CORPORATE CATERING SERVICE

We at Maison Culinatre understand that our Corporate (Yents are busy professionals
demanding high quality food, and a timely fast service.

We have developed our Corporate Catering Menus to help you select the

services you need and be assured that you will receive fresh, healthy and

even on short notice.
24 hours in advance is all we need to prepare and deliver your onder,

Here 15 an overview of what we can offer for your upcoming Coporate Event:
Hot and Cold Breakfast Beverages
Homemade Breaffast Pastries
Continental Breakfast
Hot Breakfast
Sandwiches and Wraps
Entree Salads and Side Salads
Executive Box Lunch
Lunch Platters
Hot Lunch
Desserts
AM and PM Break-Outs
After Offtce Hour Reception

Our Corporate Catering Orders are presented on high quality disposable
platters and contatners. Hot Lunch s served in disposable chafer with
One heating fuelfor a small chapge (Chafer Frame, Bottom Pan and Food Pan with Lid)
Drisposable plates, dessert plates. plastic utensils and napkins are changed per person
Starnless Steel Chafers and other Non-Disposable equipment are also available. Please ask, our Sales Representative for pricing.
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TO PLACE YOUR ORDER

CALL 571 2030111
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CORPORATE CATERING SERVICE

1. Ordering -

-In order for us to serve you better, please place your order at the latest 24 ® V4

fhours before the day of delivery. We will do our very best to accomodate any - -

last minute onders. However, we may substitute rtems not avarlable with Y
comparable guality. s f

- Please provide your credit card number with expiration date

and secunity code when plactng your order.
- Matson Culinaire usnally prepares 5% above the final meal guaranteed for
fot food orders.
- Mintmum order is §100.00 per delivery. No minimum is required for pick-up at
our location on 504 Shaw Road, Suite 218, Sterling, VA 20166.

2. Payment

- Full payment is required at the time of delivery.
- Maison Culinaire accepts payments in Cast, Company (hecks, Rersonal
checks with proper ID and Credit Cards. We accept Visa, Mastercard and”

Amertcan Express.
- (lients may apply for a House Account 8y completing our Maison Culinaire

credit application. Approved FHouse Accounts are due and payable withiin
Jfteen days of service. Unexpired Credit Card is required on fil.

- Interest at the rate of 1.5% per month (18% annually) of the total balance
due is changed on all delinguent accounts.

3. Delivery

- Deltvery will be made at the time specified on the Catening Contract with
a window of 20 minutes due to unforeseen circumstances. Should we experience
delay longer then 20 minutes because of traffic, we will nottfy you rmmediately.

- An authiorized recesver must sggn all delivery,
I you require our rental equipment, we ask, that you vanyy them and sgn the
the rental sheet,
- Deltvery charyge is based on the size of your order and distance,
- Minimum delvery change is $10.00. Delivery within a 5 mile raduss from our
production Ritchen site is §5.00 per delivery.
-You may request same day pick up for additional charge.
Please have all equipment stored 1n one location for our drver to pick, up.
-Wk will charge a replacement cost for any lost equipment



4. Service Staff

- ff service staffis required] the chamge is §28,00 per hour with a minimum
of four (4) hours.

- Please arrange with your corjporate coordinator if service staff is needed
at least five-business day i advance. However, we will do our best to provide
your staffing for any last minute needs.

5. Cancellation Policy

- Maison Culinatre will accept any canceflation 8y 17 am one day before
delivery date on weekdays and by Friday at 5 pm for the following Monday

deliveries. Otferwise,_full payment is due and will be charged to your credit card”
and receqpt will be sent to the address provided.

6. Liability

- Maison Culinatre will not be responsible under any circumstances beyond
our control including but not limited to: strifgs, government controf traffic
congestion, accidents and acts of God.

Maison Culznaire will not be responsible for the culinary quality or safety
of any food beyond the time span of the function and or any food tafen

out of delivery location.

7. Privacy Policy

- Maison Culinaire does not share any tnformation provided 6y you or your
comparny. The tformation is solely for the purpose of communication and”
correspondence between you and Maison Culinaire.

8. Reward Program

-Tte more often you order from Maison Culinaire, the more you will recetve

BONUS REWARD
- Redeem your REWARD POINTS for upygrade, additional stems or credit
towords your next order.

- For every §100.00 you spend, you will recerve two bonus point equivalent to
£ 2.00. or any fraction of your TOTAL ORDERS exrluding Sales Tax
- EXPIRATION: is calculated from first date of your order through the last date within a 12 month period

We dedicate ourselves to ensure our food and services meet your highest expectations.
We ask all of our clients to take a moment to review the above terms.



Menus

Tier One
Mintmum order for 10 People

Rise and Shine

Bagel Express By the Dozen

Assorted Bagels served with Assorted” Muffins, your chotce of Blueberry,
cream cleese, assorted frut Banana Nuts, Apple Crunamon, Chocolate.
preserve and butter: Chps, Lemon Struesel, Poppy Seed and More
S2.25 per person X3.95 perdozen

French Quarter Beignet Individual Cold Cereal with Milk
:L/‘.;,'jfz and fluffy,_favorites in New Orféans — Assorted individual cereal bow/ with % pint whole,

usted with powdered sugar served 2% or fat free.

with honey and carame! sauce. S2.60 per person

S2.25 per person

Fresh from our Bake Shop By the loaf
An assortment of one and one lalf dozen Choose your loaf to tnclude banana nut,

Sreshly baked breakfast pastries to include  poppy seed, zucching cranberry orange
Danishes, Cinnamon Bun, Muffin, Croissant and lemon pound cake.

Butter and Frurt Preserves S74.00 vactt loaf +/~ 8 slices

1950

Individual Yogurt Fresh Fruits

Assorted individual non fat yogurts Assorted seasonal frest cubed fruits
$2.55 per person Swall - serves 10-12 525,00

Medtum — serves 25-30 548,00
Large — serves 35-40 $58.00

Hot Breakfast

Bacon and Eggs Breakfast Burrito

Scrambled Fgygs, Crisp Bacon, Homefries, Toast, Four Tortilla filled with Egygs, Sausage, Potatoes and
English Mzggﬂ, Butter and Frui Preserve Shredded Cheddar Cheese, Fan Seared to a Golden Brown
56.95 per person 5325 eack

Good Morning Sunshine
Your chorce: [./.g']ﬁf buttermill pancaky, Belgium wafile or
Brioche French toast served with butter;

Syrup, frutt topping and whipped cream.
S5.50 per person

Many other Breakfast Items for Tier 1 are available
Please ask your catering representative



Morning Trays

Tier Two

Minimum order for 10 People

Bagel Tray

Assorted Bagels served with two chotces Cream (heese, Smoked Salmon,
Garden Vegetable, Starwberry, Honey or Caramel Cream (heese.

$4.75 per person

Express Continental Breakfast

Assorted Breakfast Pastries to include Muffins, Danishes, Scones
and Petite Croissants, Seasonal Frutt Cubes, Butter and Fruit Preserves.

S55.79 per person
Classic Continental Breakfast
Assorted Breaffast Pastries to mclude Muffing, Danishes,

Scones and Petite Crotssants, Seasonal Frurts with Honey Yogurt Sauce
Orange Jurce, Butter and Fruit Ereserves,

$6.75 per person

Breakfast Sweets by the dozen

Homemade in our bakeshop your chotce of three seléction of Assorted Muffins,
Scones, Danishes, Cinnamon Buns, Donuts, Almond Bear Claws, (aliut
Sticky Buns.

$18.00 per bakers dozen

Hot Breakfast
Breakfast Sandwiches

Your chorce:
Ham, Egg and Cheddar Cheese on Butter Crotssant.
Bacon, Lgg and” Cheddar (heese on Toasted Sourdough Bread”
Sausage, Lygg and Provolone (heese on Toasted Bagel.

S4.25 each

Hot Breakfast Buffet

Select one eact from the followtng:
Scrambled Egygs or Cheese and Vegetable Frittata
Bacon, Sausage Links Sausage Patties, Grilled Ham.
Home Fries, Hash Brown, or Potato O Brian
Buttermilk Puncake with Butter and Syrup, Bagel with Cream
Cheese or Petite Croissant with Butter and Fruit preserve,

$6.50 per person

Many other items are available, Please ask your catering representative



Corporate Menus

Tier Three

Minimum order for 10 people

La Boulangerie

Our Gourmet selection of Freshly Baked Breakfast Pastries to include, Muffins, Scones
Frutt or (heese Danishes Almond Bear (laws, Chocolate Filled Croissants or
our Breaffast Loaves, Buttery Briocke. Please choose Four

524,00 per bakers dozen or §2.25 each

The Executive Continental
Fresh Squeezed Orange Jutce, Platter of Seasonal Fresh Frutts and Berres with Honey Yogurt Dipping Sauce
Assortment of Freshly Baked Breaffast Pastries, Butter and Fruit Preserves

5895 per person

Deluxe Bagel Platter

Assorted Bagels, Hand Sliced Smoked Salmon with Cream (feese, Capers, (hopped Fyys, Red Ontons
Seasonal Tresh Frutt Platter with Honey Yougurt Dipping Sauce, Fresh Squeezed Orange Juice
57099 per person

Savory Croissant
Assorted filled Croissants your choice: Ham and Gruyere, Spinach, Mustroom and Fontina (hieese
Broccoli and Cheddar, Fgy, Sausage and Aged Cheddar Cheese or Medley of Garden Vegetables with Mozzarella (feese
5350 eact

THE BOARDROOM HOT BREAKFAST BUFFET
Seasonal fresh fruits platter, Fresh Squeezed Orange Jutce
Two chotces of Scrambled Tyys, Poached Fyys, Individual Frittata in Phyllo Cups Individual Quicte
Smoked Bacon, Sausage oLinks por Pattes, Grilled Ham, Breaffast Steak or Canadian Bacon
Home Fries, Potato OBrian or Potato and (five (ake
Your choice of any three from La Boulangerte Selection, Butter and Fruit preserves,

51199 per person
This selection requires Chafers and Heating Fuel to keep Food at Temperature

Many Other Items are available. Please ask your catering representative

Our Menu Items are carefully prepared from the Freshest Ingredients.




dandwiches and Wraps

Tier 1

$5.25

Smoked Turkey on Wheat
With Monterrey Jack cheese, lettuce and tomatoes

Roast Beef and Cheddar
Roast Beef and Cheddar cheese on a Kuiser Roll lettuce and tomatoes

Tarragon Chicken Salad
Delictous chicken on [talian bread with lettuce and tomatoes

Ham and Swiss
Fresh sticed ham and swiss cheese on Sourdough bread with lettuce
and tomatoes

Tuscan Hero
Frest; sticed turkey, ham, salams, cheddar and provolone, pesto arols
lettuce and tomatoes on a hoagre roll’

BLT
Crisp bacon, shredded lettuce and diced tomatoes topped with cheddar
cheese and roasted peppers atoli wrapped in a white flour tortilfla

Ceasar Salad Wrap
Crisp Romaine lettuce, aged parmesan cheese and our own (easar
dressing all wrapped inn a delicious flour tortilla

Pork Mole Wrap

Slow cooked shredded pork, in a savory sauce infused with chocolate
and combined wrth cilantro cabbage slaw

and Salsa Verde all wrapped up tn a flour tortilla

Thai Chicken Wrap

Ground Chicken tossed in a tantalizing Cilantro Lime dressing, bean sprouts
skredded lettuce, vegetables, tomatoes and cellophane threads wrapped in

a flour tortilla

The Veggie Wrap
A mixgure of Jultenne Garden Vegetables tossed in Basil Atoli wirh lettuce,
tomatoes, alfalfa sprouts and mozarella cheese wrapgped in a Spinach tortilla



Corporate Luncheons

Tier One
Mintmum order for 10 people

Box Lunch & Platter

A la Carte Sandwich
$5.25 each

Package #1 Package #2
Box Lunch Platter

Includes chotce of Sandwiches from Tier 1, Two Sides, Chotce of Sandwiches from Tter 1, One Side, Salad”
Fresh Baked Cookge or Brownie and Bottled Water. Jresh baked Coofte or Brownie and Bottled Water:

520.95 per box SE 75 wath one side  S10.95 with two sides

Package #3
Soup or Salad and Sandwich Platter
One Half Sandwich from our Tier 1 Selection, your chorce of Salad or Soup
Bottled Water or Fresh Brewed Lee Tea.
8,95 per person

A la Carte Sides
Old Fashioned Potato Salad
Red Bliss Potato Dill
German Potato Salad
Garden Green Salad
Cole Slaw
Fruit Salad”

Pusta Salad (Chefs Choice)

S2.75 per person

A la Carte Soups
Hearty Beef Vegetable and Barley
Chicken Noodle Soup
Minestrone Florentine
Broccoli and Cheddar
Chicken Tortilla Soup
Tomato Cream Soup

5399 per person (12 0z)

Many other Soups, Salads and Sandwiches from Tier 1 are available
Please ask your catering representative



Luncheons

Tier Two

Minimum Order for 10 people

The Executive Box Lunch or Platter
Comes with chotce of two sides and a cookse or brownie §11.95 per person

A la Carte Sandwich $6.95 each

Ham and Brie

Fresh sliced Ham with Brie cheese on a Butter Croissant,
Spring My, Tomatoes and Difon Mustard Aioli
Turkey Club

Smoked Turkey with agplewood Smoked Bacon,
crisp Lettuce, Tomatoes on Toasted Multggrain Bread

Grilled Chicken Ceasar Wrap

Marinated open fire Grilled Chicken Breast, crisp Romaine
Lettuce and Grated Parmesan Cheese with our own Ceasar
dresstng and wrapped in a Flour Tortilla

New York Corned Beef
Thin stices of Corned Beef with Thousand Island Dressing
and Cole Slaw on Deli Rye bread

Open Fire Grilled Vegetable

Open Fire grilled Zuchinng, Yellow Squash, Eggplant,
Red Ontons and Green Pegpers on an Herb Focaccia bread
arugula atoli and aged” Feta Cheese

Grilled Chicken Monterey
Qpen Fire Grilled Chicken Breast with Monterey
Jack Cheese and Country Ranch Mayonnaise

Tuna Salad

Albacore Solid White Tuna, Celery, Sweet Ontons,
Fresh Parsley, Mascarpone (heese, Creamy Lemon Aroli
and Lemon Zezt on a Crusty French Baguette

Classic Roast Beef
Fresh sliced” Rpast Beef on a French Paguette,
Spring My, Tomatoes and Horseradish Cream

Muffuletta

A Lousiana Favortite - Homemade Muffuletta
bread filled with Salamy Ham, Mortadella, Provolone
cheese and zesty Oltve Salad

Caprese

Rype Tomatoes, fresh Mozarella and Crisp Lettuce
Arugula Pesto arranged on a crusty French Baguette

The Ultimate Vegetarian

Jultenne Garden Vegetables tossed in Creme Fraicte,
Avocado, Garden Sprouts and Tomatoes.
On fresk Ciabatta bread

French Dip
Sticed Slow Rpasted Beef on a crusty French Baguette
Served with our homemade Fresh Au Jus

Mediterranean Beef Pita Pocket
Sliced Greek Style Beef with Cucumber, Tomatoes,
Tatziky Feta Cheese and Alffalfa Sprouts

Chicken Tandoori Roll-Up

Chicken Breast marinated in Tandoor: Spices
Cooked on Open Fire, pulled and tossed with Chickpea
Salad, Raita and Rpol up in an Indian Naan

All our Sandwiches are prepared with the freshest ingredients, Crisp Lettuces, Tomatoes and
Homemade Bread
Other Sandwich Selections are available.Please ask your catering representative




Side Salads

Tier Two
A la Carte Side Salad $2.95 per person

Classic Ceasar Salad
Crisp Romaine lettuce, homemade croutons, our own Ceasar Dressing
and fresh grated Purmesan (heese

La Maison Salad
Crisp Roamatne Lettuce, Baby Greens gamished with shredded Carrots,

Red Cabbage, Cheddar Cheese, tomatoes and Two Dressings

Mediterranean Salad
- Mied Garden Green Lettuce, Chickpeas, Julienne Red and Green Peppers,

black olives tomatoes and cucumbers served wrtf Balsamic Vinagrette

Spinach Salad
Baby Spinach, Crumbled Bacorn, shaved Red Onions and hard-boiled Fyys
with Bacon Vinagrette Dressing

Southwestern Black Beans and Corn Salad
Black Beans and Rpasted Corn combined with Red and Green Peppers,

Red Ontons and Cilantro tossed with Lime Cumin Dressing

Italian Vegetable Salad
Assorted Garden Vegetables tossed in an Herb Vinagrette Dressing
then garnished with Provolone cheese cubes

Pasta Salad
Chotce of pasta tossed with Garden Vegetables, Cheese and our

Special Dressing (datly special)

Greek Salad
Crisp Romaine Lettuce mixgd with Icebery leaves and Freld greens

gamnisked with cherry tomatoes, calamata olfves and Feta Cheese
with Marinated Red Ontons, served with Feta Vinagrette Dressing

Orzo Pasta Salad
Orzo Pusta cooked in Saffron Broth garnished with Diced Vegetebles

Jests kerbs and our Special Dressing

Asian Sesame Noodle Salad
Astan Nooodles tossed with Jultenne Vegetables and Orange Sesame

Dressing

Tabbouleh Salad
Chopped Fursley tossed with bulgar wheat, diced Scallions, Mint,

Red Onitons, Cucumbers and Tomatoes with fresk Lemon Juice
and Olrve Otf

Many other Salad Selections are available, Please ask your catering representative




Luncheons

Tier Three

Mintmum order for 10 guests

SIGNATURE SANDWICHES

Tuscany Chicken

Sliced Martnated Grilled Chicken Breast on a Homemade Sun Drred Tomato Focaccia
Fonttna Cheese, Arugula Pesto and Rpasted Red Peppers.

S7.50

London Broil and Asiago

Open Fire Grilled Beef Flank Steak Sticed, topped with Caramelized Onions and”
Asiago Cheese served on a Cheddar Cheese Roll

§7.25

New York Pastrami
New Vork, style deli Pustrams Sauer Kraut, with our homemade Russian Awli and

Served on Homemade Rye Bread
5775

Grilled Shrimp Salad

Martnated Grilled Shrimp Tossed with Lemon Aol Celery, Spring Ontons, Lemon Zest,
and Brunoise Red Peppers served on Freshly Baked Butter Croissant

5799

Maison Crab Cake Sandwich
Blue Crub back-fin crabmeat combines with celery, sweet onion, and fresh

chopped parsley, seasoning, tossed with atoli and fresh breadcrumb, pan frred
to a golden brown. Served on a Homemade Brioche
51475

California Poached Chicken

Boneless skinless chicken breast poacthed tn white wine, sliced and arranged

on a Whole Wheat Prta Pocket, Organic Baby Greens, Aruygula Pesto, Avocado,
Toasted Almond, Vine Rypened Tomatoes and Garden Sprouts

5725

Proscuitto and Brie
Paper-thin Proscuitto d7 Parma and Creamy Brie Cheese on a Crusty French

baguette accompanted with Dijon Cream.
and shaved Bermuda onions.
S875

Maison Lobster Roll

Maine Lobster Morsels tossed i Creamy Lemon _Atoli and Mascarpone Cheese, Shallot,
Celery, Spring Ontons ot a Homenmade Soft Roll

S14.85

Our Signature Sandwiches are prepared with the Freshest Ingredients.

Many other Signature Sandwiches are available. Please ask your catering representative



SIGNATURE SIDE SALADS

Tier Three
$3.50 per person

Grilled Vegetable

Martnated open fire grilled zucching yellow squast, eggplant, red ontons,
sweet peppers, and asparagus spears

Antipasto Salad

Garden vegetables, cubed salamy fam, provolone and cheddar cheese, olives,
cherry tomatoes and artichoke marinated in ferb vinaygrette

Citrus Asparagus Salad

Blanch and chilled asparagus drizzled with citrus vinaggrette and gamished
with toasted almond,

Moroccan Cous Cous Salad
Cous Cous cooked in Saffron brotf then tossed with diced vegetables, raisins
and pine-nuts in a spectal dressing.

Grain Mustard Potato Salad

Tender diced potato tossed with mascarpone cheese, gratn mustard and Banjul
vinayrette

California Vineyard Salad

Onganic Freld Greens Toasted Almond, California Raisins, Fresh Strawberries
Farm Fresk Cucumbers, Carrot Threds; Shaved Fennel and Citrus Herb Vinaggrette
Arugula and Frisee Salad

Baby arugula, jrisee tossed with toasted walnuts cherry tomato halves, goat
cheese profiterole with grain mustard and Banjul vinaggrette

Cheese Tortellini Salad

Cheese tortelling, julienne peppers, sweet peas, basilpesto, sun-dried tomatoes
dressing, and finished with parmesan cheese

Penne Pasta Primavera
Penne pasta, garden vegetables, oltves, parmesan cheese in creamy herb
dresstng

Our Signature Sandwiches are prepared with the Freshest Ingredients.
Many other Salad Items are available. Please ask your catering representative



&, Beverages
e H_,.,&t

Coffee Service Tea Service

Regular or Decaffeinated Coffee ) Regular or Decaffeinated Coffee )
Creamers, Sugar, Sugar Substitute, Sugar i the Raw Creamers, Sugar; Sugar Substitute, Sugar tn the Raw
Coffee cups, Beverage Napkins and Coffee Stirrer Coffee cups, Beverage NapKins and (offee Stirer
$26.00 per gallon serves +/- 16 - 8 oz cups 526.00 per gallon serves +/- 16 - 8 0z cups
Disposable beverage server. Disposable beverage server.

Individual Bottled Juices

Orange, Apple, Cranberry and Grapefruit
5220 eact

Juices by the Gallon
Orange, Apple, Cranberry and Grapefruit
Served in Disposable Beverage Server: Include Cups, Beverage Napkins and Ice

$25.00 pergallon
Assorted Sodas Bottled Water
Coca —Cola, Diet Coca-Cola, Sprite Bottled water 16.9 oz
Sprite and other Sodas are available Include Ice and Ice Bucket
upon Request 51.60 eact
Include Ice and Ice bucket.
S1.75 each
Fresh Brewed Iced Tea Fresh Lemonade
Fresh brewed, sweetened or unsweetened Made with fresh squeezed lemons.
Fresh Sliced Lemons, Sugar, Sugar Substitute By the gallon, include disposable dispenser
By the gallon, include disposable dispenser $20.00 per gallon serves +/ 10 - 16 0z glss

$18.00 per gallon serves +/- 10 - 16 0z glass

Other Bottled Beverages

Perrier, San Pallegrino
5220
Snapple, Arizona, Fuze
225 \ t
Milk: 2 %, Skim, Whole and Chocolate
$1.50

- -

Other Beverages are available, Please ask your catering representative



Luncheons

Minimum order for 10 guests

Cold Entree

Served with the appropriate Homemade Bread Accompaniment and Butter.

Grilled Chicken Ceasar Salad

Marinated open Fire Grilled Chicken Breast, Crisp Rpmaine Lettuce, our own

Cuesar Dressing and Fresh Shaved Parmigiano Reggiano . Served with a Crusty French
Baguette and Butter.

$11.95 Qpen Fire Grilled Marinated Chicken Breast

51395 Open Fire Grilled Succulent Shrimp

512,50 Open Fire Grilled Marinated Flank Steak

Ginger Soy Salmon Salad

Ogganic Baby Greens }ymm.'sﬁm‘rw}% Carrot Threads, Vine Rypened Tomatoes topped with
Seared Ginger Soy Salmon, Toasted Sesame Seed and Spring Ontons. Served with Herb Focaccta
513.99

Chicken Tandoori Style Salad

Chicken Breast Maninated in our own Tandoor: Spices, grilled on Open Fire served
Organic Garden Lettuces, Chickpeas, Vine Ripened Tomatoes, Cucumbers served with Cortander

Vinaggrette and accompanied with Inian Naan
51195

Beef Tenderloin Salad

Seared Beef Tenderlotn sliced and served with Organic Field Greens, Crisp Romarne Lettuces
garnished with Vine Ripened Tomatoes, Carrot Threads, Shaved Fennel, Grilled Asparagus,
Shaved Astago Cheese served” with Aged Herb Balsamic Vinagyrette and” Crusty French Baguette
S15.95

Grilled Portabello Salad

Open Fire Grilled Marinated Portabello Mushroom, serve with Omganic Spring Lettuces,
Julienne Vegetables, Vine Rypened Tomatoes, Cucumbers, Honey Mustard Vianaggrette,
Served with Sun Dried Tomato and Onion Focaccia,

5995

All Our Salads are prepared from the Freshest Ingredients.
Many other Salad Selections are available. Please ask your catering representative




Corporate Dessert Selections

The perfect finish for your Gourmet Luncheon

Assorted Fresh Baked Cookies
Cellabout Chocolate Chip, Chewy Oatmeal Raisin, White (Vocolate Macadamian
$18.00 per dozen

Assorted Bars
Lemony Lemon Bar, Southern (hocolate Pecan Square
Rocky Rpad Sguare, Grand Prize Coconut Caramel Square
Macaroon Bar, Peanut Butter - Chocolate Bar
$2.25 each

Cheesecake
Our Oryginal Cheesecaky is topped with Creamy Sour Cream
Chocolate Swird, Raspberry Swir, Chocolate Cheesecake
$28.00 each - 9 inch serves approximately 12 person
Fresh Homemade Strawberry, Raspberry, Blueberry Sauce
$8.00 32 oz serves approximately 12 person

Brownies and Blondies
Chocolate Fudge Brownie, Our Kirchen Sink Stnful Brownze
Rocky Road Brownte, Grand Prize Coconut Caramel Brownie
$2.25 each

Tres Leches
Homemade Lyght Vellow Genoise soaked with Three Different Milk infused
Pure Vanila, Brown Sugar and Rum. Iced with Real Whipping Cream

$38.00 - 1/2 sheet serves approximately 24 person

Bourbon Street Bread Pudding

HOmemade with Briocke and Croissant, Cream, Eggs, Pure Cane Sugar
Pure Vanille and tnfused with Bourbon. Served witfi Creme Anglaise
$25.00 - 10 inch

Assorted Cakes
Tell us your favorite cake and we will prepare them for you ’ 4
Any Cakg, any Flavor and Size

Please ask your catering representative for size and prices

Specialty White or Dark Chocolate Mousse Cake
$42.00 each - 10 inch

Many other desserts are available, please ask your catering representative



Luncheons

Mintmum order for 10 guests

Hot Entrees

Maison Hot Luncheon ts served with an appropriate Starch, your choice of
Salad and Two Dessings, Crusty French Baguette, Butter

The following selections require heating for at least one half hour before service
Please ask your catering representative for equipment rental,

Chicken Teriyaki

Chicken Breast Marinated in our own Térryaky Sauce, Grilled on Open Fire,
presented with Toasted Sesame Seeds and Sticed Scallton, served with
Stamed Jasmine Rice and Cucumber Relish,

$14.75

Seared Salmon Lemon Beurre Blanc

Seared Salmon fillet with White Wine and Lemon Butter Sauce, served with
Bouled Parsiey Potatoes and_Asparagus Spears Garnish.

517,65 per person

Chicken Francaise

Chtcken Breast Medalltons dusted with Seasoned Flour dipped tn Ly and”
pan-seared, finished with Tiite Wine (Lmon Sauce, served over, ]Hégffﬁz’
Tegetables, accompanied with Saffron Rice Pilaf

£76.95

Mediterranean Chicken

Marinated Chicken Breast Grilled on Open Fire, sliced and served with Tomato
Saffron Sauce garuished with Capers and Olives. Served with Spanishk Rice.
515.95 per person

Beef Tenderloin brockette 518,75 per person

Shrimp Scampi

Tender shrtmp sautéed i garli, white wine and garnished with fresh tomatoes
and parstey served with seasoned linguini and sweet peas

S17.95 per person

With Chicken S14,.99 per person

Fajita Bar

Chiticken or Beef combined with Spanish ontons, green peppers sautéed i our
spectal spices, served with flour tortilla, Mexrcan Rice and all the trimmings:
salsa fresca, shredded cheese, clitffonade of lettuce, jalapenos, chopped
tomatoes and guacamole

S15.75

London Broil

Martnated Beef Fank Steak, Grilled on Open Fire, Sliced and_fintshed with
L Mushroom Shiraz Sauce, served” Rpasted Rpsemary Fotatoes.

J1595

More Selection Next



Luncheons

Mintmum order for 10 guests

Hot Entrees

Vegetarian Strudel

Sauteed Julienne garden vegetables with parmesan cheese and”
mozarella cheese encased tn a flaky puff then baked to a golden
browm, Laced with tomato saffron cream sauce, served with botled”
parstey potatoes N

K13.50 per person

Maison Crab Cake

Tewo lump crab cakes served with old bay spicy roasted potatoes,
remoulade sauce and cabbage and jicama slan
N 18,99 per person

Moroccon Chicken

Pan Seared Bone in Cut Chicken seasoned with Exotic Moroccon Herb
and Sprces then bratsed tilf tender. This dish is served with Basmati Ryce.
N12.50 per person

Korean Bulgogi

Authenttc Korean Barbecue, Prepared with Beef Flank Steak marinatedin
Special Korean Fresh Herb and S :‘a-.r,/g rilled on Open Fire, Sticed and”
served over Fresh_Asuan "f’f’ﬁ’efrfb‘/:é" and Steamed Jasmine Rece.

N13.50 per person

Beef Tenderloin Au Poivre

Marinated with Garlc, Fresh Ground Pepper and Olive Ot seared to a
Medium, &fﬁfz’_ﬁi{ffé’d’_ﬂ 1th Green Peppercormn Sauce, served with Roasted
Potato Rissoles and Garden 'Veyetdﬁ/;zf the day

S18. 735 perperson

Shish Taouk - Chicken Kabob

Succulent Chiken Breast Cubes marinated in a Tradittonal Muldle Eastern
Sptces, Grilled on Open ¢ire arranged over (hitckpea Casserole served with
Seasoned Basmatt Rice and Fat Bread

S12.50 per person i

Also prepared with Ground Sirlom

Pan Asian Seafood Medley

Succulent Shrimp, Scallop, and Fiskh Fillet fightly breaded with Panko Breadcrumb
Pan Fried m Pure Vegetable O then Tossed tn our Spectal Sightly Sprey Creamy
Sauce, Served over Ster Fry Vegetables and Steamed Jasmine Rice

SL5.50 per person

Add Fresh Vegetable Sides to your Hot Lunch to make it complete
We will prepare any Side Item you request
For additional selection, please ask your catering representative
We specializes in International Cuisne



One Pot Cookery

Mintmum order for 10 guests
The following selection requires heating for at least one half hour before
Please ask_your cateriny representative for equipment rental.
Served with Matson Salad, Crusty French Baguette and Butter

Mediterranean Chickpeas and Chorizo Sausage Casserole
(horizo JE?‘M?E];"I combine with Chickpeas, Diced Vegetables, Fresh Herbs and
Spices served with Flat Bread.

5895 per person

Baked Ziti

Al Dente Ziti combined with Creamy Fontina Cheese Sauce infused with Trufile Orf
topped with Garlc Parmesan Panko Breadcrumb and bake to a yolden brown,

S10.75 per person

Maison Beef Lasagna

Prepared (n a Classic Way; Pasta sheets layered with Seasoned Ground Beef,
Bechamel, Homemade Martnara, Mozsarella and Provolone (feeses topped with
Parmesan (heese and baked to a bubbly golden brown.

514,75 per person

Chorizo Parpadella

Chhorizo Sausage combined with Ropasted Red and Green ¢ ?r vers, Fresh Tomatoes Garli
Homemade Martnara Sauce and a touch of Red Pepper 'méu‘

514,75 per person

Vegetarian Pasta

Penne Pusta with Garden Vegetables, Fresh Herbs, Garlic and Sun Dried” Tomato
Cream Sauce.

59.95 per person

Conchiglie Pesto with Chicken

Skell Pasta with Chicken, Garden vigetables, sautéed Garlte, Sun Dried Tomatoes
infused with White Wine,_fintshed with Arugula Pesto and Parmipgrano Reggiano

513,99 per person

Louisiana Seafood Gumbo

An assortment of succulent Shrimp, Scallop and Fillet of Fisk combine with
Ofra and Vegetables simmered tn a darf, savory sauce served with Rice and Beans.
51399 per person

Paella Andalusia

Traditional Spantsk Dish of Rice, Seafood, Chicken cooked tn an a traditional style
Jrom the Andalusian Region.

514,99 per person

For additional selection, please ask your catering representative



Soups

New England Clam Chowder $2.95 per person
Maryland Crab Soup $52.95 per person
Gazpacho with Shnmp S$2.95 per person
French Onton Soup $2.95 per person
French Green Lentils with Pancheta S$2.95 per person

Cream of Crab Soup infused with Skerry  §2.95 per person

Owen Roasted Tomato Bisque

52.95 per person

Snacks and Munchies

Assorted” Gourmet FPotato C’ég’w ............................... $1.75 each
Homemade Potato Chips with Parmesan Dip ........... $2.25 per person
Tortilla Chips with Salsa Fresca and Guocamole ............ $2.60 per person
Homemade French Onion Plta .........eeoreeoneervvnsenne. $2.50 per person
Seasonal Frust and CHEESE ........o.ucrsiinsrrvvinevaseinvsnes $4.75 per person
Assorted Granola Bars ..........ccovivviveerivoniiosivsssossonsnins. $1.15 02CH
POWEY BAIS s1rvivsrsrsssivssssnisrisssisssissssssssssrasssssissssssssssssorisnons $1.95 each
S FrESLY POYYEA FOPCOII ...ceoreevvrrsriiivirsinssnssssissisissinsanses 51.90 per person
’ ASSOTLEA IVULS vvvvvrvsvorisvirersvssssissssnsessssessiressvsssessssssssssesens 52.95 per person
e Homemade Caramelized Popcorn and VUtS ..o S2.50 per person
Assorted King Stze CAOCOLALE BATS ....ververvvovvirirssrsisirssrsnn 5220 eact
Mint Candies and CHOCOLaLe BaASKEL ...ovvvvserereervererererins $2.50 per person
N\ ASSOTLCU FFENCH PASITIES vovvvvirivirississnissseesssisessronsessssnssanes 54.25 per person
Cup CaRes - ANY FLAVOT c.o.cvvovsivssvssivnsivssssessssssssrsssusimsinciins $2.95 each
_" Homemade Jamactan Meat PUes .........ccvivimvcosviovvisninis §2.95 each
f CHIcKen OF BEef EMPANALA .........c..oovevrsireerineiriorscrirnsesenne $2.95 cack
' Chinese Dumplings with Ginger Soy Dipping Sauce ......... 52,95 per person
Philipino Lumpta - Mint FGIION coceoriiieiessisensinsninninnen JE.00 per dozen
Homemade SPring ROU .........oeeevrvcervvessivsvsississsississsssssssons 275 each

Crudites - Two chotce Dipping Sauce

Small §27.95 per person serves approqgmately 8 - 12 Guests
Medium J55.95.00 per person serves agproxpmately 15 - 25 Guests
Lage §110.95 per person serves agproxgmately 30 - 50 Guests

Minimum order 1s for 10 person

Don't see your favorite Soup or Snack? Ask your catering representative.

Give us 24 hours and we will exclusively prepare it for you



Ifter Office Receptions

Mintmum order 1s for twenty-five guests

An Afternoon Tea

Assorted Téa Sandwiches

Turkey, Curried Chicken Salad, Cucumber Watercress
Smoked Salmon

Baked Brie topped with Almonds served with French Baguette
Assorted Seasonal Fruit Display
Assorted Scones with Sweet Butter and Fruit Preserves

Téa Cookies and Assorted Pastries

510.95 per person

Asian Fusion

Astan Spring Rolls served with Peanut Dipping Sauce
Clhinese Pot Stickers with Ginger Soy Dipping Sauce
Beef or (hicken Sate with Spicy Peanut Sauce

Chacken Témpura Strps with Grnger Soy Dipping Sauce
512,95 per person

Chairman's Choice

Shnmp Cocktail served with Cocktail Sauce

Minttuare Crab Balls served with Remoulade Sauce
International Fruit and Cheese served with Water Crackers
and French Baguette

Roast Beef on Mini French Rolls

Grilled Vegetable Bruschetta

515,95 per person

Tailgate

Cayun Blackened Beef Strips with Assorted Mini Rolls
Barbecue Chicken Wings

Grilled Vegetables Platter

Chorizo Sausage and Vigetable Kabobs

Cookses and Brownies

$12.95 per person

At the Bistro

Baked Brie en Croute

Spitnach and Cheese Dip served with Bread and Vegetables
Profiteroles stuffed with Creamy (hicken

Mint Vegetable Tarts

Assorted Fresh Frutt Display with Chocolate Sauce

51295 per person

South of the Border
Crisp Tortilla (haps served with:

Salsa Fresca, Shredded Cheese, Chopped Onions, Olives, Jalapenos

Sour Cream and Guacamole Cunmin
Cortander Grilled Chicken Wings with Spicy Chipotle Dip
Quesadiflas

Fresh Seasonal Fruit Display
59,95 per person




Equipment

wooo

-

Black Disposable: Cold Breakfast Set up .........ccoeevvevvnnienn. $1.00
9 nch Plate, Plastic Knife and Fork, Dinner Napkin.

Black disposable: Hot Breakfast Set up..............cccoeveeeeenin. $1.25
10 % inch Dinner Plate, Plastic Knife and Fork, Dinner Napkin,

Black Disposable: Luncheon Setup .............covvvvvviviiveeeenennn. $1.65

10 % inch Dinner Plate, Dessert Plate, Plastic Knife and Fork,
Dinner Napkin, Beverage Napkin

Disposable: Hot and Cold Beverage Set up..........cccceeevvineeee. $1.00
Hot Cup or Cold Cup, Beverage Napkin, Beverage Stirrer, Ice(cold)
Upscale White Plastic-Ware: ..., $3.99

10-inch Silver banded Plate, Dessert Plate, Silver Plastic knife, Fork, Teaspoon,
Linen-like Napkin, Hot Cup, Cold Cup, Beverage Napkin

Disposable Serving Utensils ...........cccocevviiiiiiiiiiieiieiiiieeen, $1.00
Tong, Spoons, Knife, Ladle

Disposable Chafer 8 qt with one Heating Fuel...................... $8.00
Disposable Ice Bucket with Ice Scoop ...........cooeeeiiiiiiiiiniiins $3.50
China: all PIECES ... $0.50
Silverware all PIECES ........cvvviviiiiiiiieee e $0.50
Stemmed GIaSSWare ..........ccoecveieieeeiieecteeeeeeeee e $0.50
8 gt Stainless Chafer with One Heating Fuel ........................ $10.00
Round Stainless Chafer with One Heating Fuel ....................$10.00
Serving Platters B, i ....... . Ledeal . b ooronosaiiree ORISR MOV $4.00
Stainless Serving Utensil .......c..ccoooiiiiiiiiiiieieneceiiiieee e s $1.35
Large Stainless 1ce BOWI ............ccccvvevieiiiiiiiiiniireee e einnneaasens $5.00
Coffes PURD "R RR. .. oot oibeise: A AR B Tlar 55+ v otk oosss $3.00
Stainless Coffee Urn 3 gallon with One Heating Fuel ........... $10.00
SpecCialtyIPIeces ..... .k @eiRdssssvesvs o shls i ssnaisnseaias

Please ask your catering representative

Heating Fuel each 2.5 hours .........ccococvvvviieieiiiiiiinieieeecene, $2.25

A full Line of other Catering Equipment are available
Please ask your catering representative



Bonus, Bonus, Bonus Bonus

THANK YOU FOR YOUR CONTINUED BUSINESS

Take advantage of our services.
ALWAYS AVAILABLE

Order at least 10 times within 30 - Day Period
Receive $150.00 Credit towards your next order

Select any package item from any of our corporate menus.

BONUS POINTS
Dont Forget
Every order you placed with us earns BONUS POINTS
$100.00 = 2 POINTS = $2.00

Redeem your Bonus Points for your next order

MONTHLY SPECIALS
We will inform you for any monthly specials

FREE LUNCH

Recommed us to anyone you know and let them know to mention your name
When they order from us

We will send you 6 (SIX) FREE SANDWICHES, SIDES and BEVERAGE
Any Sandwiches from Tier 1 and Tier 2





