/ Classic
/@ Catering
Flatcd Mcals

First Course Choices

Tcndcr Sa]ad Grccns w,/ Raspberrics) Asparagus Tips & Gorgonzo]a
Cheese

o~

(lassic Caesar Salad w/ Shaved Asiago (Cheese, [Heidoom | omato &
Croutom

S~

Spinach, Arugu]a & Kale Leaves w,/ Breaciecl Goat Cheese & Roastec}
Golden Bcet

Pand

Wec!gc Salaci - ]ceberg Lettucc, Tomato, Rec! Onion, B]ue Cheese &
Bacon

s~

Fresh Bake& Brea&s, Roscmarg 50urdough & Kalamata Olivc

chctarian Options

Lagcred FPolenta T orte w/ Roasted \/cgetablcs, ] omato & Asiago Cheese

Risotto w/ Prown Mushroom, Caramc]ized (arrot & Asparagus Tips



IF ntrée Course (hoices

Koastecl Fetaluma Free Range Chicken w,/ 5un~Dried Tomato, Brown
Mushroom & Wlld Kice

o~

Carilled Salmon Filet w/ Marmalade (Glaze
w/ [Jeidoom Cherrg ] omato &Jasmihe Kice Fi]alc

o~

Roasted Rib E_gc Koastw/ BBQ‘Dcmi Sauce & Crimini Mushroom
Scrvec! w,/ Mashec’ Fotatoes & Babg Carrots

Sear Halibut w/ Cilantro~Mint FPesto & Ba3 Shrimp
w/ Pasmati Rice & (reen Feas

o~

Smoked Fork T enderloin w/ Chipotle FPan Sauce & | omato Salsa
w,/ Herb Roastcd Babg Fotatoes

o~

T ender Beef Sirloin Tips w/ Mushroom, (arrot & Onion
5erved over Fettucinc Nooc”es

o~

(hicken Medallion Stuffed w/ Spinach, Crimini Mushroom & SDT
Served w/ Potato (Gratin
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