We would like to thank you for your interest in Classat&Zing!

The following menu lists are just a few of our favesitto provide you a glimpse of
what we offer. If you don’'t see what appeals to yoe,have many other suggestions
and are happy to go over other options with you.

Whether it's a cocktail reception or business after fioaentertaining your guests or
clients is our specialty. Your event is unique to you aedwant to make sure that
everyone is well fed and happy, and given the opportubiy]l be an honor to serve
you and your guests

After reviewing these lists, please contact us to disthessletails of your event. We
look forward to being of service to you!

Our enthusiastic & attentive staff is something your guedit remember! Your
guests will be well taken care of by our smiling, professicatering team. Long
after your event is over, you will appreciate the edegant feeling of our service.
We pride ourselves on professionally training our seraaentand we never hire
from temporary agencies.

If you wish to serve beer and wine or have a full hanind, even though Classic
Catering does not have a liquor license and cannot seliquaor, we are happy to
take care of all provisions. From placing the ordeettirgy up the bars and pour-
ing the drinks, you purchase the alcohol that you wantenthke care of every-
thing else. This is a substantial cost savings forayalis a complimentary service
we provide our clients. And yes, our professional bartenate fully insured!

GREAT FOOD GREAT SERVICE EVERY TIME!
157 15th Street » Pacific Grove, CA 93950 « Tel (831) 647-0114 » Faf831) 647-0113



TIER 1

Fire Roasted Vegetable Crudités
With Roasted Red Pepper Dip

Cherry Tomato, Bocconcini
(Fresh Mozzarella) & Basil Skewers

Brie & Grilled Pear Quesadilla

Swedish Meatballs
Served with a Rich & Velvety Sauce

Parmesan Polenta Crostini
Topped with Wild Mushroom Ragu

Spinach, Artichoke & Parmesan
Served in Crispy Wonton Cups

Melon Skewers
Colorful Watermelon, Honeydew &
Cantaloupe

TIER 2

Bruschetta
Grilled Bread topped with Crumbled Goat

TIER 3

Filet Canapés ~ Our Signature Hor D’oeuvi
Tender Filet Mignon Served in Mini Phyllo C

Cheese, Tomato, Basil & Garlic, Drizzled wititraMushroom Duxelles, Horseradish Crea

rich reduction of Balsamic & Olive Qil

Warm Gorgonzola Cheese,
Grilled Pear & Prosciutto
Served on Garlic Toast Point

Shrimp, Avocado & Citrus Salsa
Served with Blue Corn Tortilla Chips

Spanokopita

Spinach, Scallions & Feta Cheese
Wrapped in Golden Phyllo Pastry
Smoked Trout Crostini

Grape & Blue Cheese Truffles
Encrusted with Crushed Pistachios

Artichoke, Asiago & Spinach Stuffed Mush- Chilled Jumbo Shrimp

rooms

Domestic & Imported Cheeses
Served with Red Seedless Grapes &
Gourmet Crackers

Mini Quiche
Rosemary & Onion
or Ham & Cheese

Stilton & Pistachio Stuffed
Dried Apricots

Grilled Eggplant Hummus
Served with Assorted Crackers &
Crispy Flatbread

Roasted Red Pepper & Cream Cheese
Spread
Served with Lavosh & Gourmet Crackers

Served with Choice of 3 Sauces:
Horseradish Cocktail, Sauce Louis,
New Orleans Remoulade

California Sushi Rolls
Served with Soy/Wasabi Dipping Sauce

Stuffed Endive Spears
Choice of: Crab Salad, Shrimp Louis or
Gorgonzola, Grape & Sugared Almonds

Warm Brie & Fig
Served in Mini Puffed Pastry Cups

Warm Crab & Artichoke Spread
Served with Sliced Baguette & Lavosh

Roasted Corn Guacamole
Served with Blue Corn Tortilla Chips

Chicken, Goat Cheese & Vegetable

Fire Roasted Fresh Tomato Soup “Sippers” Quesadilla

Served in a mini “sipper” cup

Served with Chive Dipping Sauce
Spicy Tangerine or Teriyaki Beef Skewers

Cream of Asparagus Soup “Sippers”
Many other soup selections available

Fresh Oregano

Petite Crab Cakes
With Citrus/Garlic Aioli or New Orleans Ren

Vietnamese Summer Rolls

Shredded Carrots, Cabbage, Bean Sprouts.
Cilantro, Mint, Basil & Red Chili Peppers Wi
in Rice Paper & served with Peanut & Soy [
Sauces

Spicy Tuna Tartar
Served in a Porcelain Spoon

Grilled Yakitori Chicken Skewers
Glazed & Grilled with Pineapple &
Green Onions

Thai Marinated Grilled Jumbo Shrimp
With Coconut Milk, Lime Zest, Fresh Ginger
& Garlic

Oyster Shooters in Salted Shot Glass
Served with a Tequila Bloody Mary Sauce,
Horseradish & Lime

Oregon Smoked Salmon
In Mini Phyllo Pastry Cups with Herbed Cre.
Cheese, Fresh Dill & Caviar

Oysters Rockefeller

Fresh Oysters Baked with Spinach, Shallots
& Pernod Topped with a Delicate Hollandais
Sauce

Prosciutto Wrapped Asparagus
With Fontina Cheese, Fresh Basil & Golden
Pastry Dough

Rare Ahi Tuna

Artfully presented on a Crispy Wonton Chip
Citrus Aioli, Fresh Daikon & a Soy/Wasabi [
(Also Available Skewered & Seared)

Grilled Asian-Style Grilled Prawns
Marinated with a Ginger/Soy Vinaigrette & ¢
kled with Toasted Sesame Seeds

& Fresh Cilantro

Perfectly Grilled Lamb Lollipops

GREAT FOOD GREAT SERVICE EVERY TIME!
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