Summer Menu
Our Mission...
To provide admirable catering
and carefree, personalized service using quality ingredients and a true passion for food.

LUNCH / DINNER BUFFET
Select one main entree, one side, and one salad.
Buffet includes fresh seasonal fruit platter, artisan bread and butter and your choice
of home baked chocolate chip cookies or gooey brownies.
$13.99 per person.

SIDES (ALA CARTE PRICING AVAILABLE UPON REQUEST)
CONFETTI BROWN RICE SALAD

Nutty brown rice tossed with sweet peas, crisp red pepper, parmesan cheese, and balsamic
vinaigrette.

ENTREES
MEDITERRANEAN CHICKEN
Chicken with roasted lemons, green olives and capers.

ROASTED VEGETABLE QUINOA SALAD

Oven roasted broccoli, onions, and carrots mixed with quinoa and served chilled.
MEDITERRANEAN PASTA SALAD

Chicken tenders marinated in a sweet sesame sauce.

Tender penne pasta, cucumber, tomato, kalamata olives, red onion and feta tossed in a
tangy vinaigrette.

SUMMER STEAK

ASIAN NOODLE SALAD

STICKY SESAME CHICKEN TENDERS

Flank steak, grilled and thinly sliced. Served chilled.

Asian style noodles mixed with our spicy soy dressing and topped with shredded cabbage,
carrots, and sesame seeds.

PORK WITH GORGONZOLA SAUCE

Creamy gorgonzola over tender pork loin medallions.
PARMESAN PORTABELLA MUSHROOMS (ADDITIONAL $2 PER PERSON)

Oven roasted portabellas with a creamy parmesan crust.
CRUSTLESS VEGETARIAN QUICHE

Fluffy eggs and cream baked with broccoli and gruyere cheese.

ROASTED BABY RED POTATOES

Baby reds and extra virgin olive oil baked in the oven until crispy on the outside and
tender on the inside.
ROASTED SEASONAL VEGETABLES

Oven roasted just long enough to bring out their natural
sweetness.

SALADS (ALA CARTE AVAILABLE UPON REQUEST)
TOSSED BABY GREENS

FAVORITES

Fresh greens topped with sweet strawberries, crunchy walnuts, and served with
balsamic vinaigrette.

All menu choices served with home baked chocolate chip cookies or gooey brownies.

CRISP SPINACH

Tender baby spinach tossed with toasted almonds, grapes, and tangy feta cheese.
Served with balsamic vinaigrette.

OVEN BAKED LASAGNA
Homemade meat or vegetarian lasagna served with
crisp garden salad and garlic bread.

$12.50
Per
Person

SALAD BAR

$12.99
Per
Person

CAPRESE

Vine ripened tomatoes sliced with fresh buffalo mozzarella and seasoned with
Italian vinaigrette.
CLASSIC CAESAR

Crisp romaine lettuce, fresh parmesan cheese, and crunchy garlic croutons served with
our home made creamy Caesar dressing.

Diced chicken, ham, and turkey. Edamame and
black beans. Four cheese and mozzarella. Diced
carrots and red pepper. Caprese salad. Creamy
dill and balsamic vinaigrette dressings. Fresh
bread selection with butter.
HONEY GINGER SALMON

Poached salmon served chilled. Served with grilled
seasonal veggies, roasted baby red potatoes, and
garden salad.

SANDWICH BAR
A selection of two sandwiches, one side, and one salad. Sandwich bar includes fresh
seasonal fruit platter, chips, and your choice of home baked chocolate chip cookies or
gooey brownies.
$11.99 per person.

PARMESAN CHICKEN

Oven baked chicken tenders topped with a creamy
parmesan crust. Served with grilled seasonal
veggies, roasted baby red potatoes, and garden
salad.

ITALIAN PLATTER

Vegetarian and salami grilled panini's. Served
with Caprese salad, orzo salad, and chips.

$15.99
Per
Person

$12.99
Per
Person

$12.50
Per
Person

CHICKEN PESTO

Tender chicken, tangy pesto, fresh mozzarella, roma tomato, and baby greens on
focaccia bread.
CASHEW CHICKEN

Shredded chicken mixed with mayo and topped with crunchy cashews and crisp red
onion. Served on fluffy white rolls.
FLANK STEAK SLIDERS

Thin sliced grilled flank steak, our special garlic mayo, and roma tomato on a
butter baked roll.
GRILLED VEGGIE

Grilled zucchini, mushrooms, and onions topped with fresh tomato, pesto, and
mozzarella.
TURKEY CLUB

Crisp bacon, turkey, avocado, fresh tomato, mayo, and lettuce served on potato
bread.

478.7826

SPECIALIZED EVENTS
Dietary requests and individualized menus are our specialty! Whether you’d like a
Greek style buffet or gluten-free options, just give us a call or send us an email and
we will put together a menu that fits your event and budget.

