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A SAMPLE OF SPRING SERVED DINNER MENUS

Please use these menus as a guide for your imagination.  We are happy to create a menu
according to the season, the occasion, and most importantly, to your personal taste.

MENU I

Asparagus Vichyssoise
Pan – Roasted Cod wrapped in Parma Ham with Sweet Savoy Cabbage, Haricots Verts and

Lemon Sage Reduction Sauce
Ciabatta Bread with Butter
Strawberry Shortcake with Strawberry Sorbet and Crème Fraîche
The Catering Company Blend Decaffeinated Coffee

MENU II

Chilled Spring Asparagus Salad with Goat Cheese, Black Olive and Provençal Vinaigrette
Garlicky Rack of Lamb with Rosemary Merlot Sauce, Creamy Potato Gratin and Spring

Vegetable Ragout
French Bâtarde with Butter
Vanilla Bean Buttermilk Soufflé Pudding with Berries Coulis and Whipped Cream
The Catering Company Blend Decaffeinated Coffee

MENU III

Atlantic Salmon Cake on Tangerine and Jicama Slaw
Herb – Crusted Pork Tenderloin, Yukon Gold Potatoes, Asparagus, Roasted Sun Gold
   Tomatoes and Bacon Sherry Vinaigrette
Rustic Bâtarde with Butter
Warm Cherries Clafouti with Lemon Sabayon
The Catering Company Blend Decaffeinated Coffee
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A SAMPLE OF SUMMER SERVED DINNER MENUS

Please use these menus as a guide for your imagination.  We are happy to create a menu
according to the season, the occasion, and most importantly, to your personal taste.

MENU I

Golden Gazpacho Soup
Sicilian Summertime Tuna on Couscous with Olives, Capers, Raisins, Celery and White
   Wine Glaze
Ciabatta Bread with Butter
Hazelnut Semifreddo Gelato with Gianduja Sauce
The Catering Company Blend Decaffeinated Coffee

MENU II

Cream of Vidalia Onion Soup
Grilled Beef Tenderloin in Cabernet Sauce with Roquefort and Vegetable Chopped Salad
French Bâtarde with Butter
South Carolina Peach and Blueberry Tart
The Catering Company Blend Decaffeinated Coffee

MENU III

Local Heirloom Tomatoes with Roasted Corn Salad Vinaigrette
Trout wrapped in Bacon with Lentil, Greens, Potatoes and Sherry Vinaigrette
Paesano Bread with Butter
Panna Cotta with Macedonia di Frutta
The Catering Company Blend Decaffeinated Coffee
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