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Catering Sales Office 
Phone: 310-338-1818 
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WELCOME 
 
 

Loyola Marymount Dining Services is proud to present our Catering Menu Guide.    
The following pages will reflect the many options available from basic coffee  

services to outdoor events of unlimited numbers, our goal is to provide you with a full 
range of quality and innovative catering services backed by a diverse,  

serviceςorientated staff and a wide range of resources available from our  
international network. 

 
As a catering service, our main function is Food!  Our trained, professional staff is 

dedicated to providing the highest level of catering services.  The quality of your food 
does not rest upon our Chefs alone.  Every member of the Catering department      
receives monthly training on food and beverage services, as well as day-to-day  

experience on the job. 
 

This guide provides you with fresh, contemporary menus.  However, this guide  
represents only a starting point.  Our commitment is to assist you with planning your 

event, customize and offer creative menus, elegant presentations and thoughtful  
service to provide your guests with an unforgettable dining experience. 

 
We look forward to the opportunity to work with you! 
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BREAKFAST  
All meals are served buffet style on high-quality disposable plastic products.  However, 
if a served breakfast is desired, an appropriate menu can be customized to fit your 
ƴŜŜŘǎΦ  !ƭƭ ǎŜǘ ǳǇǎ ƛƴŎƭǳŘŜ {ŜŀǘǘƭŜΩǎ .Ŝǎǘ  /ƻŦŦŜŜ ŀƴŘ Iƻǘ ¢Ŝŀ  
 
Early Riser   
An Assorted Pastry basket, CHOICE of TWO: Mini Danish, Mini Croissants, or Mini     
Muffins and a Bottle Juice assortment of Orange, Apple and Cranberry 
 
Eye Opener   
An Assorted Pastry Basket, CHOICE of TWO: Mini Danish, Mini Breakfast Loaf, Gourmet 
Coffee Cake or  Mini Muffins and a Bottle Juice Assortment of Orange, 
Apple and Cranberry and an Assortment of Fresh Seasonal Sliced Fruit 
 
Sunrise Start    
An Assorted pastry basket, CHOICE of THREE: Assorted Mini Danish, Assorted Mini   
Muffins, Mini Breakfast Loaf, Glazed Cinnamon Rolls or Mini Croissants with Butter & 
Preserves. Bottle Juice Assortment of Orange, Apple and Cranberry and an Assortment 
of Fresh Seasonal Sliced Fruit 
 
Loyolan Deluxe   
Your CHOICE of TWO: An assortment of Bagels, Scones, Fruit Yogurt or Granola, Bottle 
Juice Assortment of Orange, Apple and Cranberry and an Assortment of Fresh Seasonal 
Sliced Fruit 

 
 
 

Please see our Catering Director about our Famous Cooked to Order Omelet Bar  
or Create a Breakfast  
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BREAKFAST BUFFET  
 

Hot Sunrise Buffet 
Priced per Person (minimum of 10 people) 
Items in this section Includes the following:  

Fresh Fruit Tray, Assorted Mini Danish and Muffins 
Scrambled Eggs 

Choice of ONE meat: Sausage Links, Sausage Patties, Bacon or Honey Ham 
 Choice of ONE starch: Home Fries, Hash Browns, or Roasted Red Potatoes 
Full Coffee and Tea service, Assorted Bottled Juices and Pitchers of Ice Water    

 

Buffet A La Carte Items 
The following items can be ONLY added to any of the Sunrise Breakfast menus  

to create a custom menu for any occasion.   
 

   Entrees items        
Lo-Carb Breakfast, Assorted Cheese, Hard Boiled Eggs & Assorted Meat Platter  
Breakfast Burritos with Fresh Roasted Tomato Salsa         
Wild Mushroom & Spinach Breakfast Quiche            
Apple-wood Smoked Bacon & White Cheddar Cheese Quiche        
Mushroom Cheese Strata          
Ham & Potato Frittata             
Made to Order Omelet Station (requires a chef on site)           
Buttermilk Pancakes with butter and Syrup             
French Toast with butter and Syrup          
Waffles with butter and Syrup             
Steel Cut Oatmeal with Brown Sugar             
Hot and Cold Cereal with Milk             
Crisp Bacon               
Ham Steak               
Sausage Links              
Turkey Sausage              
Lox and Condiments                 
Hash Browns              
Grits  
Hard Boiled Eggs  
Scrambled Eggs 
Banana Pancakes             

  
Build Your Own Buffet 

Priced per Person (minimum of 10 people) 
The following items can be added by using any of the A la carte items listed below to  

create a custom menu for any occasion. There is a THREE item minimum for this buffet. 
Beverages not included if you would like to add to your Buffet it will be at an                 

additional charge 
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MORNING BREAKS 
(Sold per dozen) 
Assortment of Bagels & Cream Cheese       
Assorted Scones          
Assorted Mini Muffins   
Mini Breakfast Loaves        
Mini Croissants with butter and jam 
Assorted Mini Pastry 
Mini Sticky Rolls 
 
(Sold Per Person)       
Individual Yogurt        
Individual Cottage Cheese        
LMU Homemade Granola        
Whole Fresh Fruit    
Seasonal Fresh Fruit Salad       
Seasonal Fresh Berries       

      
AFTERNOON BREAKS 

 
Brownies & Bars (per dozen)  Snacks (per person, minimum of 10) 
Chocolate Brownies    Popcorn     
Marble Brownies     Potato Chips     
Raspberry Ribbon Brownies        Mini Pretzels     
Lemon OR Raspberry Bar   Tortilla Chips & Salsa    
Seven Layer Bars    Pita Chips & Hummus  
Carrot Cake Bars    Mixed Nuts     
Turtle Brownie Bars    Granola Bars     
Square Petit Fours    Power Bars 
Triangle Petit Fours  
         
 
Cookies (per dozen) 
Chocolate Chip Cookies       
Oatmeal Raisin           
Assorted Tea Cookies  
Marshmallow Krispies 
Oreo Dream Bar 
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EXPRESS LUNCH 
Priced per Person (minimum of 10 people) 

Our Signature specialty sandwiches can be prepared to suit your event.  
 We  package these to go with you.   

All Served  with a side Salad of the Day, Condiments, Potato Chips, 
Cookie or Brownie and canned Soda or Bottled Water. 

Salad in a Box   
Chicken Caesar Salad or Classic Cobb Salad with Rolls and Butter 
 

The University   
Turkey, Ham, Roast Beef or Vegetarian on your choice of bread (Baguette or Focaccia) 
 

Wrap It Up Boxed Lunch   
Chicken Caesar Wrap or Veggie Griller Wrap  
 

Pesto Magic    
Pesto Grilled Chicken Breast on Focaccia with Pesto Mayonnaise, Provolone Cheese,     
Lettuce,  Tomatoes and Red Onion 
 

Albuquerque Chicken 
Cilantro Grilled Chicken Breast on a Multi-Grain Bun with Salsa, Olives, Lettuce, and To-
mato. 
 

Bistro Grill 
Grilled Herb Chicken Breast with Melted Mozzarella and Pesto Mayonnaise on Foccacia 
Bread  
 

Grilled Vegetable Baguette 
Grilled Marinated Zucchini, Eggplant, and Yellow Squash with Fontina Cheese and Fresh 
Basil on a Baguette 
 

Grilled Portobello on Foccacia 
Grilled Portobello Mushroom sandwich with Provolone Cheese, Lettuce, Tomato and    
Pesto 
 

Sweet Beef 
Roast Beef with Caramelized Onion and Dijon Mayonnaise on a Baguette  
 

Italian Sub 
Salami, Ham, Provolone, Roasted Red Peppers on a French Roll with Garlic Mayonnaise  
 

Smoked Ham & Turkey Swiss 
Smoked Ham & Turkey with Swiss on a Baguette 
 

**  All Lunch items are available for Dinner for an additional charge  
**All box lunches can be set Buffet style for an additional charge. 
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SANDWICH CREATIONS 

Priced per Person (minimum of 10 people) 
Pre-plated or boxed for your convenience.  

All Served  with a side Salad of the Day, Condiments, Potato Chips, 
Cookie or Brownie or Dessert Bar and canned Soda or Bottled Water 

 
Grilled Chicken Breast          
Grilled Chicken Breast served on Focaccia Bread with Pesto Mayo, Red Onion and Fresh  
Tomato 
 
Caesar Chicken Wrap          
Breast of Chicken, Fresh Romaine, Tomatoes and Caesar Dressing wrapped in a Pesto  
Tortilla shell 
 
Veggie Delight           
Cheddar & Jack Cheese, Avocado and Grilled Vegetables on Foccacia Bread or Croissant  
 
Mediterranean Pita          
Shredded Lettuce, Diced Tomatoes, Avocado, Cheddar Cheese and Cucumber with Herb 
Cream Cheese spread choice of White or Whole Wheat Pita  
 
Lion Croissant Sandwich          
Black Forest Ham, Turkey, or Roast Beef with Lettuce and Tomato on a Fresh Baked  
Croissant 
 
California Club Sandwich 
Two layers of Turkey, Crisp Bacon, and Avocado along with a juicy ripe tomato and crisp  
lettuce.  Served on toasted Wheat Bread with Mayonnaise 
 
Tuna on Whole Wheat 
Tuna with crisp lettuce and tomato.  Served on Wheat Bread with Mayonnaise 
 

**  All Lunch items are available for Dinner for an additional charge  
**All Box Lunches can be set buffet style for an additional charge. 
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SAVORY SALADS  

Priced per Person (minimum of 10 people) 
Our Signature specialty salads can be packaged to go with you or pre-set along with  
ōŜǾŜǊŀƎŜǎ ŀƴŘ ŘŜǎǎŜǊǘΦ  LŦ ȅƻǳΩǊŜ ǇƭŀƴƴƛƴƎ ŀ ƳƻǊŜ ŦƻǊƳŀƭ ƭǳƴŎƘŜƻƴΣ ƭŜǘ ǳǎ ǎŜǊǾŜ ȅƻǳ ƛƴ 

style.  All luncheon salads include a dinner roll and butter, cookie or a brownie.   
Served with iced water and iced tea. 

Oriental Chicken Salad   
Mixed Greens and Water Chestnuts  topped with Julienne Chicken, Green Onions and  
Almonds.  Served with a Sesame Soy Dressing, garnished with Wonton Strips and        
Mandarin Oranges. 
 
Southwestern Chicken Salad   
Grilled Slices of Chicken Breast fanned over Field Greens with Roasted Corn, Tri-Colored  
Tortilla Strips and Roasted Sliced Potatoes, drizzled with a Spicy Southwestern Ranch  
Dressing. 
 
Chef Salad 
A Bed of Mixed Greens with Julienne Ham and Turkey, Cheddar Cheese, Hard Boiled Egg 
and Honey Mustard Dressing 
 
Cobb Salad 
A Bed of Mixed Greens with Smoked Turkey, Avocado, Egg, Bacon, and Crumbled Blue 
Cheese served with Blue Cheese dressing. 
 
Caesar Salad 
Fresh cut Romaine Lettuce with Shredded Parmesan Cheese, Foccacia Croutons and    
Caesar dressing.   

Add Grilled Chicken or Balsamic Chicken Breast 
 

Fresh Seasonal Fruit and Cottage Cheese  
Red Seedless Grapes, Wedge of Apples and Oranges, Sliced Cantaloupe served with     
Cottage Cheese. 
 
Triς Salad Combo  
A Special Mix of Fresh Greens topped with a choice of three Salads: Chicken Salad, Egg 
Salad, Tuna Salad or Ham Salad. 
 
ϝϝ  !ƭƭ {ŀƭŀŘ ƛǘŜƳǎ Ŏŀƴ ōŜ ƳŀŘŜ ŀǎ ŀ ά.ǳƛƭŘ ȅƻǳǊ hǿƴ .ǳŦŦŜǘέ ŀŘŘƛǘƛƻƴŀƭ ŎƘŀǊƎŜ  

All Salads Set buffet style for an additional charge.  
 

**  All Salad items are available for Dinner for an additional charge  
 
 

S
a

v
o

ry
 S

a
la

d
s

 



 

 10  

 
SAVORY SALADS 

Priced per Person (minimum of 10 people) 
Our Signature specialty salads can be packaged to go with you or pre-set along with  

ōŜǾŜǊŀƎŜǎ ŀƴŘ ŘŜǎǎŜǊǘΦ  LŦ ȅƻǳΩǊŜ ǇƭŀƴƴƛƴƎ ŀ ƳƻǊŜ ŦƻǊƳŀƭ ƭǳƴŎƘŜƻƴΣ ƭŜǘ ǳǎ ǎŜǊǾŜ ȅƻǳ ƛƴ ǎǘȅƭŜΦ  
All luncheon salads include a dinner roll and butter, cookie or a brownie.   

Served with iced water and iced tea. 
 

Fajita Salad 
Fresh Mixed Greens, choice of Marinated Chicken Breast, Marinated Steak Strips or 
Grilled Tofu, Vegetables, Tomatoes, Shredded Cheddar Cheese and Fried Tortilla Strip 
served with Ranch Dressing. 
 
Antipasto Salad 
Cubed Salami, Ham, Sliced Olives, Diced Tomatoes, Cubed Provolone Cheese, tossed with 
Fresh Greens, Spices and Red Wine Vinaigrette Dressing. 
 
Grilled Fresh Salmon Salad   
On a Bed of Mixed Field Greens lightly coated with a fresh made Dijon-Dill Vinaigrette.  
Garnished with Roasted Vegetables and Cherry Tomatoes. 
 
Thai Beef & Noodle Jazz Salad 
Lime Marinated Beef tossed with Lo Mein Noodles, Chinese Cabbage, Fresh Spinach, Basil, 
Mint and Peanuts served over a Bed of Baby greens served with a Thai Dressing  
 
Vegetarian Hummus Plate 
Hummus with Pita & Vegetable Sticks. A traditional Hummus served with Black Olives, 
Carrot and Celery Sticks and Pita Wedges. 
 
Big Greek Salad 
Crisp Mixed Greens with Tabbouleh, Roasted Red Pepper, Crumbled Feta Cheese and Fa-
lafel on Flatbread. 

 
 

ϝϝ  !ƭƭ {ŀƭŀŘ ƛǘŜƳǎ Ŏŀƴ ōŜ ƳŀŘŜ ŀǎ ŀ ά.ǳƛƭŘ ȅƻǳǊ hǿƴ .ǳŦŦŜǘέ ŀŘŘƛǘƛƻƴŀƭ ŎƘŀǊƎŜ  
**  All Salad items are available for Dinner for an additional charge  

 
**All Lunches can be set buffet style for an additional charge. 

S
a

v
o

ry
 S

a
la

d
s

 



 

 11  

BOUNTIFUL BUFFETS 
Specialty Buffets ( 10 Guest Minimum) 

The following buffets have been created with distinctive themes for your event        planning 
convenience.  All are available for Lunch or Dinner.   
All are served with Ice water, Ice Tea and Lemonade 

 

Garden Fresh Salad Buffet    
Your choice of two entrée salads: 

Chinese Chicken Salad, Sizzling Taco Chip Salad, Caesar Salad with Grilled Chicken 
Seasonal Fresh Fruit Salad, Cheese Tortellini with Sun-dried Tomato, Apple Walnut ,  Caesar 
Salad or Oriental Beef Salad. 

Your choice of two sides: 
Spring Mix Greens with Dressing, Thai-Style Cucumber Salad, Red Potato Vinaigrette 
Marinated Cucumber Salad, Honey Dijon Potato Salad or Balsamic Pasta Salad.   
Served with Rolls & Butter, Cookies and Brownies. 
 

Caesar Bar Buffet          
Romaine Lettuce tossed with Parmesan Cheese, Croutons and Caesar Dressing served with Rolls 
and Butter, Cookies and Brownies. 

Add Grilled Chicken, Grilled Steak, Grilled Shrimp or Grilled Salmon 
 

Salad & Sandwich Buffet         
Seafood Salad, Chicken Salad, Tuna Salad, Egg Salad and tossed Garden Salad with  Lettuce mix, 
Tomatoes, Cucumbers, Red Onion and  Croutons with a choice of two dressings all accompanied 
by assorted Bread and Rolls, Relish tray with Lettuce,  Tomato, Pickles, and  Onion, Condiments, 
Cookies and Brownies.  
 

Picnic Lunch Buffet 
Assorted Deli Sandwiches on a Roll or choice of Sliced Bread, featuring Tuna, Roast Beef, Turkey 
Breast, Ham and Swiss 
 

Baked Potato Bar Buffet 
Warm Baked Potatoes, served with all the condiments: Sour Cream, Shredded Cheese, Butter, 
Bacon Bits, Green Onions, Broccoli or Chili.  Make it just the way you like it. 
 

Slicer Deli Buffet 
Sliced Roast Beef, Ham, Turkey, American, Swiss and Provolone accompanied by  assorted Bread 
and Rolls, Relish tray with Lettuce, Tomato, Pickles, Onion, Condiments, Potato Chips, Cookies 
and Brownies.  
  Add Roasted Veggies, Pasta Salad, Potato Salad, Green Salad or Coleslaw 
 

Executive Deli  Buffet  
Sliced Smoked Turkey, Black Forest Ham, Genoa Salami, Pastrami, Cheddar, Pepper Jack,         
Provolone and Swiss Cheese with assorted Gourmet Breads and Rolls.  Relish tray of Lettuce, 
Tomato, Onion, and Pickle Spears.  Choose one of the following: Creamy Dill Potato Salad,      
Balsamic Pasta Salad, Fresh Fruit Salad or Coleslaw, Condiments, Potato Chips, Cookies and 
Brownies. 
 

 

**  All Bountiful Buffets are available for Dinner for an additional charge. 
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THEMED BUFFETS 
(10 Guest Minimum) 

The following feasts have been created with distinctive themes for your event  
planning convenience.   

All are available for Lunch or Dinner and all are served with Ice water, Ice Tea and  
Lemonade 

Roma Italian          
Caesar Salad, Italian Grilled Vegetables, Chicken Italiano  Choice of two Pastas: Penne Rotelli,    
Linguini, Choice of two Sauces: Marinara, Meat Sauce, Alfredo, or Pesto 
Served with Garlic Bread and Tiramisu. 
   Add Rolled Veggie Lasagna  
   Add Rolled Bolognese Lasagna 
 

South of the Border         
Mexican Salad, Cilantro or Spanish Rice, Refried Beans or Black Beans 
Choose One Entree: Spicy Enchiladas, Taco Bar, Tostada Bar, Mexican Casserole 
Shredded  Lettuce, Chopped  Tomatoes, Sour Cream, Fresh made Salsa and Guacamole 
Served with Flan or Buneulos 
   Add Fajita Bar 
   Choice of Chicken, Beef, Shrimp or Vegetable Fajitas, Warm   
  Flour Tortillas accompanied with traditional toppings  
 

Far East Fusion           
Asian Green Salad with Mandarin Oranges and Crispy Noodles with an Oriental Dressing 
Szechwan Beef, Teriyaki Chicken, Sticky Rice or Brown Rice, Chow Mein or Fried Rice,  
Asian Stir Fry Vegetables.  Served with Fortune Cookies and Almond Cookies 
 

Greek Grill Buffet           
Mixed Green Salad with your choice of dressing, Greek Salad, Chicken Kabobs, Beef Kabobs,   
Vegetable Tofu Kabobs, Rice Pilaf, Grilled Vegetables, Pita Bread with Tzatziki Sauce,  and            
Baklava.     Add Shrimp Kabobs 
 

Holiday Dinner 
Tossed Garden Salad with Lettuce mix, Tomatoes, Cucumbers, Red Onion and Croutons with 
your choice of two dressings.   Roast Turkey with Whipped Potatoes and Giblet Gravy, Country 
Stuffing, Corn, Cranberry Sauce, Rolls and Butter, and Pumpkin Pie.   
 

Surf & Turf 
Choice of Salmon or Shrimp, and Choice of Grilled Chicken Breast or Beef Strip Steak.  Includes 
Fresh Corn on the Cob, Garlic Mashed Potatoes, Fresh Caesar Salad, Rolls and Butter, Cream 
Cheese Brownie Bars.  
     Add Clam Chowder  
 

Hawaiian Delight  
Mixed Greens with a Papaya Mango Dressing, Huli Huli Chicken, Kaluha Pork, Roasted Taro & 
Yams, Jasmine White Rice, Macaroni Salad, Pineapple Raisin Slaw, Grilled  Vegetables with a Miso 
Dressing, Hawaiian Sweet Rolls, and choice of Coconut Cake or Tropical Fruit Tart. 
 

**  All Themed Buffets are available for Dinner for an additional charge . 
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BARBEQUE THEMED BUFFETS 
(10 Guest Minimum) 

¢ƘŜ ŦƻƭƭƻǿƛƴƎ ..vΩǎ ƘŀǾŜ ōŜŜƴ ŎǊŜŀǘŜŘ ǿƛǘƘ ŘƛǎǘƛƴŎǘƛǾŜ ǘƘŜƳŜǎ ŦƻǊ ȅƻǳǊ ŜǾŜƴǘ  
planning convenience.   

All are available at lunch or in the evening and all are served with Lemonade,  
Ice Tea and Ice Water 

 
Basic BBQ 
Hamburgers, Hot Dogs, Garden Burgers, Sliced Cheese, choice of Potato Salad,      
Macaroni Salad or Coleslaw, Relish tray with Lettuce, Tomato, Pickles, and Onions, 
Condiments, Potato Chips, Cookies and Brownies. 
 
The All American Barbeque           
Grilled Chicken, All Beef Hot Dogs and Garden Burgers with Buns and all the               
condiments Served with your choice of 2 side salads: Homemade Coleslaw, Potato or 
Macaroni Salad, Chips, Cookies and Brownies. 
     Add Hamburger with Cheese  
     Add BBQ Pork Ribs  
     Add Homemade Seasonal Pie 
 
Southern Style BBQ 
Pulled BBQ Pork, BBQ Beef Ribs, and  BBQ Chicken Breasts, Corn on the Cob, Baked 
Beans, Potato Salad, Coleslaw, Corn Bread Muffins with Butter and Honey , Cookies 
and Brownies 
     Add Andouille Sausage 
     Add Watermelon (seasonal) 
     Add Homemade Seasonal Pie 
Texas Style BBQ 
Beef Brisket, Spare Ribs, BBQ 1/4 Chicken with Corn on the Cob, Baked Beans, Potato 
Salad, Macaroni Salad, Coleslaw, Cookies and Brownies. 
     Add Kielbasa Sausage 
     Add Watermelon (seasonal) 

          Add Homemade Seasonal Pie 
 

**  All BBQ Themed Buffets are available for Dinner for an additional charge . 
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CULINARY CLASSICS 
For an event that requires a more formal atmosphere, we suggest a served meal.   

Each menu item includes a choice of salad with dressing, choice of two accompaniments, 
fresh baked rolls and butter, fresh brewed coffee, decaffeinated coffee, hot tea, iced tea,  

Ice water and choice of dessert. 
 

 BEEF:   
Filet Mignon   
Over Roasted Tenderloin of Beef with your choice of sauce: Béarnaise  or Madeira Sauce 
  
Roast Top Round of Beef   
Oven Roasted Beef Top Round seasoned with Salt and Pepper with your choice of        
Burgundy Mushroom Sauce, Bordelaise Sauce or Au Jus 
   
Steak au Poive 
Roast Sirloin Strip Steak served with Peppercorn Sauce 
 

Glazed Louisiana Beef 
Slow Roasted Beef with Cajun Seasoned Broccoli, Walnuts and Pistachios 
 

London Broil 
6 oz. Broiled Flank Steak Marinated for extra flavor and tenderness 
 
 

PORK: 
Porchetta    
A Traditional Tuscan Pork Roast seasoned with White Wine, Rosemary and Garlic 
 

Italian Pork Loin 
An Italian Style Pork Loin Roasted in an Italian Marinade 
 

Pepper Crusted Pork Loin 
Pork Loin crusted with Cracked Peppercorns and Old Bay Seasoning, Roasted and served 
with a Red Chili Sauce. 

 

 LAMB:   
Grilled Lamb Chops   
Grilled Herb Rubbed Lamb Chops  
  

Herb Roast Leg of Lamb  
Leg of Lamb roasted with Basil, Rosemary & Garlic 

 

**  All Culinary Classics are available for Dinner for an additional charge . 
** All Culinary Classics can be Customized to your desires. 
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CULINARY CLASSICS 
For an event that requires a more formal atmosphere, we suggest a served meal.   

Each menu item includes a choice of salad with dressing, choice of two accompaniments,  
fresh baked rolls and butter, fresh brewed coffee, decaffeinated coffee, hot tea, iced tea,  

Ice Water and choice of dessert. 
 

POULTRY: 
Chicken Piccata   
Boneless Breast of Chicken lightly sautéed & served with an Italian Lemon-butter Sauce 
with Capers 
 

Chicken Breast with Rosemary 
Baked Boneless Skinless Chicken Breast marinated with Fresh Rosemary, Lemon and 
Sherry 
 

Chicken Breast Florentine  
Crispy Sautéed Chicken Breast topped with fresh Mozzarella served with a Spinach 
Cream Sauce 
 

Stuffed Chicken  Breast 
Chicken Breast stuffed with Traditionally seasoned Bread Stuffing, served with Chicken 
Gravy 
 

Lemon Pepper Chicken Breast 
Baked Chicken Breast Marinated with Olive Oil, Lemon Juice and Lemon Pepper       
Seasoning 
 

Chicken Provencal   
Rosemary Chicken breast in a creamy Cognac Sauce 
 
 

 

**  All Culinary Classics are available for Dinner for an additional charge  
.** All Culinary Classics can be Customized to your desires. 
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CULINARY CLASSICS 
For an event that requires a more formal atmosphere, we suggest a served meal.   

Each menu item includes a choice of salad with dressing, choice of two accompaniments,  
fresh baked rolls and butter, fresh brewed coffee, decaffeinated coffee, hot tea, iced tea, 

Ice water and choice of dessert. 
  

SEAFOOD: 
Shrimp Scampi          
Shrimp sautéed in Olive oil with Garlic, Oregano and fresh grated Lemon Zest, served 
over Orzo 
        

Baja Fish Taco 
Fried, seasoned Mahi Mahi, Cabbage, and Creamy Cilantro Dressing in a Corn Tortilla 
served with Salsa 
 
Sea Bass with Salsa           
Tender & Sweet Sea Bass grilled with fresh herbs and Olive oil topped with Cucumber  
Tomato Salsa 
 

Broiled Salmon with Dill Butter            
Salmon Fillet broiled to perfection and served with Dill Butter 
 

Orange & Tarragon Marinated Salmon        
With a light Orange Salsa 
 

Ahi Tuna        
Sesame Crusted  Ahi Tuna served with a Miso Orange Glaze 
 

Baked Tilapia           
Baked Tilapia fillet crusted with Coconut, Almonds and Cuban Seasoning 
 

Marinated Swordfish          
Citrus marinated 
 

Grilled Halibut           
Ask you Catering Coordinator for details 
 

 
**  All Culinary Classics are available for Dinner for an additional charge . 

** All Culinary Classics can be Customized to your desires. 

C
u

lin
a

ry
 C

la
s
s
ic

s
 



 

 17  

 
CULINARY CLASSICS 

For an event that requires a more formal atmosphere, we suggest a served meal.   
Each menu item includes a choice of salad with dressing, choice of two                           

accompaniments, fresh baked rolls and butter, fresh brewed coffee, decaffeinated     
coffee, hot tea, iced tea,  Ice Water and choice of dessert. 

  
VEGETARIAN: 

Vegetable Napoleon   
Vegan Napoleon with Portobello Mushroom, Eggplant, Peppers, Zucchini and Yellow 
Squash 
 

Eggplant Roulade 
Eggplant Roulade stuffed with Wild Mushroom & Tofu, with roasted Plum Tomato 
Sauce and Polenta 
 

Chevre, Orzo & Basil Stuffed Portobello   
Portobello Mushroom caps stuffed with Chevre Cheese, Orzo and Fresh Basil 
 

Porcini Morel Ravioli  
Ravioli stuffed with Porcini & Morel Mushrooms in a Roasted Tomato Cream Sauce. 
 

Spaghetti Squash with Sofrito 
Spaghetti Squash with Sofrito and Vegan Pinto Beans 
 

Vegetarian Lasagna   
Lasagna noodles layered with Fresh Ricotta, Mozzarella, Tomato Sauce, Zucchini, Egg-
plant and Yellow Squash 

 
 

**  All Culinary Classics are available for Dinner for an additional charge . 
** All Culinary Classics can be Customized to your desires. 
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MENU ACCOMPANIMENTS 
Menu accompaniments for Lunch or Dinner.   

All meals include One Salad, One Starch, One Vegetable and One Dessert 
 

Starter Salads 
 
Tossed Garden Salad 
A fresh mix of Lettuce with Tomatoes, Cucumbers, Red Onion, Croutons and  YOUR 
choice of dressing 
 
Caesar Salad 
Romaine Lettuce with Parmesan Cheese, Garlic Croutons & Creamy Caesar Dressing 
 
Fresh Mesclun 
Roasted Baby Vegetables with Balsamic Vinaigrette 
 
Mozzarella & Tomato with Balsamic  Vinaigrette 
Buffalo Mozzarella, Tomato & Fresh Basil with a Balsamic Vinaigrette 
 
Thai Cucumber Salad 
Cucumbers, Carrots, Green Onions and Red Peppers marinated with  
Rice Wine Vinaigrette 
 
Orzo with Spinach and Feta 
Orzo, Fresh Spinach, Olives, Feta Cheese and Red Peppers tossed with Balsamic  
Vinaigrette 
 
Iceberg Wedge with Maytag Bleu Cheese 
Iceberg Lettuce Wedge with Blue Cheese garnished with crisp bacon bits 
 
Pear & Toasted Walnut Salad 
Mesclun Salad Green topped with Pears, Walnuts, and Goat Cheese.   Served with Rasp-
berry Vinaigrette 
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MENU ACCOMPANIMENTS 
Menu accompaniments for Lunch or Dinner.   

All meals include One Salad, One Starch, One Vegetable and One Dessert 
 

On the Sideς Choice of Starch 
Baked Potato served with Butter, Sour Cream & Chives 
Country Mashed Potatoes seasoned with Green Onions, Salt and Pepper 
Garlic Mashed Potatoes 
Baked or Mashed Sweet Potatoes 
Potatoes AnnaτSliced Potatoes baked in Chicken Broth and topped with Parmesan, 
Salt, and Pepper 
Oven Roasted Garlic potatoes 
Oven Roasted Red PotatoesτOven Roasted Potato Quarters seasoned with garlic and 
herbs.   
Delmonico PotatoesτMashed potatoes topped with grated cheese and buttered 
bread crumbs, baked to a golden brown!     
/ƘŜŦΩǎ {ǇŜŎƛŀƭ aŀŎŀǊƻƴƛ ϧ /ƘŜŜǎŜ   
Rice PilafτWhite rice steamed in Chicken Broth enhanced with mushrooms and yellow 
onions.       
Basmati RiceτLong grain rice with a nut like flavor and aroma     
Lemon Rice      
Long Grain & Wild Rice simmered with onion, celery and spices    
Olive Couscous-   simmered with Apples, Olives, Pine Nuts, Parsley and Chicken Broth 
with Tumeric and Cumin      
Basil Orzo 
Risotto with MushroomsτCreamy Arborio Rice with Roasted Cremini, Shiitake,        
Portobello and Oyster Mushrooms and fresh Basil 

              
 
            

      On the Sideς Choice of Seasonal Vegetable 
      *       CǊŜǎƘ /ƘŜŦΩǎ ±ŜƎŜǘŀōƭŜǎ 
      *       Fresh Broccoli Spears 
      *       Asparagus Spears (seasonal) 
      *  Fresh Zucchini with Garlic & Basil 
      *  Green Beans with Almonds 
      *  Baby Carrots 
      *  Baby Squash 
      *  Sautéed Spinach 
 
 
 
 

 


