	


	Corporate Lunches 


COLD
Price per guest: 
20+ guests  14.95
Less than 20 guests, add 25.00 delivery, 20% Service and 6% Tax additional

Our Homemade sandwiches are made on assorted Italian-style rolls unless specified

Entrée: Select Two
Roast Turkey with Provolone & Sweet Balsamic Roasted Onions
Roast Turkey Club - (Turkey, Provolone, Bacon. Lettuce & Tomato)
Turkey with Provolone with Caramelized Onions
Homemade White Meat Chicken Salad
Brie and Spinach Sandwich
Mini Italian Hoagie
Roast Beef, Spinach & Horseradish Cheese Spread
Ham & Dill Havarti
Tuna Salad with Sweet Relish, Lettuce & Tomato
Southwestern Grilled Chicken Pita
Caesar Chicken Wrap
Dill Havarti with Lettuce & Tomato with Honey Grain Mustard (Vegetarian)
Goat Cheese, Tomato, Spinach & Tomato Pesto (Vegetarian)

Sides: Select Three
Macaroni Salad with Peppers, Tomatoes and Green Olives
Potato Salad
Asian Salad - (Greens, Cucumbers, Mandarin Oranges, Almonds and Sesame Vinaigrette)
Fresh Green Beans with Tomatoes, Peppers & Champagne Vinaigrette
Cucumber Salad
Tossed Green Salad
Caesar Salad

Dessert: Select One
Cheese Cake with Raspberry Puree
Chocolate Mousse Cake
Angel Food Cake with Fresh Berries
Pie – Choice of Lemon, Coconut, Cherry, or Apple
Assorted Bars and Mini Cupcakes
Fresh Fruit Salad

 

HOT LUNCH
Price per guest: 
20+ guests  19.95
Less than 20 guests, add 25.00 delivery
20% Service and 6% Tax additional

Entrees: Select Two
Salmon (add $1.00 pp) or Tilapia served with one of the following:
Roasted Pepper Cream Sauce, Pesto-Crusted, Horseradish/Herb Crusted, Dijon Cream Sauce
Chicken or Pork Teriyaki
Blackened Cajun Catfish
Crab Cakes (add $1.00 pp)
Beef Tip Stroganoff Served with Egg Noodles
Beef, Chicken or Vegetable Stir Fry
Chicken Parmigiana
Chicken Florentine (Breast of Chicken with Roasted Peppers, Spinach and Provolone)
Chicken in a Cream Sauce with Artichokes & Sun Dried Tomatoes
Cavatappi Primavera Tossed with Light Olive Oil & Garlic (Vegetarian)
Eggplant Parmigiana (Vegetarian)

Sides: Select Three
Tossed Green Salad
Caesar Salad
Seasonal Vegetables
Green & Yellow Beans
Southwestern Roasted Corn
Mashed Potatoes
Oven Roasted Red Potatoes
Rice Pilaf

Dessert: Select One
Cheese Cake with Raspberry Puree
Chocolate Mousse Cake
Pie – Choice of Lemon, Coconut, Cherry or Apple
Angel Food Cake with Fresh Berries
Sweet Tray of Mini Pastries
Assorted Bars with Mini Cupcakes
Fresh Fruit Salad

 

PICNIC LUNCH
Price per guest: 
20+ guests  19.75
Less than 20 guests, add 25.00 delivery 20% Service and 6% Tax additional

Choice of 2
Pulled Pork Sandwich
BBQ Chicken
Sweet Sausage, Peppers & Onions
Chicken Salad Sandwich or Stuffed Tomato
Tuna Salad Sandwich or Stuffed Tomato
Egg Salad Sandwich or Stuffed Tomato

Choice of 3
Tossed Salad
Caesar Salad
Baked Beans
Southwestern Vegetable Soup (Vegetarian)
Macaroni Salad with Peppers, Tomatoes and Green Olives
Potato Salad
Sweet Shredded Carrot & Raisin Salad
Cucumber Salad

Choice:
Pie – Choice of Lemon, Coconut, Cherry or Apple
Angel Food Cake with Berries
Fresh Fruit

INTERNATIONAL HOT LUNCH BUFFETS
Homemade, from scratch, in our kitchen.
We deliver and set up.  You enjoy!

Price per guest:
20+ guests  19.75
Less than 20 guests, add 25.00 delivery, 20% Service and 6% Tax additional


FRENCH BISTRO BUFFET
Greens, Bleu, Walnuts & Champagne Vinaigrette
Crusty Hearth Baked Rolls and Butter

Chicken Coq au Vin
braised bone-in chicken in a rich red wine sauce with mushrooms, onions and carrots laced with garlic and fresh thyme

Beef Burgundy
Traditional hearty roast simmered with potatoes, mushrooms and onions

Choice of 2 sides:
Potatoes Au Gratin
Goat Cheese Mashed Potatoes
Sautéed Buttered Egg Noodles
Green Beans Almandine
Green Bean and French Onion Casserole


Dessert Selections:
Pumpkin Swirl Cake
Spiced pumpkin cake with toasted pistachios rolled around a cream cheese filling drizzled with caramel sauce

Carrot Cake w/Cream Cheese Frosting
Mini Desserts
Homemade Brownies, Chocolate Dipped Strawberries, Assorted Mini Cheesecakes - Lemon Bars

Sweet Table of Miniature Pastries
Hand-dipped Chocolate Strawberries (seasonal)
Miniature Cream Puffs, Fudge Brownies
Miniature Éclairs, Assorted French Fruit Pastries
Hand-cut Cookies

ITALIAN BISTRO BUFFET
Caesar Salad
Crusty Hearth Baked Rolls and Butter

Choice of 2:
Chicken Cacciatore
boneless and skinless chicken thighs braised tender in white wine with mushrooms, peppers tomatoes and garlic

Pork Loin
oven roasted with onions, peppers and tomatoes finished with fresh basil.

Rigatoni Bolognaise
A rich beef and pinot noir sauce with carrots, tomatoes and onions over rigatoni pasta finished with shaved parmesan cheese

Beef, Vegetable or Sausage Lasagna
Housemade

Tortellini with Spinach Garlic Cream
Choice of 2 sides:
Green Beans, Tomatoes, Garlic and Basil
Ratatouille
Zucchini, Onions and Parmesan Cheese

Dessert Selections:
Pumpkin Swirl Cake
Spiced pumpkin cake with toasted pistachios rolled around a cream cheese filling drizzled with caramel sauce

Carrot Cake w/Cream Cheese Frosting
Mini Desserts
Homemade Brownies, Chocolate Dipped Strawberries, Assorted Mini Cheesecakes - Lemon Bars

Sweet Table of Miniature Pastries
Hand-dipped Chocolate Strawberries (seasonal)
Miniature Cream Puffs, Fudge Brownies
Miniature Éclairs, Assorted French Fruit Pastries
Hand-cut Cookies

AMERICAN BUFFET
Tossed Greens with Cucumbers, Carrots, Cherry tomatoes and Peppercorn Ranch
Crusty Hearth Baked Rolls and Butter

Choice of 2: 

Pot Roast
Fork tender and hearty, just like grandma’s

Meatloaf
with mushroom demiglace

Pork and Sauerkraut
baked with apples, sauerkraut and potatoes

Boneless Breast of Chicken Pomodoro
Traditional Sausage, Onions and Tricolor Sweet Peppers
Roast Beef with gravy
Turkey with gravy
Roast Pork with gravy
Homemade Meatballs
Beef Stroganoff (add 4.00 per person)
Filet of Beef braised tender in a mushroom, dill demiglace finished with sour cream

Choice of 2 sides:
Mashed Potatoes
Mashed Sweet Potatoes
Baked Macaroni and Cheese
Pennsylvania Dutch Ham, Green Beans & Potatoes
Candied Yams
Green Bean and Mushroom Casserole
House Apple Sauce

Dessert Selections:
Pumpkin Swirl Cake

Carrot Cake w/Cream Cheese Frosting
Mini Desserts
Sweet Table of Miniature Pastries
Hand-dipped Chocolate Strawberries, (seasonal) Miniature Cream Puffs, Fudge Brownies
Miniature Éclairs, Assorted French Fruit Pastries, Hand-cut Cookies

HORS D'OEUVRES OPTIONS
Cajun Blackened Chicken Skewers with Dill Remoulade Sauce    1.00
Eggplant and Roasted Pepper Roll-Ups             .75
Goat Cheese Crostini w/ Sundried Tomatoes, Basil and Balsamic Syrup  .75
California Rolls w/Wasabi  1.50
Prosciutto wrapped Jumbo Shrimp with Pesto Drizzle  2.50

Crudités, Fruit and Cheese Display - + 3.00 pp
Dill Havarti, Cheddar and Swiss cheese, fresh vegetables with dips and fresh seasonal fruits

International Sampler - + 4.00 pp
Includes assorted breads, Toasted Crostini and crackers with, olives, grapes, strawberries
Fresh Homemade Tomato Bruschetta, House Spinach & Herb Dip, Eggplant Caponata

Fruits and Cheeses - + 4.00 pp
Two Imported Cheeses will be selected accompanied with Kalamata Olives
Marinated Mozzarella, Grapes, Strawberries, Crackers and Breads and Rounds

California Roll and Jumbo Shrimp Cocktail Display - + 6.00
 presented on fresh greens with cocktail sauce and lemon
With Wasabi and pickled ginger - Choice – California Roll or Vegetable Roll

 

DEPOSIT SCHEDULE - A deposit of 50% with an executed contract is required to formally secure your date.  Deposits are credited toward your final billing, but are non-refundable.

FINAL PAYMENT - Final balance due to Memorable Affairs, Inc. is due and payable 7 days prior to your event. Or, by Company Check (if you are a company), Certified Check, Cash, or Money order at the event.

CREDIT CARDS - Final payments on credit cards will be charged 7 days prior to event.

SALES TAX - All applicable Sales Taxes will be charged unless customer can present a valid tax exemption certificate for the jurisdiction of the event location. Please forward exemption certificate with signed agreement. 


	memorableaffairs.com        [215] 674-1047 
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