(E770 PG 2
S rime Catering of K

Plated dinner service includes a salad selection, one or two entrée selections,
a starch, a vegetable selection & preset dinner rolls & butter pat

Hors D’ Oeuvres, .’Bevenyey and Desserts are avatlable upon request

Cocktatl Bar available (refer to separate menu for selections)

Any entree or side ﬁrz’ry can be created 1 upon request

Buffer Style events are avatlable for 50-500 guests



(E770 PG 2
Potaly Dhtads

TInsalata Balsamico- romaine, ﬂﬂ?gﬂﬂzoh, balsamic and olive oil”

Traditional Caesar Salad romaine lettuce, Romano cheese and

Croutons WZ/fgél ﬁﬂl[)’é’-ﬂld%g Caesar ﬁﬁ”&f.ﬂ/ﬂﬂ

Mixed Green Salad- spring mix, cﬁeﬂy tomatoes with choice f house made

buttermilk ranch and or fiouse made balsamic Vl’ﬂd@i’eﬁe

Tomato & Buffalo Mozzarella Salad; traditional with Modella

balsamic

Harvest Salad: served with hert & ﬁesﬁ ﬁeriy Vzhdzgretfe



(E770 PG 2

Rosemary Chicken; served bone in

gorgonzofa Chicken sautéed with mushrooms and peas in a rich gorgonzo(a

cream sauce

Chicken Piccata gri[(ed’ chicken breast sautéed in olive oil, garﬁ’c, butter,

lemon and white wine

fBequendér[oin Medallions- w/ a musﬁroompeppercom cream sauce

Te em’yaﬁi Salmon

fBegf Tenderloin Medallions with Teypercom Cream Sauce

Beef Brisket w/ Ay Jus



M@W@w

Roasted Pork Tenderloin Me (ﬁons
Chicken Modi’gia; breaded slices of gm’[fec[ chicken with amaogio sauce

Mediterranean Chicken; with artichoke hearts, kalamata olives, & white

wine reduction

Chicken Q’m@&( o /)7’/8

san, g?’l ed cnicken 1'0’],’7}?66{ with marinara sauce cmc[fr esﬁ

parmesan cheese
fBegf Tenderloin Medallions in a cabernet sauce
BBQ Chicken; served bone in

Chicken ﬂmgio; chicken tenderloins in a white wine, butter and gar[ic sauce

Sausage, Peppers & Potatoes; grilled Ttalian sausage with sautéed

green peppers and onions & Potatoes

Chicken S}aecﬁ’ni- rolled in Ereacfcrumﬁ,fresﬁparsfey, romano cheese,
garfic and toppec{ with illmogio



Sﬁm’m}o Scampt ; Jaee[ecf and deveined sﬁm’mp in a lemon & butter sauce
Atlantic Salmon Filet; with balsamic reduction and lemon

Atlantic Salmon; with mango cﬁutney

G ter &

Baked Ziti - Baked Ziti pasta in a creamy vodka tomato cream

sauce toypedwitﬁprove[cﬁeese ancffresﬁ basil

Lasag’na — our homemade fasagna is [ayered'witﬁ sheets ofjoasta,
ricotta cﬁeese,fresﬁ mozzarella cﬁeese, tomato sauce anaffresﬁ

basil, served with a meat sauce

Pasta Ql(fred'o; penne pasta in a creamy a@frecfo sauce with fresﬁ

}oarsfey cmcf romano cﬁeese



Pasta ﬂffredb with gri[feJCﬁicEen;}oenne}msta inacreamy ag"reafo
sauce with gri[feaf chicken breast anc[fresﬁparsfey

Fusilli Pasta Pygmavera —fusi[fipasta with freek vegetables sautéed
\ L
in garﬁ(@t 1 QL[\ Z %LD

Rigatoni Vodka; a rich & Creamy Vodka Sauce

Hharch Cffering

Traditional House Mashed Potatoes
Garlic Mashed Potatoes
Rosemary Mashed Potatoes
Pasta Con Sugo (red sauce)
Wild Rice

Garlic New Potatoes



(E770 RGN

CBaEec[ CPotatoes
Pasta Primavera
Pasta ?llfrecfo
Risotto (Arborio Rice)
Mac n Cheese

6l %0

DVegetable Deleotion

Sautéed’ Green Beans
Select Asparagus Spears
Broccoli & Cau[zf/ower
Jtalian S fy/e Green Beans
Butternut Zucchini & 54;/&155
Ttalian-S. fy[e Broccoli Florets
Sautéed Mushrooms

Veﬂemﬁ/e Wle//

(5 LY % /D
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cookies and cream cheesecake shooters
Key Lime cheesecake shooters
Fresh Berries and Cream

Cﬁcmti[[y Cream & Berry Martini’s
Fruit Skewers with Stmwﬁerry Cream Cheese Dip
Chocolate Fondue Fountain with “Accompaniments

Lemon Bars
‘Bavarian Cream ﬁffed’ Chocolate Cu]os
‘Mini Cheesecakes

Homemade Cannoli’s

Assorted Q’etifores

Additional Options Available Upon Request



(E70 PG N2
Full-service attendants for hors d oeuvre tray service, dinner service,

initial table side water placement, bussing, (inen & China ware

ﬁandﬁ’ng amfc[ecm u}o.

Table Linen Rental
Cloth Q\fa}oﬁins

ffegant Table Set

China and Flatware
Glass Beverage Rental

Additional Servers or Bartenders
Coat Check Personnel
Menu ‘P[anning and Theme Tfanning

Event Tastings (Ey appointment on[y)



