


chery tamatoss Wit bacon and an
mnizaa brusaheta
orosciuts wrapped asparagus

HORS D’ OEUVRE PASSED

2ucehin shces flied with geal chesss and kaarmaa oive apenade
crisp bacen, parmesan cheese and gadic akil filed creny tomaio
fresn tomato, gadic, cive cil and basl savad on toasted crostini
drizzlad vith kemon-caper mayonnaise

chickanmac sanac n a minatura tortila cup gamishad with fresh ciantro
g oizcoo fioo parmesan cups, lemon and ricetta filng win red apole anc cnves
i 0018 CELrese skewe's hers and dlive ol mannatec cilegne mozzarela and chery tomate
@ s~cked samen goat ceese art whipoec goat cheese, smoked salman tan with cucumber and fresh dil
nasted potato and cavar fingading potato, crame fraiche, caviar and chives
ocel ang scalicn roll marinated Deel, green onion, carol and teryaki glaze
i s g salac paached s, chii maye and cilenro in a cotumber cup
tercenicn pu'l reasied tendenoin, norseracisn cream and cheddar in a proflercle
chorzs ae fingedng poizio skavar spanish cherze, ingeding patatces, smaked papilka with 2l
oraly cakes margdand Limg crak cakas wih mustang giol
sauaage ol itaizn saLsage wanpad in pult pastny vk traan nama
chesaceoks ushooms flad v umbo lump crab, dood pepoers, scalions and clanto
sanon.r crusted shd—p vith @ papays MEnQo 23008
vacen ard cheese baby ‘reds” red polan cups filled wih smoked bacen, chives and cheddar cheese
lrecracks: shrrrp ya<ich SCOros jumbo shrimp skewer inishod nan asian chil sauce
'5 tomate A cheees beby "rana’ poat cups filed with sun-chisd tomato, chives ana cheddar cnaess
=

kela ard sun griod lemaio pro riargie

arisgyy olive manshego Gile
s oonsto pufis
=radreom el 2o
spanakocita

smaokchause cae

b nile

valh zalzk savce

mansarik anc kalimala olves, manchego and Cream coose

broen zu3a, cinamon, nJutmeq and crushed pecens in puff pasty
peslny, witd mueshroorms, ago shery, raesh pansloy and lcoling cheose
spinach, fesa chesse in a chyle tiangke

bacon wrapecd date sufiod with cheddar cheose

min cornerasd lonpad wilhy Dby podse pork and “slaa”
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SPOONS™

SOUP SHOTS®

honey whipped goat cheese
patite aus infused beet salad

‘margarta” shrimp ceviche

©om bisque
leek and potato
wid mushroom soup

* goesn include cost of addtional rents

HORS D’ OEUVRE PASSED

prosciutio, fresh thyme and poached pear

tequia srvimp with tomato gazpacho, red onion, peppe” and
mango

with sour cream, scalions and chill ol (served hot or chiled)
with caviar and chves (served hot or chilled)
With rosemary parmesan Croufons
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CLUB FOOD

choken satay cocorut manngied cnicken with & tha peanut sauce
2 peet satay marirated tesf terderoin with tefiyak sauoe
; sy shrimp cilartro lime glazed shrmp and oinsacpke
: cheken apdle sassege red onion, apoie and magle dijon olaze
“ CATMIri musIroom pesr onicn ard chiootle orangs marnade

cricken and goat cheese griled chicken, caramelized onons, goat creese and fresh herbs
4 ciassic margherita roma toma, fresn mozarelia, basil anxd extra virgn olve ol
= | prosciutt andanguia prosciutto, ‘ed onon, brie, arugula and balsamic giok
g camitas braised por, queso fresco cheese, scallors and chipole salsa
E beja chicken griled chicken, queso fresco cheese, cilant'o and guajilo chili sauce
- veggo epinach, artichoks, muehrooms, caramelized onione and mozzarella
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CONTEMPORARY

WARM

ARTISIAN BRUSCHETTA

cuzd Fam ana cheese
lurkey anc bre
roast beet

reasied omalo ard clack baan salsa

carolina cue
slider
griled cheese

cued ram

SANDWICHES

maytag biue cheess ard honey mustard on brince
apricol presenva ard anugua on cighaltla
whita chaddar, pasto mayn ard geans on & pretzal rol

ncked red onion, lattuce and chipatie aiol an an anion ral

barbecued pulled pork and coleslaw on a combread muffin
white cheddar, amencan and blue cheese on homestyle wite
arugula, goat cheese and ham

mczzaralia, seasonal tomatoes, fresh basil and olive on a baguetie

creb meat. buie sauce and butter leth.ce ¢n broch2

griled vegetahie reish, humm s and dlantn on whaat baguette sice
chiled wast bed, harbac cheese, grillsd onion and horseradish on bdoche
shoed salmaon, dil cream, chapped egg and cepers on dark rye
marinatad roasted red pepper, basil doll and arJguia on a beguete
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TABLE SNACKS

(MINIMUM 10 GUESTS)

PPN mikedd nuts neaEnuts, cashews, pecars, brazl and cthar nuts

E oot vegetacle chpe sweet ootato, a0, beet and other assorted favors

< CORCOT Iresn popoad with tullls ol end parmesan

g marratead olives <alarata, cracked grean, aius &nd olive o

g spinach and artichoke dip spinach, artichokes, roasted garfic, pamesan dp with siced ciabatta
— cheddar sgread with pretzels and vegetable sticks

; three onion dip caramelized onions, acalion and chives dip with siced ciabatta

Z | thofsasss chipote, saisa de arbol, saisa verde wih house made torila chips
< bruschetta tomato, basi, garic and olive oil served with toasted crostini

(=]
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ARTISIAN TRAYS

scasonal vegetadle disdiay
farmers Market basket

roasted vegetatie cispiay
graat lakes cheesa boerd

choeso-makar's selaction
shrimd cocklail
sushi and maki roll assortment

amerizan charcutere assotment
ctilled seafoxd

TABLE SNACKS

(MINIMUM 10 GUESTS)

broccok, aucchini, aquesh, cucumber, carot, cherry tomatoes and calery
with thres onon p

broccol, 2ucchini, frencn bears, PAISNES, 1MEIDES and more wih tree
onondp

cheddar, swiss. dlue, harbed goa, bha and slicad bag.atie,
fresh uit and crackers

white cheddar, maylag dlue, brie, humbcidt ‘og and wild rice gouda
served wih rasin braac, grapes and chuney

iced jumbo svimp, codktal sauce, lemons, horseradisn end tabesco

dally selection of meki rolis, nigiri sushi with soy, picded ginger and

summer sausage, salami, cured ham, olives and marinated vegetables

mustard sauce end crackes
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CARVING®

MADE TO ORDER™

poulry

saxes

(et

atir ;f;'

A s o eere

Inus el polale

late night testy dog

conemgorary casser

*aricitoral mrarge bt o coer

CHEF STATIONS

(MINIMUM 25 GUESTS)

horseralish cream, roasted ganc aol, Jjornase, carameized dalsamic

ot
caramezed onion demi-glace. caremelzed grany smith apple
gastrique, green peopecom, dami-glace

bread included: homestyle dinner rolls and siicad artisen lcaves

rEoea vatl torain basilon and paradlwith mastad gane Afedo
tosaed te order

t*pprgsortrus-de nclude: SaJsaQse, DEcpers, pesio cheken,
rodled rsbroonns s hextesd panrezsen blend

37rME W DIac Dean 3302 ant 3Aeat el chickean with broccol
Maie 10 oler

SaneC with Sisamed roe ax sbe condments

sbow oo o peree Jossecd welibnwdiila il chieess or s
yallow “our chedder cheesa saxces

t..mf@d“d‘ﬁ..m nclude. chopoed sMoked brskat I‘mey am,
tecon persllase and ioss g mes roons

yeon gl or sweel polao

cpeings on e side nclude: smckad caccn, shredoed &ck, biue
eeen, CaamMa 7ad pesl CNOE, (FESN CNOne, SO0 GRS, ekt
jaapenas and whicpad roasted gaic outer

nalan bee’ and hot dogs made 1o ordar 'win the raditonal chicage
lopprgs

"2nd oM romana Tossed The Wave Wi 1oested ﬂcwm
PR SASA OF CHIPORE GEn GwEa dedang

topprgs o0 e Soa nchuie gried chekan, backansa saaaK, gara buner
sArmMg l2mon cesper ciabatta Sroutons and shaved pamesan
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SMALL PLATES

(MINIMUM 10 GUESTS)

~zan be nade Nio action 33N
“requires reral

Z3iar sglag nce ncodes, T-CCior peopers, Carots, erape temaices, oreCcol,
- tlack anc whie sesame 328as and 2san gINce” cressing
<< servec ir “axe out® conaires
2 CrEpy scaloe e pJa breaded scalloo, shredded caboage, mMusad and hosn
sezadira SiCed Searec Tuna, wa<ame, shregdlec carot anc wasak
losla ks cnipolle yilexd s2wirg:, bsck beans, chibosbos chessen, e,
— ke, Crormg ad e
—_ saeche e sy =i "cocklaEl" wils lomesln, rocsled orvon ard e
=T
— figh taccs oaiter dicped fish, cadbage, chipcle maye, cilanto anc chihuahua
sneses on il loriliss
zonnizel breadec chc«<en cutiet senved with warm ootato 3aed ane reg cebbane
=
- S0 Ca<E osCar lamp Crat cake topped vatn asgaragus, holancase sasce and veal
z demi-gace
g sl e e rxamry e pales on e e, e wilh rrneslerd aeed coenier e
p—J
d arandini alon sausage end permasan riectto #mar with spicy tomatd sauce
Creo meidal rmeryland style creb saed wion dlrus mgyoer e over shredded
- lattuce with old bey dust
o | e carved tendzion, horseracish and whne cheddar on a pretzst ol
= with chipe
= blockenad chiclken tlockened chicken over romaing, shredced cheddar and
3 kLacon with rerch creasing
chili cassercie** kea’ anc nean cnil topoed with com chips bakec n an individa dish
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ENTREES

black pagper crustac srion of bee’
rart seérad ocee’ terdericir

brarby crus e por< loin

chicken shumreorw

chckar pccaz

roast wurkey creast

red 'ane-trased sho1ros
salmen flet

Japa proverca

Wil st e n and peleo shace

‘mac ard ch2sse’ primavera

CUSTOM BUFFETS

(MINIMUM 10 GUESTS)

roasied medum rare with rec 'wne sauce

roasted medium rare with g'een pegpercom brandy cemi-gace

pock koin rossoc gerlic and Trssh fens wil rmcsard us

U Sed ehicken bresss wilh sorneisxs lomealo chermpgre s
seaed chicken breast wi & lemen-cader sau0e and fresn 1omaoes

S2Qe and cranberry butier basied roasted tur-2y breast, senes with
combeeszd gubirg ard pan gravy

ktoneless shor rios, red wine, cear onons ang mushrooms

seared salmon filess vith wild mushooms, fresh tarmanon, 1omatoes
and white Wi sauce

kakec tlapia, roma tomatces, kalamata olves, capers and fesh herts

wild rriszshrocenis, yubon polaloes, wwlols, end spract o ptbylio oasly
With herb ceure danc

genne cas7a, 2ucchini, sauash, pegepers, scallon anc 1omate 1ossed in
awh2 itdan Gieese eauss

POTATO, STARCH AND PASTA

ol e eEgatana G
U glezas swveeT potato anc acpke oratir

areat phing wid 4ce clend

e podatoes
CENETACTY PEREE

Al reednts besbeecd rigpalers

roested fngeding 2oaices

rAsIAc TOMITTRR, DReTn, WRgetIDe FI0rk and shaverd nsmrasan

swesl potaloes and acpes leyeed wsh cecans and rum, cinamcn
and yinger

Iorg grain anc wAd rica, dved cranberres, acelions, currents, toasied
perans ant freeh bate

chrice ot burtermnis, maes=a red peppern, tashad gadic o orseradsh
taal peeln, eun-cedd somaEtnes. raseat 200chine and yekow £y s3eh

rpe e vendenmenae rool chesze, novsaaly, parressin ad
fres~ nerbs

vellow fngeding potatnes, oarlic, thvme and cive o
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SALADS VEGETABLES

EXTRAS

mecrenznzan green eans

tasty astc vegeizbes
baby camote
rrsirke ! sekac o

garcan fresk

e M3

nclden sate

cagsar

wadat

apinack sirawbory

heart” ta<ed rolis
HEIRHN OGS T ol

baels arvicortressd

CUSTOM BUFFETS

(MINIMUM 10 GUESTS)

Feer bears, roased ganic, ¥ia cheese, sur-adned tomatoes, and
ane ruis

zuzchin yalow souash, carcis, psppes, red onon and heds
assoried oaky camots wik Taragon outter

offeringgs iy inchxe acmegg e, oroeooi, baseses sproulsE e
reol weprlanke brexx: on g sessonnl sekcion

1CM CNSO ICMang, cucumicers and roma tematoes vatn
«© hodse cressing

srild greeanes, DAl perpers o nere, sun-giee lonusiosss
re ] oy, skt A obvess dned lels chasses wilh v iia vane srad
fesl: wirvaggreslla

baby ;'eenswn' red wine 0oachec pears, mancarn oranoes,
vidalg onion, ded cranbermries anc canciec nuts with shemy vingigrete

1CM CNSO reMange, camesan cheese, croJtens with ¢aesa Créssing

M Qiso romiEne, red apple, caleny grapas, and canded waaluis with

bonwgy-lsenen (reEsing

baby 30inach, srawbaries, red cricn end wesi2d amends wih
popoy sced aressing

sourdough, sesame, old-iashicrad knct and mutieran rolls weh outter

sloacd prilan, rooligrain, TErTEno oo ol s Daller

refedie tuilennilk brscuils s comeresad roulfres wilh boller
anc noney
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SHARING PLATES

SALADS

OTHER FIRST COURSES

SOUP PLATES

o of soreeds
sirple aipass
guulood Jdpa

‘clamaa’ crxine

aseores fatoeads

FRAnONE MRyl e
rorvaine wrd bz cowped cassr

mxad green axd arugula saac

catie viedas
wa oo oo ssat

rerd praens

Ly spine gl
SEASONE Treld parzaralia

canhn oozl

Fesckan aanmg rema ks
cucl brepsl carpecas

sesame seaed Tn:

“0astad 10Malko bisque

T Fhonm sp
cutter.d scuest soup
el wohyrsren

PLATED MENU

(MINIMUM 10 GUESTS)

Fummus, cive t2panade and egeplant caponata with assonad breads
marnaes olives, roasad peppe's, mozza-ala and saami

phile ol chilled while fah and sinoked savon dps w b orscaens and
lemon

eranna veEabes, hehy rxdses and dil gree<yog 1
bread sticks wih o ive ¢l and pesto parmesan spread

iremn, madag ola cherss, crapy nemnrE w diecd chery vingigeTs
parres:a, 1oesied curke caballa crouons vilh exdra won oive il

pcachec cears, carded hazelss with vanlia bean and shery
viraipele

1omatoes, rec cnion, tlue chease With creen QCocess aressng
EOPEE, QrApes, cRery, WANUTE with o monny S dessng

e rrerd apetess, e crenoemiess, origry oneanes, sheexdoend cearcolis wailh
ST CHREEING

barizs loasles ghvonds . sweal ohill welh piclded gioe voaoelle

10esed clacatz fresh mozzarela, pepparoncni, bas| with balsamic
educion

reaamed] rathn ancd ehnmp Eyeead wen white Dean punes ana orany
plarans

veaherrress salanl, cken cnumnee and ooea
cold sk Suck wilh picked red orions, nert seled end poal Gheess
dakon sproUts, ecaTame saad, ponza and wasabi mays

ooal cheese a7d rosemary crocue-monsieur
e ravo ard pera A

prosc Jtis and ootz ceignets

ey an ykne oobET A2An DrEchaha
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ENTREES

oeef, lamb and veal
shced tendericin

carved tenderoin of beef
fat iron of beef

petite filet

nodvdual filet
gace

crusted fiet
ny stip sleak

Stro o

denver staak
amercan lamb rack

voa medaliors
boneess short ric
poulty

glled chichken breast
sauteec chicken creast

bone-in arine treast

st ffad chicken braast
etuffed chicken braast
bone-in arine breast
ch ik peslland

‘does notinclude cost of rertals

PLATED MENU

(entrée includes: bread and choice of two (2) side dishes.*)

hero-marnated and roasted wih red wne sauce

Dack pecoer crustad with green peppencom sauce

fc spice o wih bourbon toqg demi-giace

garmesan crusted with balsamc sauce

fata, aive and oregana onstad wih masted tomain dami-

ceamed spinach crustad wih roasted gar'c sauce

giled with horseradish chve butter and macera brased
MUSHToOMSs

roasted and Carved wih green pepoarTom SaUCe ana Crispy
ancns

smoka roasted with goden Do sauce anc chamed cnons
roasted with rmustad hard and orumb orust and natura vequs

gilled with amarican proecutio and eage gameh and emon
outter

orased wih smoked bacon, pear onons anc horseradsh

tc spiced and rubbed with bourbon sauce

chamoagne Sauce With Sun-arec 1Iomaioes ana carsiey
rcasted wih rmapie glaze with combread stufing and goiet
aawy

peeto anc ricotta ealats with onot grgo eauce
can seared with heroed cheese filing and mustard ua

et e | Ureaded with sfevesd e re ard arugula saesd and
emon deure dlanc
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ENTREES

BREAD PACKAGES

pork
oone-n perk chop

paklon
0880 tucco
pone i pork rack

sesfood
sarmon Net

stuffec shrmo
oaked cod

whiefish

sralns
disteryvageteran
stuffed pertcoello
soJtwsestem wrac

saTosa stude
egaoiant milanase

presst atisan ol and swoet outter piate

PLATED MENU

(entrée includes: bread and choice of two (2) side dishes.*)

= sgnature stuffed wth anoie stufing and cder vnagar
TusCan ruooed wilh rosarmery ad while wirne sauce
trasad pork shank wih chus gremoata and fom haros
roasiod with crased becon, acpies and hyme sauce

gried nitha dil gran musiad it N dive Duller sauce
creb and Cracker with shermy Deure banc

hero crusted with shemo, potalo and chive stow

pan searsd With Spnadn, TOMEio anG MUSTTOOM Sauce

mushroom with roestad spnach, root vegetadie Stow anc orhispy
o mllots

trasad white teans. wic rce piaf. tomatio sauce and onion
clanro salsa

poialo and cea wih thika masaa sauce and mint chutney
sonach and caporaia stufied with SpCy 1omate sauce

artsanrells and shced neartn Caked breads Wit Sweet Duter
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OTHER POTATO

VEGETABLES

maared pctatoes
maghed pctatoes
mashed pctatoes
magred pctatoes
gair

d=Eupincise

10dsles nes sSdan
fingerling

yion prtato wedoes

pctsto gratin®

Ir Le

tice pilsl

heawven rire pilaf
harey pla’

brezd pucdirg
corrbread pudding
pclerta cake

green beans

cdrols

a3caragus

sessoal vegetables
haricol verl burde
stutfed zucchini
plum tomazces
brussel sprots
brozcoli*

PLATED MENU

(choice of two (2) side dishes.*)
scur craem and bacon
horeeradieh ang cnive
putte'milk ranch and cheddar
‘od schcol” pain
sweat potate a~d apole
dasse poldloss wilh geriic and cream
hert polaloes wih roas.ed gerlic
pan masten with hyme and Tied shaliots
roaster with “c di st ancd pamresan
four chaese

Inasaroni @ d chzese

rzditiona wilh “mirecoix” anc herbs

wicl ree with mushroms

hraisen <=k al masted peppes

wid mush-oom

swrest potato with roasiec alapencs
beked asiago end basi win ruffiad crust

sa_tfed with shallcts and tom carsley
buller and horey gazed wilh larragon

steamcd with lemon zest and toasied bread crumos

mrarket selecton wih chve butier
wilh loastsd drnond crumoke
WIC mueroom cuxale gratin
creamed spirach stufied

braisec with welruts and sage
white cheddar imcale
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INDIVIDUAL PLATED

ASSORTMENTS

ADDITIONAL CHOICES*

cheesocake

bread pucdrg
Lesida-doan pineaopla tat
toffee cucdrg

sorbel

sharad platss for the table

car'ails’
afma brules®

caka alces

Gakars choos”

petite cockies
Pt seaaln

min cucCaxas
beker's craice

o e klipoos
MCLSEE CUPS
COCORL MECErOOrys
CCoki2 saraniches
elnta comes

stucel bites
chocoele Lip cups

chocnzaia slasterion

DESSERTS

chicage-style with seasonal fut and cnnamon streusel

chocalate and orioche vath died chemies and warm ganache
individua pineappia with rum sauce and o2 cream

pecan sticy with dourbon and sour cream

seasonal deries and Iresh mint

0 Selacton of peths sweets, arisan cockies and bars

a selsction of mawest chesses with fresh grapes, honey and Gackars
assored minl cupcakes

choookre brownie fudge, apole pie o s'more parfais (1pc pp)
ruividual vanidla bean crémea bruee aps (1po pp)

inchvicual siices of tradifonal cakas: carat, vanila, caramal, butter pacan
and chosoide fudge (1.5pc op)

an assoriment of individual desserts that we choose for you
(1.25 pc po)
FINGER DESSERTS

chooclate chocdiate chip, lemon drog, snickerdocde, coconut cookie,
ginger shortbresd  Spe pey

<ezy Ime tat, browria hils, lemonberry ber and petile ecisin
e pp)

2d velvet, Canct caxe, acpie ple, caramed chocolate (2pC pp)
a330ted cooxdes, pette sweets anc minl cupca<es [2oc pol

chocoate, margarita, mai

individual chocclae, strawberry and passion Fukk mousse cups
crocoates dpnes cooond macaroons

chocoate chocoate, caimeal rasin and white choooiaie

AN e GRIEm coness with asssorexd gakro

mMini &ople &nc chery strudel bites dusied with powdeed Sugar
{1.50¢ 00

mini chocokate cups iled with brarmisu rmousse, fresh raspbemy and
chocDate e

wikike shranbemias, dak 3 white choonlEle
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SELF-INDULGENCE

WHOLE CAKES & SUCH

douchnut Folae”

smcres”

miks shawea®

upacak grarce damy yogut trile

upacak grarce mwad fruk trifle

DESSERTS

wam doughrut holas 1ossad in cinnamon sugar and drizzied with
checolate sauce (Spe pp)

a chel wil make an indwicual 'more 1or you (1pC pp)
ciz fashion mik shekes made w0 order [doz sha«e pp)

al shove ems ragure an action chef
addtional charge or an action chel

crganic low-fat vanila yogurt leyered witnh crunchy granodla and
seasonal beries

crgenic low-fat vanilzs yogurt leyered win crunchy granola,
crapes, apples, strawberes ad bananas

ask your sales associate aboul our dessert buffet cptions for your speciic evert
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BEVERAGES

BAR

prerilm ocflee senvice

not lea
sol arings

bottias spring stil viaar
botties spring soerking water

sterdacd cearn wine & aoda ber

prerilm neer, wine 2 soda ner

sterdard quor peckage

prerriam quor peckage

DRINKS

inclces dspo@lamﬁnrargelorrentals
alsc incudes assortec creams, Sagar and sugar substitute

an assoiment of bgeow teas.
inclces dsposable cups, charge for rentals,
alacincmeaireemetmn gssorad flavor creams, sugar and sugar subatilules

co4e & peps products, 12 0z cans
16 cz bota

17 cz botle

aam adams, miler ite, coars lite, buc<der (mon sicondlic), assorted aodas, at spring
wiler, 3 vinee from he wine list a0d a3 oraft bear for an addioral $1.50/pp

heireken aelis arlois, sam adames, rmiler e, choose 2 crafl bears, buckdear
qmﬂ-aahoic]as&:ytedz;(nas ra&spa'ldngsmngms 3 wines from the
winz st

sam adams, miler ite, coors lile, buc<der (non alconolic), zm:nedso(hs. fal spring
\mlaamresfml'em'nlstabsdmmm 7g1 morgan
{a oae cuend tonula, jack danists bourbon, seagrarm's 7 whiskey. add a cralt
mw::nmzlm%/pp

heireken. stella artois, miler light, sam adarms, choose 2 crall beers, bucker
}r'm aconchc) assorted sodas, fal & sparking spong water, 4 wines from he wine
sl grey goose vwodka, bomicay sappnire gn, makers rmark bourben, mount gay
eclicse rum, genivet 12 year ¢lc sooteh, neradura repesado teculia, cro..vnrwu

PAGE 18



Rep xpress Catering

400 SAINT ANDREWS DR.
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