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Erhart’s Catering

Display tkors doeuvres

Sese Display with Gournet Crackers and

t Digolay with ttand Caned Centerpiece

Raw Vegetable Crudité with Chotce of Ranch or Dill

" Rustic Antipasto Platter — tard and Soft: Cheeses, balian Meats
Artichoke ttearts, Mushrooms and Olies drizzled with Olie Ol
and Fresh terbs

* Cold Seafood Duek — Ulhole Poached Salmon with Cucumber
Seales and Fresh Dill, and Pepper Encrusted Seared Ahi, sered with
Toasted Cocltadl Rounde

. Baked Gheel o Brle en Crout decorted oith Fresh Berties and
Sered wt'ﬁu‘kcorted Cocktail Breads

2d {apanade and mported Olive Selection sered with a
boc/d%ai/ Bread Ascortment

Célébrations Menu Fackage
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P Ctay, Spicy Thai Chicken Satay and

DA

‘ = #am and Cheese, Spinach and Cheese and
RUiche Squares

, ”b — Vegetable Spring Rolls Cricpy Potetickers and Dim-
cered with Plun Sauce

Empanada Trio — Beef, Chicken and Yegetable Empanadas served
with Red Pepper Dipping Saiice

Ménd Beef (ellingtons sered with Béamaise Sauce

Srhartc Signature Crab Cakes served with a Chill Lime Aioli

Baked Jushroom Caps flled with Herbed Cheeses

p: /a%w'l /(ea&ba/l: prepared in a Homemade Creamy Dill Sauce or
dibional Sweet and Sour Sauce

Célébrations Menu Fackage

lach and Teta Spanikopitas
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ahd Basi| Bruschetts, (Jild Mushroom
Spper Blend atop a Toasted Cocktad Round

/ 2d r&ell&u' and Sun Dried Tomato Skewers topped
| Grated Parmesan

_ ’ — California Rolls; Spicy Tana Rolls and Maki Rolls
erved with Soy Sauce and (Jasab

Smoked Salmon Mousse Flotets piped onto a Pumpemickel Round
and gamiched with Fresh Dl

Ceriche Filled Cucumber Cups

Caprese Kabobs — Medallions of Mozzarells, Fresh Basil and Vine
Ripe Tomato Skewers drizzled with Olie Ol and Fresh talian
terbs

| ?oulada sered atop a ToastPoint and topped with a Zesty

Célébrations Menu Fackage

3 ‘4! Mary Shrinp ceried in 2 Zesty Clamato Sauce in @ Cocktadl
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Erhart’s Catering

Signature Salads

Crisp Greens, Julienne Vegetable and Choice

» Snesar with Crisp Romaine, thomemade Croutons Capers
{Chredded Parmesan tossed in a Creamy Caesar Dressing

n'//ed Yegetable Salad — Tendes; Grilled Vegetable
Medley topped with Toasted Pine Mits and Drizzled in a Zesty
Vinagrette

» Fresh, Seasonal Fruit Salad
» Greek Salad with Kalamata Olives, ¥eta and Red Onions

» aldorP Salad — Crisp Apple Medley with lalnuts and Celery
in a Creamy, Sweet Dresing

?lated _Caladc

carts OF Romaine topped with Crumbled Bleu Cheese and
Pine \its and Drizzled with a Champagne Vinaigrette

Célébrations Menu Fackage

Mesculin — European Tield Greens topped with Candied
g abvat:g Crunbled Gorgonzola, Ripe Sthrawberries and Mandarin
Ormnges served with 2 Balkamic Vinaigrette
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Erhart’s Catering

Classic Entrees - Poultry

Wed and served in 2 Creamy Lemon

BChicken with Roasted Alnonds topped with a

Watian Chicken — Coconut Encrusted and topped with « Zesty
Wango and Kini Salca

Chicken Dijon — Seasoned Grilled Breast topped with Tresh
Mushrooms in a Creamy Pijon Sauce

Chicken and Brie stuffed with Roasted Peppers Cammelized
Onione served in @ Whéte Wine Sauce

Lemon Bagil Chicken Marinated and Grilled with Fresh terbs and
served in a Zesty Lemon Sauce

Clerina with Proscuitto, Artichoke tearts, Fiech Sage and

i 2 Buerre Blanc Sauce

Célébrations Menu Fackage

ken Yalenciz topped with Provolone, Fiesh Avocado Slices
wed in a Zesty Orange Sauce
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Erhart’s Catering

Clascic Entrees - Beef, Pork & Fich

o

Encruted and Slow Roastedto Juley

Pared in 2 Dry Rub and Roasted to Perfection in

Wand served with our choice of sauces

el Stroganoff sautéed with Onions and sered in a Sour Cream
Cauce with Butter Woodles

London Brodl — Tender Flank Loin Grilled, thinly Sliced and served
i a Rich Dem( Glace

o Roasted Pork Loin Medallions Slow Roadted with Tresh #erbs and
served with a White Wine Sauce

« Cpiral Cutb Ham — Lean and Tendes; prepared wéith a Sweet Glaze
and topped wa% Grilled Pineapple

Grlled Salnon grilled with Fiech Herbs and served with your
2 Grapefruit Basil Cream Sauce or Traditional Creamy Dill

Célébrations Menu Fackage

cadamia Nit: Encrusted Mahi Mahé



Erhart’s Catering

Specialty Entrees

B o1 the most diccriminating of Tastes

ter Cut Tenderloin of Beef served with your

of Beef Chaimpignon sautéed in Sweet Butter and Fume
2y ine, topped with Mushrooms and sered in a Uhite Uine
iice with Dijon Muctard and Horseradish

. Beef Terrine — Tilet layered with Shitake Mushrooms Sun Dried
Tomatoes, Tresh Basi, Parmesan, Roasted over a Rich Red (Jine

Lauce

Beef Uellington — Tender Filet with Onion Truffles Pate and
Sherry baked in a Golden Pastry Crust; served in a Rich Red UJine

Sauce

4/4;/(47»1‘64/1%&‘:‘ — Grilled with Tresh Herbs and served with a Sun
Dried Tomato Crean Sauce

B (... cvorind Lanb Chops soned ol
nal Jint Jelly

Célébrations Menu Fackage

o Shrimp Scampé prepared in Traditional Garlic and Olive Ol
ed atop Tender Linguin
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PRed Rosemary Fovatoes

B Wild Rice Pilaf
> UWalnut Parcley Rice Pilaf
» Steamed (Jhite Rice
» Jasmine Rice
»  Almond Rice Fiaf
* Fasta
»  Wild Mushroom Risotto
» Buttered Egg Noodles with Parcley
» Penne Pasta with Olve Ol and Frash Herts
hguini with Garlic and Fresh terbs

Célébrations Menu Fackage

ccorted Ructic Dinner Rolls
Ch«&{ French Baguettes
tomemade Tocaccia Bread
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Erhart’s Catering

Accompaniments

e Medley — Carrots, {ucc/t&u' and
Ruteed i Sweet Butter and Tresh terbs

;’ prepared with Garlic and Fresh Lemon Ke&bL

illed Yegetables to include Zucching Fresh Peppers Carrots

" and Yellow Squash prepared with Fresh Herbs and Balanic
Vinegar

» **Agpamqus — Grilled or Steamed and served with Creamy
tollandaise Sauce

» ** Root Vegetable Medley - Carrots, Tamdps Pearl Onions and
Fingerling Potatoes prepared with Garlic, Rosemary, Sage and

Thyme
» Com Qp;; ﬁm Cobb with Creamy Butter
een Bean Almondine

nfetti VYegetable Medley — Shoestring syle Carrots, Zucchini
and Butternut Squash prepared with Fresh terbs and Sautéed in
- Sweet Butter

Célébrations Menu Fackage
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Erhart’s Catering

Action Tood Stations

b J our Chef for your Guedts
e of Meats
eamy ttorseradich
P lurkey Breat oith Cranberry Chutney
B o Bectoth Croany ol
Fork Tenderloin with Apple Sauce
| » %tz'te Lamb Chops wéth Mt Jelly
Pasta Station
» Choice of Perne or Bod (e Fasta
» Choice of Toppings to inelude Grilled Chicken, talian Sausage, Sun
Drled Tomatoes, Pepper Medley Fresh Galic and Shaved Parmesan
»  Cholee of Sauces to inclde Creamy Alfredo, Zesty Marinara or Creamy
Pesto
¢+ Slider Station ==
» 4nga:§llderz served on a Bakery Fresh Bun served with Thousand kland
esing | and'topped with 2 Roma Tomato Slice and Dill Pickle Chip

) Calee Sliders — — Lightly Breaded, ¥ried and Served on a Bakery
Bun with Dill Sauce

7 WledPork Cliders ith sered on @ Bakery Fresh Bun with a Zesty
BQ Sauce

Célébrations Menu Fackage
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Erhart’s Catering

Action Tood Stations

by our Chef for your Guests

&p lay of Rustic Brick, Marble and Stone with your

6F Skewers served from Sizeling Wrought ron Skéllets with
Weties to include:

P Teiyali Beef Skevers gamiched with Toasted Sesame Seeds

" » Thai Chicken Skewers gamiched with Seallions i a Spicy
Feanut Sauce

»  Carlbbean Pork Skewers prepared with a Jamaican Jerk Sauce

o Agian (Jok Station

» Shredded Chicken, Crisp Oriental Yegetables including Snow

Peas, UJater Cheginuts, Onions, Bean Sprouts, Chinese Cabbage
and Gireen Peppers sautéed in our Uok by our Chef for your
gue&&s semed on a Bed of Steamed (Jhite Rice

2jitn Station

\Choice of Chicken, Shrinp, Steak or Yeggie Tajitas with Sweet
Peppers, Onions, Cilantro and Tomatoes served siz2ling from the
pan by our Chef for your guests

Célébrations Menu Fackage
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Erhart’s Catering

Action Tood Stations

by our Chef for your Guests

ganich Delicacy with Rice, Shrimp, Chicken, Muscels
llops and teard Calamd prepared exhibitions style and
i22ling from a Cast lron Skillet

Ptin! Mashed Potato Bar

"» Creany ldaho Mashed Potatoes piped into a Martiné glass with
assorted toppings to include Butter; Sour Creamn, Chives, Bacon
Béls and Shredded Cheese

» Creamy Sweet Potato Mash piped into a Martini Glass with
assorted toppings to dnclude (arm Maple Glaze, Brown Sugar;
Mind Marshmallows and Candied (Jatnutz

o Live Salad Stztion
» Ouw Chef wd/ foss to order qour guests choice of the following

Chinese Chicken
Grilled Chicken Caesar
Chopped Greek

Célébrations Menu Fackage
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Célébrations Menu Fackage

Calad
fPacta with Homemade Sauce

Gireen Beans

y Baked Focaccia Bread

| » talian Cookies

Baja Buffet - 122.%5
» Tafitas Enchiladas or Chicken Mole
» Canta Fe Caesar Salad
» Charro Beans
» Cpanish RieeFiaf
» Tortilla Chips and tomemade Salsa
» Homemade Flan
- ?aciﬂcﬁ'm&q%ﬁ - $249%5
» hwan Beef, Gringer Chicken or Mizo Glazed Salmon
ﬂfd@” Calad with Rice (Jine Vinagrette
aied white Rice or Fried Rice
' : pen'a/ Yegetable in Oyter Sauce
Chocolate Dipped Tortune Cookées and Almond Cookies
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‘ Rerts - 16 per person
Ke with Tresh Truit Topping

Monc Fastries

BF ith (Whipped Crean

dle Tantasy Cake

h Fruit Tart with Raspberry Coulls

Goumet Carot Cake

b (hite Chocolate Cheese Cake

Tiamisu

» Lemon Cloud Cake with Tresh Coconut

» Watty Chunky Chocolate Cake

» Chocolate Ganache Cake

» Black Tored Cake

*  German Chocolate Cake

« Apple Brown Tart

o Halian Cookk&

Celebration Cakes - 43,50 per lice

» Quartes Half or Fill Sheets with Cholce of Cake, Fillng, and
g

Jedding Cake by Torance Bakery - ¥iee Congulbation
DPeggert - 4150 per person

Ascortment of Freshly Baked Cookies and Brownies



e Tex and Frechly Brewed Coffe with Condiments**
b 410 per person for frst hour

Wiguor, (Jines to include Chardonnay, Cabemet; Nerdot; and
Wfandel, inported and Domestic Beers Assorted Soft Drinks
Micers Cocktail Niapking Aerylic Bar Glasses and Bar Linens

EOf Bar — Starting at 48 per person for flist hour

" Chardonnay, Cabernet: and. (héte Zinfandel, Inported and Domestic
Beers, Ascorted Soft Drinks Bar lee, Cocktal lapking Actylic Bar
Glasses and Bar dhens

o Cash Bar — 4200 pec Bar Setup
»  Domestic Beet = 4
» Inported Beer - $5

» Gel D@k‘:“-\ 5

wm Drinks - 7

Célébrations Menu Fackage

rtad.Coﬂ‘ Drinks and Juoes — $2 per Person
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Erhart’s Catering

3

Event Pricing

akec pride in menu planning and budgeting for
tange, The menu items listed within this package
eans, an exhaustive lict oftdtems that we can prepare

i and qour guests, Our expert tean of Event Flanners will
i€ happy to assist you in planning your menu and working wéthin

" your budget

» Classic Single Sntrée Packages — One Classic Entrée, One
Signature Salad, Too Accompaniments, Bread, Coffee and lce Tea
- 42495

» Classic Double Entrée Packages — Two Classic Entrees One
Signatue Salad, Two Accompaniments, Bread, Coffee and lce
lea — $299%

» Signature Sntme& — Add 410 per perzon /per entrée

v mre& are priced based on quantity and selection —

all for quote

Célébrations Menu Fackage

2K TE —— £1.50 - 46,00 per P@'SOYI

. reages — loe Tea and Coffee included
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Erhart’s Catering

Svent Enhancements

2 unéformed stafF i avadlable for the delivery,
2akdown and cleanup of your event: at 50 per

, p_Cem'oe

Fine China, Glassware, Sikerare and Linen Napling are
avadable at 46,00 per person

» Table Linens are available i a wide variety of colors and patterns
— Call for samples and qiote

o Svent Decor

» Our in-house designer can provide themed décor for qour
special exent from props to lighting to floras.  Call for a free

< works with local event rental companies providing a wide
of rentals including event: tents, specialty cooking dems
tables, chairc and chair covers, Call for a quote,

Célébrations Menu Fackage



