(Sit down plated service available, price is per-person)

Choose 1, 2 or 3 entrees with Sides

e 1 Entrée/2 Sides - $16.99
e 2 Entrée/3 Sides - $19.99
e 3 Entrees/4 Sides - $22.99

Wire chafer, pan and sterno available - $6.00/ea.

Upgraded plasticware (Masterpiece), cutlery, cups & napkins - $1.50 pp

China plates, flatware, glassware, white linen napkins - $3.00 pp

Paper products available upon request. Follow this link for more information about place settings.

If you desire professional service, 18% gratuity will be added and sales tax. Catering equipment provided with
service.

Entrees

Poultry

Barbeque Chicken

Bistro Chicken

Caribbean Grilled Chicken
Chicken & Broccoli Stir Fry
Chicken Chasseur

Chicken Cordon Bleu

Chicken Marsala

Chicken Milanese

Chicken Parmesan

Chicken Piccata

Chicken Pomodoro

Chicken Saltimbocca

Cranberry Almond Chicken
Grilled Chicken with Pineapple
Jerk Chicken

Orange Cashew Chicken Stir Fry
Orange Tarragon Chicken
Parmesan Crusted Chicken
Roasted Chicken with Pan Gravy
Panko & Nut Encrusted Chicken
Southwest Chicken Bake
Sweet & Sour Chicken

Teriyaki Chicken

Roasted Turkey with Gravy

Beef & Pork

e Beef & Pork Sage Meatloaf


http://thechristianculinarian.bluetangtest.com/Catering-Menus/China.cfm

Beef Burgundy

Beef Stroganoff

Beef Wellington*

Caribbean Steak

Chateaubriand with Bearnaise Sauce*
Filet Mignon*

Flank Steak with Salsa Verde

Garlic Studded Sirloin Tip Roast

Herb Encrusted Beef Tenderloin with Marsala Sauce*
Marinated Sirloin Beef Kabobs
Mushroom Stuffed Beef Tenderloin*
Sauerbraten

Sirloin Filets

Apple & Dried Fruit Stuffed Pork Loin
Cranberry Maple Glazed Pork Tenderloin
Honey Baked Ham

Honey Ginger Pork Tenderloin

Jerk Pork

Mild Italian Pork Sausage with Peppers & Onions
Pork Tenderloin with Sauteed Apples
Rosa di Parma Pork Tenderloin
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Baked Penne

Cheese Stuffed Shells with Marinara Sauce
Cheese Tortellini with Marinara or Parmesan Sauce
Eggplant Parmesan

Fettuccini Alfredo

Grilled Chicken Fettuccini with Parmesan Sauce
Jumbo Ravioli with Marinara Sauce

Meat Lasagna

Pasta Primavera

Penne alla Vodka

Pork, Spinach & Ricotta Manicotti

Spaghetti & Meatballs with Marinara

Vegetable Lasagna

Seafood*

Asian Salmon*

Jumbo Coconut Shrimp

Crab Cakes*

Crabmeat Stuffed Flounder*

Grilled Salmon with Lemon Basil Sauce*
Grouper*

Mahi Mahi with Mango Pineapple Relish*
Nut Encrusted Tilapia

Orange Honey Glazed Seared Salmon*
Red Snapper*

Tilapia Piccata

*There is an upcharge for these items according to Market Price*
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Au Gratin Potatoes
Baked Potato

Baked Sweet Potato
Colcannon

Island Whipped Potatoes
Potato Pancakes

Potato Wedges

Red Bliss Potatoes
Roasted Garlic Smashers
Roasted Garlic & Rosemary Potatoes
Sweet Potato Casserole
Scalloped Potatoes
Twice Baked Potatoes
Whipped Potatoes

Brown Rice

Coconut Rice

Jasmine Rice

Macaroni & Cheese

Penne Pasta with Marinara
Rice & Black Bean Pilaf
Rice Pilaf

Spanish Rice

Yellow Island Rice

Black Beans & Red Onion

Braised Red Cabbage

Butternut Sweet Potato Streusel
Butternut Squash Au Gratin

Buttery Whole Kernel Corn

Caesar Salad

California Medley

Collard Greens

Green Beans

Green Bean Almondine

Green Bean Casserole

Garden Salad

Glazed Baby Carrot

Homemade Applesauce

Orange Infused Roasted Green Beans & Sweet Red Peppers
Parsnip & Turnip Mash

Sausage & Herb Dressing

Sauteed Green Beans & Grape Tomatoes
Steamed Broccoli

Stir Fry Veggies

Sweet Peas

Zucchini, Yellow Squash & Carrot Medley

Chef Manned Stations Inquire about pricing and “doing it your way!”

e Baked Potato/Whipped Potato Bar



Candy Bar

Carving Station

Chocolate Fondue Bar

Crepe Station

Cupcake Bar (Make it Your Way)
Dessert Station (Finger Desserts & Plated Desserts)
Fajita Bar

Ice Cream Bar

Pasta Station

Specialty Salad Bar

Stir Fry Station

Taco Bar



