
C A T E R E D  T O  Y O U

P O R K

C A T E R E D  T O  Y O U
T O P  P I C K S

B E E FC H I C K E N

Herb Velouté
Roasted Pork Loin, Fresh Herbs, Herb

Velouté Sauce

Apple Chutney
Apple Glazed Pork Loin, Fresh Herbs,

House-made Apple Chutney

Cranberry Demi
Grilled Pork Loin, Fresh Herbs,

Cranberry Demi

Rosemary Panko Crusted
Tenderized Pork Loin, Panko, 

Fresh Rosemary

Banh Mi
Slow Roasted Banh Mi Pork, Fresh Herbs

Pickled Carrots & Daikon

Creamy Tuscan
Chicken Breast, White Wine Cream Sauce,

Basil, Blistered Tomatoes

Hunter's
Chicken Breast, Mushrooms, Cherry

Tomatoes, Red Wine Poultry Glaze, 

Fresh Herbs

Piccata
Tenderized Chicken Breast, Lemon, 

White Wine Poultry Sauce, Parsley , Capers

Fire Roasted Tequila
Tequila Marinated Chicken Thighs, 

Fire Roasted Salsa,  Fresh Herbs

Garlic Tarragon
Chicken Breast, Garlic,

Tarragon Mornay Sauce

Rosemary Pomodoro
Chicken Breast, Sauce Tomat, Capers,

Cherry Tomatoes, Fresh Herbs,

Thai Basil
Fire Roasted Chicken thighs, Garlic, Thai

Chilies, Basil, Umami Thai Sauce

Whiskey Peppercorn
Tri Tip, Whisky Peppercorn Mornay, 

Fresh Herbs

Chimichurri
Tri Tip, Fresh Herbs, Minced Garlic, Chili

Flakes, Red Wine Vinegar

Mushroom Red Wine Demi
Tri Tip, Mushrooms, Classic Red Wine 

Demi Glace

Tomato Braised
Braised Beef, Tomato Chili Broth, Onion,

Garlic, Fresh Herbs, Cherry Tomatoes,

Fresno Chilis, Herbed Goat Cheese

Cumberland Pie
Tender Beef, Gravy, Carrots, 

Mashed Potatoes, Cheese, Breadcrumbs

Corned beef
house brined corned beef,

rosemary gravy

Beef Bourguignon
Braised Beef, Red Wine Beef Stock,

Tomatoes, Mushrooms, Pearl Onions, 

Fresh Herbs

T O P  P I C K SM A I N S

A D D I T I O N A L
M E N U S

Catered to You has menus to
help create the meal for your

occasion. Inquire about
additional menus such as:

Mediterranean, BBQ, Mexican,
Vegetarian, Vegan and more!

P A S T A  M A I N S
Rigatoni Bolognese

Ground Beef, Rigatoni, House-made

Marinara, Parmesan, Fresh Herbs

Chicken Penne Alfredo
Chicken, Penne, White Wine Alfredo

Sauce, Parmesan, Fresh Herbs

Shrimp Scampi
Grilled Shrimp, Linguini, Garlic White Wine

Butter Sauce, Parmesan, Fresh Herbs

Lasagna al Forno
Ground Beef, Marinara, Cheese, Garlic,

Parmesan, Fresh Herbs

Lasagna alla Vodka
Ground Beef, Red Vodka Cream Sauce,

Cheese, Garlic, Parmesan, Fresh Herbs

Blackened Chicken Alfredo
Blackened Chicken, Penne, Cajun Alfredo,

Cajun Trinity, Parmesan, Fresh Herbs

Penne Pesto Shrimp 
Grilled Shrimp, Penne, Pesto Cream Sauce,

Blistered Tomatoes, Parmesan, 

Fresh Herbs

Peppercorn Tri Tip Rigatoni
Tri Tip, Rigatoni, Peppercorn Cream Sauce,

Fresh Herbs, Parmesan

Conchiglie alla Bolognese
Large Pasta Shells, Meat, Cheese, Marinara,

Garlic, Parmesan, Fresh Herbs



C A T E R E D  T O  Y O U

V E G A N

C A T E R E D  T O  Y O U
T O P  P I C K S

S E A F O O DV E G E T A R I A N

Ratatouille Risotto
Risotto, Eggplant, Roma Tomato, Yellow

Squash, Zucchini

Stuffed Portabella
Portabella, Duxelles, Panko, Roma Tomato,

Pesto, Balsamic

Stuffed Bell Peppers
Bell Pepper, Vegetable Pilaf, Mushrooms,

Peas, Asparagus

Beet Wellington
Beet, Vegan Puff Pastry, Duxelles,

Mushroom Pan Jus

Citrus Spring Roll
Cabbage, Carrots, Bell Pepper, Mint, Citrus,

Sesame Oil, Rice Wrap

Lasagna Bianca
White Wine Cream Sauce, Spinach,

Squash, Cheese, Garlic, Parmesan, 

Fresh Herbs

Lasagna alla Norma
House-made Pomodoro, Spinach, Squash,

Eggplant, Cheese, Garlic, Parmesan, 

Fresh Herbs

Eggplant Parmigiana
Crispy Eggplant, Mozzarella, Marinara,

Parmesan, Fresh Basil

Coconut Curry Tofu
Tofu, Coconut Curry, Bell Peppers, Onions,

White Rice, Fresh Herbs

Conchiglie alla Norma
Large Pasta Shells, Eggplant, Spinach,

Cheese, Squash, Parmesan, Fresh Herbs

Garlic Chili Prawns
Sauteed Jumbo Shrimp, Fresno Chili,

Garlic, Fresh Herbs

Prawn Saganaki
Sauteed Jumbo Shrimp, Ouzo, Blistered

Cherry Tomatoes, Garlic, Feta, Fresh Herbs

Mediterranean Salmon
Lemon Herb Salmon, Cherry Tomatoes,

Green Ripe Olives, Cucumber, Fresh Herbs,

Extra Virgin Olive Oil

Hot Tropics Salmon
Blackened Salmon, Pineapple, Mango, Bell

Pepper, Cucumber, Onion, Fresh Herbs,

Citrus

Yoshida Glazed Salmon
Seared Salmon, House-made Glaze,

Sesame Seeds, Fresh Herbs

T O P  P I C K S

P O U L T R Y

M A I N S

Antipasto Stuffed Chicken
+$2/pp

Chicken Breast, Cured Meats, Cheese,

Olive, Bell Peppers, Fresh Herbs

Lemon Thyme Turkey Breast
+$3/pp

Whole Braised Turkey, Lemon Thyme 

Pan Jus

Garlic Rosemary Duck Breast
+$3/pp

Roasted Duck Breast, Rosemary Pan Jus,

Micro Greens

Citrus Habanero Mahi Mahi
+$5/pp

Seared Mahi Mahi, Citrus Habanero Beurre

Blanc, Micro Greens

Crab Stuffed Salmon
+$5/pp

Salmon, Crab Meat, Fresh Herbs, 

Garlic Lemon Aioli

Cumin Seared Halibut
+$6/pp

Seared Halibut, Roasted Corn Relish, 

Micro Greens,

Herb Crusted Prime Rib
+$5/pp

Slow Roasted Prime Rib, Fresh Herbs,

Garlic, Herb Pan Jus

*Choice of Temp*

Grilled Ribeye
+$5/pp

Grilled Ribeye, Bacon Onion Marmalade,

Herbed Goat Cheese, Micro Greens

*Choice of Temp*

Tenderloin Risotto
+$4/pp

Tenderloin, Hearty Risotto, Sauteed

Mushrooms, Beef Demi Glace

S E A F O O D B E E F

P R E M I U M  O P T I O N S

https://www.supergoldenbakes.com/prawn-saganaki/


C A T E R E D  T O  Y O U

G R A I N S

C A T E R E D  T O  Y O U
T O P  P I C K S

V E G E T A B L E SP O T A T O E S

Rosemary Garlic Yukons

Herbed Roasted Reds

Au Gratin

Garlic Parmesan Mash

Herbed Red Potato Mash

Gouda Mash

Buttery Homestyle Mash

Loaded Baked Potato Salad

Dill Potato Salad

Sweet Potato Mash

T O P  P I C K S

S A L A D S

S I D E S

Young Greens
Young Greens, Dried Cranberries, Cherry

Tomatoes, Feta, Toasted Walnuts,

Raspberry Vinaigrette

Garden
Mixed Greens, Cucumbers, Red Onions,

Cherry Tomatoes, Italian Vinaigrette

Mediterranean
Mixed Greens, Artichoke Hearts,

Cucumbers, Cherry Tomatoes, Red Onions,

Feta, Greek Vinaigrette

Greek
Cucumber, Marinated Artichoke Hearts,

Cherry Tomatoes, Kalamata Olives, Sweet

Peppers, Feta Cheese, Red Wine

Vinaigrette

House Salad
Chopped Iceberg, Bacon, Cherry

Tomatoes, Pickled Fennel, Blue Cheese,

Herb Mix, choice of dressing

Caprese
Mozzarella Pearls, Cherry Tomatoes,

Fresh Basil, Herbed Olive Oil

Caesar
Fresh Romaine Hearts, Parmesan,

Homestyle Croutons, Caesar Dressing

Soy Ginger
Cabbage Mix, Carrots, Wonton Strips,

Peanuts, Bell Pepper, Orange Slices, 

Soy Ginger Vinaigrette

Cilantro Lime Rice

Spanish Rice

White Rice

Piña Colada Rice

Fajita Rice Pilaf

Garlic Mushroom Rice Pilaf

Garlic Herb Couscous

Spicy Citrus Couscous

Roasted Corn Quinoa

Garlic Parmesan Polenta

Lemon Grilled Asparagus

Sicilian Brussel Sprouts

Maple Glazed Brussel Sprouts

Vegetable Medley

Creamy Cheddar Broccoli

Blackened Broccoli

Sauteed Green Beans

Brown Sugar Glazed Carrots

Roasted Squash Medley

Stir Fry Vegetables

P A S T A

Penne Alfredo

Cajun Penne Alfredo

Fusilli Rosemary Pomodoro

Baked Mac n Cheese

Bacon Gouda Mac

Creamy Penne Pesto (hot)

Penne Pesto (cold)

Baked Ziti

Penne Marinara



C A T E R E D  T O  Y O U

$ 4 / P I E C E
( O F F - P R E M I S E )

C A T E R E D  T O  Y O U
T O P  P I C K S

$ 5 / P I E C E
( O F F - P R E M I S E )

$ 3 / P I E C E
( O F F - P R E M I S E )

Chicken Lettuce Wraps

Jerk Chicken Skewers

Risotto Arancini

Mini Chicken Fajita Kebab

Prosciutto Stuffed Dates

Smoked Salmon Crostini

Italian Meatballs

Spicy Grape BBQ Meatballs

Coconut Shrimp

Shrimp & Cucumber Canape

Stuffed Mushrooms

Hummus Crostini

Shrimp Cocktail Shooters

Deviled Eggs

Tomato Basil Bruschetta

Grilled Chicken Quesadilla

Deli Pinwheels

Cranberry Brie Crostini

Caprese Skewers

Spanakopita Phyllo Cups

Charcuterie Cups

Salmon Cakes

Mini Lamb Meatballs

Crab Cakes

Crab Cake Stuffed Mushrooms

Shrimp Ceviche Spring Rolls

Bacon Wrapped Shrimp

Shrimp Jambalaya Fritters

Tenderloin Risotto Fritters

Mini Beef Wellingtons

T O P  P I C K SA P P E T I Z E R S

S L I D E R  B A R
$ 6 / P I E C E  

( O F F - P R E M I S E )
$ 7 / P I E C E

( O F F - P R E M I S E )
$ 8 / P I E C E

( O F F - P R E M I S E )

BBQ Pork
Braised Pork, BBQ Sauce, 

House-made Coleslaw, pickle, 

Hawaiian Roll

Caprese
Marinated Mozzarella Cheese, 

Roma Tomato, Fresh Basil, Garlic Aioli,

Balsamic Drizzle, Brioche Bun

Chicken Salad
Chicken, Butternut, Herbs, Red Grape, 

Red Onion, Celery, Garlic Aioli, 

Mixed Greens, Brioche Bun

Creamy Buffalo Chicken
Grilled Chicken, Buffalo Mornay Sauce

Jalapeno Blue Cheese Coleslaw, 

Brioche Bun

Pesto Chicken
Creamy Chicken Pesto, Sundried

Tomatoes, Arugula, Feta, Brioche Bun

The Burger Bar
Ground Beef Slider Patty, Cheese, Lettuce,

Tomato, Pickle, Bacon, Ketchup,

Mayonnaise, Mustard, Chef Spread,

Brioche Bun

Chimichurri Tri Tip
Tri Tip, Roma Tomato, Argentinian Style

Chimichurri, Garlic Aioli, Arugula, 

Brioche Bun

Asian Chicken Mushroom
Shoyu Chicken, Sauteed Mushrooms,

Pickled Cucumbers, Soy Peanut Sauce,

Brioche Bun

Thanksgiving
Lemon Thyme Roasted Turkey Breast,

Buttery Mashed Potatoes, Cranberry

Sauce, Gravy, Dinner Roll


