
 

 

Chef Daniel 

Gourmet 

Catering 

  

Gourmet food plated and 

displayed perfectly.   

Always paying attention to 

the fine details.   

That is what makes  

us special. 

 

Always start with the  

freshest ingredients! 

Always start with the freshest  ingredients   Our Goal for every meal 

  

Chef Daniel Catering 

Three Main Entrée, Two 

Salad, Two Sides 

Four Appetizers 

  

Two Main Entrée, 

 Two Salad, Two Sides 

Four Appetizer  

  

One Main Entrée, 

One Salad, Two Sides 

Two Appetizers,   

  

Need Something Special!!!!!!. 

Chef Daniel Catering . 

work with many skilled chef thought 

out the south Florida Area. Call  and 

talk to Chef or email Chef 

cchefdaniel@gmail.com 

We are here to Server You!!!!!!! 



 

Chef Daniel Catering 

  

  

 

 

 

 

Main Entree 

 Garlic Caesar Chicken Breast 

 Chicken Marsala 

 Smoked Chipotle Chicken Breast  

 Braised Chicken with Honey teriyaki sauce 

 Taste of Caribbean Chicken   

 Roasted Sweet Basil Chicken 

 Baked chicken with smoked Paprika 

 Pan Roasted Beef with Mushrooms and Gravy 

 Cajun Meat Loaf 

 Roast Beef with Caramelized Onions and Gravy 

 Herb Crusted Roast Beef with Horseradish Cream 

 Beef Cabbage rolls in a tomato sauce 

 Mojo  Marinated Pork Loin 

 Cilantro Garlic Roasted pork loin 

 Slow Roasted Pork Red Cabbage 

 Mesquite Roasted Pork Loin 

 Tilapia Ginger Sesame and roasted Vegetable 

 Rosemary & Roasted Garlic White Fish 

 Baked Tilapia with Pepper and Corn Relish  

  

Sides 

 Broccoli Normandy 

 Green Beans Almondine 

 Chef Blend Veggies 

 Glaze Carrots 

 Cabbage 

 Butter Corn 

 Corns and Mix Bell pepper 

 Black Beans with baby corn 

 Red Beans and rice 

 Rice & Peas 

 Roasted Brussels sprouts 

 Spanish Yellow Rice 

 Crushed Garlic Potatoes 

 Roasted Red Potatoes 

 Herbs butter noodles 

  Penne Pasta, Tomato Basil Sauce 

Salad 

 Garden  Salad 

 Cucumber and Olives Salad 

 Potatoes Salad 

Hors D’oeuvres 

 

 Basil & Tomato Bruschetta  

 Smoked Salmon & Cream Cheese 

 Chili Lime Shrimp Cups 

  Asiago Cheese Puff 

 Franks in Pastry Puff  

 Chicken Salad on a wheat Biscuits 

 Sweet n Smokey Chicken Skewers 

 Roasted Red Pepper Spread on Crostini 

 

 Guacamole on Pita Bread 

 Chipotle Cream cheese 

 Sushi Vegetable Rolls 

 Tomato, Avocado & Cilantro  

 Bruschetta 

 Mediterranean Cucumber Bites 

  Mini Egg Rolls 

Mardi Gras meat balls 


