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Casseroles & Buffets

Buffets come with choice of Caesar or Eclectic salad, and either fresh fruit or dessert.

Chicken Tettrazini with pasta, mushrooms, green olives and Parmesan
Chicken Pot Pie with baby carrots, pearl onions, celery hearts, garden peas
Hearty Home-made Beef Stew With mushrooms, carrots and onions ovgraomgce
Penne pasta, basil pesto, sindriedomatoeblack olives & grilled vegetamtehickebreast
Beef or Vegetarian Lasagna With roasted garitbmato sauce, ricotta & fresh mozzarella
Chicken Divan with broccoli, watehestnutand mushrooms
Layered Chicken & Green Chili Enchiladas with Salsa Verde
Chicken a la King over longgrain rice pilaf

Buffet - 15.00 per person;  Casserole only - 8.00 per person
Twelve-person minimum

Chicken & green apple curry with taasted coconut and basmatiilate p
Beef Bourguignon with cremini mushrogimearl onions, cognac, bacofooggrain rice
Baked chicken, artichoke-heart, wild-rice casserole with in a sherrynushram sauce
Shrimp Creole or Shrimp Curry OVer rice
Shrimp Etouffe over cheese guiisice

Buffet - 17.00 per person;  Casserole only - 9.00 per person
Twelve-person minimum

Gumbo, Chile & Soup

Minimum 4quartsany one soup. Buffet inclidise of saldsead & dessert. $100 delivery minimum applies.

Corner Market Seafood Gumbo New Iberia Red Beans & Rice
with shrimp, crawfisimdouille sausageice Cajun style with smoked sawsitiya nice kick.
Buftet: 12.00  Soup only: 5.00 Buftet:11.00  Soup only: 4.50
Roasted Red Pepper & Tomato Savory Curried Squash Soup
Simple and delicioMggetarian Emily’s most requested recipe. Serve warm or chilled.
Buffet:11.00 Soup only: 4.50 Buffet:11.00 Soup only: 4.50
Black Bean Chili with Butternut Squash White Bean & Chicken Chili
With cumin & fresh cilantMegetarian Green chilis, southwestern spices, & a dash of hot sauce
Buffet:11.00  Soup only: 4.50 Buftet:11.00  Soup only: 4.50
Lemon & Artichoke Soup Creamy Asparagus & Herb
A Catering Company favorite, warm or chilledTarragon, lemon & just a little crefarm or chilled.
Buffet:11.00  Soup only: 4.50 Buffet:11.00  Soup only: 4.50
Vegetable Beef Soup Chicken Noodle or Chicken & Dumpling Soup
Long simmered beef stock, tomatcegetables With romemade chicken stoekgetables
Buftet:11.00 Soup only: 4.50 Buftet:11.00  Soup only: 4.50
Ginger Carrot Soup Summer Gazpacho
Aromatic & savory. Vegetarian. Tomatoes, cucumbers, olive oil, & zing.
Buffet:11.00  Soup only: 4.50 Buffet:11.00  Soup only: 4.50

Wecan deliver, set up a buffet, provide rentals or disposeables, prBledssaskdeo details.
The minimum order for delivery is $100a[@0%o delivery fee ($50 maximum) within a five mile radius.
Additional fees may apply depending owaraecept Mastercard, Visa, and American Express.
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Breakfast Buffets & Boxes

The Continental Buftet
Assorted freshly baked tea breads and muffins with fresh seasonal

fruit salad; 6.00 per persakdd mini quiches f&.00
Small plates and forks are included.

Great Start Breakfast Box
A quiche tart gbur choice (33spinactsweet pepper, tortsiedmozzarella, or lorraine,
with a cup of mixed fruit, and a glorious morning m&fdié per box

Hot Breakfast Buffet
Sausagandegg casserole or breakfast strata (a variety of flavors)
with hash brown casserole or garlic cheese grits, fresh seasonal fruit,
an assortment of tea breads and mini nheffinsing é.00 per person.

Add coffee seesior 1.50 per person, and orange juice for 1.00 per person
(Natalie’s Orchard orange juice for 2.00 per person).

Breakfast a la Carte...
Applewood bacon or link sausage, 1.00 per piece
Quiches: 8" for 14.99; 3" tart for 3.00; 15izieel for 1.25
Warm hampoppyseed ralg,50 for 24
Sweepotato iscuits withakedhamandpraline mustard,
or with devilled country ham, 1.50 each
Fresh seasonal fruit, 3.00 per person
Mini muffins (assorfed 3t each, 4arenminimum
Normal sized muffins, 1.50 eadioz2n minimum
Giant muffins2.50 eachl dozen minimum

Hors d’Oeuvres & Party Platters

Mini-BLT’s, 30.00 for 2 doz
Bruschettas and crostinis, price varies, 2 dozen minimum
Phyllo cups filled with chicken salad, 30.00 for 2 dozen
Cucumber —watercress canapés, 36.00 for 2 dozen
Smoked salmon canapés, 42.00for 2 dozen
Prosciutto-wrapped asparagus, 45.00 for 2 dozen
Shrimp skewers with snow peas and peppers, 54.00 for 2 dozen
Bacon-wrapped dates with nuts & blue cheese, 42.00 for 2 dozen
Chicken satay skewers with peanut glaze, 48.00 for 2 dozen
Baked brie en croute with raspberry praline mustard filing & crackers, 50.00 eacls€¢rve20-25)
Seasonal fresh fruit & cheese with crackers, 3.00and ugper person
Grilled vegetable platter, 4.00 per person
Herbed pork tenderloin with praline mustard and rolls, 500 per person
Beef tenderloin with horseradish sauce & yeast rolls, market price
Poached salmon with lemordill sauce, ORedar-planked grilled salmon, market price

The Catering Company & Emily’s Kitchen 615-352-0527 thecateringco@comcast.net



