
Sarasota Catering Company 
 

Entrées 
 
Chicken Pot Pie 
Boneless breast of chicken, mushrooms, onions, carrots, potatoes, peas and 
fresh herbs topped with a puff pastry crust (Serves 8 – 12) 
$60 / Pan 
 
Beef Pot Pie 
With mushrooms, Onions, Carrots, Potatoes, Peas and fresh herbs topped with 
a puff pastry crust (serves 8 – 12) 
$64.50 / Pan 
 
Wild Mushroom Pot Pie 
Crimini, portobello, shitake and button mushrooms, potato, shallot, and fresh 
herbs topped with a puff pastry crust (serves 8 – 12) 
$60 / Pan 
 
Whole Roasted Chicken 
Whole chickens, roasted and cut into 8 pieces and served with natural jus over 
a roasted vegetable medley of carrot, celery, potato and onion (This item will 
serve 6 – 8  
$43 / Pan 
 
Chicken Vesuvio 
Whole chickens, roasted with garlic and olive oil –served with roasted potatoes 
and peas (serves 6 – 8)  
$43 / Pan 
 
Beef Stew 
Tender beef with onion, carrot, celery, garlic and potato in a red wine sauce 
(serves 8 – 12) 
$84 / Pan 
 
Meatloaf 
Home style meat loaf made with a combination of ground chuck and ground 
sirloin with cayenne, chili and thyme, and covered honey tomato sauce glaze 
– served with mashed potatoes (serves 6 – 8) 
$45.75 / Pan 
 
 
 
Marinated Flank Steak 
Grilled flank steak marinated in beer, orange juice, honey and spices and 
Garlic Mashed Potatoes (serves 6 – 8) 
$72 / Pan 
 
 

 
 
Stuffed Pork Chops 
Grilled double thick pork chops, marinated in salt, brown sugar and apple 
cider vinegar, stuffed with sage dressing and served with garlic mashed 
potatoes, red onion apple compote (serves 6) 
$84 / Pan 
 
Seafood Paella (6 lbs) 
Shrimp, crawfish, scallops and mussels served over saffron rice 
(serves 10 – 14) 
$99 / Pan 
 
Stuffed Shells 
With spinach, mushrooms and cheese in our marinara sauce (serves 4 – 6) 
$27.50 / Pan 
 
Spicy Vegetarian Peanut Pasta  
Tangy peanut sauce, red peppers, scallions, and cucumbers served with bow 
tie pasta. (serves 4 – 6) 
$24 / Pan 
 
Salmon en Croute 
Whole side of Atlantic salmon over fresh spinach topped with sole mousse, 
scallions and mushrooms wrapped in puff pastry (serves 8 –12 – requires 
warming) 
$110 / Pan 
 
Honey Mustard Glazed Salmon (4 oz portion) 
Oven roasted and served over a bed of corn, red pepper, bacon and cilantro 
relish 
$10 per person (4  person minimum) 
 
Lasagna Bolognese 
Lasagna made in the style of northern Italy with tomatoes onions, celery, 
carrots and wine. 
$34.50 / Half Pan (serves 10-12) 
$75 / Full Pan (serves 20-24) 
 


