Wondemcul lcleas For Ente.rtaln:ng

2008 GALA DINNERS

f:ormauy Flatcd and Scrved

(Minimum 50 gucsts)
You and your guests are truly catered to with our Gala Dinncr

Butler Served APPct?zcrs
C/mosc 2
T hai Sates of Chicken, Shrimp or Peef with an Asian Peanut Sauce
Sicilian Stuffed Mushrooms
5avour3 Stuffed th“o Pastries
Marinated Jumbo Shrimp Mini Cocktails with Spic9 Cocktail Sauce
Baby Fo’ca’coes, Stuged and Gamishecl with (Caviar
Branclg and (Green Fcppcrcorn Mussels

Smokccl Salmon Canapés

* see our comPIctc hors d’ouerve menus for additional choices

Second course: choose either a salad or soup
SALADS
T raditional Creamg (Caesar Halad
(Green and (Gold Salad (Blanched (Green Beans and Babg Corn)
Fear and Fecan Salad with Mixed Babg (areens
Orange and (areen Salad with a Fecan Gar!ic Dressing

C]assic Greek Sa!acl

T ossed Baby (reens with Raspbcrry \/inaigrettc

Fresh Spinacl—r Salad with Mushrooms and Pacon
]ta!ian AntiPasto F]atc



SOUFS
Carro’c C]inger
Curriecl Buttemut with Chic‘(en
Wild Rice and Shitake Mushroom
Roasted Red FCPPer and Tomato
Carro’c and Orange with Thgme accents
Cream9 Com and Tomato
Seamcood Bisque

Served with the Main Course is your selection of the Following

POTATO/RICE
(Choose 1)
Herb Roastcd Farisicnne Fotatoes
Fotato Au Gratin
Paked Potatoes with Sour (ream
Mashed Fotatoes with Mushrooms and Lecks
Mashed Fotatocs with Roasted Gar]ic
Wild Rice and Long Grain Rice Mix
Jasmine Comcétti Kice
Kice Fi]a\c

CNTREES

Crab 5tu1c1ced Cl—]icken Breasts ~$%9.00

—~

Wl’lo]e Koastccl Cornish (ame [Hens with wild Kice and APricots ~-$%9.00

—~



(Garlic Roasted ch of | amb-$%9.00

—~

Saskatoon Berrg Glazecl Roast Loin of Fori( - $3%6.00

—~

Stugecl FCPPer Rubbcd Crustecl Beef Tenclcr]oin Roast - $40.00

—~

Roast Duck with a Cranberry Orange 5auce - $44.00

—~

Sage and Garlic Roast Turkeg with a Ches’mut Stugiﬂg - $3%6.00

—~

Standing Rib Roast Au Foivre and Sauce Diablo - $38.00

—~

Paked Salmon with a GGarlic & Ginger Crust-$37.00

T he GGrand [Finale

DESSERTS

(choose i )

Macl about Chocolate Cheesecake
Cranberrg Swirl Chccsccakc
Chocolate Fecan Tor’ce
Simple SPonge (ake with [Tresh Berries and Cream
Heavcn]y Chécsccakc with I:FCSI’I Iruits
Smootlﬂ Fumpkin Fie with Whippcd Crcam
Lcmon Tor’ce

* F]case refer to our Dessert Menu for additional selections

We will Proviclc in the Pricc per person:

I~ ach table receives a basket of fresh baked rolls, condiments

aPProPriatc to the entree chosen and full coffee and tea service.



As well as:
Settings fortables: salt, pepper, cream, sugar and butter Platc‘
]:u” white china settings
]:u” stainless cut]ery settings
Wine & Water (Glasses
| inen napkins in your choice of colour.
Pasic table linens in white, black or ivory for round or rectangle guests

tables.

Skir’ting for bridal head tables are not included but can be Providcd.

Charges for kitchen and service staff, gratuities and (ST are extra.

* Price for fewer than 50 guests is available upon request.

Call40%) 720-8445
I mail wifeinc@telusplanet.net

Web site - www.ca]gargcatcring.com


mailto:wifeinc@telusplanet.net

