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Catering Menu 2011 Executive Chef:

TWO HOUR COCKTAIL PARTY

HORS D’OEURVES

An abundance of classic and creative hors d’oenrves passed butler style

COLD DISPLAY TABLE
Artisan bread display, International cheese platter

and fresh vegetable crudité basket
*Additional hot & cold stations are available

CASH BAR
BEER, WINE & SODA
OPEN BAR

Price Determined by Season of Event

Michael Dobias

ACCESSORIZE YOUR EVENT

Dress up your event with any of the following accessories

Accessories extend event to 3 hours
HOT ACCESSORY STATIONS

PASTA STATION
A selection of pastas and sauce prepared to order
Meatballs
Garlic Bread

TRATTORIA
Fried Calamari
Eggplant Rollatini
Stuffed Mushrooms

Clams Oreganato

ORIENT EXPRESS
Stir fry Station
FEgg Rolls

Wontons

STEAKHOUSE
Sticed Filet Mignon

Omnion Rings



CARVING STATION
Choose 2

Turkey
With cranberry relish

Top Sitloin

With an jus and horseradish cream

Pork Loin
With warm apple chutney

Honey Glazed Ham
With pineapple salsa

Leg of Lamb

With mint glaze and rosemary an jus

COLD ACCESSORY STATIONS

LITTLE ITALY

Traditional antipasto platter with a selection of meats, cheese,

olives, peppers, mushrooms and artichoke hearts

SUSHI STATION

Assorted sushi rolls and sashimi with
soy sauce, pickled ginger and wasabi

Steamed Dumplings

IN THE RAW

Freshly shucked clams and oysters
Shrimp Cocktail
*Poached Chilled Lobsters
*King Crab Legs

Price Determined by Season of Event
DESSERT ACCESSORIES

Occasion Cake

Choice of cake, custom made and decorated for your event

Mini Pastries & Cookies

Assorted mini Italian pastries and cookies

Viennese Hour

An array of desserts including pastries, cookies, cakes, pies and fruit

Chocolate Covered Strawberties

Dark chocolate, milk chocolate and white chocolate covered strawberries

Ice Cream Sundae Bar

Vanilla and chocolate ice cream with a variety of topping and sauces

Cappuccino & Cordial Bar

Espresso, cappuccino and a range of after dinner drinks and cordials

Coffee & Tea Service



