A Classical Approach to Custom Catering
Contact: 801-512-6223

/2 Pan Serves 5-8 and Full Pan Serves 10-14
Herbed Roasted Chicken Breast

Marsala Chicken

Chicken Piccata

Chicken Coq Au Vin w/ House Pasta

Chicken Parmesan

*Accompanied by Penne Pasta and Homemade Marinara.

Slow Roasted Beef Sirloin

*Accompanied by Yukon Potatoes

Steak Diane w/ Beef Tenderloin & Brandy sauce
*Accompanied by Yukon Potatoes

St. Louise slow roasted ribs w/T.C. mustang bbq
sauce

Braised Pork chops w/T.C. mustang bbq sauce
*Accompanied by Yukon Potatoes
Hickory bbq Pit Ham

*Accompanied by Mashed Potatoes

Oven Roasted Turkey breast
*Accompanied by Rosemary Garlic roasted Potatoes

Meat Lasagna
Vegetable Lasagna

Chili Verde
*Accompanied by All the Fixing’s
Cheese Enchiladas

*Accompanied by Spanish rice, refried beans (refried or
black beans).

Meat Loaf
*Accompanied by Mashed Potatoes, Almondine green
beans.

Side Dishes
Pasta Salad Platter

Includes: Tuscan penne Pasta with Tomatoes, red onion

bell peppers, cucumber & carrots with a lemon olive oil
dressing.

SWEET SPINACH SALAD

Spinach, tomato, cucumber, & croutons served with
balsamic strawberry dressing.

GREEK SALAD
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Romaine Lettuce, cucumbers, tomatoes, tossed with olive $ 39.50 2

oil & vinegar dressing, sprinkled with feta cheese.
House Soups: by the Quart (4 cups) $9.50
Vegetable Minestrone

Cream of Asparagus

Cheddar Broccoli

Clam Chowder

Vegetarian Chili

*Accompanied by Fresh Facaccia bread & chive butter.
*Drinks & Home-made Dessert Available
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