Got Guests?

Classic Catering is happy to help you feed them with our
“Set & Ga” Menu Opticns

With your business and/or home in mind, when all you nedaki food for your
event, Classic Catering has created Set & Go mena fde&lors d'oeuvres &

Sandwich Selections. Time sensitive delivery, along detlicious and beauti-
fully garnished food, will allow you to serve your guestthvease.

As you look through the following suggestions, please keepnd that we
would be happy to help you create the perfect mix of tbemed-pleasing
choices as well as work with you to create an dgtaeferent Set & Go menu
that is unique for your situation.

Pricing & Delivery Infor mation:

Set & Go ordershave a $500 minimum
All'Set & Go orders include paper plates, napkins and dif®s#ensils
Delivery fees with set-up of disposable containers $50
Delivery, set-up & return pick-up (use of our platters, seyware, etc.) $125

Why the $500 minimum? Classic Catering values your businé4sle we
realize that many corporate and social clients requoé $éervice for all sizes
of events, Classic Catering doesn’t want to compronsdevel of service, exe-
cution, or quality of products we serve. Therefore, wawglemented a $500
minimum for all our Set & Go orders.

All Set-n-Go menus are subject to applicable sales tax.
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Set & e
FHorws D’ ceuwrrves Selections

Pruicing includes paper plates, napkins & plastic utensils

Smoked Salmon with Cream Cheese, Capers,
Red Onion & Lemon
Served with Toast Points & Crackers
Platter Serves 30-35
$105 per platter

Tomato, Bocconcini (Fresh Mozzarella)
& Basil Skewers
Platter Serves 25-30
$85 per platter

Chilled Jumbo Shrimp with Horseradish Cocktail
Sauce and New Orleans Remoulade
Platter Serves 30-35 (2 each)

$105 per platter

Fresh Fruit Skewers — Watermelon,
Honeydew and Cantaloupe,
Garnished with Seasonal Berries
Platter Serves 25-30

$85 per platter

Goat Cheese, Honey & Pistachio
Stuffed Dried Apricots
Platter Serves 25-30
$60 per platter

Fresh Lump Petite Crab Cakes
With New Orleans Remoulade
(Best if oven isavailable)
$2.50 per piece

Artichoke & Asiago Stuffed Mushrooms
(Best if oven isavailable)
$1.75 per piece

Yakitori Chicken Skewers
Teriyaki Glazed & Garnished with Green Onion
$2.95 per piece

Tri Tip Platter
with Horseradish Cream &
Petite Sandwich Rolls
Serves up to 35
$215 per platter

Roasted Corn Guacamole &
Blue Corn Tortilla Chips
Platter Serves 25-30
$70 per platter

Fresh Fruit Platter
Platter Serves 20-25
$75 per platter

Grilled Vegetable Crudités
With Roasted Red Pepper Dip
$85 Serves 20-25

Mediterranean Antipasto Platter
Served with Crispy Lavosh
Platter Serves 20-25
$65 per platter

Tomato, Fresh Mozzarella & Basil Platter
(Caprese Salad)
Platter Serves 20-25
$95 per platter

Warm Crab & Artichoke Spread
Served with Sliced Baguettes & Crackers
Platter Serves 20-25
$70 per platter

Swedish Meatballs
Platter Serves 25-30 Guests
$75 per platter

$500 minimum
Applicable sales tax and any delivery fees not includguliae
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Set & Ce
Sandwich Selections

Pruicing includes paper plates, naphins & plastic utensils

All Sandwich Sdlections I nclude:

2 Side Dishes (Select from Below)
Fresh Baked Chocolate Chip Cookies

“BUILD-TO-TASTE” SANDWICHES
Thinly Sliced Roast Turkey & Black Forest Ham
Monterey Jack & Cheddar Cheese
Shredded Lettuce, Tomato, Thinly sliced Red Onion, Psckle
and a Plentiful Selection of Breads & Rolls and Tiaddl Condiments
$15 Per Guest

GOURMET SANDWICH SELECTION
Honey Roasted Ham, Caramelized Onions & Brie Cheese
with Honey/Dijon Mustard Served on a Flaky Croissant

Marinated Grilled Chicken Breast, Avocado, Cojita Gleee
with Green Chile Mayonnaise - Served on a Soft CialBatad

Grilled Red & Yellow Bell Peppers, Portabella Mushroom&#lled Red Onions
with Green Leaf Lettuce & Goat Cheese Served on WholeatWhe
$19 Per Guest

Side Selections
Grilled Vegetables with Roasted Bell Pepper Spreadi&p@iavosh
Grilled Potato Salad & Green Bean Salad
Blue Tortilla Chips with Roasted Corn Guacamole
Individual Bagged Chips
Fresh Melon Skewers
Fresh Fruit Salad
Mixed Greens with Candied Walnuts, Blue Cheese & 8lisgawberries with an Aged Balsamic Vinaigrette
Marinated Tomato, Roasted Corn & Red Onion Salad
Classic Caesar Salad with Shaved Parmesan & Gadigt@hs
Thai Veggie Salad with Crispy Wonton Ribbons & Peanut Dngss
Garden Salad with Choice Of Blue Cheese & Italian Sirgs
BLT ~ Bacon Lettuce & Tomato Salad with Choice of Breg
Bowtie Pasta Salad with Cherry Tomatoes, Slivered Redr)Pesto & Feta Cheese
Orzo Pasta with Fresh Baby Spinach, Lemon Zest, Cruhbtat Cheese & Sweet Grape Tomatoes

$500 minimum
Applicable sales tax and any delivery fees not includguliae

(3@
el . _ Y
4 ( C%I the Orcasion Matters...
S Gasiie
GREAT FOOD * GREAT SERVICE * EVERY TIME!
C@!ﬁ’f’/ﬁ/{/ 157 15th Street ¢ Pacific Grove, CA 93950 ¢ Tel (831) 647-0114 ¢ Fax (831) 647-0113



