Elements

Catering Tray Menu
Appetizers and Salads

Assorted Cheese Platter ---$25.00 serves10-12
with fresh fruit and crustini

Vegetable Platter --$20.00 serves 10-12
with honey Dijon dip

Grilled Vegetable Platter ~ --$35.00 serves 10-12
with basil pesto and fresh mozzarella

Bruschetta and Crustini ---$25.00 serves 15-20

Anti-Pasta -$45.00 serves 10-12
Italian meats, cheeses, roasted peppers,

artichokes, and olives

Pulled Pork Potstickers =~ -------- $25.00 2 dozen
BBQ dipping sauce

Jumbo Shrimp Cocktail =~ ------- $20.00 per dozen
cocktail sauce

Mini Crab Cakes - $15.00 per dozen
old bay tartar sauce

Chicken Satay @~ ----- $10.00 per dozen
Thai peanut dressing

Spring Greens Salad - $20.00 serves 10-15
balsamic vinaigrette

Romaine Salad - $20.00 serves 10-15
creamy parmesan dressing

Potato Salad @ - $25.00 serves 10-15
German style with creamy Dijon dressing

FruitSalad - $35.00 serves 10-15
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Elements

Catering Tray Menu

Entrees and Desserts

Eggplant Parmigiana-------------- $35.00 serves 10-15
roasted tomatoes and smoked mozzarella
Grilled Chicken Breast ----$45.00 serves 10-15

lemon rosemary sauces
Elements Chicken Parmigiana-$50.00 serves 10-15
roasted tomatoes and smoked mozzarella

Crab Cakes - $75.00 serves 10-15
old bay tartar sauce
Pesto crusted Tilapia ~  ----- $50.00 serves 10-15

basil cream sauce
Bruschetta crusted Salmon ----- $60.00 serves 10-15
balsamic cream sauce

Spinach stuffed Beef Tenderloin-$75 serves 10-15
mushroom jus

Roasted Pork Loin - $65.00 serves 10-15
apple jus

Grilled Rack of Lamb - $20.00 per rack
thyme demi

Flourless Chocolate Torte ----- $30.00 serves 10-15

Bread Pudding - $25.00 serves 10-15
créme anglaise

ApplePie e $25.00 serves 10-15

CarrotCake - $25.00 serves 10-15

lemon sour cream icing
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