
              Classic Express a division of Events by Classic       tel.813.647.0114      fax.813.647.0113      EVENTSBYCLASSIC.COM        

òWe love what we do . . .  

and weõre happy it shows!ó 
 

- CHEF/OWNERS, DEAN & DEBBIE YOUNG 
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Classic Catering has been provid-

ing outstanding food and service 

for over 10 years.  While our primary 

focus has been full service catering, 

we are finding a demand for an 

òexpressó service . . . So with your 

needs in mind, Events by Classic 

developed Classic Express and  

created menu ideas that can be 

delivered to you!  This time -sensitive 

arrival delivers delicious and  

beautifully garnished food, ready  

to serve to your guests, clients, or 

employees with ease.   

 

Inside, Classic Express offers a 

wide variety for our diverse  

clientele. While our menus and  

services continue to evolve as  

times and trends change, one  

thing always remains the same:  

our commitment to quality food 

and service for our customers.  

 

All of our food is hand made with 

care using the freshest ingredients 

possible. Therefore, we request a 72

-hour notice , but always feel free to 

call us if you are in a pinch, and we 

will do our best to accommodate 

your needs.  
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In order to guarantee the 

quality of our service, 

Events by Classic limits the 

number of events it handles 

on a particular day de-

pending on the total num-

ber and type of events al-

ready booked. We do not 

risk the satisfaction of our 

clients by overbooking our 

capabilities; therefore, 

please order as soon as 

possible to help ensure our 

availability.  

Before you call . . .  

Important Notice 

We use compostable and/or products 

made from recycled material. 

831.647.0114 

For an easy order 

form, click here  

http://www.montereycatering.com/ClassicExpressExcelOrderForm.xls
http://www.montereycatering.com/ClassicExpressExcelOrderForm.xls


 

Besides our deliciously delivered 

Classic Express menus, Events by 

Classic offers a wide variety of full 

service innovative menus and can 

custom design for any event  

you may be planning:  
 

Weddings  

Grand Openings  

Product Launches  

Chamber Mixers  

Company Picnics  

Hors Dõoeuvres Receptions 

Anniversary Celebrations  

Birthday Celebrations  

Social Affairs  

Fundraisers 

Catering for all Occasions 
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All Orders Include  

¶ Any necessary disposable products (plates, 

flatware, cups and napkins)  

¶ Hot menu items are delivered in disposable 

containers only  

¶ Upon request, cold and al fresco (room tem-

perature) menu items may be delivered on 

rented service ware (see delivery fee below)  

 

Minimum Orders/Delivery Fees  

¶ Orders require a $600 minimum (plus            

applicable tax)  

¶ Delivery fee of disposable containers $50  

¶ Delivery fee and pick -up of rented service 

ware $100  

¶ Deliveries to Salinas, Santa Cruz and Big Sur 

areas have additional $20 fee  

 

Service Personnel  
Classic Express fees do not include service per-

sonnel.  However, professional, uniformed ser-

vice personnel are available at $30/hour, 4 -hour 

minimum, portal to portal.  An 18% service 

charge will be added to all staffed events.  

 

Delivery Time  
We arrive 15 minutes prior to the start of your 

event unless prior arrangements are made.  

 

Set-up Requirements  
Please have a table or counter available for the 

set up of platters.  

 

Equipment Pick -up (if applicable)  
When included, equipment pick -up time will be 

scheduled at the time of your order.  

 

Payment  
Payment is due in full in advance or at the time 

of delivery. We accept MasterCard, Visa, busi-

ness or personal checks made payable to 

Events by Classic.  Corporate billing accounts 

can be arranged for repeat clients. There is a 

$35 fee for returned checks.  

 

Cancellation  
Every Classic Express is prepared to order.  

Therefore, a 48 hour cancellation notice is  

required.  (Staffed events require 72 hours  

notice.)  When this isnõt possible, we would be 

happy to arrange delivery of your order to a 

different location.  

 

 

831.647.0114 

Ordering Information  
To place your order for delivery, 

you can either email us at  

caterers@eventsbyclassic.com  

or call 831.647.0114  

OFFICE HOURS: 10:00 am to 5:00 

pm Tuesday through Friday.   
 

Lead Time  
Please call at your earliest convenience 

and at least 72 hours in advance to place 

your order.  However, we know that some 

times unexpected meetings and events 

arise so if you have last minute catering 

needs, do call. If you can be somewhat 

flexible as to menu selection and delivery 

time, we will do our best to accommodate 

you ñ for no extra charge.  

 

Sales Tax 
All menu items and any service personnel 

provided is subject to applicable Monterey 

sales tax rate.  

IMPORTANT INFORMATION 

For an easy order 

form, click here  

http://www.montereycatering.com/ClassicExpressExcelOrderForm.xls
http://www.montereycatering.com/ClassicExpressExcelOrderForm.xls
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Pricing is per platter/tray unless 
otherwise noted.  
 
The quantity served is noted  
as either ñup to 25ò or  
ñ50 pieces.ò   
 
Please see our package 
choices for full meal  
suggestions on page 11. 

All Hors Dõoeuvres are delivered  
Al Fresco (room temperature). 

òThere is no love sincerer 

than the love of food.ó 
- GEORGE BERNARD SHAW 

Our Hors Dõoeuvres selections are  

perfect for those who want to create 

an entire event around little tastes of 

varying flavors, or just as perfect as a 

supplement with your own creations!  

 
Traditional Domestic & Imported Cheese 

Platter  

with red seedless grapes & assorted 

crackers  ............................. up to 25 | $95  

 
Skewers 

grape tomato, fresh mozzarella  

& fresh basil  ....................... 50 ea | $95  
 

roasted tomato, fresh mozzarella  

& kalamata olive  ............ 50 ea | $115  
 

crispy prosciutto & herbed polenta  

 ........................................... 50 ea |$120  
 

fresh watermelon, honeydew  

& cantaloupe with lemon & honey  

drizzle & chopped mint  ..... 50 ea |$85  

 
Curry Chicken Salad  

in wonton cups with celery, almonds & 

grapes  ................................... 50 ea |$85  

 
Oregon Smoked Salmon Platter  

with cream cheese, slivered red onion,  

capers & lemon slices, served with sliced 

baguettes & crackers  ..... up to 25 |$125  

 
Traditional Tomato Bruschetta Platter  

grape tomatoes, parmesan, basil &  

garlic, served surrounded by crostini  

 ............................................... 50 ea | $85  

 
Assorted Sausage Platter  

chicken & apple/chicken, artichoke  

& cheese/pork, roasted red pepper &  

spinach (4 oz/guest) with whole -grain 

mustard & pineapple jalapeno  

marmalade  ...................... up to 25 |$135  

 
Seasonal Fresh Fruit Platter  

served with honey yogurt sauce (on the 

side)  ................................ up to 25 | $100  

 
Mediterranean Antipasto Platter  

salami, marinated mozzarella & mush-

rooms, artichoke hearts, olives & carrot 

sticks, served with roasted red pepper 

spread and crispy lavosh  

 ........................................... up to 25 | $165  

 

 

 

 

Tri Tip Platter  

with horseradish cream & petite sand-

wich rolls  ....................... up to 25 | $185  

 
Chilled Jumbo Shrimp  

with horseradish cocktail sauce  

 ........................................... 50 ea | $105  

 
Big Daddyõs Famous Pork Riblettes 

served with teriyaki or BBQ sauce ~ 

super tender!  ................... 50 ea | $105  

 
Teriyaki Glazed Chicken Wings  

garnished with green onions  

 ........................................... 50 ea | $105  

 
Stuffed Dried Apricots  

with stilton, mascarpone, pistachios & 

fresh chives  ........................ 50 ea | $85  

 
House-made Guacamole  

with roasted corn, cilantro & red onion, 

served with tortilla chips  

 ........................................ up to 25 | $85  

 
Raw Vegetable Crudités  

radishes, carrots, red bell peppers & 

celery, served with caramelized onion 

dip  ................................. up to 25 | $95  

 
Grilled & Roasted Vegetable Crudités 

carrots, cauliflower, red bell peppers & 

zucchini, served with roasted red pep-

per spread  .................... up to 25 | $125  

 
Petite Croissant Sandwiches  

with ham, turkey, havarti cheese,  

lettuce & tomato  ........ up to 25 | $185  

How Many?   
Weõre always asked: How many 

should I order? Hereõs a simple guide 

when ordering hors dõoeuvres. 

Pre-Meal: 4-6 per person  

Between Meal Cocktail Party: 6-10 

per person, plus òfilleró items like 

fruit, cheese and crudités  

In Lieu of a Meal: 12-20 per person, 

plus òfilleró items like fruit, cheese Curry Chicken Salad   

For an easy order 

form, click here  


