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~APPETIZERS-

Prices listed are for 25 Picccs unless otherwise noted

-CHICKEN-
Fajita Chicken Qucsadi”as $25

Chicken, cheddar cheese and flame roasted peppers served
with salsa and sour cream
Chicken & FincaPPlc Brochcttcs $25

Tender chicken breast accented with juicy chunks of pineapple
topped with a sweet and sour sauce

Chicken Cordon Bleu $30

Breaded chicken stuffed with ham and melted cheese, served
with spicy mustard

Assian Chicken Skewers $25

Skewers of Asian-style marinated chicken breast tenders
served with sweet and sour sauce

Pecan Crusted Chicken T enders $35

Tender chicken strips coated with pecan breading & served
with tangy maple dipping sauce

Bacon WraPPcd Chicken &Jalapcno $35
Chicken breast tenders and fresh jalapeno pepper strips all
wrapped up with bacon

Chicken & chctable Potstickers $35

Bite-sized dumplings filled with a delectable blend of chicken
and Asian vegetables

Chicken Pot Fie Petite Bread Bowls $25
Golden bread bowls filled with homemade chicken pot pie
Chicken Salad Petite Pread Bowls $25

Petite golden bread bowls filled with homemade chicken
salad

THEMEFPARTYIDEAS

ITSAFICNIC si0
Baby Burger and Baby Hot Dog Bar
Kettle Chips and homemade French Onion Dip
Fresh Fruit Salad and Pasta Salad Garden Vegetable Tray

ATASTEOFITALY si0
Baked Meatball Ziti, Vegetable Lasagna,
Pasta Primavera
Proscuitto and Fresh Melon Skewers
Tomato Basil Salad and Rosemary Cheese Straws

MEXICANTFIESTA sto
Fajita Chicken Quesadillas, Taco Beef Nacho Bar
Black Bean & Cheese Quesadillas Mexican Rice,
Picante Sauce & Chips and Fresh Season Fruit Tray

ITSATARTY 7

Assorted Mini Deli Sandwiches with Parmesan Kettle Chips
Garden Fresh Vegetables and Seasonal Fresh Fruit Tray

-BELF/PORK-
Bcef Duxc”c E_n Croutc $50

Beef tenderloin and mushrooms in a flaky pastry
Charbroiled C ocktail Meatballs

Meatballs with BBQ, Brown Gravy or Marinara $25

Mexican Meatballs S50
Baby Burgcr Bar $50

Mini all beef hamburgers served with home baked rolls and

all the toppings needed for a perfect burger

Baby Hot Dog Bar $20
A cocktail version of the all American hot dog
Bce{: Empanadas $50

Pocket pastry filled with seasoned beef, pimento and bell
peppers served with salsa and sour cream

Pot Roast Petite Bread Bowls $25

Savory pot roast, carrots, and potatoes fill these bite sized
bowls

T enderloin Crostini $60
Garlic toast slices topped with sliced lean beef tenderloin
and Boursin cheese

Savorg Stmq:cd Mushrooms $50
Jumbo mushrooms packed with homemade filling

Bacon Chcddar Ncw Fotatocs $25
Potato shells stuffed with cheese, bacon and chives

Proscuitto & Melon Skewcrs $25
Fresh melon wrapped in Proscuitto ham

Mini Deli or Deli Salacl Sandwichcs $30

Smoked turkey, ham and roast beef with assorted cheeses,

or chicken, tuna and smoked chicken salad on golden mini
sandwich rolls

Carbonara Furscs $25
Puff pastry purses stuffed with spaghetti Carbonara

BLT Crostini $15

Toasted baguette slices topped with bacon, lettuce, tomato
and avocado aioli
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~APPETIZERS-

Prices listed are for 25 Picccs unless otherwise noted

. i
-FRUIT, CHEESE &
VEGETABLE DISFLAYS-
All disP]ags include hand carved garnishes
Minimum order for 25 Please
5casonal Fresh Fruit Display (Pcr Pcrson) $1
The season's best cantaloupe, honeydew, pineapple, red
grapes and strawberries
(Garden chctablc DisP|a3 (Pcr Pcrson) $1

Garden fresh broccoli, carrots, cherry tomatoes, celery and
cucumbers accompanied by ranch

Fresh Fruit & Cheese Display (Pcr Pcrson) $2
Fresh seasonal fruit surrounded by cheddar, Swiss and
pepper jack cheeses served with assorted gourmet crackers

Jnternational Chccsc Display per person $3

Baby Swiss, smoked gouda and almond crusted brie, and
creamy Boursin cheese dip garnished with strawberries and
red grapes served with gourmet crackers

Almoncl Crustcd Prie (scrvcs about 30-3 5) $75

A wheel of buttery brie coated with toasted almonds, gar-
nished with grapes and served with assorted gourmet crackers

-SEAFOOD-
Smoked Salmon Crostini $60

Sliced smoked salmon, cucumber slices and fresh dill on
toasted garlic bread slices

T una Salad Petite Pread Bowls $25

Petite bread bowl stuffed with our homemade tuna salad

Bacon Wrappcc’ Shrimp Skcwcrs

Shrimp and fresh jalapeno slices wrapped in bacon with mint
ginger sauce

5|1rimp Cocktail Please call

Traditional shrimp cocktail served with cocktail sauce

chuila | ime Shrimp Please call

Marinated shrimp served with creamy tequila lime sauce

Flcasc call

VEGE TARIAN-
chctablc SPring Rolls $50

Chopped cabbage, celery, mushrooms, carrots and water
chestnuts in a spring roll wrapper

Crcamg Avrtichoke DiP $55

Parmesan cheese & artichoke hearts baked to a golden brown
served with gourmet crackers. Serves 35-40.

Grilled chctablc Skewers $25

Seasoned fresh squash, tomatoes, onion and peppers, skew-
ered and grilled to perfection

FCPPCIjaC‘( Tarts $35
Our spicy cheese blend baked in a phyllo shell

Hcrb 5tuf‘Fcc| Ncw Fotatocs $25
Potato shells stuffed with sour cream and chives

Rosemary Cheese Straws $25
Puff pastry straws with Parmesan cheese and rosemary

Spanakopita $25

Phyllo triangles filled with seasoned spinach and parmesan
cheese

5avor3 Mushroom Fockcts $25
Puff pastry pockets stuffed with a savory filling of mushrooms
and Swiss cheese

Spinach Avrtichoke Baguct"tcs $30
Soft mini baguettes slices topped with our tangy spinach
artichoke mix and smothered with parmesan cheese

Mushroom & C aramelized Onion Fetite Bowls $25

Petite bread bowls filled with sautéed mushrooms, caramel-
ized onions and Swiss cheese

Sun Dried T omato C rostini $50

Marinated sun dried tomatoes and parmesan cheese on
toasted garlic rounds

7 Lager Dip $30
Shredded cheddar, refried beans, avocado, sour cream,
tomatoes, black olives and chives served with tostado chips

Veggic Cream Cheese Pinwheels $15

Veggie cream cheese & shredded lettuce rolled up in tomato
& garlic tortillas sliced into bite sized treats
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-DINNERS -

Dinners Include Pars|e3 buttered new potatoes, scasoned green beans, Caesar or Spring salad & dinner roll

-CHICKEN-

Kecommended APPetizers
Fresh Fruit Display
Any one of our cocktail Meatballs
Stuffed New Potatoes

Herb Crusted Chicken $12

Seasoned chicken breasts breaded with our special herb mix

Farmesan Crusted C‘-licken $1%

Seasoned chicken breast breaded with garlic & parmesan cheese

Smothered Chicken $12

Seasoned chicken breast topped with sautéed mushrooms & on-
ions and smothered with provolone cheese

Garclen VegetaHe Smotherecl Chiclcen $12

Baked chicken breast smothered with marinated zucchini &
squash and covered with melted provolone cheese

Mediterranean Smothered Chicken $14

Chicken breast smothered with sautéed spinach, sundried
tomato and onion

Fajita Smothered Chicken $12

Fajita style chicken breast topped with flame roasted peppers
and tomatoes smothered in Pepperjack cheese

Corclon Bleu Smotherec] Chic‘cen $11

Baked Chicken breast topped with ham and melted provolone
cheese

Rotisserie Style Chicken Preast $10
Lightly seasoned skinless boneless chicken breast
Rosemarg Girilled Chicken $10

Seasoned chicken breast grilled with rosemary

BEEF/PORK-

Recommended APPetizers
Fresh Fruit Display
Chicken Cordon Bleu
Creamy Artichoke Dip

Sirloin Steak 516
Grilled sirloin beef steak—simply the best!
Roast Beemc and Gravy $12

Sliced roast beef served in savory brown gravy served with
mashed potatoes

New Englancl Fot Roast $12

Tender roast beef cooked with new potatoes and baby carrots
served with rich beef gravy

Texas BBQBrisket $12

Beef brisket smothered in zesty BBQ sauce, along with ranch
beans, potato salad, relish tray and a Texas-sized dinner roll

Beef TiPs & Kice $14

Strips of tender beef served over fluffy white rice and smothered
in our homemade brown gravy

BBQ Duo $11

BBQ brisket and chicken served with ranch beans, potato salad,
relish tray and a Texas-sized dinner roll

Honey Glazecl Ba‘cecl Ham 511
Brown sugar and butter glaze this lean sliced smoked ham

Oven Roasted Fork | _oin $14
Tender, oven roasted, sliced pork tenderloin

5Piced APPIC Pork | oin $12
Lean pork tenderloin slow roasted with our spiced apples

Savory Stuffed Pork Cl’moP $13

Oven roasted boneless stuffed pork chop filled with Southern
cornbread stuffing

—CARVING STATIONS-

Treat your guests to the best with one of these
professionally attended carving stations
complimented with assorted breads & tasty sauces

Beef T enderoin
Oven Roasted Turkey
Prime Rib of BeeF
Honcg Glazed [Ham
5Picecl Apple Pork | oin

Flease call for details



Aspcn Catcring 9724014777

FASTA

Dirmers include seasoned green beans,
(_aesar salad and gar]ic bread
Recommcndec{ APPe’cizers

Meatballs Marinara, Melon and Proscuitto Skewers
Sundried Tomato Crostini, Fresh Fruit Display

Fasta Extravaganza $13%
A buffet of Tri colored rotini and bow tie pasta with marinara
and Alfredo sauce, meatballs and garlic chicken breast strips

Mcat Lasagna $12
Layers of meat, cheeses and marinara sauce baked to
perfection

\/cggic Lasagna $12
Spinach, carrots and peppers layered between lasagna
noodles, baked with a creamy cheese sauce

Baked Ziti $10
An Italian favorite with ziti, ground beef, marinara sauce
and provolone and parmesan cheeses

Pasta Primavera $10

Sautéed vegetables and penne pasta smothered in our special
garlic sauce and topped with parmesan cheese

5Paghctti and Meatballs $10
Charbroiled beef meatballs, homemade marinara sauce
and spaghetti noodles
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-MEXICAN-

Dinners include refried beans, Mexican rice,
salsa & chips

Recommended Appetizers

7 Layer Dip
Veggie Cream Cheese Pinwheels
Beef Empanadas, Mexican Meatballs

Fajita Bar $1%
Marinated strips of beef & chicken, flame roasted onions and
peppers served with flour tortillas, shredded cheddar cheese,
sour cream, sliced jalapenos and guacamole

Somct Taco Bar $11

Beef & chicken served with shredded cheese,
salsa, diced tomatoes and shredded lettuce

Gireen Cl’lili [ nchiladas $10
Our very special recipe served with a spicy salsa Verde
Fajita Smothered Chicken $12

Fajita style chicken breast topped with flame roasted peppers
and tomatoes, smothered in pepperjack cheese

-DESSERTS-

]nclulgcnt Cake Sclcction $4

Choose creamy cheesecake, cinnamon carrot , Key lime, or
pineapple upside down cake

Decadent Dessert Station $4

White chocolate raspberry cheesecake bars, fudge brownies,
raspberry sammies and sugar dusted lemon squares

Raspberry & Wlﬁite Clﬁocolatc Chcesecakc Bars $4

Rich and creamy white chocolate cheesecake swirled with
fresh raspberry puree

Shortcake and Whippccl (Cream $4.25
Strawberry or double chocolate filling between layers of
shortcake and real whipped cream

Chocolate [ clairs $3

Rich éclairs filled with Bavarian cream, topped with sweet dark
chocolate icing

5uPrcmc Dessert 5amplcr $2.50
An assortment of all our mini dessert bars and gourmet cook-
ies - 2 treats per person

Bakcr’s Friclc $3%.25

Mini gourmet cookies & fudge brownie fingers

-BEVERAGES-

Beverage Qasis %5
An assortment of bottled water, assorted soft drinks & iced tea
| emonade $2
]cccl Tca $2
Tota”y Clcar Funcl‘u $3
Coffee Service $1.50
Bottled SPn'ng Water $1.50
Canned Soft Drinks $1.50

Coke, Diet Coke, Sprite and Mr. Pibb

EVENT SERVICES

We can also Provide these event specialties

One call gets it alll
Comp]etc chding and E_vent Flanning

ustom Menus
(Chocolate [Fountains
Bartenders and Wait staff
chding and Specia]ty (akes

T ables and Chairs

| inens and China
Floral Arrangements
Margarita Machines
And a whole lot morel!




