
	  

All	  Events	  Are	  Customized	  
Pricing	  Available	  Upon	  Request	  

(305)	  593-‐2233	  or	  	  caffe@cateringtheevent.com	  
	  

	  
	  
	  
VIP	  Events	  –	  Great	  for	  Holiday	  Parties	  and	  Fundraisers!	  
	  
Tappas:	  
	  	  

• Artfully	  carved	  European-‐style	  fruit	  display	  garnished	  with	  berries	  
• Assorted	  blocks	  of	  imported	  and	  domestic	  cheeses,	  elegantly	  displayed	  on	  

marble	  slabs	  
• Thinly	  sliced,	  aged	  prosciutto	  ham	  
• Roasted	  asparagus	  platter	  with	  a	  rich	  mustard	  cream	  dressing	  on	  the	  side	  
• Homemade	  crackers	  
• Breadstick	  
• Breads	  displayed	  on	  cutting	  boards	  
• Assorted	  olive	  display	  
• Oven	  roasted	  salmon	  in	  a	  pineapple	  glaze	  
• Marinated	  whole	  mushrooms	  

	  
	  Dinner	  will	  be	  set-‐up	  buffet	  style	  
	  

• Assorted	  gourmet	  salad:	  
o Feta	  cheese	  
o Grapes	  
o Walnuts	  
o Tomatoes	  
o Black	  

	  
…Tossed	  in	  a	  honey,	  Dijon	  mustard	  dressing	  
	  

• Romaine	  salad	  with	  homemade	  croutons	  and	  our	  signature	  Caesar	  dressing	  
	  

• Assorted	  bread	  display	  with	  butter	  
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• Garden-‐fresh	  grilled	  marinated	  vegetables:	  

o Zucchini	  
o Red	  peppers	  
o Eggplant	  
o Carrots	  
o Broccoli	  
o CauliflowerOven	  roasted	  salmon	  in	  a	  pineapple	  glaze	  

	  
• Roasted	  herb	  chicken	  breast	  

	  
• Saffron	  rice	  

	  
• Creamy	  seafood	  shell	  Alfredo	  with:	  

o Shrimp	  
o Crab	  
o Calamari	  
o Scallops	  	  
o 	  

…In	  a	  rich,	  cream	  sauce	  
	  
	  
	  
Mashed	  Potato	  Bar:	  
	  	  
An	  assortment	  of	  mash	  potatoes	  with	  a	  variety	  of	  toppings	  for	  guests	  to	  savor	  the	  
possibilities	  in	  an	  elegant	  display.	  	  Some	  of	  the	  varieties	  include:	  
	  

• Classic	  mash	  potatoes	  
• Our	  signature	  garlic	  mashed	  potatoes	  
• Mashed	  sweet	  potatoes	  
• Mashed	  purple	  potatoes	  

	  
Toppings	  will	  include:	  
	  

• Assorted,	  imported	  and	  domestic	  grated	  cheeses	  
• Broccoli	  
• Roasted	  kernels	  of	  corn	  
• Sour	  cream	  
• Rich	  butter	  
• Bacon	  bits	  
• Rich,	  homemade	  gravy	  
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Carving	  Station:	  
	  	  

• Herb-‐crusted	  filet	  mignon	  in	  a	  demi-‐glaze	  sauce	  
• Roasted	  pork	  loin	  in	  a	  black	  bean,	  vodka	  sauce	  

	  
	  
	  
Action	  Station:	  	  
	  
Shrimp	  risotto	  cooked	  on	  premises	  by	  chef	  attendant.	  	  Made	  with	  large	  shrimp	  in	  a	  
rich,	  cream	  sauce.	  
	  
A	  chocolate	  fountain	  with	  all	  the	  fixings	  Or	  A	  desert	  display	  to	  die	  for!	  
	  
	  
	  
Cappuccino	  Bar:	  
	  	  

• Assorted	  flavors	  
• Espresso	  
• Lattes	  
• American	  coffee	  (regular	  and	  decaf.)	  
• Assorted	  teas	  
• Cookies	  

	  
	  
	  
Full	  staff	  for	  set-‐up,	  service,	  and	  break-‐down	  
	  
All	  food	  serving	  pieces	  
	  
THIS	  IS	  ONLY	  A	  SAMPLE	  OF	  WHAT	  WE	  OFFER.	  	  PLEASE	  CALL	  FOR	  	  A	  
CUSTOMIZED	  MENU	  FOR	  YOUR	  EVENT	  
	  


