Catering Prtistry at Work

&

X@

Corcordn

calterers

BREAKFAST

(Minimum Order of 10 except where noted*)

The Morning News
Freshly Baked Bagels, assorted Muffins and all-butter Croissants
Served with Butter, Preserves and Assorted Flavored and Plain Cream Cheese
Assorted Juices
$6.75pp

Corcoran Continental

Assorted Sweet and Savory Bagels, Muffins
Danish and Sweet Breads
Served with Butter, Assorted Preserves,

Plain and Assorted Flavored Cream Cheese

Seasonal Fruit Salad

Assorted luices
$9.75 pp

Euro Breakfast
(* Minimum Order 15)
Our Chef's selection of Breads to include:
Filled and Plain Butter Croissants
Assorted Hearth Baked Fruit and Grain Breads and Rolls
Served with Sweet Butter and Assorted Marmalades
a selection of cold sliced Meats and Cheeses to include:
Peppered Turkey Breast, Imported Ham, Smoked Salmon and Genoa Salami
Wedges of ripe Brie, small wheel of Boursin with sliced Gouda, Provolone and Creamy Havarti
Sliced Fresh Fruit Platter with Seasonal Berries
Assorted Juices
$13.50 pp

Spa Breakfast
Granola served with 2% Milk, assorted individual Yogurts and Fresh Berries
$8.50 pp
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Early Riser Hot Breakfast Sandwiches
Your choice of:

Country Sausage, Egg and Cheddar Cheese on a Brioche Roll
Honey Ham, Egg and Swiss Cheese on House Made Buttermilk Biscuit
Applewood Smoked Bacon, Egg and Havarti Cheese on Croissant
Baby Spinach, Egg and Provolone Cheese on an English Muffin
Served with Cinnamon Sugar sautéed Apples
$8.50 pp

The Morning Star
Your choice of:

Baby Spinach and Goat Cheese Frittata with Fresh Herbs
Ham and Swiss Cheese Frittata with Fresh Thyme
Smoked Salmon Frittata with Dilled Havarti
Grilled Smoked Chicken and Apple Sausage
Fresh Fruit Salad
$12.95 pp

Country Morning Breakfast
Farm Fresh Scrambled Eggs offered with Shredded Cheddar Cheese and Pico de Gallo
Southern Home Fried Red Skin Potatoes with Sautéed Onions
Applewood Smoked Bacon
Butter Croissants and assorted freshly baked Muffins served with Butter and Preserves
$12.95 pp

Wonderful Waffles
Hearty Belgium style Waffles served with Maple Syrup
Applewood Smoked Bacon
Fresh quartered Strawberries
$8.50 per person

Omelets to Order
(This selection requires a Service Contract with Staffing)

Chef prepared Omelets with your choice of fillings to include:
Honey Ham, Sautéed Peppers, Scallions, Mushrooms, Pico de Gallo,
Shredded Cheddar and Jack Cheese
Southern Home Fried Red Skin Potatoes with Sautéed Vidalia Onions
Applewood Smoked Bacon and Chicken with Sun-dried Tomato Sausage
Fresh Fruit Display
Miniature Fruit Pastries, Bagels and Breakfast Breads
Butter, Preserves and Cream Cheese
$15.95 pp (food only)
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Citrus Salad - Grapefruit and Naval Orange Sections tossed with Golden Pineapple and bits of Crystallized Ginger <
$4.50 pp Corconss

calterers

Seasonal Fruit Salad - Melons, Hawaiian Pineapple and Seasonal Berries
$3.75 pp

Fresh Fruit Platter - Wedges and slices of fresh Cantaloupe, Honeydew Melon, Golden Pineapple and bunches of Seedless Grapes
$3.75 pp

Mixed Berry Salad - Strawberries, Blackberries, Raspberries and Blueberries lightly tossed with Raspberry Syrup
$6.50 pp

Breakfast Breads - Our Chef's selection of Banana Nut, Apple Cinnamon, Pumpkin, Blueberry, Lemon Poppy Seed and other showcased Breakfast
Breads. Sliced and presented with Sweet Butter and Preserves
$3.25 pp

Sweet Tray - An assortment of house made Fruit Turnovers, Bear Claws and Miniature Cinnamon Raisin Rolls
$4.75 pp

Michael's Scones

(* By the dozen only)

These are truly FABULOUS! Everyone who has ever had one of these cannot believe how uncommonly good they are. All butter, all natural and
the Best You've Ever Had!

Dried Strawberry, Cinnamon Sugar or Dried Cherry. Served with Sweet Butter and Marmalades

$15.00 minimum

You may also add: %2 Pint of Sweetened Créme Fraiche $4.50 %2 Pint of Lemon Curd  $5.00

Lox and Bagels

Sliced Smoked Norwegian Salmon with an assortment of Chef's selected Savory Bagels.

Includes: Plain and flavored Cream Cheeses, Sliced Roma Tomatoes, sliced Cucumbers, Chopped Cooked Egg with Capers and Lemon Wedges
$9.25 pp

Individual Cold Cereal
Offered with 2% Milk
$2.50 pp

Assorted Individual Juices
Orange, Apple, Cranberry and Grapefruit
$1.95 each

Fresh Squeezed luice
Orange and Grapefruit Juice — By the Gallon Only
$20.00 per gallon

Coffee and Tea Service

Regular and Decaffeinated Coffee, Hot Water with Assorted Teas, Sugar, Sweeteners and Assorted Creamers.
By the Gallon (serves 12 — 14)

$20.00 for Coffee or Decaf

$10.00 for Hot Water and Bigelow Tea
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WARM & WONDERFUL SOUPS

(Minimum Order of 10 except where noted*)

Baked Potato Soup
The “FAVORITE” among our Clients
Chunks of Baked Potato in a Purée of Potatoes, Chicken Stock, Cream and Seasonings
Served with Cheddar Cheese, Scallion and Crumbled Applewood Bacon on the side
$4.50 pp

Seafood Chowder
Shrimp, Crab and White Fish with Potatoes, Corn and Applewood Smoked Bacon
in a broth of Stock, Cream and Fresh Herbs
$5.25 pp

Vegetable Beef and Barley Soup
Plumped Barley and Sautéed Vegetables in a rich Beef Broth seasoned with Fresh Herbs
Garnished with Crispy Fried Onions
$4.75 pp

Chicken Rice Soup
Tender pieces of Chicken Breast in a flavorful stock
with garden vegetables, plumped Basmati Rice and Fresh Herbs
$4.00 pp

Vegetable Minestrone Soup
Garden Vegetables, Cannelloni Beans, Spices and Seasonings
In a hearty Tomato Vegetable Broth
$4.00 pp

(Optional)
Chef’s Selection of Hearth Baked Breads and Rolls and Sweet Butter
$1.75 pp
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California Caesar % @

Crisp Romaine Lettuce tossed with Hearts of Palm, Coreorssn
Quartered Artichoke Hearts, julienne Provolone Cheese, Cheese Tortellini and grated Parmesan Tererer
Served with our House made Caesar Dressing and Croutons
Served with Sweet Potato Rolls and Butter
$10.50 pp
With strips of Grilled Chicken Breast $12.00 pp
With Grilled Shrimp (4 per person) $14.75 per person

The Corcoran Nicoise
Flaked oven roasted Salmon combined with Tuna drizzled with a Citrus scented Extra Virgin Olive Oil
And capers aside mounds of Green Beans dressed with Sun-dried Tomato Vinaigrette,
Grilled New Potatoes drizzled with Balsamic Vinegar,
Tomato, Cucumber, Nicoise and Calamata Olive Salad with Feta Cheese
All composed on a bed of Baby Field Greens
Served with Brioche Rolls and Sweet Butter
$13.50 pp

Taco Salad
Individual Flour Tortilla Baskets layered with shredded Romaine Lettuce,
Chopped Plum Tomatoes, Shredded Cheddar and Jack Cheese
(Minimum 5 per)Topped with your choice of:
Southwestern Style Flank Steak, Grilled Chicken Breast OR Grilled Vegetables
Served with Avocado Cream Sauce and Roasted Tomato Vinaigrette to the side
$13.50 pp

Chef’s Salad
Bowls of Salad Greens consisting of Romaine and Green Leaf Lettuce
Surrounded by an assortment of toppings to include:

Chopped Tomatoes, Scallions, Hard Boiled Egg, Applewood Smoked Bacon,
Cucumber Crescents, sliced Mushrooms, Crumbled Bleu Cheese and shredded Cheddar Cheese
Strips of Grilled Chicken Breast, sliced strips of Honey Ham, Smoked Turkey and Provolone
Balsamic Vinaigrette, Ranch and Creamy Bleu Cheese Dressing
Rustic Olive Rolls and Butter
$11.50 pp

BLT Chicken Salad
Strips of grilled Chicken on a bed of Romaine and Green Leaf Lettuce
Tossed with Shredded Cheddar Cheese, Scallions, chopped Tomato and crumbled Applewood Smoked Bacon
Ranch or Bleu Cheese Dressing
Sour Dough Rolls and Butter
$12.00 pp

Trio of Salads
Mounds of Tuna Salad, Chicken Salad and Sirloin Beef Salad
Complimented with Sliced Plum Tomatoes, Cucumbers and mixed Country Olives
Brioche Rolls and Butter
$13.50 pp
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Scallion Dijon Potato Salad =

Seasoned New Red Potatoes tossed with a Dijon Vinaigrette and Scallions COW
$3.00 pp c a ere s

Creamy Red Pepper Potato Salad
Chopped Chef's Potatoes with roasted Red Pepper, sweet Onions and fresh Herbs
Tossed in a seasoned Mayonnaise and Sour Cream Dressing
$3.00 pp

Roasted White and Sweet Potato Salad
Yukon Gold and Georgia Sweet Potatoes lightly herbed and oven roasted then tossed
with Fresh White Sweet Corn, Grilled Bell Peppers and Scallions, tossed with a
Maple and Cider Vinegar Dressing
$3.00 pp

Orecchiette Pasta Salad
Little ear shaped pasta tossed with chopped Plum Tomatoes, fresh Mozzarella, toasted Pine Nuts
Shredded Parmesan Cheese, Oregano, Basil, White Balsamic Vinegar and Extra Virgin Olive Oil
$3.00 pp

Orzo and White Rice Salad
Orzo Pasta and White Rice plumped then tossed with Chopped Scallions, Cherry Tomato halves, Parsley, Lemon and Thyme accented
with chopped Pistachios and shredded Parmesan Cheese
$3.00 pp

White and Wild Rice Salad
White and Wild Rice plumped in Vegetable Stock then tossed with Dried Currants,
Apricots, Cherries and Toasted Pecans in a Champagne Vinaigrette
$3.75 pp

Garden Vegetable Salad
Chunks of Seedless Cucumber, Plum Tomato, Sweet White Onion, Feta Cheese,
Capers, Calamata Olives and Fresh Herbs lightly tossed with Lemon Qil and Seasonings
$3.50 pp

Three Bean Salad
Cannellini Beans, Dark Red Kidney Beans and Black Turtle Beans tossed with crisp Celery,
Chopped Plum Tomatoes, Cucumber, Vidalia Onions and Scallions, drizzled with Tomato and Cilantro Vinaigrette
$3.50 pp

Tuscany Salad
Chopped Hearts of Palm, Celery, Artichoke Hearts, Radish and Scallions lightly seasoned
Tossed with Lemon, Olive Oil and fresh Herbs
$3.50 pp
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SIDES & SALADS

(Minimum Order of 10 except where noted*)

Caesar Salad
Crisp Romaine Lettuce tossed with shredded Parmesan Cheese
Served with House made Croutons and Caesar Dressing on the side
$3.50pp

Tossed Green Salad
Chopped Romaine and Green Leaf Lettuces tossed with Cucumber Crescents, sweet Grape Tomatoes and shaved Red Onion Offered
with assorted Dressings
$3.25

Baby Spinach Salad
Tender Baby Spinach Leaves tossed with sliced Mushrooms, chopped Egg, Bean Sprouts and chopped Bacon to the side. Served with
a Champagne Vinaigrette
$3.50 pp

Wild Field Green Salad
Red Oak Leaf, Arugula, Radicchio, Sorrel and Dandelion
Tossed with Dried Cranberries and Blue Cheese offered with a Citrus Vinaigrette
$4.00 pp

Seasonal Fruit Salad
Seasonal Fruit to include Melons, Pineapple, Grapes and other Fruits and Berries as available
$3.75 pp

Bowl of Sunshine Salad
Golden Pineapples Wedges, Fresh Strawberries, Orange Sections and Toasted Coconut
$4.50 pp
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Sandwich Platters Featuring Boar's Head Meats Corcorsisn
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Herb Pesto Mayonnaise, Grainy Dijon Mustard and Horseradish Mustard/Mayonnaise

Sandwiches served with your choice of two side salads from our “Side Salad Selections”
OR
One side salad and one Assorted Cookie and Bar Platter

Roast Turkey and Pastrami Turkey
Tender Roast Turkey and Spicy Pastrami Style Turkey Breast with Applewood Smoked Bacon,
Slices of Avocado and Muenster Cheese on Croissant

Lean Roast Beef and Provolone
Thinly sliced Roast Beef paired with Provolone Cheese,
Arugula and Plum Tomato on French Pullman Loaf

Ham and Swiss
Thinly sliced Honey Ham layered with Swiss Cheese, Lettuce and Tomato
On Multigrain Bread

Grilled Chicken
Marinated Grilled Chicken Breast with sliced roasted Red Pepper
And Goat Cheese on a Soft Roll

Deli Style Chicken Salad
Chopped Breast of Chicken tossed with Mayonnaise
With Lettuce and Tomato on Soft Wheat Roll

Tuna Salad
Albacore Tuna Salad with Relish, Green Leaf Lettuce and Tomato
Served on Rustic Whole Grain Bread

Roast Vegetable and Provolone
Oven roasted Asparagus, Zucchini, Yellow Squash, Red and Yellow Imported Peppers
And Vine Ripe Tomato layered with Provolone on Ciabatta Roll

Tomato, Basil and Fresh Mozzarella
Vine ripened Tomatoes, fresh Mozzarella with Basil Pesto
On Focaccia

$11.25 pp

New York Deli
Thinly sliced Roast Beef, Turkey, Ham along with Chicken Salad and Tuna Salad
Sliced Sharp Cheddar, Swiss, Muenster and Dilled Havarti Cheese
Set up Deli Style with accompanying Breads, Rolls, Condiments
And Lettuce, Tomato, Onion and Pickle Platter
$11.25 pp
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Wrap It Up
Chicken Caesar Wrap - Grilled Chicken Breast with Romaine Lettuce, Green Onion,
Caesar Dressing and Parmesan Cheese

The Club Sandwich Wrap — Smoked Turkey, Ham, Bacon,
Cheddar Cheese, Lettuce and Tomato

Chipotle-Lime Beef Salad Wrap — Roast Beef sliced with Chipotle Lime Vinaigrette
combined with mixed Greens and Pepper Strips

Grilled Vegetable Wrap — Marinated Grilled Vegetables and Portobello Mushrooms,
Wild Field Greens and Feta Cheese
$11.25 pp

Sandwiches - Something Special
Requires 24 Hour Notice
Made with freshly baked dinner size rolls; 2 per order; minimum of 5 per selection
Boursin Spread, Sun-dried Tomato Aioli and
Roasted Shallot and Green Peppercorn Mayonnaise accompany all selections

Grilled Shrimp
Marinated Grilled Shrimp with Arugula and Plum Tomato
On a Sourdough Dinner Roll
$21.00 pp

Roast Tenderloin and Brie
Oven Roasted Beef Tenderloin with Wild Field Green and Soft Brie
On a Wheat Dinner Roll
$18.50 pp

Grilled Salmon
Grilled Salmon and sliced Cucumber with Dill Mayonnaise
On a Multigrain Dinner Roll
$15.50 pp

Jumbo Lump Crab Cake
Jumbo Lump Crab Cake pan seared served with Caper Remoulade
Romaine Lettuce and Plum Tomato on a buttery Brioche Roll
$21.00 pp
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A Taste of New Orleans
Boneless Chicken Breast marinated with a Cajun Rub
Grilled and served with Cool Lemon Parsley Remoulade
Orzo and White Rice Salad
Herbed Grilled Vegetables
Wild Field Salad with Sugar Peppered Pecans and Creole Vinaigrette
Sweet Potato Boule with Butter
$13.50 pp

Tuscany Alfresco
Flank Steak marinated in Herbs de Provence and grilled to medium
Served sliced atop a bed of Greens and drizzled with Olive Oil and Balsamic Reduction
Creamy Red Pepper Potato Salad
Insalata Caprese
Seven-Grain Baguette with Butter
$14.75 pp

Island Inspirations
Salmon Filet or Chicken Breast grilled and glazed with our House Made Teriyaki Sauce
Served on a Bed of Greens with sliced Avocado, Red and Yellow Pear Tomatoes
Offered with an Orange Salsa
Jasmine Rice Salad tossed with Mint, Cilantro, Scallions and Dried Apricot in a Miso Dressing
Baby Spinach Salad tossed with sliced Aimonds and offered with a Miso Vinaigrette
Multigrain Batard with Butter
Salmon $13.50 pp
Chicken $12.50 pp

Catalan Cuisine
Salmon Filets dipped into a mixture of Ground Cumin, Coriander and crushed Fennel Seed
Pan seared then oven roasted, offered with a Citrus infused Yogurt Sauce
Oven Roasted Vine Ripe Tomatoes with Gruyere Crust
Tabouli Salad
Assorted Rolls and Butter
$13.50 pp

Asian Delight
Linguine Noodles with Snow Peas, Carrots, Bean Sprouts, Napa Cabbage and Broccoli
Tossed together in a Hoisin Lime Sauce with your choice of grilled Chicken or Shrimp
Romaine Salad with fried Rice Noodles and Cilantro Vinaigrette
Sesame Semolina Baguette and Butter
Chicken $12.50 pp
Shrimp $15.50 pp
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Country Cooking
Marinated and seasoned Skin-on Chicken Breast coated
in our House made Country Style Flour Mixture then fried to a crispy golden brown
Cheddar Potato Puree made with Yukon Gold Potatoes, Cheddar Cheese, Cream, Butter
Sautéed Green Beans with Herbs and Seasonings
Cheddar Corn Muffins with Sweet Butter
$12.95 pp

A Passion for Pasta
Plumped Fusilli Pasta tossed with sliced grilled Chicken or Shrimp
Seeded Plum Tomato, diced Zucchini and Fresh Herbs in a light Parmesan Cream Sauce
Garnished with toasted Pine Nuts and Quatro Fromagio
Grilled Vegetable Medley
(lassic Caesar Salad with Croutons and Caesar Dressing
Hearth Baked Breads and Sweet Butter
Sliced Basil Pesto Grilled Chicken Breast $12.50 pp
Grilled Basil Shrimp (3 per person) $16.50 pp

Southern Style
Shredded Pork bathed in a North Carolina Vinegar Based Sauce or
Shredded Beef Brisket in a tangy sweet Barbecue Sauce offered with extra BBQ Sauce to the side
Served with soft White and Sweet Potato Dinner Rolls
Roasted Sweet Potato Wedges
Creamy Poppy Seed Cole Slaw
$12.50 pp

Sunday Supper
Tender chunks of Beef Tenderloin simmered in rich stock and Burgundy Wine with Mushrooms,
Onions, Potatoes, Carrots, Garlic and Seasonings
Served with Parsley Buttered Linguine Noodles
Ratatouille Vegetables with Gruyere and Bread Crumb Crust
Green Garden Salad with Grape Tomatoes, Cucumber Crescents and Red Wine Vinaigrette
Assorted Hearth Baked Bread and Sweet Butter
$14.95 pp

Moroccan Magic
Minimum 5 of each selection
Middle Eastern Style Beef, Chicken, Shrimp or Vegetable Kabobs
on a Bed of Basmati Rice with Dried Currants and Toasted Pignoli Nuts
Romaine Lettuce tossed with Feta Cheese, Black Olives and Grape Tomatoes
Served with a Citrus Vinaigrette
Sun-dried Tomato Boule with Sweet Butter
Chicken or Vegetable $13.50 pp
Beef Tenderloin $16.50 pp
Shrimp $18.50 pp

11
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Boneless Chicken Breast lightly dusted with seasoned flour Corcorsisn
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Sauteed with Button Mushrooms and flamed with Marsala Wine
Garlic Roasted Potatoes
Zucchini and Squash Sauté
Sliced Ciabatta Bread and Butter
$12.50 pp

The Great Northwest
Pan seared Salmon Filets encrusted with crushed Mustard Seed and chopped Herbs
Offered with Parsley Cilantro Sauce to the side
Harvest Rice Pilaf
Poached Asparagus and Carrots with Citrus Aioli
Sesame Semolina Baguette with Sweet Butter
$14.50 pp

Fisherman’s Wharf
Firm sweet Mahi Mahi seasoned with Blackening Spices and grilled
Served with Southern style Grits complimented with a fresh Tomato Creole Sauce
Sauteed sweet Corn and Snow Peas
Mixed Baby Greens Salad with Apple Cider Vinaigrette
Sweet Potato Boule and Butter
$16.50 pp

(alifornia Dreamin’

Boneless Breast of Chicken rubbed with Lemon Zest and fresh Herbs
Served on a bed of Sun Dried Tomato and Artichoke Ragout
Served with fragrant Basmati Rice
Green Bean Salad topped with crumbled Bacon and shredded Parmesan
Assorted rustic dinner rolls
$13.50 pp

Blue Plate Special
Chopped seasoned Chuck Steak “Salisbury Style”
Pan roasted and served atop a bed of Caramelized Sweet Onions napped with hearty Beef Reduction
Potato Puree with a touch of Mascarpone Cheese
Orange Honey Roasted Baby Carrots
Ciabatta Loaf with Sweet Butter
$13.50 pp

HOT VEGETARIAN OPTION

Vegetable Au Gratin
Garden Vegetables lightly seasoned and sautéed layered with Bechamel Sauce en’casserole
Topped with Toasted Bread Crumbs and blended Cheeses
Oven Baked until bubbly and golden
$65.00 (serves 10 —12)
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INDIVIDUALLY-BOXED VEGETARIAN OPTIONS

Vegetable Calzone
Crimini, Button and Shitake Mushrooms paired with Zucchini and Yellow Squash
lightly sautéed in olive oil, garlic, herbs and seasonings
tossed with Quatro Fromagio and Marinara Sauce
Folded into pizza style dough and oven baked until puffed and golden brown
Served with Marinara Sauce to the side
$9.50 pp

Middle Eastern Style Turnover
Asparagus, peppers, eggplant, vine ripe tomatoes and zucchini
Marinated with fresh Herb Oil, char-grilled and then layered
With couscous, Feta Cheese and Calamata Olives in puff pastry.
Oven baked until golden brown
Served with Yogurt Tahini Dipping Sauce
$9.00 pp

Vine Ripe Tomato Stuffed with Tabouli
Vine Ripe Tomato scooped out and filled with
Tabouli Salad consisting of plumped bulgur wheat, parsley,
Cucumber, Tomato, Scallions, Lemon, Mint, Olive Oil and seasonings
$9.25 pp

13
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DESSERTS Corcoran

(Minimum Order of 10 except where noted*) caterers

Tea Cookies
A Selection of our house made all-butter cookie assortment to include:
Macaroons, Rothchilds, Vanilla and Chocolate Sables, Spongebuttons and Aimond Shells
$1.75 pp

Miniature Desserts
Fabulous tiny Tarts, Mousses, Chocolates and Gems in a selection to please everyone
$3.75 pp

Assorted Cookies
A selection of standard favorites to include:
Chocolate Chip, Oatmeal Raisin, Peanut Butter, Ginger, White Chocolate Macadamia and Sugar
Plus some of our more updated to include: Chewy Cherry Chocolate Chunk, Coconut Chocolate Chip, Lemon,
Cappuccino Chocolate Chunk, Maple Pecan, Tropical Pineapple, Cinnamon Sugar and Double Chocolate
$2.95 pp

Assorted Bar Cookies
Enjoy a selection of our delicious house made Bar assortment:

Ghiradelli Brownies, Marble Cheesecake Brownies with Toasted Walnuts, Mike's Fabulous Peanut Butter Bars,
Apricot and Raspberry Lattice Triangles and Palm Beach Blondies with White Chocolate Chunks and
Plumped Sun-dried Cherries
$2.95 pp

Assorted Platter
An Assortment of House Made Cookies and delicious Bars
$2.95 pp

Assorted Brownie Platter
An Assortment of our Ghiradelli Brownies and Marble Cheesecake Brownies with Toasted Walnuts
$2.95 pp

Cupcakes
Happy little Chocolate or Vanilla Cupcakes
Iced with Vanilla and Chocolate Buttercream
$32.00 per dozen

Fruit Pastries
Individual tender flaky triangle shaped turnovers
Cherry Chocolate, Peaches and Cream or Apple Cranberry Cinnamon
$3.25 each
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Serving 10 — 12 people Corcoran

24 Hour Advance Order caterers
(Not sold as individual pieces)

Strawberry Cream
Layers of Italian Cream Cake soaked with Strawberry Liqueur, filled with Vanilla Butter Cream,
Fresh Strawberries and finished with buttercream
$45.00

Black and White Cake
Chocolate and Vanilla Cake layers
Filled with White and Dark Chocolate Mousse
$55.00

Lemon Pound Cake
A light Lemon Bundt Cake drizzled with Lemon Sugar Icing
Topped with Fresh Strawberries, Blackberries and Raspberries
$45.00

Coconut Cake
Moist Butter Cake layers drizzled with Coconut Syrup, then layered with Coconut Scented Buttercream
And completely covered in shredded coconut
$45.00

Carrot Cake
Spiced cake batter blended with shredded carrots and dried currants,
Baked and layered with cream cheese frosting, dried apricot purée and vanilla buttercream
$45.00

Fruit Tart
Sweet pastry shell filled with Vanilla Pastry Cream with a light layer of Apricot Confiture
Then topped with Apricot Glaze and Seasonal Fruit
$47.50

Frangipane Tart
Sweet Pastry Shell filled with Aimond Custard and your choice of Apple, Pear or Apricot
Baked until golden and puffed, then lightly glazed with Apricot
$40.00

Sunshine Cheesecake
Chef Mike's Orange scented New York style Cheesecake with a Graham Cracker Crust
Finished with a Lemon Curd topping
$45.00
With fresh mixed Berries
$65.00

15
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BEVERAGES

Assorted Sodas
$1.00

Bottled Water
$1.50

Sparkling Water
$2.00

Assorted Bottled Iced Tea
$2.50

Coffee, Tea, Decaf
$ 20.00 per gallon

Catering Prtistry at Work
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Smoked Salmon Mousse Bouchee 0 -
Petite Puff Pastry Shells piped with Smoked Salmon Mousse caterers
Garnished with a sliver of Lemon Peel
25 pieces $62.50

Flank Steak Canape
Thinly sliced grilled Flank Steak spread with an Artichoke Puree
Rolled with a piece of Asiago Cheese and secured with a bamboo skewer
25 pieces $62.50

Tuscan Crostini
A delightful mixture of diced Tomato, Olive, Hearts of Palm and Artichoke
Blended together with Grainy Mustard, Olive Oil, Garlic and Fresh Herbs
Surrounded by Pesto toasted Focaccia Rusks
75 Crostini, 1 Quart of Topping $40.00

Southwestern Chicken Pinwheels
Sundried Tomato Tortillas layered with Black Bean Purée, Shredded Pepper Jack Cheese,
Spicy Chicken and Cilantro rolled and cut into pinwheels
25 pieces $43.75

Dried Apricots with Goat Cheese
Turkish Dried Apricots tossed in Orange Juice, filled with a Rosette of Mild Goat Cheese
25 pieces $37.50

Caprese Skewer
Grape Tomato, marinated Mozzarella and fresh Basil threaded on a bamboo skewer
25 pieces $37.50

Seared Tuna Loin
Marinated Tuna Loin Pan Seared to medium rare skewered and offered with an Orange Miso Sauce
25 pieces $75.00

Beer Poached Shrimp
Large Black Tiger Shrimp poached in Beer then tossed in a marinade of Lemon, Grainy Mustard, Virgin Olive Oil, Garlic, fresh Herbs
and Spices
Served with Spicy Lime Créeme Fraiche
25 pieces, 1 pint Sauce $75.00

Asian Chicken Sates
Tender strips of Chicken Breast marinated in Asian Spices, Soy Sauce and Sesame Seeds, Skewered and char-grilled
Served with an Apricot Dipping Sauce
25 pieces, 1 pint Sauce $43.75

Mini Blues
Saga Bleu blended with Cream Cheese piped into a delicate Pastry Shell
Topped with candied Walnuts
25 pieces $37.50
17
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Miniature Eastern Shore Crab Cakes
Tiny hand formed Blue Crab Cakes flavored with Old Bay
Lightly sautéed and served with a Caper Remoulade Sauce
25 pieces, Y2 Pint Sauce $75.00

Shrimp Shui Mei
Chopped Shrimp and White Fish mixture encased in a Dumpling Skin and steamed
Offered with a Soy Scallion Dipping Sauce
25 pieces $62.50

Turkey Kofta
Ground Turkey blended with Mint, Onion, Garlic and Spices formed into balls
Offered with a Cucumber Tzatziki
25 pieces $43.75

Caramelized Onion Tartlets
Caramelized Vidalia Onions layered in Petit Pastry Shells
Topped in a Savory Custard and baked to perfection
25 pieces $37.50

Beef Empanada
Crescent Shaped Pastry filled with a mixture of Spicy Ground Beef
Olive and Sweet Peppers and baked until Golden
25 pieces $43.75

Roasted Fingerling Potatoes with a Duo of Dips
Bite size Fingerling Potatoes oven roasted with Olive Oil and Sea Salt under tender
Offered with a Tomato Aimond Romesco Dip and a Sour Cream Black Pepper and Chive Dip
25 pieces $43.75

Mascarpone and Fig Phyllo Purse
Flakey Phyllo Pastry filled Mascarpone Cheese and Fig Jam
Baked until Golden
25 pieces $37.50

Polenta Triangles with Sun-dried Tomato and Olive Relish
Creamy Polenta Triangles pan seared until crispy on the outside
Offered with a Sun-dried Tomato and Black Olive Relish
25 pieces $43.75
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BUFFET SAMPLING y ?@

Savory Mascarpone Cheese Cake with Sundried Tomato Pesto COW
Smooth creamy Mascarpone Cheese baked on a Cracker Meal Crust Teeen
Layered with Sundried Tomato Pesto
Drizzled with Pesto Oil
Served with Toasted Bread Rusks
Serves approximately 25 people $85.00

Garden Cruditée
Baby Carrots, Tender Asparagus Spears, French Beans and Seasonal Vegetables lightly blanched
Served with a Green Herb Dipping Sauce
Serves approximately 25 people $75.00

Fruit and Cheese Display
Imported and Domestic Hard and Soft Cheeses paired with Fresh Seasonal Fruits and Berries
Accompanied by Baguette Rounds and Assorted English Crackers
Serves approximately 25 people $150.00

Antipasto Platter
A selection of roasted and grilled Peppers, Eggplant, Squash and Zucchini
with Fresh Mozzarella, Provolone and Manchego Cheese, Calamata and Green Olives,
Marinated Artichoke Hearts, Hearts of Palm with Genoa Salami, Mortadella and Pepperoni
Served with Parmesan Bread Sticks and assorted Focaccia Wedges
Serves approximately 25 people $175.00

Warm Spinach and Artichoke Dip
A Creamy Blend of Spinach and Artichoke Hearts
Served Hot with French Bread Medallions and Tortilla Chips
Serves approximate 25people $ 65.00

Southwestern Trio of Dips
Cilantro Guacamole, Fire Roasted Tomato and Black Bean Salsa, Spicy Sour Cream and Cheddar Dip
Served with Tortilla Chips
Serves approximately 25 people $75.00

Country Side Board
A beautiful platter of Green Olive Tapenade, Sage Scented White Bean Purée,
Cornichons, Country Olive Blend and Marinated Ciliegene Mozzarella
Served with an assortment of Flat Breads, Focaccia and Rusks
Serves approximately 25 people $ 125.00

A Trio of Miniature Sandwiches
Peppered Roast Turkey with Cranberry Chutney on a Butter Croissant
Tender Ham with Honey Mustard on a Brioche Roll
Southwestern Rare Roast Beef with Chipotle Mayonnaise on a White Cheddar Roll
36 sandwiches $ 72.00
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Advance Notice =

Please allow 48 hours notice when placing orders Corconss
Any changes must be received 24 hours prior to event coterers
We will do our very best to accommodate your last minute catering needs

Minimum Order
A minimum of ten persons is required except where noted
Reception menus require a minimum of 25 persons

Cancellation
Orders may be cancelled by 10:00am on the business day prior to your event without penalty
Orders cancelled due to inclement weather must be cancelled by 10:00am the business day prior to your event

Delivery
Corcoran Caterers delivers to the entire Washington Metropolitan Area
A minimum of $35.00 will be charged for delivery. Please check with your sales representative for delivery costs to your area
A $25.00 charge will apply to those orders requiring pick up of equipment
Hours for Corporate Menu — 7AM — 5 PM, Monday thru Friday. After those hours additional charges may apply.

Presentation and Disposables
All ready to serve menu items will be sent on disposable platters
Hot menu items come complete with chafing dishes
Disposable serving utensils are included for all meals
Disposable plates, eating utensils and napkins may be purchased for $1.50 per guest
Boxed Meals can be arranged for an additional $1.50 per meal

Event Planning
We are pleased to offer full event planning services, including site selection, menu design, floral arrangements, lighting, entertainment and
transportation
Please contact your sales executive for details

Equipment
Corcoran Caterers offers a full line of china, stemware, silverware, stemware, linens and theme décor
Please contact your sales executive for details

Service
Our professional and experienced staff, including chefs, waiters, bartenders and coat checks are available for your service
Please contact your sales executive for details

Tax
Appropriate sales tax will be added to each order

Methods of Payment
We accept checks, Visa, Mastercard and American Express for the payment of deposits and invoices.

Price Fluctuations
Based upon unexpected vendor cost increases, price fluctuations may occur as necessary

Substitutions
Certain foods are subject to seasonal availability
We reserve the right to offer substitutions where necessary



