
  
  

   RESTAURANT & CATERING 
 
 
 
 
 
 
 

CATERING PACKAGE  
2009 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

AMICI CATERERS           326 BROADWAY AVENUE 
PHONE :  (204) 947-5194              WINNIPEG, MANITOBA 
amicicatering@mts.net          R3C 0S5 
www.amiciwpg.com       FAX :  (204) 943-0369 

 
 
 
 
 
 



 
 

 2

AMIC I  CATER ING INFORMAT ION 
 

•  WE REQUEST  CONF IRMAT ION OF  THE  F INAL  MENU  AND NUMBER  OF  GUESTS  TO  B E  
MADE  NO L ESS  THAN 72  HOURS  ( 3  DAYS )  P R IOR  TO  THE  FUNCT ION DATE .   TH E  CHARGE  
P ER  P ERSON I S  BASED  ON THE  F INAL  CONF IRMAT ION F IGURES .  
 

•  AMIC I  CATER ING CAN PROV IDE  AL L  B EVERAGE  S ERV ICES  PROV IDED  ARRANGEMENTS  
ARE  MADE  FOR  P ERM I TS ,  E TC .  AND  AL L  OTHER  R EGULAT IONS  UNDER  THE  M . L .C .C .  AR E  
FOL LOWED .  
 

•  CHEFS  AND  S ERV ING S TAFF  ARE  AVA I LAB L E  AT  $20 .00/HOUR/CHEF  AND  
$17 .00/HOUR/SERV ING &/OR  BARTENDER  S TAFF  MEMBER .   S TAFF  I S  CHARGED  FROM 
THE  T IME  THEY  L EAVE  AM IC I  UNT I L  THEY  R ETURN .    
S TAFF  I S  AVA I LAB L E  ONLY  WHEN FOOD I S  B E ING PROV IDED  BY  AM IC I  CATER ING .  

 

•  A BOOK ING DEPOS I T  OF  50% OF  THE  ES T IMATE  COST  I S  R EQU IR ED  UPON 
CONF IRMAT ION OF  TH E  MENU  AND QUOTE .   THE  R EMA IN ING COSTS  ARE  DUE  10  DAYS  
FROM THE  FUNCT ION DATE .   INT ER ES T  CHARGES  WI L L  APP LY  TO  ACCOUNTS  THAT  ARE  
WEL L  OVERDUE  AT  2% P ER  MONTH .  
 

•  IN  THE  EVENT  OF  A  CANCEL LAT ION ,  AM IC I  W I L L  R EFUND 50% OF  TH E  BOOK ING 
DEPOS I T  UP  TO  TH IR TY  ( 30 )  DAYS  PR IOR  TO  THE  SCHEDULED  FUNCT ION DATE .   TH I R TY  
( 30 )  DAYS  OR  L ESS  PR IOR  TO  THE  FUNCT ION THE  BOOK ING DEPOS I T  WILL  NOT  B E  
R EFUNDED .  
 

•  D ISHES ,  CUTL ERY ,  GLASSWARE ,  S ERV ING P I ECES ,  UTENS I L S ,  BAR  WARE ,  ICE ,  E TC .  AR E  
AVA I LAB L E  AT  A  $3 .00  P ER  P ERSON R ENTAL  CHARGE .  AM IC I  R ENTALS  ARE  ONLY  
AVA I LAB L E  WHEN CATER ING OFF  S I T E  WITH  AM IC I  CATER ING S TAFF  AND  FOOD .   A L L  
AM IC I  R ENTALS  THAT  ARE  USED  AT  A  FUNCT ION ARE  R ETURNED  TO  THE  R ES TAURANT  
WITH  THE  S TAFF  THAT  DAY .  
 

•  L INEN  TAB L ECLOTHS  (WH I TE )  AND  L IN EN  NAPK INS  (WH I TE  AND  B LACK )  ARE  AVA I LAB L E  
AT  A  R ENTAL  CHARGE  OF  $3 .50/TAB LECLOTH  AND  $0 .75/NAPK IN .   AM IC I  CAN 
PROV IDE  YOU WITH  VAR IOUS  COLOURED  TAB L ECLOTHS  AND  NAPK INS  AT  YOUR  
R EQUEST .   P L EASE  ASK  TO  S EE  THE  S E L EC T IONS .  
 

•  AMIC I  CHARGES  A  S ETUP  F EE  OF  $1 .00  P ER  PERSON.  
 

•  ANY  R ENTALS  NOT  PROV IDED  BY  AM IC I  W I L L  B E  AN  ADD I T IONAL  CHARGE .   AM IC I  CAN 
MAKE  ARRANGEMENTS  FOR  THE  R ENTAL  OF  A  VAR I E TY  AND  NUMBER  OF  TAB L ES ,  
CHA IRS ,  CH INA ,  CUTL ERY ,  GLASSWARE ,  POD IUMS ,  ARCHWAYS ,  CANDLE  HOLDERS ,  E TC .  
TO  SU I T  A L L  OF  YOUR  PARTY  NEEDS .  

•  AL L  FOOD ,  B EVERAGE ,  R ENTALS ,  L INENS ,  S TAF F  AND  ANY  OTHER  CHARGES  ARE  SUB J ECT  
TO  AL L  APP L ICAB LE  TAXES .   PR ICES  ARE  SUB JECT  TO  CHANGE  WI THOUT  NOT ICE .   15% 
GRATU I TY  WI L L  B E  APPL I ED  TO  ALL  FOOD AND B EVERAGES  PROV IDED  AND  S ERVED  BY  
AM IC I  CATER ERS .  

 

•  A TRANSPORTAT ION FE E  I S  CHARGED  FOR  ANY  CATER ED  FUNCT ION THAT  I S  B EYOND 
THE  C I TY  OF  WINN IP EG ’S  P ER IMETER  H IGHWAYS  -  P R ICES  VARY  ACCORD ING TO 
DEST INAT ION AND AMOUNT  OF  K I LOMETERS .  P L EASE  NOTE  THAT  S TAFF  HOURS  ARE   

     CHARGED  FROM THE  T IME  TH EY  L EAVE  AM IC I  UNT I L  TH EY  R ETURN .  
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EVENT  CHOICES  

 
S I T  DOWN D INNER  
USE  THE  FOL LOWING MENU CHOICES  TO  DES IGN YOUR  FUNCT ION OR  ASK  US  FOR  OUR  
FAVOUR I T ES !   DEP END ING ON THE  TYPE  OF  FUNCT ION ,  YOU MAY  CHOOSE  FROM OUR  
HORS  D ’OEUVRES ,  SOUPS ,  SALADS ,  ENTREES  AND  DESSER TS .   YOUR  GUESTS  R EMA IN  
S EATED  WH I L E  OUR  S TAFF  S ERVES  EACH  COURSE .  
 
 
BUFFET  D INNER 
BE  CREAT IVE !   YOUR  BUFFE T  MAY  B E  HOT  OR  COLD  OR  A  COMB INAT ION OF  THE  TWO.   
INCLUDE  SALADS ,  P LATTERS ,  PASTAS ,  VEGETAB LES ,  MEATS ,  VEGETAR IAN  D I SHES ,  DESSER TS ,  
E TC .   ON THE  F INAL  PAGES  YOU WI L L  F IND  THREE  OF  OUR  MOST  R EQUESTED  BUFFE TS  TO  
USE  AS  A  GU IDE .   YOUR  GUESTS  HAVE  A  VAR I E TY  OF  CHO ICES  OF  FOODS  WITH  OUR  
S TAFF  THER E  TO  ASS I S T  THEM .  
 
 
COCKTAI L  PARTY  
CHOOSE  FROM HOT  AND  COLD  PASSED  HORS  D ’OEUVRES  OR  A  COMB INAT ION OF  PASSED  
HORS  D ’OEUVRES  AND  ASSORTED  P LATTERS  AND  D IPS .   F IN I SH  YOUR  EVEN ING WITH  A  
DECADENT  DESSER T  TAB L E ,  FRU I T  P LATTER  AND  GOURMET  COFF EE  S E RV ICE .  
 
 
BRUNCH    
ENJOY  MADE - TO-ORDER  OMELETS ,  FR ENCH  TOAST ,  WAFFL ES ,  O ’BR I EN  POTATOES ,  
SAUSAGES ,  BACON,  COLD  POACHED  SALMON,  MUFF INS ,  SWEET  ROL LS ,  CRO ISSANTS ,  
FR ESH  FRU I T  P LATTERS ,  PASTR I ES ,  ASSORTED  JU ICES ,  FR ESH  GOURMET  COFFE E ,  E TC .  A L L  IN  
THE  COMFORT  OF  YOUR  OWN HOME  OR  THE  S I T E  OF  YOUR  CHO ICE .   THE  ONLY  TH ING 
YOU HAVE  TO  DO I S  ENTER TA IN  YOUR  GUESTS  AND  ENJOY  THE  DAY !    
 
 
THEME  PARTY  
MEX ICAN ,  AS IAN ,  CAJUN ,  I TA L IAN ,  BARBECUE ,  S EAFOOD ,  E TC .   B R ING US  YOUR  THEME  
AND  WE  WI L L  CREAT E  THE  P ER FECT  MENU  TO  ACCOMPANY  YOUR  P LANS .  
 
 
 
NO MATT ER  WHAT  YOUR  NEEDS  MAY  B E  AM IC I  CATER ING WI L L  B E  P L EASED  TO  WORK  
WITH  YOU TO  DES IGN A  MENU  TO  SU I T  YOUR  SP EC I F IC  R EQU IR EMENTS .   ONCE  YOUR  
MENU HAS  B EEN  DES IGNED ,  WE  CAN PROV IDE  YOU WITH  A  PR ICE  QUOTE  FOR  YOUR  
R EV I EW.  
 
 
 
 
 
 

AMIC I  CATER ING –  ALL  YOU  HAVE  TO DO I S  OPEN  THE  DOOR !  
 

 
WE  LOOK  FORWARD TO  MEET ING WITH  YOU TO  

ANSWER  ANY  QUEST IONS  YOU MAY  HAVE .  
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COLD HORS D’OEUVRES 
 

MEAT :  PR ICE  P ER  DOZEN 

CH ICKEN  TOSTADOS  WITH  OVEN-DR I ED  TOMATO AND HERBED  MAYONNA IS E  $24 .00  

THA I  CH ICKEN  SALAD  ON A  WONTON CR ISP  20 .00  

LUMP IA  CREP ES  WITH  CH ICKEN  OR  S P ICY  B EEF  WITH  A  L EMON D IPP ING SAUCE  26 .00  

B EEF  T ENDER LO IN  CANAPÉ  TOPPED  WITH  P ICK L ED  R ED  ON ION  30 .00  

M IN I  B EEF  WEL L INGTON TOPPED  WITH  L INGONBERR I ES  32 .00  

B EEF  CARPACC IO  ON GARL IC  TOAST  W/  CARPACC IO  SAUCE  &  SHAVED  PARMESAN 24 .00  

GR I L L ED  PORK  TENDER LO IN  CANAPÉ  TOPPED  WITH  APP L E  CRANBERRY  R E L I SH  22 .00  

DUCK  AND  MANDAR IN  R ICE  PAPER  ROL LS  WITH  A  HO IS IN  MANDAR IN  SAUCE  29 .00  

 

SEAFOOD:  

SMOKED  SALMON OR  SHR IMP  CANAPÉ  WITH  CUCUMBER  &  D I L L ED  CREAM CHEES E  22 .00  

PROF I T EROLES  F I L L ED  WITH  SALMON MOUSSE  20 .00  

SMOKED  SALMON AND  HEARTS  OF  PALM ROLL  26 .00  

SMOKED  SALMON CUCUMBER  ROL L  WITH  SUN-DR I ED  TOMATO D I L L  CR EAM CHEES E  30 .00  

CAL I FORN IA  ROL LS  WITH  SHR IMP ,  CRAB  OR  SMOKED  SALMON (M IN  ORDER  2  DOZ )  24 .00  

MEX ICAN S TY L E  SHR IMP  WITH  SALSA 28 .00  

GR I L L ED  MAR INATED  SHR IMP  WITH  COCKTA I L  SAUCE  28 .00  

B LACKENED  SHR IMP  ON A  WONTON CR ISP  TOPPED  WITH  CORN SALSA  28 .00  

B E LG IAN END IVE  BOATS  F I L L ED  WITH  LOBSTER  SALAD 28 .00  

PROF I T EROLES  F I L L ED  WITH  LOBSTER  AND  AVOCADO SALAD  28 .00  

GR I L L ED  MAR INATED  G INGER  SCAL LOPS  ON WONTON CR ISP  WITH  MANGO REL I SH  26 .00  

GR I L L ED  SCAL LOPS  ON TOAST  PO INTS  TOPPED  WITH  WASAB I  MAYONNA IS E  26 .00  

CUCUMBER  CUPS  F I L L ED  WITH  CRAB  AND  MANGO SALAD  24 .00  

S EARED  TUNA ON A  WONTON CR ISP  WITH  CORN SALSA  OR  MANGO SALSA 29 .00  

TUNA  CARPACC IO  ON A  WONTON CR ISP   W ITH  C I LANTRO AVOCADO SALSA 26 .00  

M IN I  B L IN I  TOPPED  WITH  CRÈME  FRA ÎCHE  AND  CAV IAR  22 .00  
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COLD HORS D’OEUVRES CONTINUED.. .  

   

VEGETAR IAN:  PR ICE  PER  DOZEN  

ASPARAGUS  CHEES E  ROL LS  $16 .00  

GR I L L ED  PORTABEL LA  CANAPÉ  WITH  GOAT  CHEES E  AND  SUN-DR I ED  TOMATO  20 .00  

GR I L L ED  PORTABEL LA  CANAPÉ  WITH  ROASTED  R ED  P EPPER  AND  MASCARPONE  20 .00  

B E LG IAN END IVE  BOATS  WITH  ART ICHOKE  AND  AVOCADO SALAD  18 .00  

CAL I FORN IA  ROL LS  WITH  AVOCADO AND P EPPERS  (M IN .  ORDER  2  DOZEN)  20 .00  

P I TA  TR IANGLES  WITH  HUMUS ,  OVEN-DR I ED  TOMATO ,  AND  B LACK  OL IVE  18 .00  

V I E TNAMESE  SPR ING ROLLS  WITH  VEGETAB LES  WITH  A  SP ICY  D I PP ING SAUCE  24 .00  

M IN I  B L IN I S  WITH  B LUE  CHEES E  CREAM ,  POACHED  P EAR  &  TOASTED  WALNUTS  18 .00  
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HOT HORS D’OEUVRES 
 

MEAT :  PR ICE  PER  DOZEN  

S PR ING ROLLS  F I L L ED  WITH  CURR I ED  CH ICKEN  WITH  A  MANGO D IPP ING SAUCE  $24 .00  

SPR ING ROLLS  WITH  CH ICKEN ,  MOZZAREL LA  &  ROSEMARY  WITH  GARL IC  A IOL I  24 .00  

V I E TNAMESE  CH ICKEN  SKEWERS  WITH  A  LUMP IA  D I PP ING SAUCE  26 .00  

GR I L L ED  CH ICKEN  SKEWERS  WITH  A  HO IS IN  G INGER  MAR INADE  26 .00  

CH ICKEN  SKEWERS  WRAPPED  IN  BAS I L  &  PROSC IUTTO WITH  R ED  P EPPER  SAUCE  27 .00  

THA I  P EANUT  CH ICKEN  CAKES  TOPPED  WITH  A  SWEET  CH I L I  SAUCE  20 .00  

CH ICKEN  EMPANADAS  WITH  A  R ED  CH I L I  D I P P ING SAUCE  28 .00  

CH ICKEN ,  V EAL ,  OR  B E EF  &  CHEDDAR  F LAUTAS  WITH  A  R ED  CH I L I  D I P P ING SAUCE  22 .00  

CH ICKEN  L IV ERS  WRAPPED  IN  TYROLEAN BACON WITH  B . B .Q .  SAUCE  16 .00  

CH INESE  DUMPL INGS  WITH  VEAL  WI TH  A  WARM CH I L I  CR EAM D IPP ING SAUCE  22 .00  

B EEF  SKEWERS  WITH  PEPPERS  WITH  TEXAS  B .B .Q .  SAUCE  OR  SATAY  SAUCE  30 .00  

GR I L L ED  LAMB  CHOPS  WITH  ENGL ISH  M INT  D I PP ING SAUCE  39 .00  

LAMB  T IKKA  SKEWERS  WITH  A  M INTED  YOGURT  D I PP ING SAUCE  34 .00  

M IN I  POTATOES  TWICE  BAKED  WITH  PANCET TA  AND  GRUYERE  CHEES E  20 .00  

CHOR IZO SAUSAGE  TAQU I TOS  WITH  A  TOMATO SALSA  18 .00  

M IN I  P I Z ZAS  WITH  SAUSAGE  AND  ON ION  20 .00  

MUSHU  PORK ,  CH ICKEN  OR  DUCK  IN  WONTON WITH  S ESAME  L EMON SAUCE  20 .00  

 

SEAFOOD:  

WONTON PURSES  WITH  LOBSTER  AND  PAPR IKA  BRANDY  CREAM D IPP ING SAUCE  29 .00  

MUSHROOM CAPS  WITH  LOBSTER  R ISOTTO AND TOPPED  WITH  FONT INA  CHEES E  22 .00  

GR I L L ED  SCAL LOPS  ON A  WONTON CR ISP  TOPPED  WITH  A  PANCETTA  P EA  PURÉE  24 .00  

THA I  SHR IMP  IN  SPR ING ROLL  WRAPPERS  WITH  A  SWEET  &  SOUR  D I PP ING SAUCE  30 .00  

COCONUT  SHR IMP  WITH  A  SP ICY  P INEAPP L E  D I PP ING SAUCE  32 .00  

P I S TACH IO  CRUSTED  SHR IMP  WITH  A  P ES TO D IPP ING SAUCE  32 .00  

GR I L L ED  PROSC IUTTO WRAPPED  SHR IMP  WITH  A  R ED  P EPPER  A IOL I  D I P P ING SAUCE  32 .00  

F I LO  TR IANGLES  F I L L ED  WITH  SHR IMP  AND  ASPARAGUS 24 .00  

SPR ING ROLLS  F I L L ED  WITH  SHR IMP  AND  CRAB  WITH  A  R ED  P EPPER  D I PP ING SAUCE29 .00  

CORN &  CRAB  MEAT  FR I T T ERS  WITH  A  HONEY  JALAPEÑO D IPP ING SAUCE  20 .00  

CRAB  CAKES  TOPPED  WITH  MANGO REL I SH  28 .00  

M IN I  POTATOES  F I L L ED  WITH  CAV IAR  CREAM AND TOPPED  WITH  SMOKED  SALMON 22 .00  

POTATO PANCAKES  TOPPED  WITH  SOUR  CREAM AND SMOKED  SALMON 22 .00  

PASTRY  TURNOVERS  F I L L ED  WITH  MUSHROOM DUXEL L E ,  S P INACH  AND ESCARGOT  20 .00  
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HOT  HORS  D ’OEUVRES  CONT INUED . . .  

   

VEGETAR IAN:  PR ICE  PER  DOZEN  

B EGGARS  PURSES  WITH  CH INESE  VEGETAB LES  WITH  A  P LUM D IPP ING SAUCE  $18 .00  

VEGETAB LE  SPR ING ROLLS  WITH  A  P LUM D IPP ING SAUCE  18 .00  

CORN FR I T T ERS  WITH  A  HONEY  JALAPEÑO MAYONNA IS E  D I PP ING SAUCE  18 .00  

MUSHROOM CAPS  WITH  ASPARAGUS ,  SAFFRON,  OR  BUTTERNUT  SQUASH  R I SOTTO  

TOPPED  WITH  FONT INA  CHEES E  18 .00  

F I LO  TR IANGLES  F I L L ED  WITH  YOUR  CHO ICE  OF :   

      BR I E  AND  L INGONBERR I ES ,  SP INACH  AND FETA ,  W I LD  MUSHROOMS ,  

      GOAT  CHEES E  AND  SUN-DR I ED  TOMATO ,  OR  AR T ICHOKE  AND  FE TA  CHEES E  20 .00  

BRUSCHETT I  W ITH  TOMATO AND MOZZAREL LA  CHEES E  13 .00  

BRUSCHETT I  W ITH  MUSHROOMS  &  B LACK  OL IVES  OR  AR T ICHOKE  &  GOAT  CHE ES E  15 .00  

CARAMEL I Z ED  ON ION ,  GORGONZOLA  AND BR I E  CHEES E  TART  24 .00  

TWICE  BAKED  S TUFF ED  M IN I  TRUFF L E  POTATOES  22 .00  

M IN I  P I Z ZAS  WITH  VEGETAB LES ,  OVEN-DR I ED  TOMATO &  P ES TO ,  OR  MUSHROOM 20 .00  

ASPARAGUS  AND CHEDDAR  F LAUTAS  WITH  A  R ED  CH I L I  D I P P ING SAUCE  18 .00  

R I SOTTO FONT INA  BAL LS  WITH  A  R ED  P EPPER  A IOL I  D I P P ING SAUCE  18 .00  

ALMOND CRUSTED  FONT INA  CHEES E  BAL LS  F I L L ED  WITH  CARAMEL I Z ED  APP L ES  18 .00  

CH INESE  DUMPL INGS  WITH  VEGETAB LES  &  A  WARM CH I L I  CR EAM D IPP ING SAUCE  20 .00  
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ASSORTED  PLATTERS  

 

 PR ICE  PER  PERSON  

ASSORTED  VEGETAB LES  WITH  CREAMY  BAS I L  D I P  $4 .00  

 

FR ESH  FRU I T  P LATTER  4 .50  

 

DOMEST IC  AND  IMPORTED  CHE ES ES  WITH  ASSORTED  CRACKERS  7 .00  

 

ANT I PASTO P LATTER  W ITH  PROSC IUTTO ,  SALAM I ,  GR I L L ED  CALAMAR I ,  MUSSELS ,  

BOCCONC IN I  CHEES E ,  TOMATOES ,  ASSORTED  MELONS  AND I TAL IAN  CHEES ES  13 .75  

 

CH I L L ED  S EAFOOD P LATTER  WITH  JUMBO SHR IMP ,  CAR IBB EAN LOBSTER ,  POACHED   

SALMON,  SCAL LOPS ,  MUSSELS ,  L EMON WEDGES  AND  COCKTA I L  SAUCE  31 .00  

 

 

PR ICE  PER  EACH  

BAKED  BR I E  WITH  P ECANS ,  APP L ES  AND  RA IS INS  WITH  ASSORTED  BREADS   

AND  CRACKERS  

           LARGE  WHEEL  $140 .00  

           SMAL L  WHEEL  85 .00  

 

SALMON R I L E TTE  WITH  FR ENCH  BR EAD  ( S ERVES  20 )  44 .00  

 

SAVOURY  PATÉ  WITH  FR ENCH  BR EAD  ( S ERVES  20 )  44 .00  

 

B EEF  T ENDER LO IN  WITH  ASSORTED  M IN I  BUNS ,  D I JON MUSTARD ,  P ICK L ED  R ED   

ON IONS ,  HORSERAD ISH ,  AND  B . B .Q .  SAUCE  ( P R ICE  P ER  T ENDER LO IN )  (MARKET  PR ICE )  

 

S IDE  OF  SMOKED  SALMON WITH  R ED  ON IONS ,  CAPERS ,  D I L L ED  CREAM SAUCE ,  

AND  L EMON WEDGES  WITH  PUMPERN ICKEL  ROUNDS  (MARKET  PR ICE )  
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ASSORTED  PLATTERS  CONT INUED… 

 

MIN I  BUNS  WITH :  PR ICE  PER  DOZEN  

         B . B .Q .  B EEF  AND  P ICK L ED  R ED  ON ION  38 .00  

 MOROCCAN SALMON 29 .00  

 SMOKED  SALMON WITH  CREAM CHEES E  AND  CAPERS  29 .00  

 GR I L L ED  CH ICKEN  AND  P EPPERS  24 .00  

 EGGPLANT ,  ROASTED  B E L L  P EPP ERS ,  AND  MOZZAREL LA                             22 .00  

 

ASSORTED  PARTY/FANCY  SANDWICHES  WITH :  

 ROAST  B EEF ,  TUNA  SALAD ,  SALMON SALAD ,  B LACK  FOREST  HAM ,  CORNED  B EEF ,   

 TURKEY ,  EGG SALAD ,  CR EAM CHEES E  AND  CHERRY ,  ASPARAGUS ,  E TC .  20 .00  

 

 

DEL IC IOUS  D IPS :  ( S ERVES  APPROX IMATELY  20  P EOPLE )  PR ICE  PER  EACH  

S P INACH  AND CHEDDAR  WITH  TOASTED  BR EADS  AND  ASSORTED  CRACKERS  $39 .00  

 

CUCUMBER ,  TOMATO ,  JA LAPEÑO AND C I LANTRO SALSA  WITH  GR I L L ED  P I TA  TR IANGLES

 30 .00  

 

AR T ICHOKE  AND  OL IV E  WITH  TOASTED  BR EADS  AND  ASSORTED  CRACKERS  36 .00  
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SOUPS  

 

HOT :  

AQUA COTTA  M INESTRONE   

B EEF  BAR L EY  POTATO AND BACON 

CARROT  AND  B LUE  CHE ES E  POTATO AND L E EK  

CARROT  AND  G INGER  ROASTED  CORN CHOWDER  

CREAM OF  ASPARAGUS ROASTED  R ED  P EPPER  

CREAM OF  CAUL I F LOWER  ROASTED  ROOT  VEGETAB LE   

CR EAM OF  WI LD  R ICE  AND  MUSHROOM ROASTED  SQUASH   

CURR I ED  PARSN IP  AND  COCONUT  ROASTED  SWEET  POTATO 

F I SH  COUP  (MUSSELS ,  SCAL LOPS ,  SHR IMP  &  CALAMAR I )  

LOBSTER  B ISQUE  

 

 

 

COLD :  

CUCUMBER  AND  D I L L   RASPBERRY  AND  YOGURT  

CANTALOUPE  WI TH  WASAB I  CR EAM  VEGETAB LE  PURÉE  WITH  VODKA  AND CRAB  

GAZPACHO  V ICHYSSO IS E  ( CR EAM OF  POTATO &  L EEK )  

MELON AND VODKA   AVOCADO &  CUCUMBER  
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SALADS  

 
LEAF  SALADS  (CAN BE  S ERVED  FOR S I T -DOWN D INNERS  AND  BUFFETS ) :  

-  M IS TA  SALAD  WITH  AM IC I  CR EAMY  I TAL IAN  HOUSE  DRESS ING AND P INE  NUTS  

-  M IXED  GREENS ,  SUN-DR I ED  TOMATO V INA IGRETTE ,  WH I TE  B EANS ,  TOMATO &       

   CUCUMBERS   

-  BOSTON B IB  &  SP INACH  SALAD  WITH  A  M IMOSA  DRESS ING ,  MANDAR INS ,  SUN-DR I ED   

   CRANBERR I ES  AND  TOASTED  ALMONDS  

-  M IXED  GREENS ,  A  HONEY  L IME  V INA IGRETT E ,  S EASONAL  B ERR I ES ,  AND  SUGAR  ALMONDS  

-  SP INACH  SALAD ,  HONEY  MUSTARD  DRESS ING ,  MUSHROOMS ,  TOMATO ,  BACON &  AS IAGO  

-  M IXED  GREENS ,  CRANBERRY  V INA IGRETTE ,  SUN-DR I ED  CRANBERR I ES  AND  SUGAR  P ECANS  

-  M IZUNA GREENS ,  ORANGE  TARRAGON DRESS ING ,  MANDAR INS ,  S TRAWBERR I ES  &  GOAT   

   CHEES E  

-  M IZUNA GREENS  WITH  CAESAR  V INA IGRETT E  AND  PARMESAN CR I SPS  

-  TRAD I T IONAL  CAESAR  SALAD  WITH  GARL IC  CROUTONS  &  PARMESAN SHAV INGS  

-  MED I T ERRANEAN SALAD ,  TOMATO ,  CUCUMBER ,  R ED  ON ION ,  P EPP ERS ,  B LACK  OL IVES ,  F E TA  

-  M IXED  GREENS ,  THA I  V INA IGRET TE ,  MANDAR INS ,  GREEN  ON ION &  CR I SPY  R ICE  NOODLES  

-  M IXED  GREENS ,  L EMON WALNUT  DRESS ING ,  B LUE  CHEES E ,  POACHED  P EARS ,  AND   

   WALNUTS  

-  M IXED  GREENS  WITH  A  POPPY  S EED  V INA IGRETTE ,  MANGO,  AND  WALNUTS  

 

 
HEARTY  SALADS  ( SHOULD  BE  S ERVED  ON BUFFETS  ONLY) :  

-  D I L L  POTATO SALAD  

-  POTATO SALAD  WITH  SHR IMP  AND  CORN  

-  TRAD I T IONAL  COLES LAW 

-  CAPRESE  SALAD  ( TOMATO AND BOCCONC IN I  WITH  FR ESH  BAS I L  V INA IGRETT E )  

-  GR I L L ED  VEGETAB LE  P LATTER  WITH  A  BALSAM IC  V INA IGRET TE  

-  GR I L L ED  PORTABEL LA  AND  OVEN-DR I ED  TOMATO SALAD  WITH  CRUMBLED  GOAT  CHE ES E  

-  HEARTS  OF  PALM SALAD  WITH  ART ICHOKES ,  SUN-DR I ED  TOMATOES  AND  B LACK  OL IVES  

-  PASTA  SALAD  W/FETA  CHEES E ,  P EPP ERS ,  B LACK  OL IVE ,  &  CUCUMBER ,  SUN-DR I ED       

   TOMATO V INA IGRE T TE  

-  GR I L L ED  ASPARAGUS  AND ORANGE  SALAD  WITH  R ED  ON ION AND  S ESAME  V INA IGRETT E  

-  W I LD  R ICE  SALAD  WITH  APP L ES ,  RA IS INS  AND  NUTS  

-  COUSCOUS  SALAD  WITH  TOMATO ,  CUCUMBER  AND  M INT  

-  BABY  GREEN  B EAN SALAD  WITH  P EPPERS ,  ON ION &  TOMATOES  WITH  I TAL IAN   

   V INA IGRETTE  
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S IDES  

 
ROASTED  ROSEMARY  POTATOES   AS IAGO GARL IC  MASHED  POTATOES  

ROASTED  POTATOES  WITH  I TAL IAN  PARS L EY  PARSN IP  CREAMED  POTATOES  

SOUTH  WESTERN  ROASTED  POTATO WEDGES  TWICE  BAKED  POTATOES  

WH ITE  AND  SWEET  POTATO TOWERS   POTATO AND L E EK  TORTE  

M IN I  ROASTED  POTATOES  WITH  P ES TO  M IN I  ROASTED  POTATOES  

M IN I  BAKED  POTATOES  WITH  CARAMEL I Z ED  ON IONS   

 

 

B ROWN R ICE   W I LD  R ICE  P I LAF  

BASMAT I  R ICE   JASM INE  R ICE  

CURRY  COUS  COUS  WITH  TROP ICAL  FRU I T  MUSHROOM STRUDEL    

CHEDDAR  AND  ASPARAGUS  S TRUDEL   

MED I T ERRANEAN VEGETAB LE  S TRUDEL  WITH  A  ROASTED  R ED  P EPPER  SAUCE  

WH ITE  &  WI LD  R ICE  CASSEROLE  WITH  BRUNOIS E  OF  VEGETAB LES  AND  MUSHROOMS 

WHITE  &  WI LD  R ICE  CASSEROLE  WITH  P ECANS ,  APP L ES ,  RA I S INS ,  SUN-DR I ED  CRANBERR I ES  

 

 

 

 

VEGETABLES :  

ASPARAGUS  BUNDLES   RATATOU I L L E   

B RA IS ED  R ED  CABBAGE    ROASTED  ROOT  VEGETAB LES    

F I LO  BASKETS  WITH  S T I R  FRY  VEGETAB LES   ROASTED  SQUASH   

GREEN  B EAN BUNDLES    SAUTÉED  BUTT ER  CARROTS    

HERBED  ZUCCH IN I  AND  CARROTS   SAUTÉED  SNOW PEAS  AND  MUSHROOMS   

OR I ENTAL  VEGETAB LE  S T I R  FRY    TOWER  OF  GR I L L ED  VEGETAB LES   
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ENTRÉES  
 
POULTRY :  

L EMON AND HERB  CRUSTED  CH ICKEN  BR EAST  WITH  A  R ED  WINE  H ERBED  DEM I  GLAZE  SAUCE  

CH ICKEN  BR EAST  F I L L ED  WITH  BR I E  CHEES E  &  L INGONBERR I ES  WITH  A  L INGONBERRY  DEM I         

CH ICKEN  BR EAST  S TUFF ED  W/  TOMATO ,  SHR IMP ,  MUSHROOM,  ON ION &  FONT INA  CHEES E   

CH ICKEN  PARMESAN W ITH  EGGPLANT  AND  FR ESH  TOMATO BAS I L  SAUCE  

CH ICKEN  SCHN I TZ E L  WITH  L INGONBERR I ES  

CH ICKEN  BR EAST  S TUFF ED  WITH  APR ICOTS ,  RA I S INS ,  &  SP INACH  WITH  A  HERB  SAUCE  

GR I L L ED  CH ICKEN  ( S ERVED  HOT  OR  COLD )  WITH : -  
 AVOCADO,  SALSA  AND  CREAM 
 CUCUMBER  TOMATO SALSA  
  MANGO SALSA  
 ROASTED  CORN AND P INEAPP L E  SALSA 

ROASTED  CORN ISH  GAME  HENS  WITH : -  
 ORANGE  MARMALADE  CHUTNEY  
 PORC IN I  MUSHROOM F I L L ING  
 WI LD  R ICE  AND  SAUSAGE  S TUFF ING  
 
 
VEAL :  
 
VEAL  MARSALA  WITH  MUSHROOMS 

VEAL  MEDAL L IONS  WITH  A  RAGU OF  FORREST  MUSHROOMS 

OSSO BUCO ( BRA IS ED  VEAL  SHANK  IN  R ICH  TOMATO SAUCE )  

VEAL  CHOP  WITH  MED I T ERRANEAN VEGETAB LES  WITH  MADE IRA  TOMATO SAUCE  

VEAL  MEDAL L IONS  L IGHTLY  BR EADED  AND  S ERVED  WITH  A  LOBSTER  BRANDY  SAUCE  

VEAL  ROL LS  S TUFFED  WITH  SP INACH  AND R I COTTA  CHEES E  S ERVED  WITH  A  HERB  SAUCE  

VEAL  LO IN  S TUFF ED  WI TH  CASHEWS ,  SP INACH ,  AND  FONT INA  CHEES E  WITH  A  HERB  SAUCE  

 
 
LAMB :  

LAMB  CHOPS  WITH  L EMON AND OREGANO 

LAMB  S I R LO IN  WITH  A  M INTED  D EM I  GLAZE  

LAMB  MEDAL L IONS  WITH  B LACK  OL IVE  WINE  SAUCE   

LAMB  SHANKS  BRA IS ED IN  A  R ED  WINE  HERB  SAUCE   

RACK  OF  LAMB  PROVENCAL  OR  P I S TACH IO  CRUSTED  RACK  OF  LAMB  

LAMB  F LORENT INE  WI TH  SP INACH  AND MUSHROOMS  IN  PUFF  PASTRY  
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ENTRÉES  CONT INUED… 

 

BEEF :  

S TR I P  LO IN  WITH  BORDELA IS E  SAUCE  

B EEF  MEDAL L IONS  WITH  A  SH I I TAKE  MUSHROOM SAUCE  

THA I  B EEF  T ENDER LO IN  S ERVED  WITH  A  CURRY  MAYONNA IS E  SAUCE  

F I L E T  M IGNON WI TH  PAN CR I SP  ON IONS  AND  MUSTARD  DEM I  GLAZE   

B EEF  T ENDER LO IN  S TUF FED  WITH  SP INACH  &  CHANTERE L L ES  WITH  A  DEM I  GLAZE  

TOWER  OF  GR I L L ED  B EEF  T ENDER LO IN  &  GR I L L ED  VEGETAB LES  WITH  A  HERBED  DEM I  GLAZE  

B EEF  T ENDER LO IN  ON GR I L L ED  PORTABEL LA  MUSHROOM WITH  HERBED  P EPPERCORN SAUCE  

B EEF  T ENDER LO IN  WITH  CHO ICE  OF  SAUCE  ( CARVED  ON THE  BUFFE T  OR  S L ICED  FOR  A  S I T  

DOWN)  

 

SEAFOOD:  

SEA  BASS ,  ORANGE  ROUGHY ,  SALMON,  P ICKERE L ,  HAL I BUT  OR  THE  F I SH  OR  YOUR  CHO ICE :  

 B RAZ I L IAN  S TY L E  

 L EMON CAPER  BUTTER   

 MED I T ERRANEAN S TY L E   

 GR I L L ED  WITH  MANGO REL I SH  

 C I TRUS  GLAZE  AND  TOASTED  ALMONDS   

 D I JON MAPLE  GLAZE  WITH  A  D I JON SAUCE   

 THA I  S TY L E  WITH  COCONUT  CURRY  SAUCE  

 BAKED  IN  F I LO  WITH  JUL I ENNE  VEGETAB LES  

  

SHR IMP  SCAMP I  OR  CAJUN SCAL LOPS  

GR I L L ED  SCAL LOPS  WITH  ROASTED  R ED  P EPPER  COUL I S  

COLD  POACHED  SALMON WITH  A  CUCUMBER  D I L L  SAUCE  

B LACKENED  SALMON WITH  SWEET  POTATO CH IPS  WITH  A  CUCUMBER  D I L L  SAUCE  

GR I L L ED  SHR IMP  WITH  HERBS  IN  A  NEST  OF  STRAW POTATOES  WITH  A  HERB  SAUCE  

M ISO MAR INATED  SALMON WITH  P EPPERS  AND  SH I I TAKE  MUSHROOMS  WITH  AN S ESAME  

OR I ENTAL  SAUCE  

 

VEGETAR IAN:  

VEGETAB LE  LASAGNA  

EGGPLANT  PARM IG IANA   

PORTABEL LA  S TEAK  F I L L ED  WITH  MED I T ERRANEAN VEGETAB LES ,  TOFU  WITH  A  ROSÉ  SAUCE  

PORTABEL LA  S TEAK  F I L L ED  WITH  P EAS  AND  POTATOES  WITH  A  L IGHT  COCONUT  CURRY  
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SAUCE  

PASTA   

 

LASAGNA IN  THE  S TY L E  OF  YOUR  CHO ICE  (HALF  PAN –  12  P I ECES  OR  FU L L  PAN –  24  

P I ECES )  

 MEAT       $40 .00   $80 .00  

 VEGETAB LE      $35 .00   $65 .00  

 CH ICKEN  &  V EGETAB LE    $45 .00   $80 .00    

 EGGPLANT  PARM IG IANA    $35 .00   $55 .00  

            

HOME-MADE  RAV IOL I  W ITH : -  

 FOUR  CHEES E  WITH  YOUR  CHO ICE  OF  SAUCE  

 R ICOTTA  AND  SP INACH  WITH  A  P ES TO SAUCE  

 MED I T ERRANEAN VEGETAB LES  WITH  A  ROSÉ  SAUCE  

 WI LD  MUSHROOMS  IN  A  L EMON THYME  CREAM SAUCE  

 EGGPLANT  AND  PROVOLONE  WITH  A  L IGHT  P ES TO CREAM SAUCE  

 CH ICKEN  AND SUN-DR I ED  TOMATOES  WITH  A  WI LD  MUSHROOM CREAM 

 

L INGU INE  WITH  SP INACH ,  SNOW PEAS ,  TOMATO ,  P INE  NUTS  IN  GARL IC  MAR INARA  

L INGU INE  WITH  ART ICHOKE ,  B LACK  OL IVE ,  SUN-DR I ED  TOMATO W I TH  A  HERB  BROTH 

L INGU INE  CARBONARA  WITH  SMOKED  I TAL IAN  BACON,  PARMESAN ,  EGGS  AND CREAM  

L INGU INE  WITH  BR EADED  SHR IMP  SAUTÉED  IN  GARL IC  BUTTER  WITH  A  HORSERAD ISH  ROSÉ   

F E TTUCC INE  WITH  R ED  P EPPER ,  TOMATO ,  SP INACH ,  B LACK  OL IVE ,  P INE  NUTS  IN  BAS I L  

P ES TO 

FETTUCC INE  WITH  SHR IMP ,  SCAL LOPS ,  MUSSELS ,  L E EKS ,  MUSHROOMS  IN  A  TARRAGON 

CREAM  

FUS I L L I  W ITH  SALMON,  P EAS  AND  MUSHROOMS  IN  A  L IGHT  D I L L  CR EAM SAUCE  

FUS I L L I  W ITH  SP INACH ,  EGGPLANT ,  R ED  P EPPER ,  TOMATO WITH  EGGPLANT  MAR INARA  

P ENNE  WITH  PANCET TA ,  TOMATO ,  CH I L I ES  AND  MAR INATED  EGGPLANT  

P ENNE  WITH  FR ESH  SPR ING VEGETAB LES  IN  A  FR ESH  TOMATO BAS I L  SAUCE  

P ENNE  WITH  CH ICKEN ,  P EPP ERS  AND  ON IONS  IN  A  T EQU I LA  L IME  CREAM SAUCE  

P ENNE  WITH  SALMON,  B E L L  P EPP ERS ,  AND  CAPERS  IN  A  D I L L  WH I TE  WINE  BROTH  

P ENNE  WITH  VEAL  AND  MUSHROOMS  IN  A  MARSALA  SAUCE  WITH  L INGONBERR I ES  

P ENNE  WITH  CH ICKEN ,  S P INACH ,  MUSHROOMS ,  AND  L EEKS  IN  A  GORGONZOLA  CREAM 

SAUCE  

P ENNE  WITH  B LACKENED  CH ICKEN ,  P EAS ,  PARS L EY ,  CAPERS  WITH  A  MUSHROOM CREAM 

P ENNE  WITH  ASPARAGUS ,  SUN-DR I ED  TOMATO ,  &  MUSHROOMS  IN  A  GOAT  CHE ES E  D I L L  

CR EAM SAUCE  
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PASTA  CONT INUED… 

 

CHEES E  TORTE L L IN I  W I TH  GR I L L ED  ASPARAGUS  IN  A  SP ICY  HORSERAD ISH  ROSÉ  SAUCE 

VEAL  TORTE L L IN I  BARONNESSA  IN  A  L EMON BAS I L  CR EAM SAUCE  WITH  P EAS ,  P ROSC IUTTO 

AND MUSHROOMS  

LASAGNA P IN -WHEELS  F I L L ED  WITH  SP INACH  AND R ICOTTA  CHEES E  WITH  A  FR ESH  

TOMATO BAS I L  SAUCE  

GNOCCH I  WI TH  GR I L L ED  VEGETAB LES  IN  A  TOMATO BAS I L  SAUCE  

GNOCCH I  WI TH  SP INACH ,  PARMESAN ,  TOMATOES ,  CR EAM ,  AND  MOZZAREL LA  

LARGE  PASTA  SHEL LS  WITH  MED I T ERRANEAN VEGETAB LES  S ERVED  W ITH  A  ROSÉ  SAUCE  

LARGE  PASTA  SHEL LS  WITH  CH ICKEN ,  S P INACH ,  MUSHROOM & FONT INA  CHEES E  IN  A  

L EMON THYME  CREAM SAUCE  

LARGE  PASTA  SHEL LS  WITH  SP INACH ,  MUSHROOM & FONT INA  CHEES E  IN  A  L EMON THYME  

CREAM SAUCE  

**  ABOVE  PASTA  TYPE S  CAN BE  SUBST I TUTED  TO YOUR L IK ING .   ( I . E  –  PENNE  INSTEAD  

OF  L INGU INE )  * *  

 

CREATE -A -PASTA   

BY  ADD ING ONE  OR  A  COMB INAT ION OF  THE  FOL LOWING TO THE  PASTA  D I SHES  L I S TED  

ABOVE  

 CH ICKEN      I TA L IAN  SAUSAGE      P ROSC IUTTO     SHR IMP  

 F I SH            C LAMS                   MUSSELS          SCAL LOPS  

 

* *  AL L  PASTAS  CAN BE  CREATED  IND IV IDUALLY  TO YOUR L IK ING ( I . E .  TYPE  OF  PASTA ,  

SAUCE ,  E TC . )  * *  
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DESSERTS  

 

T I RA  M I SU  –  ESPR ESSO SOAKED  LADY  F INGERS ,  CHOCOLATE ,  AND  CREAM  

CHOCOLATE  POPPY  SEED  CAKE  –  WITH  WH IPP ED  CREAM &  RASPBERRY  SAUCE  

FLOAT ING I S LAND  W I TH  CRÈME  ANGLA I SE  –  BAKED  MER INGUE ,  A LMONDS ,  CR EAM 

ST .  HONORE  –  PUFF  PASTRY ,  CHOCOLATE  CAKE ,  CHOCOLATE  MOUSSE ,  S TRAWBERR I ES  

T IA  MARIA  –  ESPR ESSO SOAKED  CHOCOLATE  CH IP  COOK I ES ,  WH IPP ED  CREAM 

SACHER  TORTE  –  CHOCOLATE  CAKE ,  APR ICOT  JAM ,  RUM F LAVOUR ,  &  GANACHE   

WHITE  CLOUD  TORTE  –WH ITE  ANGEL  FOOD CAKE ,  L EMON CURD ,  TOASTED  MER INGUE  

CHOCOLATE  BANANA TORTE  –  BANANA CAKE  WITH  GANACHE ,  CR EAM CHEES E  IC ING  

LEMON CH I FFON TORTE  –  L EMON CAKE ,  L EMON CREAM ,  WH IT E  CHOCOLATE  SHAV INGS  

SACRAPANT INA TORTE  –  DOME  SHAPED  W/  WHITE  CAKE ,  ESPR ESSO CREAM ,  AND  SKOR   

ZUCCOTTO TORTE  –  DOME  SHAPED ,  CHOCOLATE  &  HAZELNUT  CAKE ,  HAZELNUT  MOUSSE   

SHMOO TORTE  W I TH  CARAMEL  SAUCE  – P ECAN ANGLE  CAKE ,  WH IPP ED  CREAM ,  CARAMEL  

CHOCOLATE  S IN  TORTE  –  LAYERS  OF  CHOCOLATE  CAKE ,  CHOCOLATE  MOUSSE ,  GANACHE  

ASSORTED  CHEESE  CAKES  -  (NEW YORK ,  CHOCOLATE ,  MANGO,  MARB LE ,  E TC )  

CHOCOLATE  BREAD  PUDD ING WI TH  CRÈME  ANGLA I SE  

M IXED  BERRY  BREAD  PUDD ING WI TH  RASPBERRY  SAUCE  

WARM COFFEE  CAKE  W I TH  CARMEL  SAUCE  AND  PECANS  

WARM ALMOND F LAN W I TH  FRESH  FRUI T  OR  SEASONAL  BERR I ES  

ASSORTED  BERRY  OR  FRESH  FRU IT  F LAN 

CHR I STMAS  PUDD ING W I TH  RUM OR BRANDY SAUCE  -  ( IN  S EASON NOV -  DEC )  

CRÈME  BRÛLÉE  

CRÈME  CARAMEL  

CHOCOLATE  FONDUE  W I TH  FRESH  FRUI T  SKEWERS  ( C H A F F I N G  D I S H E S / F O N D U E  P O T S  A R E  N O T  P R O V I D E D )  

ASSORTED  SORBETS ,  ICE  CREAMS  AND  GELAT I  –  (VAR I E TY  OF  F LAVOURS  AVA I LAB L E )  

BRANDY SNAP  BASKETS  F I L LED  WI TH  FRESH  ASSORTED  BERR I ES  &  SORBET  OR  

S TRAWBERR I ES  ROMANOFF  

CHOCOLATE  CUPS  F I L L ED  W I TH  FRESH  FRU I T ,  BERR I ES  &/OR  SORBET  

APPLE  OR  BANANA TART  TAT IN  

ASSORTED  B ISCOTT I  -  ( CHOCOLATE ,  A LMOND ,  P I S TACH IO  (M IN IMUM ORDER  3  DOZEN)  

ASSORTED  M INI  PASTR I ES  –  ( FR ESH  FRU I T  TARTS ,  P ET I T E  FOURS ,  VAR I E TY  OF  S L ICES )  

ASSORTED  CHOCOLATE  D I PPED  FRU I TS  -  ( S TRAWBERRY ,  P INEAPP L E ,  DR I ED  APR ICOT ,  E TC )  

ASSORTED  COOKIES  -  ( LARGE  OR  M IN I )  
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