
   PASSED HORS D’OEUVRES   
During the Cocktail Hour your Guests will enjoy the following Hors d’oeuvres

Passed on Flower Garnished Trays
Please choose Five (5) from enclosed list

   SIT DOWN SALAD   

Please Select One (1) from Below

CAESAR SALAD
Crispy Romaine and Homemade Croutons

Tossed in Fresh Made Eggless Caesar Dressing
And topped with Shredded Parmesan



CALIFORNIA SALAD
 Baby California Greens tossed in Cilantro Lime Vinegrette

With Gorgonzola Cheese, Grilled Red Onions, Granny Smith Apples & Candied Pecans



MANDARIN SPINACH SALAD
Crisp Baby Spinach tossed in Honey Mustard Dressing w/ Carmelized Onions,

Candied Pecans & Mandarin Oranges

Served with:

WHOLE GRAIN BAGUETTE AND PETITE ROMANO CIABATA
Whipped Sweet Butter

This is just a very small sampling of the food styling Jason’s Catered Events can offer.
We are please to customize your menu based upon your needs.



   SITDOWN STYLE DINNER   
ENTREE COURSE

We will serve the following menu as a Duet Plate with a Sit Down Salad

ROASTED CHICKEN BREAST
Chicken Breast stuffed with Roasted Garlic Herbed Cream Cheese

Topped with Lemon Zest and Fresh Herbs

PENNE AL FRESCA
Sautéed in Garlic Butter with Wilted Spinach, Fresh Tomatoes, Fresh Basil, Pine Nuts

And Italian Parsley and Parmesan

HARICOT VERT
Baby French String Beans with Roasted Red Peppers

CHOPPED ITALIAN PARSLEY and PARMESAN

 DESSERT    

LAYERED TUXEDO CAKE
A “Tiramasu” Style Cake

White Cake layered with Custard and topped with Chocolate Ganache
Fresh Raspberry Sauce

   CHICKEN ENTRÉE OPTIONS 
These are offered as Alternative Entrée Choices at no additional cost

ROASTED CHICKEN BREAST
Chicken Breast stuffed with Cilantro Cumin Cream Cheese

Served with Corn and Pepper Relish

CHICKEN MEDITERREANEAN
Chicken Breast stuffed with Spinach and Feta Cheese topped with Tomato Basil Cream Sauce

And Shredded Mozzarella Cheese

CHICKEN TARRAGON
Boneless Skinless Chicken Breast filled with Tarragon Cream Cheese and Caramelized Shallots

 Wrapped in Pancetta Bacon served with Pan Juices

CHICKEN SALTIMBOCCA
Boneless Skinless Chicken Breast topped with Mozzarella Cheese, Fresh Sage and Proscuitto

In Browned Butter, Lemon and Wine Glaze

A variety of side dishes are available
Please consult with your Event specialist when you set up your tasting



   ENTRÉE OPTION UPGRADES  
These are offered as a Duet Entrée

BRAISED ROASTED SHORT RIB FILET
Boneless Beef Short Ribs slow roasted with Wild Mushroom Demi Glaze

SEARED SALMON FILET
Topped with Lemon-Dill Sauce

BASMATI RICE PILAF
with Mushrooms, Italian Parsley and Pine Nuts

Please add $5.00++ to Entrée Price



CHARBROILED PRIME SKIRT STEAK
Marinated and served with a Corn Pepper and Black Bean Relish or Classic Wild Mushroom Demi Glaze

HAWAIIAN ONO IN PHYLLO
Hawaiian Ono with Herb Cream Cheese, Julienne Carrots, Red Peppers, Shallots, and Zucchini wrapped in Phyllo

Baked to a Crispy, Golden Brown finish

OVEN ROASTED RED ROSE POTATOES

Please add $6.50++ to Entrée Price



GRILLED FILET MIGNON
Prime Filet Mignon Grilled Medium-Rare with a Wild Mushroom Madeira Sauce

THREE U16 SHRIMP SCAMPI
Seared in Garlic Butter w/ Fresh Lemon Zest and Italian Parsley

ROASTED GARLIC MASHED POTATOES

Please add $9.00++ to Entrée Price



This is just a very small sampling of the food styling Jason’s Catered Events can offer.
We are please to customize your menu based upon your needs.


