SARASOTA CATERING COMPANY
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Fabulous Food Service with Style

What a wonderful way to celebrate with a sampling of cheeses, fruit and chicken. This is nothing
ordinary about this menu to celebrate a special person.

Domestic Cheese Display
Vintage Van Gogh Gouda, Affine Buttermilk Blue Cheese, Mezzaluna Fontinag,
Gruyere and Red Spruce 4 Year Cheddar Cheese

Brie En Crouté with Pear Honey
Raspberry Brie with Alimond Slivers
Herbed Goat Cheese Logs
Blue Cheese and Shallot Spread
Cheddar Cheese Horseradish Spread
Smoked Salmon Mousse
Sun-dried Tomato/Cream Cheese Spread

Swiss Cheese Fondue
With Apple Wedges and Pretzels

Toasted Pecans with English Stilton and Chives
Gorgonzola, Port Wine, Toasted Pecan and Honey

Cheese Crisps
Parmesan, Asiago and Paprika

Endive with Goat Cheese, Figs and Sweet Glazed Pecans
With a Raspberry Drizzle

Caramelized Onions, Figs and Blue Cheese Strudel
Roulade of Chicken Breast, Spinach, Sun-dried Tomato, Feta and Mozzarella
Seasonal Fresh Fruits

Accompanied By
Seasoned and Plain Crackers, Assorted Hearty Breads and Herb Toasts

Beverages
Coffee IceTea Lemonade

$10.00 per person Minimum 50 people
Price does not include servers or rentals
Delivery fee may apply

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

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




