catering

] hank you for your interest in Moondance Catcﬁrlg We look forward to
f)f/hg/hg creativity and our c‘xccloi'/ona/ service to your sloccia/ occasion.
We are csloccfa/{g /oroua/ to be a /orczferreal caterer at many choice
venues and exclusive offsite locations. As a full-service caterer we have
cx/:)crtise in the entire event process and can assist you with marny needs
/nc/ua//ng tenting and rentals, Horal and finen a/csgn, entertainment and
so much more; all with uncompromlslhg a/e//va:g and execution.
Moona/ance will /76/1'0 you customize a creative menu as well as assist in all

aspects of your event /o/ann/ng /oroccss.///

“If the Divine Creator has taken Pains to give us delicious and exquisite things
to eat, the least we can do is prepare them well and serve them with ceremony.” ~

/: ernard /D oint, /: rench restaurateur and /: ather of modern /: rench cuisine
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L EAD TIME.

We rcquire 48 hours notice for most items
However, we will accommodate all late orders to

the best of our abilitg. ©

PLACING YOUR ORDER
T}‘IC Preperred way of Placing an orderis to use the

Catering Request Form,
available on-line

www.moonclancecatering,com

Flcasc include the ?o”owing information when Placing an order:
e Yourname and cell or Phone extension
° Date and nature omcgour event
] Bcginning and cnding time of event
o | ocationof the event

o Number oxcgucsts attcnding

MENUFPLANNING
Our Chmc can dcsign a menu esPcciany for your event.

Menu alternatives are limited on]g to the imagination.

Additional services we specfalizc n:
Venue | ocations
(Custom [~ vent Concept & Design
Floral Concepts
(hina and Silver Service
Rental [ quipment (_oordination
[” ntertainment
Specialtg | inens
Valet Service


http://www.moondancecatering.com/

Preakfast- 15 person minimum
(ontinental Preakfast-$ Opp

Orchard fresh [Fruit Platter, assorted Mini Danish, Croissants, Bagcls and Muffins, served
with Putter, (ream (Cheese and [Truit Preserves
*Accompaniec{ with Orange Juice, Cogee, T ea, and ])eca]C

/: or Your H@a/tﬁ Cont/ncnta/ Brca,é)[as#f / ijjp

Orchard fresh [Fruit Kabobs, assorted Yogurt with Granola, Pran Muffins, ot Qatmeal
with Prown Sugar and Raisins, sliced Panana & /ucchini Pread.
*Accompaniecl with Orange Juice, Coﬁcee, T ea, and ])ecaxC

“On-Site” (het [ rqparco/ Omelets-$2 Opp

Three~Egg Omelets made fresh to order bg our uniformed Ch@c with your choice of the

Fo”owing; Smoked Salmon, Diced [Ham, Turkcg, Bacon, Bell Fcppers, Diced T omatoes,
Red Onions, Avocado, Mushroomsj SPinach, Jack Cheese or Swiss Cheese

Brcab[ast /4 ccomparments

Breauast Fotatoes roasted with Roscmarﬁ, Onions and Garlic $§PP

Salmon Bene&ic{:; Foachec{ Eggs, Smoked Sa]mon, Tomato, Ho“andaise and Bacon $8PP

Breauast [rittata of farm fresh E_ggs with Ancloui”e Sausagc, ch Fotatoes, fresh Hcrbs,
Farmesan) and Mozzare”a another must to ’crgl $7PP

Ad]cr Woocl Smokec{ Salmon Tar‘t ~ Baked Tart 5}16” sPrcad with Crémc Fraiche toPPecl
with Smoked Salmon, Diced Red Onions and Capcrs $5pp

]:ruit Kabobs; Strawberrg, FineaPPle, Honeydcw & Caﬂtaloupe served with Coconut~Lemon
DiPPing Sauce $4pp

Breaiocast Burrito; E_gg, Fotato, Cl’lccse, Onion, FCPPcrs and Bacon $6PP

(Grand Marnier [Trench T oast served with [Tresh Strawberries and Maplc Sgrup $8pp
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Corpora te [ unch- 1o person minimum

Box | unches

Petite Deli Sanc!wichcs

(Choose from choice Meats, including Smoked Turkcy, [Ham, and Roast Beef. Sandwiches
are served with Jack Cheese, shredded Lettuce and fresh Tomato on a Babet’ce Bakerg
Dinner Ro”. For our vegetarian Friends, a fabulous \/C%ic sandwich of (rilled E_ggplant and

Roasted Red PBell Fcppcrs is also available. Served with bag of Cl‘liPS, (ookie and Pottled
Water

$11

Chinese Chicken Salad

We have captured the flavor of the [ astin this boxed lunch. Our Cl‘rer blend Fine]g shredded
(Chou blanc white cabbage with exotic (Greens. Next, we add crispg Wontons, crunchg FPeanuts,
and our esPecia“g tender Teriyaki~g]azed Chicken Breast, and top it off with a snappy
Sesame \/inaigrette. SCrved with a Dinner ROHJ Dessert or [ ruit and Bottled Water

$12

Girlled Chicken and fresh Feta

This one will make your taste buds dance! A fresh gri”ccl Chickcm Preast, roasted Recl Bc”
FCPPCFSJ and Feta Cheese, served over a zes’cg Kalamata Olive and Ferme Fas’ca Salacl with
our fresh T omato Basi] Sauce. Served with a Dinner Ro”, Dessert or [ ruit and Bot’c]ed
Water

$12

Beef Tendedoin

When onlﬂ the best will do... Bcc{: Tcnderloin rubbed with Siclﬁuan FCPPcrcorns and Anise
Seeds and gri”cd, roasted, cooled and sliced and accompanied with a Mango Jicama Chopped
Sa]ad and our delicious Kecl Skin Fotato and DI” Sa!ac{. Ser\/ed with a Dinner Ro”, Dessert
or [ruit and Bottlec{ Water

$20

\/cggic Dclight

Ar’cichoke and Fotato Sa]ad A Baton of blanched [Taricot Verts is tossed with Corncit of
Ar’cichoke, Red Bliss Fotatoes and fire-roasted Roast Red Be” Feppers and dressed with an
irresistible C}wampagne ‘\/inaigrcttc. Served with a Dinner Ro”, Dessert or [ruit and Bottlcd
Water
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Cold Lunch Spreads

Petite Sandwich SPrcad
Choose 3

$15pp

[ emon Fork;, | ender Marinated Pork | oin Thinlg Sliced Served with Grilled Zucchini and
Tarragon Magonnaisc Mini Briocl’\e
5/7r/mp anc/D///53/aa§ Fresh Shrimp Salad with a [Jint of Di”, Cucumber and | omato

served on Mini (roissants

Koastﬁcchhinlg sliced Roast Peef with (Green | eaf | ettuce, T omato, Onion Strings,
and Wi’ch a Tangy A- 1 Mayonnaise Sauce on Mini Brioche
Chicken Salad Sandwich; All White Meat (Chicken Salad, Red Grapcs and (Cashews on

Mini Fan de Lcche

*Ser\/ed with Mixed (areen Sa]ad, Fresh Fruit and Assorted Desserts

builc] Your Own Sandwich

20 person minimum

$I+PP

Have it your way; bread choice of (Ciabatta, Whole (Grain Bun or FPita Bread. [Fill with Smoked
Turl(eg, Ham, Roast BCC]C and/or Gri”ed \/eggics. Tl’mcn build away with selection of Sliccd
T omatoes, (ucumber, (Green | eaf | ettuce, Doursin Cheese, Fcppcr Jack, Provolone or
Cheddar. Las’clﬁ, smear with ChiPotle Aioli, Balsamic Mustard, Herbcd Ol] or [ummus

*SCr\/ccl with Mixed (areen Sa]adj Fresh [Truit and Assortcd Desserts

Sandwich F]attcr

10 person minimum

$]OPP

SClection of Turkey with Gouda and Smokeg Fepper Mago, [Ham and Swiss with Honeg
Mustard, Roast Beefwith B]cu Chccse Aioli or Gri”ed \/egetable with [Jerbed Oll

*Served with Mixed Grecn Sa]ad, T:rcsl‘x Fruit or Assor’ced Desserts



Hot Lunch

ko) person minimum

Friccs range from $ 1 5PP (Custom Menus available upon request)

Choosc i
C]assic Caesar Sa]ad with Gar!ic Croutons and SEavecl Farmesan

Viva Salad; Mixed [© xotic and Babg Gireens, Sliced Strawberries and Raspberrics,
Crumblecl Bluc Checsc and Canclicd Fecans dressed with a Raspberrg \/inaigre’cte

Spinach Salad; fresh Babg 5Pinaclﬂ, (Crumbled Pacon, [Feta (Cheese, Red Onions dressed
with a Dﬁon \/inaigrette

Choosc i
GarlioRosemarg Roasted Fotatoes

Creamy Sca”opecl Fotatocs
Kice; Spanislﬂ, Filaf, Saffron or Spicg Fried Pasmati

Choosc i

Girilled, Steamed or Julienne \/cgetab]cs
Orange Glaze& Babg Carro’cs

Haricot Verts

Choose 1

Caramelized Salmon with Bok Chog and Asian Citrus Sauce

f"]er}}gri”c& Salmon served over a lemon-scented Cl’lampagﬂc (Cream Sauce
Coconut~crustcd Alaskan Halibut topped with a Fineapp!c Sa!sa

Yankee Pot Roast with Southern (Comfort \/\/hiskeg Gravg

Coconut~Crusted Cl’n’ckcn with Citrus Kum Saucc

Gri”ccl Breast of Chicken with Articl‘woi(es and Sundriecl ] omatoes

Stuffed Preast of (Chicken with sweet [talian Sausage in Wild Mushroom Demi
FPesto (Chicken Milanese with a zesty Roma ] omato Relish

Medium Rare Roast Choicc BCC]C served in a Mushroom Grav9

BBQ T Tip

*Servecl with Fresl—v Ro“s and But’cer and Cl‘\@c SC]ect Desserts



]ntcrnational Hot | unches

ko) person minimum

Mexican

Chic‘(en E_nchilac{a with Chile Verde $ 1 5PP
Served with Pinto Peans, 5Panislﬂ Rice, Mexicana Salad, Chips and Salsa

Chicken & Peef Fajitas $18pp
Chic‘(en or Flank Steak, Feppers and Onions..‘ AccomPanied with shredded | _ettuce,
chopped T omatoes, (Cheddarand Jack Cheese, Salsa, Sour (ream and our delicious

signature (Guacamole!! Served with warm [Tlour | ortillas and Parancho Peans.
Mediterranean

| emon Olive Chicken $1 GPP
Served with Greek Salad, Saffron Cous-(Cous, Grilled \/egctablcs, FHumus and Fita Pread

Gri”ecl Salmon with Moroccan SPice and Mango Chutneg $ZOPP
Servecl with Grcck Sa]ad, Sagron Cous—Cous, Gri”cd \/egctablcs, FHumus and Fita Bread

Koas’ced Boneless Leg of Lamb served with Cucumber Yogurt Sauce $1 8PP
Servecl with Grcck Sa]ad, Sagron Cous—Cous, Gri”cd \/egctablcs, FHumus and Fita Bread

Jtalian

ChickenFicatta $ 1 6PP
Served with Cesar Saladj Sagron Kice, Haricot Verts and Kosemarg Garlic Bread

[Herbed Chicken Preast $ 1 2pp
SCrved with C!nopped Sa]ad, Gar]ic Mashed Fotatoes, [Haricot Verts and Ciabatta Bread

]talian Sausagc Lasagna $ i"rPP
Servecl with Ccsar Salad, [Haricot Verts and Kosemary Gariic Breacl

** Sweet Enc//ngs Optfons on [ age 22
»Fish Optfons A vailable upon chucst
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5oups

T omato Bisque

Roastecl Recl Feppcr

(Cream of Asparagus

Wlld Mushroom Cream

Carrot C]inger

Minestrone with Tubcti Fasta

(Coconut Lemongrass with (Chicken and Shiitake Mushrooms

SHrimP Bisque
Salads
(lassic (Caesar Salad with (Garlic Croutons and Shaved Parmesan

SPinach Salad; fresh Babg Spinach) Crumbled Bacon, f:eta Cheese, Recl Onions dressed
with a Dijon \/inaigrette

Viva Salacl; Mixed |~ xotic and Babg (sreens, Sliced Strawberries and Rasterries,
(Crumbled Blue Cheese and (Candied Pecans dressed with a Kaspberr9 \/inaigrcttc

Nicoise Salacl; A”DBCOFC T una, Olives, Fotatocs, Harico’c \erts, Boiled Egg dressed with a
Dijon \/inaigrcttc

“Fear”]cect Salac}; Mesclin Greens; sliced Bosc Fcars, crumbled Roque]cor’c and our homemade
Fralines and dressed with a sumptuous Fear—RoqueFor’t \/inaigrcttc

Farxzane”a Sala&, Vine Kipenccl ] omatoes, Gri”ecl Baguet’ce, Ka]amata O]ives and Basil

CaPrese Salad; Cl’]errg T omatoes, Mozzarella Balls and Basil tossed in Reduced Balsamic
\/inegar

Sgﬂcli’s | ove; (areen Leanc | ettuce, Gri”ecl Kec{ FCPPcrs, Avocado, [eta Cheese dressed
with C!—rampagne \/inaigrette

Kay’s Dream Salad; Fresh sliced Mango and Avocac{o on BI]D]D | ettuce, garm’shec{ with
Candiec} Walnuts and Walnu’c Oll Dressing



Tray F assed Hors [Plocuvres

Fresh sweet Honeyc{ew Melon wraPPecl with Classic ]ta]ian Frociutto

Crilled E_ggplant stuffed with (Goat (Cheese and fresh [Teta

Empanadas including Chicken with Sun dried T omato or Spinaclﬁ with [Teta
Belgian ™ ndive with Creamg Roquelcort, Sun dried Cranberries, Fear and Fra[ines
Black Olive and Sun-dried T omato (roustades

Margland (Crab C akes with Dﬁon Mustard Sauce or Ginger Aloli

Chicken Satag with sPicg Feanut DiPPing Sauce

Kung Fao Chicken Cones

Mini Fcking Duck Crepes with Spicg Asian Plum Dipping Sauce

Tar‘tlets of 5un dried and fresh Tomatoes with Goat Cheese and fresh Herbs
Babg | amb Chops with Cilantro Mint Pesto Sauce

PBruschetta with Brie and wild Mushrooms

Chici(en or Fork Fot Stickers in SPiCH Tangerine and 509 Sauce

T arte de Frovence with Fine nuts, Caramelizecl Red Onion & (Joat Cheese

Mini K obe Peef Hamburger Sliders with Arugu]a, Brie and Caramelized Onions
Hickorg Smoked PBacon wrappcd Sca”ops with T hai Chili Plum Sauce

Sweet Stickﬁ Rice (akes with Mango Salsa

Fire Craci«ir Shrimp, S}Wimp wrappccl in Rice paper served with Sweet Chili
Smoked Salmon and Dill Crcam Cl’léésc Canapc decorated with [resh Caviar
Angus Bce]c T artar with Capers, Red Onion, Farsleg and | _emon Aio]i

Arepas - Corn Cal«ts topped with Mango Salsa

Fctite {:ilct Mignon or Chickcn We”ingtons with a Wl]d Mushroom or Béamaisc
Caprese Skewers; Cherry ] omatoes, Boccorxcini Mozzare”a and Basil

Beggars Furse f:i”ecl with Brie, Fear & Walnut

Lam}) Suvlaki with Cucumber and Mint Yogurt Sauce

Boursin Cl"léCS@ Crostini with Olive TePenacle

SPicy Tuna T artarin Cucumber Cup

Oystcr 5hooters, B!oodg Marg with Kussian \/oc”<a, Raw Ogster and Celery Sa]t

Miniature Ruebens requires on-site chef

Lobster stuffed Mushrooms with SPinacl—n Fine Nuts and [Tontina Cl—leese
Frocioutto wraPPec{ Breadsticks

Spinach SPanikoPitas with Cucumber | zatziki DiPPing Sauce

(Cornmeal Crusted Calameri with Garlic Aoili requires on-site chef

10



5tai7'onary Hors [Dlocuvres

[rices based upon 40 person minimum

C]ri”ecl \/egetable Spread inc]ucling Squaslﬁ, E_ggp]ant, Zucchini, AsParagus) Babg Carrots,
Rcd Fcppers and Mushrooms with Moondance Dijon \/inaigrette

$120

Smoked Norwegian Salmon with Capers, shaved Onions, Dﬁon Mustard
& assorted E)agel Chips
$1%0

Tra9 of Domestic Cl’xceses with fresh [Truit and ]:ancg Crackcrs
$50

Paked lmportecl Brie en Croute toppcd with Apricot Chu’meg
$70

(lassic Antipasto with impor’ted Salami and FProsciutto, fresh Milk Mozzarella, (alifornia
Cheddar, Ar’cichoi(e Hearts, marinated Black Olives) Babg Comn, Fepperoncim’ and gri”ecl
\/egetab]es

$120

European and Domestic Cheese Displag; Brie, Boursin, Deux de Montagrxe} Smokecl
Diamond Chcc{c{ar, Gouda, T artare, Saint Andrc and Seasona] Perries, Grapcs, Melons

and [~ xotic [ ruits
$150

Gri”ccl Spiccd Slﬂrimp and Crab Claw F!atter served with \/odka Cocktail Sauce
$250

Artichokc and Crab DIP Servcd with Fita ChiPs
$90

Smoked Salmon (Cheesecake served with Artisan Stgle Breads

$100

Fresh Sushi Selection- subject to market Prices

11



Dinner Buffet Stations

50 person minimum

[ ntrees ~ C/u’c,écn, Game

Goldcn roasted Rock Comisl'\ (Game [ens served over a Natural Jus [ ie

Breast of Chicken with Orange Tarragon Ficat’ca Saucc

Chicken We”ington served with Champagne (Cream Sauce

Chicken Preast Stuffed with Spinach [Herb Cheese served with a White Wine Sauce

Chicken Cecilia; Chicken Stuffed with Wild Rice, Fine nuts and Fcppcrs with a [assion fruit
(Citrus Sauce

Chicken Oscar;_Tender Chicken Breas’c toPPed with Crab Meat Asparagus and Béamaise

sauce

[ ntrees ~ ﬁ:ﬁﬁ, 5cafooc/

Lemong Mahi-Mahi toppcd with Baby Shrimp with C}wampagnc (Cream Sauce
Blackenec{ Fachcic Salmon f:ilet served with our acclaimed Fapaga Kiwi Salsa Fan SCarcd
Chilean Sea Bass with Champagne Beurre Blanc

Caramc]iz&d SalmOH with Bok Cl’log and Asian Citrus Sauce [erb-
gri”ecl Salmon served over a lemon-scented Champagnc (Cream Sauce

Coconut~crus’cecl Alaskan Halibut toPPed with a Fineapple Salsa
Fanko crusted Sea 5ca”ops with Citrus Beurre Blanc Sauce

Entrccs -~ Bcc£ [_amb or F ork

Medium Rare Roast USDA Choice BCCF served in a Mushroom Gravy
Beef T enderoin with Brandi Demi

BB Tri-Tip

Roast | oin of Fork in Rosemary and Dﬂon Mustard

Kack of Lamb with rub of fresh herbs and balsamic reduction

Yankee Pot Roast with Southern (Comfort Whiskcg Grav3

Bccmc We“ing’con served with Musl'\room Demi

12



Entrccs ~ F asta
SHrimP Fenne with Diced T omatoes, fresh Basil and Olive OJ
Baked /iti with ]talian Sausage, Mozzare”a, Marinara and Farmesan

Delicate [ lomemade }ﬂcarbﬁhape Ravio]i ina rich, creamy “F’ink Sauce”
Fusi”i with roasted Chicken, sweet Com and Chipot]e Fes’co Cream Saucc

C]nocchi di Spinaci; Delicate [omemade Fotato and Spinach Gnocchi in a rich, creamy
Alfredo Sauce with fresh Basil and gratecl FParmesan

Moondance’s \/cgctarian Pasta with T omatoes, Artichoke [Hearts, K alamata Olives, ] omato
Basil Sauce and fresh Parmesan

Accompan/'mcn ts

Gri”ecl Folenta toPPed with Farmesan and FCPPers, served over Tomato Basi] Sauce
Chéesy Fo!cnta Toppcd with Fortabe”a Musl’xroom Stcw
Kice; Spanish, Filaf Saffron or SPicg Fried Pasmati
GarlioRosemarﬁ Roas’ced Fotatoes

Mascarponc Mashed Fotatocs with Cl’livcs
Chipotlc~Corn Mashed Fotatocs

Onion crusted Scanoped Fotatoes

Gri”ed or Stcamcd \/egetables

French Spinach Sauté with Garlic

Gri”ed Asparagus with Tarragon Butter

[Haricot Verts

Paked Spinach Souffle

Orange Glazed Babg Carrots

13



[nternational Stations

50 person minimum

“South of France — St. Tropez”
Croques- Mini Monte Cristo Sandwiches
Petite Black Angus Filet Mignon
Topped with Garlic Butter Shrimp Scampi and Béarnaise Sauce
Veal Chop St. Tropez
Seared and slow roasted with a Balsamic Demi Reduction.
Seasonal Baby Vegetables
Shrimp Florentine
Jumbo Tiger Shrimp stuffed with Spinach and Spiced Sausage
wrapped with Bacon in a White Wine Butter Sauce
Rustic Potatoes, Mushrooms and Thyme Gratin

$70pp

“The Mediterranean — Italy and Spain”
Breast of Chicken Scaloppini Saltimbocca
Chicken breast Italian Parma ham and Cheese topped with a dry sweet
Vermouth Mushroom Sauce
Paella
Clams, Shrimp, Mussels, Scallops, Chicken, Chorizo, Saffron Rice in perfect harmony
Grilled Milano Antipasto
Assortment of Cured, Prosciuttini, Salami, Provolone, Smoked Mozzarella, Grilled,
Egg plant, Zucchini, Asparagus, cured Olives and Fennel in a fig Balsamic Vinaigrette
Beef Carpaccio Salad
Baby Arugula, Spinach and Shaved Grana Reggiano Extra Virgin Olive oil.
Sautéed Spinach with Garlic, Lemon and Parmesan

$60pp
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“The Pacific Rim”
Samoa Style BBQ Pork Ribs
Achote Paste, Cumin Garlic slow roasted over an open flame finished with a sweet Teriyaki s
Woked Cheng Pee Chicken
Sliced Chicken With Orange Rind Red Wine, Chilies, Garlic, Scallions Served with Fong Noodles.
Crab Stuffed Atlantic Salmon
Sundried tomatoes, Fresh Basil, Garlic, Sherry wine Sauce
Fried Rice
$55pp
Japanese“Kaiseki” Station

Sakizuke:
-Pork and Vegetable Gyoza served with Seasoned Soy Dressing
-Edamame Japanese Soy Beans

Hassun:
-Hama-Hama Oysters Shooters, served on Ice Garnished with Minced Ginger,
Scallions and Finished with Ponzu Sauce

Su-zakana:
-Japanese Cucumber Salad Thinly Sliced Kyuri Cucumber Marinated in Seasoned Rice Wine
Vinegar Dressing Garnished with Shiso Leaf Chiffonade and Minced Ginger

Gohan:
-Chicken and Beef Yakitori, Skewered Meat Seasoned and Grilled to Perfection, served with
Dipping Sauce Selection. Spicy Mustard Sauce, Teriyaki Glaze, Wasabi Aioli
-Steamed White Rice or Fried Rice

Tome-wan:
-White Miso Soup with Kombu, Scallions and Tofu

Mizumono:
-Lychee, Peach, and Japanese Pear Stuffed Crepes, Garnished with Macerated Strawberries and Mint
Chiffonade

$95pp
“By The Sea”

Contessa Shrimp, Stone Crab Claws, Lobster Medallions, Smoked Salmon accompanied with Dill
Caper, Lemon Wedges, Honey Mustard Aioli Sauce and Tropical Mango Cocktail Sauce

Salt Boiled Baby White Potatoes & Assorted Crackers and Lavosh
Lemon Curd Tarts

$100pp
15



“Festivo”
Adovado Pork or Beef
Chicken Mole
Mexican Rice
Cesar Salad
Boracho Beans
Roasted Potatoes with Chorizo
Warm Flour & Corn Tortillas
Grilled Vegetables
Spiced Molten Cake drizzled with Chocolate Mole Sauce and Tres Leches Ice Cream
$45pp
“The English Fare”
Chef Carved Roasted Prime Rib of Beef with Creamed Horseradish
Roasted Chicken
Whipped Mashed Potatoes
Creamed Spinach
Roasted Baby Root Salad
Tossed Herbed Roasted Baby Beets, Turnips, Parsnips and Yams
Yorkshire Pudding
Sherry Trifle
$85pp
“Aloha”
Hawaiian Style Shortribs
Teriyaki Chicken
Classic Island Macaroni Potato Salad
Coconut Pineapple Fried Rice
Sesame Steamed Veggies
Hawaiian Bread

$25pp

16



Southermn ]"‘lospitality BBQ

[rices start at $2 Spp- based upon 25 person minimum

Off the Gri” (hoose 2

[ ender J ri- 7—110 of Peef
Parbecue Preast of (hicken

Slabs of Slow-Koasted 5pare Kibs
Quartcr /D ound C/wcé Bugcrs
A//Bcc[fjotDogs

Accompaniments (hoose »

Spicg Rice & Red Peans

T exas Stgle Chili

Girilled [Fresh \/egetables with 5easoning

Comn Breac{ and/or [ ot Biscuits

Rancl’%S’tg]é Baked Beans

Southern Collard (Greens

Fota’co Salad

Char-Grilled C orn-on-the-(Cob Pasted in Putter

Sweet Endings (hoose 2
Bread Fudding with \/aﬂi”a Sauce

Panana Fudcling

Double Fuclge Nut Brownies
f:rcsh I ruit Cobb!cr

I ruit Kabobs

Gireat BPO) or Ficnic Additions & [~ ntertainment [ricing on Request
g 9

> Fopcorn Cart &> C]’lurro Machine
& Sﬂow Cone Car‘t @r SoFt Fretzel Cart
& Cotton Cancl3 Machine & Margarita Machine

For t}’IC Cl’)ilclreh & Moon Bounce for Childrcn @Clowns, Face Fainting
@Magicians r’beFong Rides & \Water 5]ides

17



Seasonal’] /‘7’0//2]35 Menu Jdeas
[Frices start at $ 30pp-~ based upon 40 person minimum

5oulos choose 1
Roasted (Chestnut Puree garnislnecﬂ with T ruffle [nfused (Creme [Traiche and [ried Sage

(ream of Mushroom 5oup with (Goat (Cheese (rostini

53[:«/5 choose 1
Fresh Winter (ireens Salad with Winter Fear, Dried Cranberrics, Candied Wa]nuts, and
(Goat Cheese served with a Creamg Balsamic Dressing

[ ntrées choose 2

Carved

Che]c Carvecl Honeg Glazecl Ho]idag Ham served with Mus’card Assortment
ChefCarved Sage Rubbed Turkcg Breast served with Grav9 and Cranberrg Sauce
Che]c (arved Holiclag Fork | oin Kou]ade served with a Cranberrg Reduction Sauce
Che]c (arved Frime Rlb Roast, served with Au Jus and Horseradish

Fork Cl‘lops Filled with APP]e Stuging served with a Tangg Dﬁon Mustard Sauce
Fi]e’c Mignon served with Mushroom Madeira Wine Eor&elaise Sauce

Foached Salmon [Hot or Cold served with Béarnaise Sauce

Sides choose 2

Sweet Fotato Furee

Mashed Fotato with Mascarponc Cheésé and Chivcs

Garlic Fotato and Celcr9 Root Mash

Hcrb Roasted Fingerling Fo’catoes

[Haricot Verts French (areen Pean Sautééd with Sha”ot Putter
Sautéed Winter \/egctable Mec”ey or Koastcd Koot \/egetab(es
(Creamed SPinach

Sausage and [Herb Pread 5tuging or Apple Cranberrg Bread Stuging

Dcsscrt choose 2

Cranberry PBread Fucjc}ing with Sweet Whiskeg (Cream Sauce
Fumpkin Bread Fudcling with Sweet Orangc Liquor Reduction Saucc
Wild Berrg Trifle

Fumpkin Fie or Pecan Fie with [Fresh Whippecl (Cream

18



Creative Stations

Panini Station
Cl‘loosc 4
$20 PP -minimum 50 guests

Froscuit’coJ ch’co, Roma Toma’coes

Smoked Turkey, Fresh Mozzarella, T omatoes and Olive Tapenade

C]ri”ecl \/egetable; Zuchinm’, Red Feppers, E_ggplant, TaPenacle and Mozzare“a
Fresh Spinach, Roastecl Tomatoes and Hummus

Garilled Chicken, Artichokes, Roasted Red Feppcrs and (Goat (Cheese

Girilled Chicken PBreast, | omatoes, Pasil and Prie

Roast Bemc, Caramelized onions, Gorgonzola and Arugula

Garilled Chicken Preast, Kosemarg, T omatoes, Chipotlc Aloli and Mixed (Greens
Turkeg Preast, Fcppcr Bacon, | omato, Avocado, Mixed (Greens and | ite Mago
Black FForest Ham, Brie, CaPers, Dﬁon and Mixed (Greens

Crab Mclt

Gourmet Pasta Station
$25pp- minimum 50 guests

]ncluclcs Choice of Three Fastas, Three Saucesj Two Meats, f:our \/egetab]es

Fastas: FarFa“eJ Fenne, Rigatoni, Gemc”i, Linguini,Tor’cc”ini

Sauccs: Marinara, A]}Crcdo, Bolognesc, T omato \/oc”(a, Sun—Dricd T omato chto

Meats: Meatba“s, ]talian Sausage, Frosciu’cto [Ham, Chickcn, (Genoa Salami, Shrimp
chgics: Mushrooms, ] omato, Be” Fepper, Zucchinij Black O]ives, Brocco]ij (areen Onions,
Fcas, Gar]ic, Finc Nuts

Served with Jtalian Stgle Breads
Mashcc] Fotato Martini bar

$1 SPP - minimum 50 guests

Martini glasses filled with whipped Mash Fotatoes; Scrved with your choice of five: SHreddcd
Cheddar Cheese, Bleu Cheeses Crumbles, Sour Cream, Chives, Sautéed Mushrooms,
Carame]ized OniOﬂs and Bacon Bits. Enhance your station also with the Fo”owing: Rosemary
| amb | oin, Garlic - Putter Shrimp, Blackened Chicken, Beef Sirloin TiPs in (Cabernet
Sauce, Ahi- ] una or Currg Chicken
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lce & Sea Station
$1575 servest 50 guests

Jumbo Shrimp, Crab (laws, Ogstcrs & Marinated Mussels served with
SPiced \/oc{ka Cocktail Sauce, Fresh | emon Wedgcs & Crcamy [Horseradish

Hot and 5tcam9 Cappuccino Bar

3 hour service, $475 serves150 guests

[Hot and Steamﬁ Cappuccino Par!
Cappuccinos, Espressos, (Cafe | attes, (afé Mochas, chu]ar and Nonfat Milk, Vanilla and
Chocoia’ce Fowclers, Nutmeg, Cirmamon S’Cicks, WhiPPed Cream surrounded with assorted

(Gourmet Cookies, Cl’xocolatcs and Mini Assor’ced Chocolatc Transxcers & Crcam FPuffs

C[‘\ocolatc FOUntain
$800 serves 50

Your Guests exPerience the sightj aroma and the decadence of cascading ”Couverture
Chocolate” the Chocolate used to smother Truﬁqes. The Choco]ate~Fa”s are surrounded by

an abundance of fresh [Truits and Comcéctions for your (Guests to d'P and cnjoy. Sc]cct from
the go”owing clelicacies; Marshma”owsj Fre’czels, Oreo Cookies, Cream Fu]clcsj Brownies,

Founcl Ca‘(e, sliced Banana, Fineapple, Glazed Apricots, Strawberries or Feanut Butter
Cookies for your guests to dlp and enjog!

Cruc]ités (Garden Cart

$450 serves 50

Crudité (Garden | able - An ingenious displa3 of seasonal \/egetables with an assortment

tempting Dips. (Guest visit our (arden Tab]e, covered with fresh \/\/heat Cirass 50&, and Pick
from an assortment of fresh skewered \/egetab]es growing in the Garc{en Fatch. A Fur\,

enter’caining Presentation 1

Guests choose two DiPPing Sauce& over 100 Please choose three

Cl—ripot]e Ranch, Saﬁcronfrarragomc}ﬁive, Roquegor’ublack Fcppercom, Black Bean,
[Hummus, Honey~Dgon, But’cermi]k~Di]], T amari 503~ Citrus DiPPing Saucc
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/en SUS]'\i Table

$ 1800 serves 50

Tranquil Split Bamboo and Plack Pebble Zen Sushi T able - A uniciue and creative disp]a9
for your favorite Sushi and/or Sashimi. Layers of hancLsPlit Timber Bamboo frame Streams
of ﬂowing Sand set with Black Stone. |nclude large stglcc] Floral Arrangement. (hoose from
an assortment of Sushi MakiJ [and Ro”s and traditional Salacls. Also includes 509, T amari,
Picuec{ Gingcr and Wasabi

Sushi Maki Ro“s ~ 5c|cct 2

SPicy Tuna [ una | oro, Chilies and Sca”ions, Calhcorm'a Crab and Avocado,

T una, Ye”ow’cail/Hamachi, EbFCadocooke& Shrimp, Avocado, \/ege‘cab]e Burclock,
Cucumber and Lettuce

Hand Ro”s ~Sc|cct | Smokcd Salmon’ Spic9 Sa]mon Skin or Spicg Tuna
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Sweet Endings

Signaturc [tems

$3-1 OPP
C!‘loco!ate Cherrg ]:lourless Choco]ate Cakc
Our New York Stglc C}wecsccake with fresh Strawbcrries and 5trawberr3 Sauce or fresh
Mangos and Mango Sauce
FPecan (Cheesecake served with (Creme Anglaise
Our New (lassict Walnut or Pecan T offee Bars or (oconut Meltaways
Walnut Fuclge~sty]e Brownics served dusted with Fowclered Sugar
Moondance’s Monster (_hocolate C!ﬂip (ookies
Decorated (Cakes our (Chocolate with (Chocolate Strawberries is the best!
French Breacl Fudding with ]rish whiskeg sauce
Fumpkin Cheesecake with Jaci( Danie]s (Cream ToPPing

Sweet E_nc]ings “Plated”
$5—-10PP
(Chocolate Wrapped Tiramisu with [Hazelnut Creme Ang]aise
Warm Chocolatc Somcﬂe with [Tresh Summer Perries and (Grand Marnier Cream
Summer Strawberry Shortcake with Vanilla Bean (Gelato
Sour Clﬂcrrg APP!C Crisp with Rum Raisin lce Créam
(Chocolate Banana Creme PBrulee
APPIC Crumb Cobbler

Moon "Walk of chcts" bugct

$3-~1 Oopp

Selection of Raspberry Strudel Pars, Tangy | emon Pars, Pecan Bars, (oconut Mel’caways,
Fruit T arts, Mini Créme Bru(ee and assorted Chcesecakes, Cream Fugs & Miniature
Choco!ate Chambords

Chatcau 5’c. ]zranccs Dc Marco Dcsscrts “Shot Glass Frcscntation”

$18pp, 100 person minimum

Vine Yard Grapes and Ricotta Cheese and Rustic Breac], Tiramisu, Cream Bruie,
Chocolate Dclig}wt, Gingcr Cream Brule, Yogurt Honcg | ime with Biscotti, fresh Bcrries and
Cream, Pe’cite Fear Tart]ets, Drunic Strawberries & Cream
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FOFS Conccrt Mcnua

Served Dinners- $50pp

(lassic Roasted (hicken Dinner
Slow Roasted [Herb Crusted (Chicken Preast, Zucchini,

Yellow Squash, T omato [rovincial & Parsley Putter Potatoes
Blacken Talapia
Pan Dlacken [Fresh T alapia with a Citrus Cilantro Aol

Served with a Wild Rice Plend with Peppers and Pine Nuts & [Fresh Green Beans

Yankee Fot Roast
Allthe Comforts of [Home, T ender Roasted Yankee Fot Roast
With Southern Comfort Whiskey Gravy, Garlic Mashed Potatoes & Veggie Melody
Served Dinners- $45pp
Umpqua Valley Fork Medallions
T ender Roasted Pork Medallions Served With a Stone Mustard (Cream Sauce.

Gri”ecl Fennel and Babg ‘\/egetables, and Lenti] Furee
B/ackcn T r 77P

We Blacken Our T TIP Then Slow Roast ]t to Fencection Serve ]t with a Branclg Demi
Sauce, TOP Jt with Onion Straws, \/cgetable Mc!odg & Gar]ic Mashed Fotato@s

Box Dinners -$40pp

Gri//cd Asr'an 5a/mon and /‘/a/i[)ut Kou/ac/c:

A top a bed of NaPa Cabbage Presentecl with Snow Feas, Carrots, Fimen’cos with a
Sweet Gir\ger 509 dressiﬂg & Crisp G]ass Noodles

OR
T ea Smoked Chicken Breast
Slowly Smoked T ender Chicken PBreast served over Baby [Fresh Greens and blend of
Wild Mushrooms, served with Julian Vegetables and Jicama -|_ime Cilantro Dressing

23



Pe verage Service
Sodas and Bottled Water: $2pp

Gourmet Coffee and T ea Station: $ZPP

TroPical Jced T ea and Strawbcrry [_emonade Station: $3pp

Premium Bar: $20.95PP

]nduc{es non-alcoholic beverages service of Bot’cled Water and assorted Soda, Sparkling
Watcr, accompanicd bg r’louse Chardonnag, Merlot and Cabernct Sauvignon, two imPortCCJ
PBeers, on [Domestic Peer and Prcmium well liquor; Jim Beam, Jack Daniels, Absolute & Skg
‘\/oc”<asJ Jose Cuervo, SCagrams, Barcarc{i

]:ull Bar: $1 8.95PP
]nciudes non-alcoholic bcverages service of Bottled Watcr and assorted SodaJ Sparuing

Water, accomPanied }33 [House Chardormay) Merlot and Cabemet Sauvignom one imPor‘cecl
Beer and two Domestic Beers and full well ]iquor

Somct Bar: $1 5.95PP

]nciudes non-alcoholic bcvcragcs service of Bott!ed Water and assorted Soda, SPark]ng
Watcr, accompanic& }39 House Chardonnag, Merlot and Cabemet Sauvigrxon) and two
imPorted Peers

Flcasc add $125 per Bartcndcr based upon I Bartcndcr per 100 Gucsts
Prices based upon 5 Hours of Service
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