Dinner Party, Events, Weddings,
Special Gatherings
Choose from a simple buffet to plated and served meal, our reputation has been built on creative fresh ingredients, beautiful presentations and
outstanding service. We are ready to assist you in arranging A Catered Affair to remember . . .
from beginning to the perfect ending.
Dinners from $10.00 to $25.00 per guest
we are always happy to customize any menu, so do not feel limited to the suggestions below.
Includes 1-3 Entree Selections, Rolls & butter
1-3 selections from each of the following categories:
Salad, Vegetable, Potato, Rice, or Pasta

vegetables

salads

A Catered Affair House Salad
Baby field greens, fresh berries, and jicama tossed
with light vinaigrette.
Caesar Salad
A traditional homemade Caesar dressing tossed
with romaine hearts, homemade garlic croutons,
pancetta, and roasted cherry tomatoes.
Spinach Salad
Baby spinach, fresh strawberries, hearts of palm,
sliced mushrooms, tossed in poppy seed vinaigrette.
Garden Poppy Seed
Iceberg lettuce, romaine hearts, mandarin oranges,
berries, jicama, carrots, and red cabbage tossed in
poppy seed vinaigrette.
The Greek
Romaine hearts, tomatoes, English cucumbers, red
onions, feta cheese, and kalamata olives dressed
with balsamic vinaigrette.
Insalata Caprese
Vine ripened tomato, fresh mozzarella, basil,
shallots, and capers drizzled with olive oil and a
balsamic reduction.

pasta salads

Green beans
with sautéed shallots and sliced almonds
Haricots Verts French green beans
steamed and tossed with lemon vinaigrette
Grilled asparagus, zucchini and
portobello mushrooms

Whole wheat penne pasta
With spinach pesto, parmesan cheese, sundried
tomatoes, and pine nuts.
Farms stand Cavatappi pasta
Artichoke hearts, asparagus, fresh corn, red
peppers finished with an Asian inspired sauce.
Penne pasta in hearty red sauce
Finished with parmesan cheese.

Baby red potato
Steamed or oven roasted, finished with olive oil, sea
salt, and cracked black pepper.
Twice baked
With seasoned skins and served with all the
trimmings.

Asparagus
served with hollandaise sauce

Fingerling potatoes
Oven roasted and finished with olive oil, sea salt,
and cracked black pepper. *seasonal*

Grilled seasonal veggies
glazed with a sweet mustard glaze

Twice baked sweet potatoes
Dressed with pecan, shallot, and thyme butter.

Oven roasted root vegetables
Seasoned Corn

Au gratin
Cheesy thinly sliced Yukon gold potatoes with a
creamy gruyere cheese sauce

Balsamic marinated grilled Portobello
mushrooms

Bacon & cheddar mashed Yukon gold
potatoes

Braised carrots
with fresh ginger and dried cherries

Roasted garlic mashed potato

Heirloom tomato salad
with English cucumber, red onion, and balsamic
vinaigrette *seasonal*
Fresh sweet corn and cherry tomato
salad

Gourmet macaroni and cheese

potatoes

Black-eyed pea salad
Edamame, fresh corn, and tomato salad
Fresh seasonal fruit

Mom’s potato salad
with baby red potatoes and fresh dill.
German potato salad

whole grains

Harvest long grain wild rice
With yellow squash and zucchini.
Caribbean rice pilaf
With pineapple, red peppers, onions and a hint of
coconut milk.
Classic Mexican red rice
Traditionally seasoned with southwestern
seasonings.
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poultry, beef & la mb
Slow Roasted Loin of Pork
Center cut pork loin seasoned and oven roasted
with smoked bacon.

Roast Beef
Slow roasted roast beef with a classic garlic & fresh
herb crust with a creamy mustard horseradish sauce.

Grilled Baby Lamb Chops
Herb crusted rack of lamb served with red
wine shallot marmalade.

Chicken Piccata
Traditional pan sautéed Italian seasoned chicken
breast topped with capers, mushrooms, and a light
lemon white wine butter sauce.

Filet Of Beef
Seasoned with herbs and roasted medium rare.
Served with a creamy mustard sauce.
Strip or Filet
Certified Angus Beef® that is hand cut and grilled
to perfection then topped with a garlic thyme
butter.
Rosemary Scented Sirloin
Marinated with rosemary and garlic, grilled to
perfection.
Flank Steak
Grilled flank steak served sliced with a homemade
Chimichurri sauce.
Prime Rib
Classic slow roasted prime rib served with au jus
and creamy horseradish sauce.

Chicken With Roasted Garlic
Oven roasted chicken with garlic, fresh herbs, and
finished with a cognac cream reduction.
Chicken Cordon Blue
Boneless chicken breast stuffed with black forest
ham, Dijon mustard, gruyere cheese, and panko
bread crumbs.
Chicken Parmesan
Italian seasoned and pan sautéed, topped with
marinara and mozzarella cheese.
Chicken Pot Pie
Chicken and vegetables tossed in a rich cream
sauce, topped with a light pastry.
Baja Chicken
Chipotle and cilantro marinated, grilled with a
tomatillo drizzle.

Firecracker Chicken
Asian inspired and finished with a sriracha aioli
Rosemary Chicken
Marinated and grilled, served with oven roasted
cherry tomatoes.
Chicken Enchiladas
Traditional enchiladas made with flour tortillas,
chicken, and topped with a homemade tomatillo
sauce and cheese.
Smokehouse Special
Slow smoked in house with our unique blend of
seasonings. Baby back ribs, brisket, chicken thighs,
or boneless breasts.
Virginia Ham
Spiral cut Virginia ham with a unique brown sugar
glaze.
Fajitas
Grilled southwest steak and chicken, sautéed
peppers, and onions served with soft shells,
cheese, tomatoes, cilantro, limes, guacamole, and
homemade salsa. Served with blue and yellow corn
chips.

seafood
Salmon
Oven roasted or grilled and finished with a mustard
herb butter sauce.

Bayou Tilapia
Pan sautéed and topped with shrimp and a sherry
cream sauce reduction.

Shrimp Scampi
Jumbo prawns tossed in white wine, garlic, and
butter.

Blackened Tilapia
Cajun seasoned and pan sautéed, topped with a
tropical salsa.

Gourmet Lobster Mac & Cheese
Cavatappi pasta mixed with cheese, lobster and
topped with fresh tomatoes and a fresh thyme
panko crust.

Lobster Tails
Cold water tails seasoned, broiled, and basted with
butter.
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pasta
Lasagna
Traditional layered pasta with Italian sausage and
Italian cheeses, fresh herbs baked with house red
sauce and topped with melted mozzarella cheese.
Pasta Primavera
Penne pasta tossed with garden vegetables and
chicken in a light cream sauce.
Lemon Fusilli
Fusilli pasta tossed in a lemon cream sauce with
grilled chicken, artichoke hearts, cherry tomatoes,
arugula, and parmesan cheese.

Smoked Chicken Pasta
Cavatappi pasta, smoked chicken, asparagus, and
sundried tomato finished with a light cream sauce.
Gourmet Mac & Cheese
Cavatappi pasta mixed with cheese, grilled chicken
and topped with fresh tomatoes and a fresh thyme
panko crust. **also available as a bar**
Baked Penne With Meatballs
Penne pasta with homemade marinara, meatballs,
topped with Italian cheese and baked.

Chicken & Spinach Lasagna
Pasta with spinach and oven roasted chicken, Italian
cheeses, fresh herbs layered and baked with a
cream sauce and house red sauce.
Grilled Chicken & Shrimp
Cavatappi pasta tossed in a tomato scented cream
sauce with grilled chicken and sweet gulf shrimp
and fire roasted peppers.

vegetarian
Pasta Primavera
Penne pasta tossed with garden vegetables and a
light cream sauce.
Stuffed Peppers
Stuffed with quinoa, black beans, veggies and herbs,
finished with mozzarella cheese.

Spinach Lasagna
Layered pasta with spinach, Italian cheeses, and
fresh herbs, baked with a parmesan cream sauce
and topped with melted mozzarella cheese.

Gourmet Mac & Cheese
Cavatappi pasta mixed with cheese, and topped
with fresh tomatoes and a fresh thyme panko crust.
Also available with broccoli.

We are happy to make any changes or substitute menu items.
Special diet needs are available as needed. Charges for staffing, rental items, and set-up will depend
on the size, location, and type of event. Please feel free to call for an estimate or
an event consultation and we would be happy to estimate all costs for you.
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