Field Greens Salad with Fresh Vegetables
and Golden Balsamic Vinaigrette

Assorted Breads and whipped butter

Sautéed Chicken with Pesto Cream
Grilled Atlantic Salmon with Fennel Saffron Broth Roasted Herb Potatoes

Penne Pasta with Plum Tomato Pink Vodka Sauce Grilled Vegetable Mélange

Assorted Holiday Confections
Freshly Brewed Coffee, Decaf and Tea Station
Soft Beverages

$25.95 per person
Plus 20% service charge

As your guests arrive
(1 beverage ticket will be offered to each
guest for a libation at the bar)

An artistic display of International Cheeses,
Seasonal Fruit, Gourmet Crackers

Grilled Parmesan Herb Flatbread Station
with our Tapenade Trio

Grilled Bistro Filet Crostini, Chive Oil,
Horseradish Cream and Parmesan

Seared Ahi Tuna Wonton Crisp with Wasabi Drizzle
Gorgonzola and Pecan stuffed Mushrooms

Thai Coconut and Sweet Chili Chicken Skewers
Vegetable Spring Rolls, Spicy Plum Sauce

Asian Stir Fry Station
(Served with chopsticks in Chinese Boxes)

Chicken or Vegetable stir fry with a choice of
Bok Choy, Julienne Carrots,
Bell Peppers, Bean Sprouts, Onions,
Broccoli, Sesame Seeds,
Shitake Mushrooms, Baby Corn
and Water Chestnuts
Served with Ginger Orange Teriyaki Sauce over
Fragrant Steamed Basmati Rice
or
Lo Mein Noodles

Assorted Holiday Confections
Freshly Brewed Coffee, Decaf and Tea Station

$30.95 per person
Plus 20% service charge

Contact our Event Planners
Keri Anne Gannon + 860.572.1111 x 224 - kagannon@coastalgourmetct.com

Michael Ferreira < 860.572.1111 x 221 * mferreira@coastalgourmetct.com

COASTAL GOURMET

Custom Catm[ng & Event p/amu'nq

As your guests arrive
1 beverage ticket will be offered to each
guest for a libation at the bar

Fresh Vegetable Crudités, Curry Mango & Roasted Garlic Basil Dip
Triple-Cream Brie, Great Hill Blue & Grafton Gold Label Cheddar Cheese,
Grapes and Gourmet Crackers

Artichoke and Spinach in Herbed Phyllo
Sun Dried Tomato Quiche
Cajun Beef Skewers with Gorgonzola Cream

Roast Loin of Pork with Cinnamon Cider Glaze
Roast Stuffed Turkey Breast with Madeira Pan Gravy and Cranberry Orange Relish
Roasted Butternut Squash with shallots and brown sugar Mashed Potato Martinis
Yukon Gold Potatoes, hand mashed with Cream, Sweet Butter and Sea Salt.
Choose from,
Smoked Bacon, Truffle Oil, Cotswold Cheese, Scallions, Grilled Onions, Sour Cream, Roasted
Mushrooms, Roasted Garlic, Wasabi Drizzle, Basil Pesto, Broccoli, Roasted Tomatoes, Merlot Gravy

Assorted Cakes and Tortes to include
Chocolate Marquis, Carrot Cake and Pumpkin Cheesecake
Freshly Brewed Coffee, Decaf and Tea Station

$40.95 per person
Plus 20% service charge

As your guests arrive
1 beverage ticket will be offered to each
guest for a libation at the bar

An artistic display of International Cheeses, Seasonal Fruit, Gourmet Crackers and
Grilled Parmesan Herb Flat Breads with our Tapenade Trio

Field Greens and Baby Spinach with Spiced Walnuts,
Sun Dried Cranberries, Gorgonzola, Garlic
Croutons, served with a golden balsamic vinaigrette
Or
Classic Caesar Salad with Garlic Parmesan Crostini Hearth Baked Breads with whipped butter

(Please Select up to three)
Sole Francaise with Lemon, Wine and Caper Sauce

Grilled Salmon with Roasted Tomato and Fennel Tapenade
Chicken Marsala with Native Mushrooms and Shallots
Roast Loin of Pork with a Cinnamon Cider Glaze
Grilled Bistro Filet with Port Wine Demi-glace
Grilled Vegetable Cannelloni with Pomodoro Sauce

(Please select two)

Herb Roasted Red Potatoes
Roasted Garlic Mashed Potatoes
Cardamom and Honey Glazed Carrots
Julienne Vegetable Sauté

(Please select two)
Chocolate Marquis, Chocolate Toffee Terrine, Carrot Cake or Pumpkin Cheesecake
Freshly Brewed Coffee, Decaf and Tea Station

$45.95 per person
Plus 20% service charge

Book your company Holiday Party between September 1,2009 and December 31,2009 and as our gift “We'll pay the Tax"




