.
Email Seann at: seann@epicurean-group.com
*Note: Menu and prices are valid through January 1, 2009
* Al prices are subject to California sales tax




Before Noon

Breakfast Buffets:
(8-Person Minimum)

COFFEE SERVICE
Freshly Brewed Gourmet Coffee, Decaf and Tea Service
$12.50 per Air Pot (10) cups

THE CONTINENTAL
Assorted Juices and an Assortment of Danish, Muffins, Doughnuts,
Croissants, Mini Bagels with Cream Cheese, and Coffee Service
$6.55 per person
Add Sliced Fresh Fruit—$ 1.50 per person

THE ENERGY BOOSTER BREAKFAST
A Selection of Croissants, Danish, Muffins, and Scones Served
With Butter and Jam, Crunchy Granola with Individual Fruited Yogurts,
Fresh Sliced Seasonal Fruit Display, Chilled Selection of Orange and Cranberry Juice,
House Blend and Decaffeinated Coffees, and Assorted Teas with Hot Water
$8.25 per person

THE NEW YORKER BAGEL BREAKFAST
Assorted Fresh Bagels, Sliced and Served with Norwegian Smoked Salmon (/ox),
Herbed Cream Cheese, Sliced Red Onions, Sliced Tomatoes, Sliced Cucumbers
And Lemons, Capers and a Sprinkling of Cracked Black Pepper, Served
With Orange and Cranberry Juice, House Blend and Decaffeinated Coffees,
And Assorted Teas
$9.95 per person

COUNTRY BREAKFAST BUFFET
Scrambled Eggs, Hash Browns OR Home-Style Potatoes, Bacon OR Sausage Links,
Assorted Pastries, Coffee & Tea
$8.50 per person
Add Orange Juice $1.50 per person

THE CALIFORNIA CROISSANT BREAKFAST
Scrambled Eggs, Crisp Bacon, and Sliced Cheddar Cheese on a Sliced Haky Croissart,
Served with Home-Fried Potatoes, Sliced Seasonal Fruit Display,
Orange and Cranberry Juice,
Coffee & Tea
$8.95 per person




Lunch

The following require a minimum of 8 guests per selection.
SANDWICHES

Box Lunches
A quick way to order a complete luncheon!
Our sandwich favorites are paired with a side salad and dessert to make
Ordering quick & easy! (Assortment of chips may be substituted for side salad.)
Add $.95 per person for canned beverage or bottle water

THE NEW YORK DELI
Thinly Sliced Roast Beef, Maple Ham, In House Roasted Turkey Breast,
Italian Dry Salami and Pastrami, with Aged Cheddar, Natural Swiss, and
Provolone Cheeses Served with Freshly Baked Sliced Breads and
Ralls, Condiments and Your Choice of One House-made Salad,
$7.95 per person
With Grilled Balsamic Marinated Vegetables
$0.75 per person

Sandwich Favorites
ITALIAN-STYLE PANINI
Thinly Sliced Smoked Turkey Breast, Roast Beef, Grilled Eggplant, or
Grilled Chicken Breast Served on Assorted Freshly Baked Italian Rolls with Pesto and
Sun-dried Tomato Spread, Fresh Spinach Leaves, Basil Leaves, and Smoked Mozzarella Cheese
$7.75 per person

LAVOSH (ARAM) SANDWICHES
Lavosh Cracker Bread with Sun-dried Tomato Cream Cheese Spread,
Lettuce, and Your Choice of Sliced Roast Beef, Maple Ham,
Turkey Breast or Selection
$8.75 per person

CROISSANT CLUB SANDWICH
Thinly Sliced Turkey Breast, Bacon Strips, Natural Smss Cheese
Lettuce, Tomatoes, and Fresh Avocado on a Haky Croissant
$8.95 per person




CALFORNIA FOCACCIA SANDWICH
Marinated and Grilled Chicken Breast, Sliced and Served on Fresh
Focaccia Bread with a Honey Mustard Spread, WiId Spring Greens,
Dill Havarti Cheese, Fresh Avocados, and Sliced Tomatoes
$7.95 per person

PORTABELLO MUSHROOM SANDWICH
A Marinated, Grilled, Portobello Mushroom Served on a Whole Wheat Roll with
Caramelized Onions, Sweet Red Peppers, Wild Spring Greens,
Crumbled Blue Cheese, and Balsamic Vinaigrette
$8.75 per person

Side Salad Choices for Box Lunches or Buffets:
(8person minimum per salad)

CALIFORNIA POTATO SALAD
Diced Red Potatoes with Onions, Celery, and Herbs
In a Creamy Vinaigrette Dressing

MEDITERRANEAN PASTA SALAD
Pasta Tossed with Julienne Carrots and Tri-colored Bell Peppers, Sliced
Black Olives and Diced Tomatoes with a Sun-dried Tomato Vinaigrette

SEASONAL FRUIT SALAD
Fresh Cantaloupe, Honeydew Melon, Pineapple, and Other
Seasonal Fruits and Berries



LUNCHEON SALADS

Available as Box Lunches or Buiffet Style.
Luncheon Salads Include Fresh Bread and Buitter.
Add $.95 per person for canned beverage or bottle water
Salad Dressing Selection Includes:
Traditional Ranch, Fat-Free Italian, 1000 Island, Bleu Cheese, or Balsamic Vinaigrette

Minimum of 8 guests per selection.

Box Lunch Salads
A quick way to order a complete luncheon!
(See salad choices below)

Salad Buffet
Design your own salad buffet with a selection of up to
THREE of our Salad Favorites Complemented by a variety of ralls.
(See salad choices below)
Add $ 1.75 per person

Salad Favorites

ASIAN CHICKEN SALAD
Romaine Lettuce and Shredded Cabbage, Julienne Carrats, Celery,
Red Bell Peppers, Water Chestnuts, Bean Sprouts, Sliced Scallions Topped with
Sliced Grilled Chicken Breast and Dressed with Ginger-Sesame Dressing
$8.95 per person

THAI GRILLED BEEF SALAD
Sliced Marinated and Grilled Hank Steak with
Romaine Lettuce and Shredded Napa & Red Cabbages, Julienne Carrats,
Celery, Red Bell Peppers, Water Chestnuts, Bean Sprouts, Sliced Scallions
Topped with Crispy Fried Cellophane Noodles and Dressed with Ginger-Sesame Dressing
$8.95 per person

VEGETARIAN PAD THAI SALAD*
Spicy Glass Noodles with Snow Peas, Julienne Red Bell Peppers, Bean Sprouts,
Sliced Scallions and Chopped Peanuts Tossed in a Spicy Chile-Garlic Dressing
$8.75 per person




NEW MEXICAN CHICKEN SALAD
Grilled Chile and Lime Marinated Chicken Breast, Sliced and Served on a Bed of Romaine Lettuce
with a Black Bean and Roasted Corn Salsa,
Diced Avocados, Cherry Tomatoes,
Crispy Tortilla Strips and Tequila-Tomatillo Vinaigrette
$8.95 per person

MEDITERRANEAN SPINACH AND WILD GREENS SALAD*
Fresh Baby Spinach and WiIld Spring Mix Salad Topped with Julienne Roasted
Red and Green Bell Peppers, Red Onions, Marinated Artichoke Hearts and Mushroons,
Kalamata Olives, Crumbled Feta Cheese, and a Lemon-Oregano Vinaigrette
$7.95 per person

CLASSIC CHICKEN CAESAR SALAD
Fresh Romaine Lettuce Leaves Tossed with Garlic and Cheese Croutons, Freshly
Grated Parmesan Cheese, Cracked Black Pepper, and Our Own House-made Caesar Dressing,
Topped with Grilled Chicken Breast
$7.95 per person

CALIFORNIA COBB SALAD
Sliced Grilled Chicken Breast Atop a Bed of Romaine and Leaf Lettuces Topped with
Crumbled Bacon and Blue Cheese, Tomato and Hard-bailed Egg,
Diced Avocado and Cucumbers, and Finely Minced Scallions and Served with an Herb Vinaigrette
or Our Own House-made Ranch Dressing
$8.95 per person




HOUSE-MADE PIZZA SELECTIONS
Please allow 5 days notice — we prepare our dough from scratch!
All of our pizzas are made on our own pizza dough and topped with freshly made pizza sauce and
Epicurean’s own Signature Italian Cheese Blend. We use only fresh toppings and real cheese in
all of our pizzas. QOur pizzas are all 16-inch round pizzas cut into either 8 or 10 slices (we estimate
one pizza per every 4 guests). Please ask about our drop service. Why not have a pizza party!

PIZZA PARTY
Fresh tossed garden green salad with choice of dressing or Caesar Salad
Selection of pizzas from the follomng.
Assorted fresh baked cookies.
Assorted sodas and weter.
$11.95 per person
(8Whole pizza's per order)

CHEESE PIZZA
Our own pizza dough, fresh sauce, and four kinds of cheese
piled high and baked urtil lightly browned
$12.95each

PEPPERONI PIZZA
Our own pizza dough, fresh sauce, four kinds of cheese,
And fresh pepperoni slices, topped with more cheese and baked until lightly browned
$13.95 each

SAUSAGE AND MUSHROOM PI1ZZA
Our own pizza dough, fresh sauce, four kinds of
Cheese, and fresh Italian sausage and sliced mushroonts,
Topped with more cheese and baked until lightly browned
$14.50 each

VEGETARIAN PIZZA
Our own pizza dough, fresh sauce, four kinds of cheese,
Fresh mushrooms, bell peppers, black olives, and
Red onions, topped with more cheese and baked until lightly broaned
$14.50 each

HAWAIIAN-STYLE PIZZA
Our own pizza dough, fresh sauce, four kinds of cheese,
Smoked ham slices, pineapple chunks, and
Topped with more cheese and baked until lightly browned
$14.95 each




MEAT LOVER’S PIZZA
Our own pizza dough, fresh sauce, four kinds of cheese,
Fresh pepperoni slices, Italian salam, Italian sausage and linguica
Sausage, topped with more cheese and baked until lightly broaned
$14.95 each

COMBINATION PIZZA
Our own pizza dough, fresh sauce, four kinds of cheese,
Fresh pepperoni slices, Italian sausage, sliced mushrooms, bell peppers, red
Onions, and black olives, topped with more cheese and baked until lightly browned
$15.95 each

PRAWN AND BACON PIZZA
Our own pizza dough, fresh sauce, four kinds of cheese, fresh sliced prawns,
And crumbled bacon, topped with more cheese and baked until lightly broaned
$15.95 each




HOT LUNCHEON OR DINNER BUFFETS
Conference dining has never been so good! Our hot buffets offer a great variety and value. As
always, we are happy to customize our buffets to meet your special needs or create a unique buffet
menu for you! We can also provide any special touches or services you may need.

Add $1.50 per person for canned beverage or bottle water

Please note: All hot buffet luncheons require a minimum of 12 people per selection.

HERBED MUSHROOM CHICKEN BREAST
Marinated and Grilled, Served with an Herbed Mushroom Sauce and
Garnished with Fried Onion Straws, Served with Roasted Baby Red
Potatoes and Fresh Seasonal Vegetables
Lunch $ 10.55/Dinner $12.55

PESTO GRILLED CHICKEN BREAST
Chicken Breast Marinated in Pesto Sauce and Grilled, Served with
Mushroom Risotto and Fresh Seasonal Vegetables
Lunch $ 10.55/Dinner $ 12.55

SOUTH OF THE BORDER FAJITA BUFFET
Thinly Sliced Chicken, Beef or Vegetarian Fajitas Served with
White Hour or Wheat Tortillas with Salsa, Sour Cream, and Guacanmole,
Ranchero Beans or Black Beans
Spanishrice
Lunch $ 10.75/Dinner $12.75

ROSEMARY AND GARLIC CHICKEN
Marinated in Olive Oil, Rosemary, Garlic, and Spices, Roasted with Whole
Garlic Cloves and Served with a Wild Rice Pilaf and Fresh Seasonal Veegetables
Lunch $ 10.55/Dinner $12.55

CHICKEN CORDON BLEU
Chicken Breast Stuffed with Maple Ham and Swiss cheese, Lightly Breaded
With Seasoned Bread Crumbs, Baked Until Golden Brown, Served with a
Champagne Sauce, Roasted Baby Red Potatoes, and Fresh Seasonal Vegetables
Lunch $ 10.55/Dinner $12.55

CHICKEN SALTIMBOCCA
Chicken Breast Topped with Smoked Mozzarella and Prosciutto, Baked Until Golden Brown,
Served with Mushroom Risotto or Wid Rice Pilaf, Fresh Seasonal Veegetables
Lunch $ 11.25/Dinner $13.25




TURKEY PICATTA
Grilled Turkey Cutlets Served with a Lemon-infused Demy-Glace
Garnished with Capers and Chopped Parsley, and Served with Wild Rice Pilaf and
Fresh Seasonal Vegetables
Lunch $ 10.55/Dinner $12.55

TRI-TIP WITH MUSHROOMS
Tri-Tip Marinated and Grilled Medium+rare, Sliced and
Served with WId Mushroom Demi Glace, Oven Roasted Baby Red
Potatoes and Fresh Seasonal Vegetables
Lunch $ 12.95/Dinner $ 14.95

NEW YORK STEAK AU POIVRE
New York Strip Steak Crusted with Cracked Black Pepper, Grilled and
Served with a Green Peppercorn and Cognac Sauce, Garlic Mashed Potatoes, and
Fresh Seasonal Vegetables
Lunch $ 14.95/Dinner $ 16.95

ASIAN PORK LOIN ROAST
AWhole Pork Loin Roast Marinated in Garlic, Ginger, Soy, and Herbs, Roasted,
Carved Served with Pan Juices and a Pineapple, Mango, and Papaya Relish,
Sticky Rice and Fresh Seasonal Vegetables
Lunch $ 11.95/ Dinner $13.95

CHERRY GLAZED PORK LOIN
AWhale Pork Loin Glazed with a Cherry Sauce and Roasted. Served with a Cherry Demi-Glace,
WId Rice Pilaf, and Fresh Seasonal Vegetables
Lunch $ 11.95/Dinner $12.95

SALMON VIN BLANC
Fresh Salmon Fllet Marinated, Grilled, and Served with Shallot and
Champagne Beurre Blanc Sauce, Parsley Boiled Baby Red
Potatoes and Fresh Seasonal Vegetables
MARKET PRICE

GRILLED SALMON SONOMA
Fresh Salmon Fllet Marinated, Grilled, and Served with Red Onion
Marmalade and Pinat Noir Beurre Blanc Sauce, Parsley Boiled Baby
Red Potatoes and Fresh Seasonal Vegetables
MARKET PRICE




TRI-COLOR CHEESE TORTELLINI
Spinach, Tomato, and Egg Tortellini Flled with Ricotta and Parmesan Cheese,
Served with Your Choice of a Meat Sauce with Italian Sausage, Our
Own Marinara Sauce, OR Basil Pesto Cream Sauce and Garlic Cheese Bread
Lunch $ 9.95/Dinner $11.95

MEDITERRANEAN FARFALLE PASTA (*Vegetarian)

Egg Pasta Bow Ties Sautéed with Onions, Celery, Artichoke Hearts, Black
Olives, Capers, Roma Tomatoes, Roasted Red Peppers, and Feta Cheese,
Served with Garlic Cheese Bread
Lunch $9.95/Dinner $11.95

LASAGNA BOLOGNESE
Egg Pasta Lasagna Sheets Layered with Sautéed Ground Beef and Italian
Sausage, Herbed Ricotta Cheese, Grated Mozzarella Cheese Blend,
And Our Own Marinara Sauce, Served with Garlic Cheese Bread
Lunch $10.95/Dinner $12.95

LASAGNA FLORENTINE (*Vegetarian)

Egg Pasta Lasagna Sheets Layered with Sautéed Mushrooms and Chopped
Spinach, Herbed Ricotta Cheese, Grated Mozzarella Cheese Blend,
Sliced Tomatoes, Béchamel and Marinara Sauce, Served with
Garlic Cheese Bread
Lunch $ 10.95/Dinner $12.95

NEW MEXICAN PENNE PASTA
Egg Penne Pasta Sautéed with Sliced, Grilled Chicken Breast, Red and Green
Bell Peppers, Onions, and Diced Tomatoes in a Chipotle Cream Salice,
Served with Garlic Cheese Bread
Lunch $10.95 /Dinner $ 12.95




BARBECUE BUFFETS
Dinner or Lunch Minimum of 15 Guests

HAMBURGERS & GARDEN BURGERS & ALL-BEEF HOT DOGS
Served on Seeded Buns with Traditional Potato OR Pasta Salad
Condiments, Chips, Garnishes, and Lemonade or Punch
$10.95 per person

THE ALL-AMERICAN BARBECUE
Lunch /Dinner $ 15.95/$17.95 per person
Select one of the following:

BARBECUED CHICKEN
&
SANTA MARIA STYLE TRI-TIP BBQ
Both Served with a Salsa Fresca

Accompanied with the following:

Traditional Potato Salad
OR
Coleslaw
OR
MACARONI AND CHEESE

SPRING SALAD
Mixed Baby Greens, Candied Walnuts, Crumbled Gorgonzola Cheese,
Served with Raspberry Vinaigrette
OR
GARDEN GREEN SALAD
Santa Maria Style, served with Ranch Dressing

Maple Baked Beans
OR
CORN ON THE COB

And

Garlic Bread
Lemonade or Punch

Select one of the following desserts:
ASSORTED FUDGE BROWNIES
WATERMELON
STRAWBERRY SHORTCAKE




CALIFORNIA BARBECUE
Lunch/Dinner $16.95/$18.95 per person
Select two of the following:

SPINACH SALAD
Fresh Spinach, Toasted Pine nuts, Roma Tomatoes, and Shaved Parmesan
Served with Balsamic Dressing

ROASTED RED POTATO SALAD
Roasted Baby Red Potatoes with Crispy Prasciutto, Scallions
Dressed in Balsamic Vinaigrette

SPRING SALAD
Mixed Baby Greens, Candied Walnuts, Crumbled Gorgonzola Cheese,
Served with Raspberry Vinaigrette

MEDITERRANEAN PASTA SALAD
Roatelle Pasta Tossed with Julienne Carrats, Celery, Sliced
Black Olives, and Diced Tomatoes with a Lemon-Balsamic Dressing

VEGETARIAN PAD THAI SALAD
Spicy Glass Noodles with Snow Peas, Julienne Red Bell Peppers, Bean Sprouits,
Sliced Scallions and Chopped Peanuts Tossed in a Spicy Chile-Garlic Dressing

SEASONAL FRUIT SALAD
Fresh Cantaloupe, Honeydew Melon, Pineapple, and Other Seasonal Fruits and Berries

Includes one of the following:

GRILLED LONDON BROIL
OR GRILLED SALMON
&
BALSAMIC & HERB PORTOBELLA MUSHROOMS

Add the Following Item for an Additional $2.00 per person
CILANTRO & LIME MARINATED PRAWN SKEWERS

SUN-DRIED TOMATO & ARTICHOKE FOCACCIA SQUARES

Select one of the following desserts:
ASSORTED FUDGE BROWNIES
ASSORTED LEMON AND FRUIT BAR COOKIES
ASSORTED FRESH BAKED COOKIES

Lemonade or Punch




Specialty Hors D’Oeuvres Platters
A minimum of 10 guests per selection

Garden Fresh Vegetable Crudités
A Medley of Sweet Carrots, Broccoli, Cauliflower, Celery, Cherry Tomatoes,
And Seasonal Vegetables
$2.75 per person

Fresh Fruit Platter
The season’s finest selection of fresh fruits served with a yogurt dipping sauce
$3.50 per person

Stuffed Brie en Croite
Triple Cream Brie Wrapped in a Haky Pastry with Sun-dried Tomato Pesto
Served with Baguette Slices and Crackers
$ 3.50 per person

Imported Cheese Platter
Featuring Selections Such as Swiss, Brie, Feta, Gouda, & Havarti
Served with Assorted Crackers
$4.50 per person

Hors D’ceuvres

MEXICAN BBQ PORK ROLL
Slow Roasted Pork slathered with a mole sauce,
Wrapped in on a house made Gordita
Two Pieces per person $ 3.50 per person

CHICKEN CHORIZO HASH WRAP
Pulled Chicken, Chorizo sausage, Potatoes, Onions and
Green Chiles wrapped in a tomato tortilla
Two Pieces per person $3.25 per person

MINI CHICKEN TAQUITOS
Seasoned chicken in a crispy Corn tortilla
Served with Homemade Guacamole, Salsa and Sour Creme
Two Pieces per person $ 3.25 per person




CHEESE OR CARNE ASADA QUESADILLAS
Cilantro and Orange Marinated Hank Steak, Grilled and Sliced, Mixed with Cheese, or
A Mixture of Cheese, Scallions, and Peppers, in Multi-colored Hour Tortillas, Grilled Until
Crispy, Cut into Wedges and Served with Our House-made Salsa Fresca and Sour Cream
Two per person, $4.25 per person

MEDITERRANEAN PITA CHIPS WITH SPREADS
Fresh Pita Bread Wedges Lightly Salted and Toasted and Served with
Spicy Hummus and Tzatziki, a Creamy Dip Made with Yogurt,
Cream Cheese, Cucumbers, Mint, Garlic and Dill
$ 2.75 per person

SOUTHWESTERN CHIPS WITH SALSAS
Fresh Red and White Corn Tortilla Chips Served with Spicy Smoked
Tomato Salsa Fresca and Mild Green Tometillo Salsa Verde
$ 2.75 per person

GRILLED AND STEAMED SEASONAL VEGETABLES
Oven-Roasted Red Potatoes, Assorted Grilled Bell Peppers, Eggplant, Yellow Squash,
Zucchini, Stearmed Broccoli and Cauliflower, Cherry Tomatoes, and Scallions
Served with a Chipotle Pepper Dipping Sauce
$ 3.50 per person

SEASONAL FRUIT AND CHEESE BOARD
Cantaloupe, Honeydew Melon, Pineapple, and Other Seasonal Fruit and Berries,
Served with a Selection of Domestic Cheeses and a Baked Brie en Cro(ite,
Served with Assorted Crackers and Sliced Baguettes
$4.50 per person

MEDITERRANEAN ANTIPASTO BOARD
Roasted Garlic Spread, Marinated Roasted Rosemary Red Potatoes, Roasted Red,
Yellow, & Green Bell Peppers, Marinated and Grilled Zucchini and Yellow Squash,
With Cherry Tomatoes, Cherry Peppers, and Pepperoncini, Sliced Italian Salam,
Prosciutto-Wrapped Provolone Cheese, Sliced Smoked Mozzarella Cheese,
And Mixed Marinated Italian Olives and Mushrooms Served with Baguette Slices
$5.95 per person

SMOKED SALMON PINWHEELS
Norwegian Smoked Salmon Mixed with Cream Cheese, Herbs, and Roasted Red Bell Peppers,
Wrapped in Aram Bread and Sliced into Pinnheels
MARKET PRICE




CLASSIC CROSTINI
Toasted Baguette Slices Served with a Tomato and Kalamata Olive Tapenade and Fresh
Shredded Parmesan Cheese
Two pieces per person, $2.75 per person

WILD MUSHROOM CROSTINI
WiId Mushrooms Sautéed with Roasted Garlic and Herbs, Served on Toasted
Baguette Slices with Shaved Parmesan Cheese
Two pieces per person, $ 2.75 per person

SEAFOOD CROSTINI
Bay Shrimp and Crabmeat mixed with Sesame Seeds, Garlic,
Cream Cheese and Soy Sauce and Served on Sliced Toasted Baguettes
Two pieces per serving, $4.95 per serving

FRESH TOMATO BRUSCHETTRA
Garlic, basil and balsamic dressed tomatoes with Toasted Baguette Slices
Two pieces per person, $2.75 per person

PRAWNS PROVENCAL
Sautéed with Fresh Tomato, Garlic and White Wine
Two pieces per person, $4.75 per person

LOUISIANA HOT LINKS
Spicy Louisiana Hot Sausages
Sliced and Grilled, Served with Sautéed Red and Green Peppers
2 Bite Size Pieces per person $2.95

CHICKEN CORDON BLEU ROLL UPS
Boneless Breast of Chicken Spread with a Light Dijonnaise, Sliced Country Ham, and SMss
cheese, Wrapped in Herbed Bread Crumbs, baked until Golden Brown and Sliced
4 pieces per serving, $5.75 per senving

CHICKEN ROLL UPS
Chicken Breast Stuffed with dried Cranberries,
Orange Zest, Sautéed Shallots and Celery, Cornbread and sherry,
Rolled in Asiago Bread Crumbs and Baked until golden Brown
4 pieces per serving, $5.75 per serving

STUFFED BABY RED POTATOES
Steamed Baby Red Potatoes cut in half, hollowed out and
Stuffed with a Cheddar Cheese, Sour Cream and chive stuffing
Two pieces per person, $ 3.25 per person




CRAB CAKES AND GREENS
Sweet crabmeat dusted in Japanese Bread Crumbs and Topped
With roasted red pepper Aioli
Two pieces per person, $5.25 per person

PROSCUITO & FIG TRIANGLES
Haky Phyllo dough Triangles filled with Feta cheese, julienne
Prosciutto Ham, Dried figs and Sautéed Onions
Two pieces per person, $ 3.75 per person

EGGPLANT CARPACCIO
Paper-thin Eggplant Grilled and rolled with roasted garlic Puree,
Roma Tomatoes and fresh herbs, Garnished with extra virgin olive ail, lemon zest and capers
Two pieces per person, $ 3.75 per person

ASSORTED TEA SANDWICHES
Mozzarella and Tomato with Fresh Basil
Chicken Curry Salad
Cucumber and Herb Cream Cheese
Three pieces per person, $ 3.25 per person

SOUTHWESTERN MINI PIZZETTA MOLE
Hour Tortilla Spirals with Mole, cheddar, olives and Sour Cream
Three pieces per person, $ 3.25 per person

ZUCCHINI ROUNDS
Hlled with Gorgonzola cheese and topped with
Roma tomatoes and Parmesan Cheese
Three pieces per person, $ 3.25 per person

FOCACCIA ROLLS
Thinly rolled Focaccia Stuffed with Italian Sausage, Provolone cheese,
Caramelized onions and Roasted Red Peppers
Or
Vegetarian stuffed Focaccia, Stuffed with our a olive
Tapenade and provolone cheese
Two pieces per person, $ 3.25 per person

ITALIAN RICE MEATBALLS
Tomato and Basil-infused Risotto Balls with a Mozzarella Center,
Breaded and lightly fried
Two pieces per person, $ 3.25 per person




ASSORTED SUSHI
California Roll (Crab, Avocado, Cucumber), Smoked Salmon Rall,
Vegetarian Roll (Cucumber, Carrots, Avocado), Barbecued Eel Rall,
Ahi Tuna Rall, Served with Wasahi, Pickled Ginger, and Soy Sauce
Three pieces per person, $ 8.95 per person
(Minimum of 12 people per order)

CHICKEN, BEEF, OR PORK SATAY STRIPS
Skewers of Tender Chicken, Beef, or Pork Marinated in Satay Spices,
Grilled and Served with a Savory Thai Peanut Sauce
Two per person, $5.25 per person




Snacks
(Minimum 10 people per item)

$2.75 per selection per person:

Hot Artichoke Dip with Crackers
Spinach Dip in Sourdough Bowl
Tortilla Chips & Salsa
Potato Chips & French Onion Dip
Large Saft Pretzels with Mustard (1 pp)
Mini Egg Ralls (2 pp)

Layered Bean Dip with Fresh Tortilla Chips
Buffalo Chicken Wings (3 pp)
Honey Chipotle Willow Wings (3 pp)
Mini Corn Dogs (2pp)

IVini Hot Dogs Wrapped in Phyilo Dough (2 pp)

$ 3.75 per selection per person:
Jalapeno Poppers (2 pp)
Mozzarella Sticks (3 pp)
Zucchini Slices (3 pp)
Beer-Battered Mushrooms (3 pp)
Cheese Stuffed Artichokes (2 pp)
Chicken en Cro(te Puffs (2 pp)
Mushroom Caps with Pesto and mozzarella (3 pp)

$4.95 per selection per person
Coconut Shrimp with Chipotle Mayo (2 pp)
Smoked Salmon Pinwheels (3 pp)
Chipotle Chicken Popper (2 pp)

AFTERNOON BREAKS

AFTERNOON HIGH TEA
Freshly Baked Scones with Butter and Jam, Assorted Tea Sandwiches Flled with
Smoked Salmon with Dill Mustard, Maple Ham, and Gruyere Cheese, Chicken Salad
With Dijon Butter and Sliced Tomatoes or Herbed Cream Cheese with Cucumbers and
Watercress, Sliced Fresh Seasonal Fruits and Berries,
Assorted Tea and Buitter Cookies
Served with a Variety of TAZO Teas
$16.95 per person




ICE CREAM BAR
Your favorites: Vanilla, Chocolate, & Strawberry Ice Creamand
Several Toppings to Choase From
$4.95 per person

BEVERAGE SERVICE ONLY
Coffee, Decaf, Hot Tea, Hot Chocolate
$1.95 per person

Bottled Water, Juice, Canned Soda
$1.50 per person

SWEETS

ASSORTED BAKED COOKIES
Chocolate Chip, Catmeal Raisin, Chocolate Chocolate Chip,
Sugar Cookie and Peanut Butter
$13.20 per dozen

ASSORTED BROWNIES
Chocolate Nut, Chocolate Fudge, & Cream Cheese
$17.00 per dozen

LEMON BARS
$18.00 per dozen

TEA AND BUTTER COOKIES
$16.00 per dozen




Linen Rental
85 x85 Table Cloth $5.00 each (fits 60" round tables)
54x120 rectangle cloths $5.00 each (fits 8 tables)
Napkin $1.50 each
72’ Round table cloths will need to be rented, and vary in price by color, fabric and size.
Wholesale costs of rentals are added to the final invoice after the event



