SARASOTA CATERING COMPANY
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Fabulous Food Service with Style

Impress your guests with a delicious sampling of food. Something for everyone: beef, chicken, pork,
seafood and cheese. Items are displayed in chafers or servers can make this event even more special.
Add miniature desserts for a complete presentation.

Open Bar
Beer Wine Soft Drinks Bottled Water

Dauphinois Potatoes and Beef Tenderloin
Layers of Potato, Gruyere Cheese and Cream
topped with Medium Rare Beef Tenderloin and finished with Bordelaise Sauce

Chicken Salad
With Sherry Dijon Mayonnaise in a Phyllo Cup

Lamb and Mushroom Kabob
With Apricot Sauce

Sambuca Marinated Shrimp
With Olive Oil.and Rosemary-wrapped in-Prosciutto

Maple Glazed Pork Crostini
With Apple Red Onion Compote

Spanakopita
Blend of Spinach and Feta Cheese wrapped in Phyllo

Brie with Raspberry and Almonds
In Phyllo Cup

Miniature Dessert Assortment
Double Diablo Chocolate Bites Key Lime Tarts Kahlua Cheesecake
Lemon Tarts Pecan Tartlets  Apple Tartlets Chocolate Pie

$11.95 per person  Minimum 50 people
Price does not include beverages, servers or rentals

6544 Superior Avenue; Sarasota, FL 34231
Sales@SarasotaCateringCompany.com * www.SarasotaCateringCompany.com

Phone: (941) 927-7675 * Fax: (941) 927-7672




