Experiences that
endure a lifetime
first course / select one
M Catering is delighted to offer the following packages for your
consideration - your epicurean adventure will include...
...your selection from each section below;
...china, flatware, and tabletop glassware; and
...service staff and chefs for on-site preparation.
All prices are based on a minimum of 100 guests.

passed hors d'oeuvres
3 hors d’oeuvres included - please inquire for other options

Artichoke Cake
tomato, olive, arugula, parmesan-basil aioli

Spinach & Frisée Salad
bacon, red onion, micro parmesan,
cider-mustard vinaigrette
Arugula & Endive Salad
zinfandel-poached pear, gorgonzola, candied
walnuts, chianti vinaigrette
Caprese Salad
marinated vine-ripened tomato, mozzerella,
lemon-tossed frisée, basil pesto

Cold-Poached Shrimp Lollipop
horseradish cocktail sauce

Baby Iceberg Salad
red grapes, shaved onion, grape tomato,
bleu cheese, chianti vinaigrette

Rosemary-Roasted Tenderloin Crostini
herbed mascarpone, truffle oil, chive

Heirloom Tomato Bisque
acini di pepe pasta, basil pesto

entrée course / select one
your entrée selection will determine your package price - all prices listed are per person
‘++’ indicates addition of 23% production fee and 8.6% sales tax

Olive-Roasted Chicken Breast // $69++
parmesan risotto, asparagus, tomato jam,
natural jus
Bacon-Infused Meatloaf // $69++
garlic mashed potatoes, buttery corn, mushroom gravy, crispy onions
Smoked Sea Salt & Butter-Roasted Flat
Iron Steak // $73++
sweet potato purée, sautéed brussels sprouts,
crushed almonds
Tortilla-Dusted Salmon // $75++
green chile grits, oregano-roasted squash,
cilantro pesto & roasted corn relish
Bordeaux-Braised Short Rib // $79++
creamy corn polenta, braised baby carrots,
lemon-herb-onion gremolata
Roasted Australian Lamb Chops // $81++
parsnip potato purée, roasted brussels sprouts,
bing cherry demi-glace
Bacon-Wrapped Filet Mignon // $85++
truffle potato purée, grilled asparagus,
baby mushroom demi-glace

Roasted Filet Mignon paired with
Scampi Prawns // $99++
roasted baby potatoes, garlic spinach,
herb beurre blanc, basil pesto
vegan and gluten-free entree will be available upon guest’s
request at your event - please inquire for other options

Slow-Roasted Eggplant Involtini
portobello mushroom, asparagus,
tri-color quinoa, tomato coulis,
sautéed spinach, basil oil

dessert course / select one
includes tableside coffee & hot tea service

Chocolate Speckle Cake
bittersweet & milk chocolate mousse,
raspberry coulis
Blueberry Financier
crème fraîche ice cream, lemon vanilla syrup
Italian Apple Tart
mascarpone ice cream, strawberry coulis,
amaretti
Ancho Chile Brownie
salted caramel ice cream, churro stick

Garlic-Roasted Alaskan Halibut // $89++
butter-poached lump crab, leek & spring pea
risotto, citrus beurre blanc

Lemon Vanilla Panna Cotta Martini
strawberry gelée, soft cream,
strawberry blossom

Seared Flat Iron paired with
Garlic-Roasted Chicken // $91++
roasted fingerling potatoes, haricots verts,
herbed butter, tomato jam

Service staff provided at a ratio of 1 server per every 20 guests,
with guests seated at tables of 10.
Please consult your Event Producer for service enhancements,
bar services, and other event planning services.

@mculinayaz

