SARASOTA CATERING COMPANY
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Fabulous Food Service with Style

This is a casual but elegant way to entertain your guests with a variety of flavors at a reasonable price.
ltems are made to be displayed so you don’t need servers or place settings. Use a cash bar to raise
additional money for your cause.

Fruit Presentation
Seasonal Fruit such as Pineapple, Cantaloupe, Strawberry, Raspberries, Blueberries and Kiwis
Grand Marnier Cream or Orange Chocolate Dipping Sauce

Domestic Fruit and Cheese Display
Vintage Van Gogh Gouda, Affine Buttermilk Blue Cheese, Mezzaluna Fontina,
Gruyere and Red Spruce 4 Year Cheddar Cheese
With Seasonal Fruits and Berries
Accompanied by-Seasoned and Plain-Crackers

Hot Artichoke and Parmesan Dip
With Herb Crostini

Mediterranean Chicken Roulade Display
Chicken Breast, Spinach, Sun-dried Tomato, Feta
And Mozzarella Cheeses
With Creamy Italian Sauce

Brie En Croute
Wheel of Brie Wrapped in Puff Pastry
With a choice of fillings
Accompanied by an assortment of Crackers and Fresh Fruit Garnish

Spinach Artichoke Dip
In a bread bow!
With Vegetables and Bread for dipping

Hearty Bread Display
Wedges of Dark and White Breads
Cheddar Cheese Horseradish Spread  Sun-dried Tomato Goat Cheese Spread
Herb Butter Rosettes

Beverages Provided On Consumption
Beer Wine Soda Bottled Water

$10.25 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




