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Since 1991, Parties To Go®  

has been the easy, uncomplicated  
way to cater any event.

Call at least 72 hours before your party 
and we’ll have your order ready to be 

picked up or delivered! 
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Prices subject to change.

We reserve the right to make substitutions when necessary.

Brunches

Baked Goods
1/2 dozen minimum each

Cinnamon Rolls	 ea 1.75

Petite Danish 	 ea  1.25

Full Size Danish	 ea 1.75

Bagels - Assorted	 ea  .75

Muffins - Minimum order 6	

	 A variety of flavors & Fat Free/Sugar Free

 • Petite Muffins	 ea 1.20

 • Full Size Muffins	 ea 1.75

Scones - Assorted	 ea 1.50
Croissants
 • Petite Croissants	 ea 1.00

 • Full Size Croissants	 ea 1.75
 • Filled Croissants	 ea 1.75

  Cream Cheese, Almond, Strawberry & 
Cream Cheese or Chocolate Chip

Coffee Cakes - Serves 9-12	 27.50
 • Blueberry Sour Cream
 • Cinnamon Nut

 • Chocolate Chip

Butter Pats	 per dozen, 1.20

Cream Cheese	 12 oz,  4.50

Strawberry Jam	 12 oz,  4.50

Brunch Beverages

Fresh Orange Juice
10 order minimum	 8 oz, 1.50 

Coffee Service*	 8 oz, 2.50
25 cup minimum includes Half & Half, 

sugar and sweeteners 

* May require pick up service

Breakfast Specialties

Quiche By The Pan
Our hand made, double thick  

and rich quiche
 • Gruyere and asparagus
 • Ham and Swiss
 • Spinach and cheese
 • Tomato, basil and mushroom 

	 serves 12-16, 36.00

Frittatas by The Pan
A fluffy “omelet” finished in the oven 

until puffed and golden brown
 • Potato, cheese and onion
 • Bacon, chilis and cheese
 • �Sun-dried tomatoes, mushrooms, 

onion, spinach and cheese
		  serves 9-12, 28.00
 • �Fresh salmon, dill, capers and havarti 

cheese
		  serves 9-12, 40.00

French Toast Souffle
Rich cinnamon raisin egg bread soaked 

in cream & eggs then baked to perfec-
tion and served with real maple syrup

		  1/2 pan serves 9-12, 28.00

Breakfast Strata 
Eggs, cheddar, jack, Swiss, and gouda 

cheese with ham, onions, mushrooms 
and bell peppers

		  1/2 pan serves 9-12, 32.00

Breakfast Burritos
Bacon, eggs, cheese and potatoes 

wrapped in a flour tortilla

		  ea  6.95

		  Minimum order 10

Breakfast Croissants
 • Egg, ham and cheese
 • Egg, spinach and cheese
		  ea 5.95
		  Minimum order 10

®
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Breakfast Platters

Fresh Fruit
Artfully displayed platter of assorted 

fresh seasonal fruit
		  per person, 2.75 

Continental Breakfast
An assortmentof petite danish, muffins, 

croissants, and bagels (2 per person). 
Served with butter, cream cheese and 
a fabulous fresh fruit platter

	 10 person minimum	 per person, 5.50	

Lox & Cream Cheese Spread 
Platter

includes sliced red onions, and tomatoes
		  serves 10, 35.00

Extras
Breakfast Potatoes
With bell peppers and onions
		  1/2 pan serves 8-10, 17.00

Apple-Chicken Sausage
10 order minimum	 per order, 2.50

 Sandwiches

10 order minimum 
Add avocado to any sandwich 1.00

Deli Sandwiches
Choose from sourdough, rye, wheat, 

8-grain or egg bread with sprouts, let-
tuce and tomatoes with your choice of 
any three fillings from “Selections A”

		  per order, 5.75

Miniature Croissant Sandwiches
Made on freshly baked, buttery  

croissants with your choice of any  
three fillings from “Selection A”

two sandwiches per order

per order, 6.50

Petite Sandwiches
Freshly baked assorted gourmet dinner 

rolls, with your choice of any three fill-
ings from “Selection A”

		  per order, 5.75
two sandwiches per order

Gourmet Sandwiches
Choose from foccacia, kaiser rolls, 

french rolls, or a variety of flavored or 
sourdough baguettes with choice of 
any three fillings from “Selection A or 
B”

		  per order, 6.95
Party Sandwiches
		 18” round sesame bread or 3 foot sub 

bread
Choose from any of our fabulous sand-

wich fillings from “Selection A or B”
		  serves 9-12, 39.50
		  Add avocado, 6.00

Selection A
•	Cashew chicken salad (all white meat)
•	Freshly roasted turkey breast & cheese
•	Roast beef with cheese
•	Tarragon chicken salad (all white meat)
•	Ham with cheese
•	Egg salad
•	Almond tuna salad
•	Grilled or garden fresh vegetables
• Grilled salmon salad

Selection B
• Italian cold cuts with olive-artichoke 

salad, provolone cheese, lettuce, 
tomato and garlic mayonnaise

•	Assorted grilled vegetables, sliced 
tomatoes and smoked mozzarella 
cheese with balsamic mayonnaise

•	Rosemary chicken, grilled vegetables 
and roasted garlic mayonnaise

•	Peppered turkey breast with avocado, 
grilled onions, tomato, lettuce  and 
cheese with cranberry mustard

•	BBQ breast of chicken with  
tomatoes, lettuce, red onions, avoca-
do, cheddar cheese and BBQ dressing

•	Roast beef, ham and turkey with swiss 
cheese, red onions, lettuce and tomato

•	Blackened chicken with lettuce toma-
to, red onions, fontina cheese and 
chipotle chile mayonnaise

•	Hummus, feta cheese, lettuce, tomato, 
red onion and cucumber

	 Extras

Beverages
Assorted Sodas	 ea. 1.25
Bottled Water	 ea. 1.25
Assorted Snapples	 ea. 1.50
Juice Boxes	 ea. 1.00

Assorted Chips
Individual bags of assorted chips and 

snacks	 ea .85

Box Lunches
10 order minimum 

each category 

Box No. 1
Deli sandwich (see “Selections A”), 

choice of potato salad or pasta salad 
and cookie 	 per order, 7.95

Box No. 2
Grilled chicken Caesar salad, roll and 

butter, fresh fruit and cookie 
	 per order, 9.95

Box No. 3
Gourmet sandwich (see “Selections B”), 

bag of Lays® chips, cookie and fruit 	  
	 per order, 8.95

Brown Bag Lunch
FOR KIDS ONLY

Choice of sandwich: peanut butter and 
jelly; cheese; tuna; turkey and cheese 
with a bag of chips, carrots with ranch 
dip, grapes and a cookie

per order, 6.00
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Side Salads

10 order minimum

Pacific Rim Cole Slaw
A fresh mix of Asian vegetables in a fla-

vorful spicy, sweet peanut sauce 
	 per order, 2.50

Tropical Cole Slaw
With fresh pineapple and currants 

	 per order,1.75

Country Potato Salad
Simple and simply the best! 

	 per order,1.75

Cilantro-New Potato Salad
Red potatoes in a creamy cilantro  

vinaigrette 
	 per order, 1.75

Pesto Potato Salad
With creamy pesto dressing	
		  per order, 1.75

Triple Tomato Pasta Salad
With fresh and sundried  

tomatoes in cilantro vinaigrette 
	 per order, 2.75

Bow Tie Pasta Salad
With fresh tomatoes, basil,  

toasted pinenuts and olive oil 
	 per order, 2.25

Broccoli and Pasta Salad
With tomatoes, peas, parmesan cheese 

and creamy pesto dressing 
	 per order, 3.00

Szechwan Peanut Pasta Salad
With toasted peanuts and scallions  

in a spicy peanut sauce 
	 per order, 2.75

Penne Pasta
with grilled vegetables, smoked  

mozzarella and vinaigrette 
	 per order, 3.00

Fresh Tomato & Mozzarella
per order, 2.75

Orange Pecan Rice
Wild and long grain rice with pecans, 

orange zest and raisins 
	 per order, 3.00

Marinated Fresh Chopped 
Vegetable Salad
Tomatoes, carrots, onions, cucumbers, 

olives, bell peppers and feta cheese
per order, 3.50

Baby Spinach Salad
With fresh mushrooms, green onions, 

crispy bacon, in a honey mustard 
dressing

per order, 3.95

Orange Almond Salad 
With citrus-tarragon vinaigrette 

	 per order, 2.75

Classic Caesar Salad
With homemade garlic croutons,  

our creamy Caesar dressing and freshly 
grated Parmesan 

	 per order, 3.00
Mixed Greens Salad
Baby salad greens, tomatoes, cucumbers 

and carrots with balsamic vinaigrette 
or ranch dressing

per order, 2.50

Greek Salad
Romaine, tomatoes, cucumbers,  

greek olives and feta cheese with 
lemon-olive oil dressing 
	 per order, 2.75

Bistro Salad
Baby salad greens with gorgonzola 

cheese, caramelized walnuts and  
balsamic vinaigrette with sauteed 
pears, apples or fresh raspberries (sea-
sonal) 
	 per order, 4.50

Salads By The Pound
Egg Salad	 6.99
Almond Tuna	 9.99
Tarragon Chicken	 9.99
Cashew Chicken	 10.99
Grilled Salmon	 10.99

Lunch Platters

Summer Chicken
Boneless, skinless breast of chicken  

marinated in lemon and herbs, grilled, 
and thinly sliced, served chilled with 
tarragon mayonnaise, rolls and butter

		  per person, 5.75
10 order minimum

Rosemary Chicken Platter
Boneless, skinless breast of chicken  

marinated in fresh rosemary and herbs, 
served with garlic mayonnaise, rolls 
and butter

		  per person, 5.75
10 order minimum

Grilled Vegetable Platter

		  per pound, 7.95
5 pound minimum

Brown Sugar Crusted Ham
Hand carved and plattered, garnished 

with fresh fruit, served with honey 
mustard 	

		  per pound, 9.95
5 pound minimum

Freshly Roasted Turkey Breast
Hand carved and plattered, garnished 

with fresh fruit, served with roasted 
garlic mayonnaise  
	 per pound, 10.95

5 pound minimum

Fresh Fruit
Artfully displayed seasonal fruit

per person, 2.75
10 order minimum

Lemon whipped cream
		  per pint, 6.00

Vegetable Display
Beautifully displayed, includes ranch 

dip on the side
per person, 1.75

10 order minimum
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Watermelon Basket
FIlled with fresh fruit salad and 

beautifully garnished

		  serves 15, 55.00

Assorted Rolls	
		  per dozen, 6.00

Condiments
•	Honey mustard
•	Tarragon mayonnaise
•	Roasted garlic mayonnaise
• Chipotle chili mayonnaise
•	Cranberry mustard  

	 12 oz ea, 3.00

Entrée Salads

10 orders minimum 
served with rolls and butter

Mediterranean Salad 
Baby salad greens topped with chopped 

tomatoes, garbanzo beans, kidney 
beans, feta  cheese, red onions, olives, 
red peppers and honey dijon dressing 
	 per person, 7.00

The Very Best  
Chinese Chicken Salad
Shredded breast of chicken, salad 

greens, toasted almonds, mai fun, 
wontons and fresh ginger dressing  
	 per person, 7.95

Grilled Chicken Caesar Salad
Our fabulous caesar salad with grilled 

breast of chicken, garnished with 
shredded parmesan cheese 
	 per person, 7.95

Cobb Salad
Romaine lettuce with turkey, blue 

cheese, bacon, hard boiled egg,  
tomato and blue cheese dressing 
	 per person, 8.95

Café Salad
Spinach, smoked turkey, red onions, 

Mandarin oranges, sunflower seeds, 
dried cranberries, with citrus  
vinaigrette dressing 
	 per person, 7.95

Chicken Taco Salad
Grilled, chopped chicken with  

tomatoes, black olives, cheese and tor-
tilla chips with a chipotle dressing 
	 per person, 7.95

BBQ Chicken or Steak Salad
Our flavorful BBQ breast of chicken or 

strips of tenderloin steak with grilled 
corn, black beans, chopped tomatoes, 
jicama, green onions, tortilla strips on 
a bed of salad greens with BBQ Ranch 
dressing topped off with grated ched-
dar and jack cheese  
	 per person, 8.50

Grilled Chicken and Papaya Salad
Shredded breast of chicken, fresh papa-

ya, toasted walnuts, green onions and 
jicama on a bed of baby greens  
served with papaya seed dressing  
	 per person, 8.95

Riviera Salad
Baby greens, grilled chicken, pecans, 

gorgonzola, sauteed pears or apples 
(seasonal), with balsamic vinaigrette 
dressing 
               	  per person, 8.95

Waldorf Salad
Breast of chicken, apples, grapes, wal-

nuts, celery, raisins and gorgonzola 
cheese served on mixed greens with 
maple cider dressing 
	 per person, 8.95

Chopped Italian Antipasto Salad
Grilled chicken, dry Genoa salami, 

smoked mozzarella, black olives, arti-
choke hearts, roasted bell peppers 
and tomatoes served with Italian vinai-
grette or lemon oregano dressing 
	 per person, 8.95

Apricot Curry Chicken Salad
A blend of wild rice, grilled chicken, 

dried apricots, almonds, green onion 
and pineapple on a bed of baby 
greens with curry dressing

		  per person, 9.50

Miditerranean Shrimp Pasta Salad
Grilled shrimp, artichokes, cherry toma-

toes, tossed with corkscrew pasta and 
feta cheese in lemon oregano dressing 
	 per person, 9.95

Grilled Salmon Salad
Grilled, fresh salmon in a coat of Dijon 

and herbs, served on a bed of baby 
salad greens with cucumbers,  
tomatoes, capers, sweet onion, grilled 
asparagus and grilled artichokes. 
Served with a cucumber dill dressing 
	 per person, 9.95

Seafood

Fresh Poached Salmon
Tastefully garnished, served with  

cucumber dill sauce and lemon 
wedges 
	 per lb, 16.00

gross weight, 3 lb minimum

Gorgeous, Extra Large Shrimp
Beautifully displayed with lemons 

and our tangy cocktail sauce 
	 per lb, 18.50

2 lb minimum, about 23 shrimp per lb

Remoulade cocktail sauce
		  per pint, 4.50

Sushi
(With wasabi, ginger and soy sauce)

California Roll	 24 pieces, 22.00

Spicy Shrimp &  
Crab Roll	 24 pieces, 32.00

Veggie Roll	 24 pieces, 20.00

Spicy Tuna Roll	 24 pieces, 24.00
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Appetizers

Hors d’oeuvre 
Platters

Vegetable Display
Beautifully displayed,  

includes ranch dip on the side 	  
	 per person, 1.75

10 order minimum 

Add hollowed cabbage for ranch dip	  
	 ea cabbage, 4.50

Black Bean Dip 
with Tortilla Chips
A puree of seasoned black beans 

topped with salsa, sour cream and 
cheddar cheese	  

		  serves 25, 35.00

Bruschetta Platter
Baguette slices grilled in olive oil  

served with fresh chopped tomatoes, 
basil, and garlic 	

		  60 pieces,  22.00

Cheese Displays with Crackers
Choose 4:  

Smoked Gouda, Dill Havarti, Havarti 
Caraway, Swiss, Gorgonzola, Smoked 
Mozzarella, Sharp Cheddar or Fonitna 	

		  per person, 3.75

Baked Brie En Croute
With baguette slices 	 35.00

Flavored Baked Bries
With baguette slices  
• Raspberry
• Caramelized onion 
• Roasted garlic with sundried tomato
• Pear and walnut
• Cranberry-citrus 
		  40.00

Cheese Tortes 
With crackers or baguette slices
• Pesto & sundried tomatoes	 25.00
• Olive tapenade	 25.00
• Smoked salmon mousse	 30.00

1 lb each

Dips & Chips

Hollowed Bread Dips
Spinach 	 22.00
Artichoke & Sundried Tomato	 25.00
Caponata 	 25.00
Hummus 	 25.00
Sundried Tomato Hummus 	 26.00
Chili-Cheese Dip* 	 27.00
Caramelized Onion & 
Goat Cheese* 	 27.00
Blue Cheese	 30.00
Crab	 35.00

Hollowed bread dips come with  
your choice of crackers, baguettes,  

tortilla chips or pita chips

*To be served HOT 

 
Dips by the pint

Ranch Dip 	 4.50
French Onion Dip	 4.50
Fresh Salsa	 4.50
Bruschetta Topping	 4.50
Roasted Red Pepper Dip	 5.00
Spinach Dip 	 5.50
Caponata 	 7.00
Hummus 	 7.00
Sundried Tomato Hummus 	 8.50
Chili-Cheese Dip	 8.00
Artichoke & Sundried  

Tomato Dip	 8.00
Caramelized Onion &
  Goat Cheese	 8.00
Fresh Guacamole	 8.50
Blue Cheese Dip	 9.00
Canadian Crab Dip 	 11.00

Freshly Made Tortilla Chips
	 	 1/2 pan serves 10-15,  8.00
		  full pan serves 30-40, 15.00

Pita Chips	 3 dozen pieces, 4.75

Baguette Slices
		  40 pieces approximately, 4.50

Grilled Baguette Slices
		  40 pieces approximately, 10.00

Crackers	 1 sleeve, 1.25 

Cold Hors d’oeuvres
by the Dozen

2 dozen minimum  
per hors d’oeuvre

Deviled Eggs X 3!!
Traditional
		  per dozen, 7.50
Capers & tarragon
		  per dozen, 8.50
Angel Eggs: stuffed with shrimp salad

		  per dozen, 13.00

Stuffed Cherry Tomatoes
With your choice of cashew chicken, 

tuna or egg salad	
		  per dozen, 12.00
With Salmon mousse
		  per dozen, 14.00

Tortellini Skewers
With pesto dressing 	
		  per dozen, 12.00

Grilled Chicken Skewers
Marinated with scallions and red peppers	
		  per dozen, 15.00

Marinated Mushroom Caps
Stuffed with herbed cheese and 

chopped artichokes 	
		  per dozen, 15.00
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Canapés and Finger Sandwiches
2 dozen minimum  

per kind

•	Cucumber with lemon chive cream
•	Cashew chicken rounds with  

baby lettuce
•	Cream cheese and strawberries  

on raisin bread
		  per dozen 12.00

• Grilled baguette with goat cheese, 
tomato, basil and grilled peppers

•	Triple deck tuna salad
•	Ham and cheese stack
•	Triple deck egg salad
•  Pinwheel canapes with choice of fill-

ing; herbed cheese or salmon mousse
	 per dozen 12.00

• Choux puffs filled with your choice of; 
curry chicken salad, salmon salad or 
herbed cheese and artichokes

• Grilled salmon salad on assorted 
bread rounds

•	Smoked turkey on tiny spice muffins
•	Petite, open face shrimp salad   

sandwiches
•	Smoked salmon mousse on  

toast rounds
		  per dozen 15.00

•	Petite crab salad sandwiches  
with baby lettuce

		  per dozen 20.00

Itty Bitty Bites
Mini sandwiches with choice of filling: 
•	Tuna salad
•	Cashew chicken salad
•	Caponata and smoked mozzarella
•	Shaved roast beef with cheese
•	Shaved ham with cheese
•	Goat cheese with grilled peppers

		  per dozen 12.00

Tortilla Roll Ups	
•	Sundried tomato, garlic and basil
•	Roast beef, grilled peppers and  

horseradish mousse
•	Smoked turkey and cranberry
•	Hummus, olive tapenade, and tomato

•	Italian cold cut 
	 per dozen, 12.00

•	Spinach and Brie	  
	 per dozen, 14.00

Hot Hors d’oeuvres
by the Dozen

2 dozen minimum  
per hors d’oeuvre 

All American 
Potato Skins
• Three cheese
•	Cheddar, bacon and mild green chilies
•	Grilled vegetables and smoked       

mozzarella
		  per dozen, 12.00 

Wingettes
•	Our own spicy sauce
•	Tangy BBQ
•	Teriyaki
		  per dozen, 7.50 

White Meat Chicken Strips
• Counrty style
• Sesame
• Cajun
		  per dozen, 12.00 

All Beef  Meatballs
•	Caramelized onion
•	Zesty Italian
• Black Currant
• Hawaiian
		  per dozen, 9.00

Large Stuffed Mushrooms
•	Chicken in basil cream
•	Canadian crab and cream cheese
		  per dozen, 20.00

•	Spicy corn cakes
•	Sweet potato pancakes
•	Potato pancakes
•	Risotto cakes
• Pigs in blanket (all beef mini hot dogs)
		  per dozen, 15.00

•	Miniature Canadian crab cakes
		  per dozen., 20.00

European Delites
Potato Puffs
Baked in flaky puff pastry dough
•	Caramelized onion
•	Mushroom and cheese
		  per dozen, 13.50

Mini Quiche
• Tomato and basil
• Bacon and swiss
• Spinach	
		  per dozen, 13.50 

• Crostini with chopped tomato, basil 
garlic and smoked mozzarella

		  per dozen, 12.50 

•	Mini cheese or pepperoni pizza
•	Spanikopeta (cheese and spinach filo 

turnovers)
		  per dozen, 14.00

•	Mini BBQ chicken pizza
• Filo turnovers with 3 cheeses, basil 

and pine nuts	
		  per dozen, 16.00

• Crispy sundried tomato and cheese 
dumplings

• Petite Brie, apple and caramelized 
onion tarts

		  per dozen , 20.00

Asian Flavors
Skewers
• Grilled Teriyaki all white meat chicken
• Grilled Teriyaki beef
		  per dozen, 11.00
• Chicken or beef sate
   served with peanut sauce

per dozen, 12.00
• Grilled chicken cilantro sausage skew-

ers
per dozen, 14.00

• Grilled shrimp on sugar cane skewers
		  per dozen, 20.00
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Appetizers (Con’td)

Pot Stickers
•	Pork
• Chicken
•	Vegetables	
		  per dozen, 12.50
		  2 dozen minimum per kind

Sui Mai (steamed dumplings)
•Chicken
• Pork
		  per dozen, 14.00
• Shrimp
		  per dozen, 20.00

Egg Rolls
•	Petite cashew chicken
•	Full size vegetable
• Full size shrimp
		  per dozen, 17.50

South of the Border Latin 
Flare

Quesadilla Wedges
• Chicken and caramelized onion
• Brie and spinach	
		  per dozen, 14.00
• Cheddar and chilies
		  per dozen, 8.00
• Smoked Gouda and roasted peppers
		  per dozen, 10.00

Handmade Mini Empanadas
• Chicken
• Beef
• Vegetable

		  per dozen , 18.00

Handmade Flautas 
• Chicken and cheese
• Steak and cheese
		  per dozen, 18.00
Salsa  	 4.95 a pint

Guacamole	 8.75 a pint	

Cheese Stuffed Jalapenos
		  per dozen,  15.00

Luncheons & 
Dinners

10 orders minimum

Complete Meals
 

The following dinners include:  
seasonal fresh steamed vegetables,  

rolls & butter and your choice of  
Entrée, Salad, & Side Dish.  

(One choice from each section  
per 10 meals minimum) 

Entrees
(choose one per 10 order minimum)

Swedish Meatballs
Savory meatballs in a classic brown 

gravy with a touch of wine 
	 ea meal, 8.95

Old Fashion Turkey or Meat Loaf
Served with gravy on the side
		  ea meal, 9.95	

Beef Bourguignonne
Tender sirloin, fresh mushrooms and 

onions simmered in rich red wine sauce 
            	 ea meal, 11.50

Smoked BBQ Brisket
Fork tender brisket of beef, smoked 

then slow cooked in BBQ sauce 
	 ea meal, 11.50

Traditional Cooked Brisket
Cooked just like Grandma’s

		  ea meal, 11.50

Glazed Teriyaki Kabobs
Breast of chicken or top sirloin skewers 

with peppers and onions glazed in our 
tantalizing teriyaki sauce 
	  ea meal, 10.95

2 skewers per order

Chicken Picata
Boneless, skinless breast of chicken sau-

téed with butter, lemon and capers 
	 ea meal, 9.95

Chicken Pot Pies
All white meat chicken and vegetables 

in a creamy sauce, under a flaky crust 
	 ea meal, 9.95

Dijon Chicken 
Grilled boneless, skinless breast of 

chicken with creamy Dijon sauce 
	 ea meal, 9.95

Orange Brandy Chicken
Boneless, skinless breast of chicken  

simmered in a fabulous sauce of 
orange juice, brandy and herbs with 
Mandarin oranges and scallions 
	 ea meal, 9.95

Marsala Chicken
Boneless, skinless breast of chicken  

simmered with fresh mushrooms  
in a Marsala wine sauce 
	 ea meal, 10.95

Artichoke Chicken
Boneless, skinless breast of chicken 

roasted with artichokes, tomatoes, 
garlic and fresh herbs 
	 ea meal, 10.95

Chicken Rockefeller
Boneless, skinless breast of chicken 

stuffed with ricotta cheese and spin-
ach, finished with a rich Chardonnay 
spinach sauce 
	 ea meal, 12.95

Rosemary Chicken 
Boneless, skinless breast of chicken 

stuffed with mushrooms, spinach, 
goat cheese and sundried tomato 
	 ea meal, 12.95

Chicken Veronique
Boneless, skinless breast of chicken sim-

mered with caramelized onions and 
grapes in a white wine sauce 
	 ea meal, 10.95

Cornish Hens
Stuffed with wild rice, apples and 

pecans* 
	 ea meal, 14.95

*no additional side dish  
with this entree

Dijon Salmon
Grilled fresh salmon fillet with creamy 

Dijon sauce 
	 ea meal, 10.95
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Honey Sesame Salmon
Grilled fresh salmon drizzled with a 

light honey sesame sauce 
	 ea meal, 10.95

Sesame Wasabi Crusted Salmon
Fresh salmon grilled in a sesame  

wasabi sauce 
	 ea meal, 10.95

Salads
(choose one per 10 order minimum)

•	Classic Caesar Salad
• Mixed Greens Salad
  With ranch and balsamic dressing 	
• Orange Almond Salad
	 With citrus-tarragon vinaigrette
• Greek salad with lemon vinaigrette
		  (add 1.00 per order)
• Baby Greens	
  With tomatoes, cucumbers and 

balsamic viangrette
• Bistro Salad
	 With sauteed pears or apples (sea-

sonal) and balsamic vinaigrette
• Spinach Salad
	 With mushrooms, onions, bacon 

bits, and tarragon vinaigrette
		  (add 2.00 per order)

Side Dishes
(choose one per 10 order minimum)

Potatoes
•	Fresh mashed potatoes
•	Pesto-Parmesan mashed  

potatoes
•	Garlic mashed potatoes
•	Caramelized onion mashed 

potatoes
•	Roasted new potatoes
•	Scalloped potatoes

Rice
• Southwestern
•	Rice pilaf with mushrooms
•	Wild seasoned rice
• Basmati rice with pine nuts

Pasta
•	Pasta with tomatoes, garlic, basil 

and mushrooms
•	Pasta with garlic, herbs  

and butter
•	Bow tie pasta with pesto cream 

sauce
• Pasta with spicy sauce
• Macaroni and cheese

A la Carte
All of our entrees, pasta meals, side 

dishes and salads are available
		  10 order minimum
Entrees (6 oz)	 7.50
Pasta	 see item
Side Dishes	 3.00
Vegetables	 2.75
Garlic Bread	 1.50
Rolls	6 .00 per dozen

Pasta
 

The following dinners include:  
garlic bread or rolls and   

butter and your choice of Salad  
(per 10 meal minimum.) 

Five Cheese Tortellini
With fresh tomatoes, baby spinach  

and fresh basil pesto sauce 
	 ea meal, 9.50 
	 with grilled chicken add, 2.00  
	 available a la carte, 7.50

Penne Pasta
With spicy grilled chicken sausage, 

grilled peppers and onions in spicy 
Diavollo sauce 
	 ea meal, 10.50 
	 available a la carte, 7.50 

Cajun Pasta
Spicy sauce with chicken and caramel-

ized onions 
	 ea meal, 9.50 
	 available a la carte, 7.50 

Pasta Primavera 
With grilled vegetables, garlic, olive oil 

and freshly grated Parmesan cheese 
	 ea meal, 9.50 
	 available a la carte, 7.50

 

Ravioli
The following dinners include:

garlic bread or rolls and your choice of
Ravioli, Sauce and Salad

(per 10 dinner minimum)

Raviolis- Choose one
Our raviolis are all handmade, oversized 

European style (5 raviolis per order) 
with your choice of the following       
fillings and sauces

• Gorgonzola and walnut
		  ea dinner, 11.50
		  available a la carte, 7.50
• Sweet potato
		  ea dinner, 11.50
		  available a la carte, 7.50
• Cheese and Spinach
		  ea dinner, 11.50
		  available a la carte, 7.50
• Chicken Ravioli
		  ea dinner, 12.50
		  available a la carte, 8.50
• Portobello Mushroom
		  ea dinner, 12.50
		  available a la carte, 8.50
• Artichoke
		  ea dinner, 12.50
		  available a la carte, 8.50
• Beef and Spinach
		  ea dinner, 12.50
		  available a la carte, 8.50
• Seafood
		  ea dinner, 13.50
		  available a la carte, 9.50

Sauces- Choose one
• Tomato Vodka
• Sherry Cream Sauce 
• Tomato Pesto Cream Sauce
• Roasted Chunky Vegetable Marinara
• Brown Butter Sauce with fresh sage, 

thyme, balsamic vinegar topped with 
toasted pecans

• Walnut Cream Sauce 
• Creamy Roasted Red Pepper Sauce
• Alfredo Sauce
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Pasta (Cont’d)

Salads- Choose one

		  (choose one per 10 order minimum)
• Classic Ceasar Salad
• Italian Salad
  With marinated tomato, cucumbers 

and onions in a balsamic vinaigrette 
dressing

• Mixed Green Salad
	 With Ranch or Italian dressing	

Items by the 
Pan

Traditional Meat Lasagne  
or Vegetarian Lasagne
	  	 serves 9-12, 29.50

Mushroom Lasagne
Wild mushroom wth Gruyere cheese 

with Bechamel sauce
	  	 serves 9-12, 34.00

Potato Lasagne
Layers of thinly sliced potatoes,  

a blend of cheeses, mushrooms,  
with Bechamel sauce

	  	 serves 9-12, 29.50

Baked Mostaccioli
With meat sauce and mozarella cheese
	  	 serves 9-12, 29.50

Tex Mex Lasagne
Corn tortillas dipped in enchilada sauce, 

layered with spicy rice, two cheeses, 
shredded breast of chicken or steak 
and fresh salsa. Finished with cheese 
and baked

	  	 serves 9-12
		  with chicken, 29.50
		  with steak, 32.50

Cheese Enchiladas	 serves 10, 24.50

Chicken and Caramelized Onion 
Enchiladas 
	 serves 10, 32.00

Grilled Vegetable Enchiladas
In a creamy spinach sauce 

	 serves 9-12, 27.00

Chicken Tortilla Torte
Tortillas, breast of chicken, and  

tomatoes baked in a creamy sauce 
with melted cheese on top 
	 serves 9-12, 27.00

Stuffed Eggplant Parmesan 
	 serves 9-12, 29.50

Homemade Old Fashion Corn 
Bread

Served with our own whipped honey 
butter

	  	 serves 12-16, 16.00

Jalapeno Cheddar Cheese Corn 
Bread

Served with Chipotle Chili Butter
	  	 serves 9-12, 17.50

Chili
Served with cheddar cheese and 

chopped onions on the side

Chili Con Carne
Hearty, well spiced and delicious

Turkey Chili
Lean turkey replaces the beef in our  

traditional chili recipe

Vegetarian
Made with pinto, kidney and black beans, 

sweet corn, tomatoes, chilis and herbs
		  each serves 6, 23.00

Theme Parties
10 order minimum

Hawaiian Luau
Maui salad, Kahlua beef or chicken 

skewers w/ peppers & onions (one per 
person), macadamia rice, tropical fruit 
display, with Hawaiian rolls and butter

		  per person, 11.50 
	 with two skewers per person, 13.50

		  substitute salmon skewers, 14.25 

Tex Mex Fiesta
Spicy chicken and beef fajitas with flour 

tortillas, shredded lettuce, fresh salsa, 
olives, jalapeños, sour cream &  
shredded cheese, plus baked black 
beans and southwestern rice

		  per person, 9.75

High Tea
An assortment of artfully prepared 

canapés and finger sandwiches (5 per 
person), mini scones (2 per person) 
with Devonshire cream and jam, and 
gourmet pastries (2 per person)

per person, 13.00

High Tea Plus
Add fresh fruit display and three  

more finger sandwiches per person  
to the High Tea 
	 per person, 18.50

Ragin’ Cajun
Blackened breast of chicken, “dirty” 

rice, baby greens with red onions, 
Gorgonzola, caramelized pecans and 
red wine vinaigrette, Creole sweet 
potatoes with caramelized onions, and 
buttermilk biscuits with pecan honey 
butter

		  per person, 14.00

Greek Treat
Greek salad with tomatoes, cucumbers, 

feta cheese, and lemon dressing, 
chicken shish kabob (2 per person), 
savory rice pilaf, flakey spinach and 
cheese turnovers (2 per person), and 
pita bread with Tzatziki	

		  per person, 14.00
		  add Hummus, 7.00 per pint

Bit of Italy
Penne pasta with grilled chicken sausage 

and peppers in spicy tomato sauce, 
bow tie pasta with fresh tomatoes and 
pesto cream sauce, Italian salad with 
marinated tomatoes, cucumbers and 
red onions with red wine vinaigrette, 
and Garlic bread

	  	 per person, 10.95

Western BBQ
Maple barbecue breast of chicken, 

rice and corn casserole with cheddar 
cheese and peppers, Tex Mex Caesar 
salad, and Corn bread with butter

		  per person, 10.95
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Just Desserts

Cakes

Gourmet Cakes

Fresh Fruit Tart
		  not pre-cut,12” serves 12, 30.00

New York Cheesecake
		  pre-cut,10” serves 12, 32.00

Fruit Topped Cheesecake
		  pre-cut,10” serves 12, 40.00

Tiramisu
		  not pre-cut, 8” serves 8-10, 32.00

3 Layer Cappucino Torte
		  not pre-cut, 8” serves 8-10, 32.00

Chocolate Raspberry Mousse Cake
		  not pre-cut, serves 12-16, 37.50

Old Fashion Handmade Apple 
Strudel
		  not pre-cut, serves 8-10, 9.95

Sheet Cakes

		  Custom decorations available
•	Chocolate addiction
•	White with lemon cream  

and fresh strawberries
•	Country carrot w/cream cheese 

frosing
•	Marble with chocolate Bavarian 

and chocolate chips, fudge icing
•	Lemon cake w/raspberry Bavarian 

cream
•	Banana cake w/fresh banana, 

banana cream and banana butter 
cream icing 
 
8” cake	 serves 10, 28.00 
10” cake	 serves 25, 45.00 
1/4  sheet	 serves 25, 45.00 
1/2  sheet	 serves 50, 70.00 
3/4  sheet	 serves 75, 110.00 
Full sheet 	 serves 100, 135.00 

Individual 
Desserts

Petite Gourmet Tarts and Pastries
A gorgeous assortment of dazzling  

desserts in petite sizes
		  ea piece, 2.50

10 order minimum

Full size, individual gourmet  
desserts

• Fruit tart

• Lemon Meringue Tart

• Creme Brulee

• Mocha Chocolate Mousse Pyramid

• Chocolate Satin Slice

		  ea piece, 4.25
		  10 order minimum

Designer Cupcakes
Assorted flavors
		  per dozen, 21.00

Freshly Baked Cookies
Assorted: hazelnut dipped in chocolate, 

lemon coconut, marble white choco-
late chips, chocolate chunk, honey nut 
raisin

		  ea, 1.35
		  10 order minimum

Assorted Tea Cookies
		  2 pound tray, 25.00

Dessert Bars
•	Iced Fudge-nut Brownies
•	Peanut Butter Fudge bars
•	Meltaways
•	Lemon Bars
•	Apple Cobbler
•	Apple Caramel
•	Apricot Almond
•	Cranberry Cream Cheese
•	Walnut Raspberry
•	Pecan Pie bars
•	Lemon Cheesecake bars
		  10 order minimum, ea piece, 1.85

Non-Food Items

Beverages
(10 order minimum)

Assorted Sodas	 ea, 1.25 
Bottled Water	 ea, 1.25
Assorted Snapples	  ea, 1.50
Juice Boxes	   ea,  1.00

Quality Paper Goods
(10 order minimum)

Dinner plates, white	 ea, .25
Lunch plates	  ea, .25
Cake plates	 ea, .15
Dinner napkins, white 	 ea, .10
Cocktail napkins	 ea, .10
Plastic forks, knives or spoons	 ea, .10

Plastic  
Tumblers

9 oz. Tumblers, heavy duty	 ea, .10
12 oz. Tumblers, heavy duty	 ea, .15

Serving Pieces (black)
Heavy duty serving spoons	 ea,  .60
Tongs	 ea, 1.15 
Cake Servers	 ea, 1.15
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