FREMIER CATERING




WELCOME TO THE CLASsIC FARE CATERING PREMIER CATERING.
EXFERIENCE CUR OUTETAKNDING HCSSPITALITY WITH FULL EERWVICE CATERIMG FROM BREAKFAST THROUGH
DIMNKNER. WE WCRHK TOSETHER WITH YouWu 70 CREATE SUFERIOR-EVEMNMTS UTILIZEING THE HIGHEST SGUALITY
IRGRECIENTS aAlMD WIRLD-CL&ASS SERWVICE IM THE MOIST ELEGAMT SETTIMGEES. PLEASE ERJISY THE MERLI
DESCRIFPTIONME AMD SELECTIONE THAT WE FEATURE. THE FOLLOCWING FAGEESE REFLECT CUR CAFAESILITIES AMD
EREADTH OF SUR OFFERIMNGES TO BEGIN A OYHAMIZ CONVERSATION THAT CREATES AN EWVEMNT WITH YCOUR WISIORN
IH MIKD. WE EMNSURE THAT YOU LEAYE HAWVING PARTICIFPATED IM AN EXFPERIENCE RATHER THABM JUST &4 MEAL.






Classic Fare Catering

HORS D" OEUVRE SELECTION

BLUE CcoRMN CRUSTED SHRIMP WITH ROASTED CORM AMND SILAMNTRO COULIS

FaMOoETTA ald CARNAMELIZED GNIOKN CHEESE FROFITEROLES

MACADAMIA HUT CRUSTED CHICHREN SEEWERS WITH APRICAOT GLAZE

CHORIZO STUFFED DATES WRADPED 1k BACON

SHRIMP CIGARS WITH CILANTRO=-S5OY DIPPING SALCE

SF&LEHETTI AMD MEATEHALL SHREWERN

MORCGCCAM LAMEB LOIN WITH BLOOD ORANGE SYRUP

CHIPOTLE TENDERLSZIN SEEWERS WITH CILANTRO CRE &M

FaM SEARED POTESTICKERS WITH HAOT PEPPER SOV

BHIE aMD ARRICCT QUESSDILLAS

TEMPURA SHRIMP LOLLIPOPS WITH SWEET CHILE SAUCE

DEMITASSE OF ROASTED CORM CHOWDER WITH JALAPEMND CREAM

FRESH LUMP CRABR SPRING ROLL WITH AVOCADD AND MANGD SALSS

MaRYLAMD LUMP CRAB CAHKES WITH SPICY THAI-STYLE A1d|



HORS D' OEUVRE SELECTION

I MIMI LOBSTER CLUB SAMDWI CH WITH TAHITIAN YAMNILLA BEAM &idLl
I WEET POTATS CHIPS WiTH PEPPERED PINEAPPLE RELISH

1T STEAMED CLAMS WITH aZSiaAN SUCSUMBER YERMICELL ARD LEMOMN
GRASS WINAIGRETTE

1 EHILLER SRILLED YEGETABLE CRUDITE WITH S0AT CHEESE CREAM
1l CARPASCIS OF BEI TEMDERLOIN ON & STILTON SASUETTE
COLD HORE 3 DEUWRES 1 BLUE CHI iE AND PECAN ENCRUSTED GRAPES
1l HERBED ATEREAD WITH BALSAMIC HUMMUS AND REASTED VEGETABLES
1l ASSSGRTED SUSHI & CALIFORMIA ROLLS
1 CSHILLEDR CRAB CROSTIMI WITH CAJUN REMOULADE
1l ROASTED CHICKEN AND SLIVE SALAD OGN A SDOGH WITH FETA CHEESE

I VAN-SEARED SESAME CRUSTED AHI TUMA WITH SOY SILAMTRG
DIPRBING SaLICE



o R

Classic Fare Catering

=

MERS

S NIE BISOUE
WITH WHITE TRUFFLE il AMD LOBSTER MEDALLIOMNS

CAPRESE MARTIMN
FRED AHD YELLOW TOMATOES WITH FRESH MOZZARELLS, BASIL .,
CHIANTI OLIWE il

1AEY LOLA ROSA Sa L AL

WITH BALSAMIC STRAWSERRIES, TOASTED ALMONDS AMD CRUMBLED
EQOUREIM WITH BALSAMIC VINAIGRETTE

JESH DRANG SO WIS LA SINTDOMN SALAL

OWER BIEE LETTUCE WITH CABRALES THEESE aND WHITE
WINE YWINAIGRETTE

FaN SEARED aHI TUMA

WITH HEIRLOOM TOMATS AND ARTICHOKE WITH WASAE|I CREAM

IREAST O DR ARO MaRINATED VEGETABLE TIMEBALE
WITH MACSHE AND SPICY LEMON GRASS-SOY VINLIGRETTE

IEEF CARPATCLIO
WITH & NAPGLESHN OF CRISP PASTRY AND TRUFFLED SOW'S MILK
CHEESE WITH WaRM THREE-FPEPPERCORM WINAIGRETTE



COMBIMATION

ENTREES

FOSEMARY AMD S&RLIC SRILLED FETITE FILET

WITH DRIED MUSHROOM CRUST AND RED WINE REDUCTION AND SRILLED
ESCOLAR WITH PENCIL ASPARASLS, GRAPE TOMATOES AMD FRESH
HERB BUTTER

FETITE WVE&L RACHK

WITH OS530 BUCCO ROOT WEGETABLE REDUCTION AND FAalM SEARED SEA
EASE WITH FPLUM TOMATO ARND MEDITERRAMEAMN OLIVE RAGDUT

FETETE EROERLOIN LE

WITH WHOLE GRAIN MUSTARD CEMI-ELACE AMD WILD ETRIFED BASS
WITH FPARNCETTA, PFEARL CHICH AND BEALSAMIC REDUCTION

HAZELMUT ENCRUSTED RACTK OF LAMEB

WITH ROASTED TOMATD aMD PROVENCAL HERB TONFIT AND FAM SEARED
DUCK BREAST WITH Ba4lE4aMIC-RED CURRANT FAaN REDUCTION

MESQUITE GRILLED FETITE STRIF STEAK

WITH WASADN CRCAM AMD SESAML EHCRUSTED TUNA STLAR SLRVED
HARL WiTkH HRDASTLD FINEASRPLL CHIPTHLY

SURF AND TURF

BORE M RIBEYE STEAK WITH TEMPLURA LOBSTER TallL AMD SUN DRIED
TOMATS AMND BASIL HOL LA MDA SE



BUTCHER S SELEC

Classic Fare Catering

M S

GHILLED COWEBDQY JUT RIBEYE STEAR

WiTH SGRILLED OHIONE AND OCOUELE CREAM BRIE AND
MERLOT REDUCTION

+HILLED BORME-IM FILE (= ; 1EE |

WITH WILD MUSHROOM SAUTE AlND RCASTED SHALLDT DE ME-

STUFFED FILET &F BEEF

GLACE

WITH SUM DRIED TOMATOES, AARY SPINACH, FETA CHEESE WITH
QREGAMD QLIVE 2L

FZRILLED VvEAL CHOF

WRAPSED i SERRAND HAM WITH MARNCHESS CHEESE

HAZELHLUT ENCRUSTED RACK OF LAMB

WTH ROASTED GARLIC, MINT AHD TOMATD IHFLUSED DEMI-GLADE
DOUBLE CUT IOWa FORK CHOR

WITH SWEET POTATO HASH



SEAFCQOD ENTREES

I GRILLED EWCRDFISH

WITH ITALIAMN SALSA VERDE

Rl BEARED COBIL FILET

WITH EHALLOT AMND WHITE WINE REDUCTION AND BABY SEFINACH
AMDO LEMON

I GHILLED SE&a BASS

WITH EUN DRIED TOMATS PESTS

BLUE CCRM TORTILLA CRUSTED TILAFIA

FILET WITH ROASTED CORMN AND TILANTRO COULIS

I JUMBCD HMARYLAND CRAEB CAHKE

WITH SWEET CHILE SaUCE



Classic Fare Catering

‘SHMESAN BREADELD CHICEERM BREAST CAFRESDS

WITH FRESH MOIZARELLA, BASIL AMD TOMATO

il SEARED FREE RAaRGE CTHICKEMN BREAS

WITH CRIEFY BACCHN AMDO OMNION RAGOUT

OWEN ROASTED POULET

WTH COUNTEY WHOLE GRAIN MUSTARD REOUCTION

FaMN-SEARED DUCK BREAST

WWITH RED CURRAMT INFUSED DE MI=3LACE

= ik [ EARED BREAST OF PHEAS&AMT

WRARPPED IN PROSCIUTTO WITH ROSE MARY OLIWE QI



VEGETARILAR

ENTREE

WEGETAB

E PAD THA

WITH SWEET CHILE SAUCE

N ENEIDUAL ROAGSTED MUSHRD M LS00 MO

WITH WHITE CHEDDAR BECHAMEL AND BABY SFIMAZH

PLUMERIM RaW DL

WITH BRCWH BUTTER. PARMESAN AND CRIEFPY SAGE

JRILLED VEQETABLE MAFPSLEGH

WITH CRUMBLED GOAT CTHEESE AND BALSAMIC STYRUF

MDIVIDUAL EGAPLANT CAPRESE

WITH FRESH MOZZASELLA, PLUM TOMATE, BASIL AND TOMATD COULIS



d

IS HES

FINISHES

ART TATIH
WITH WANILLA BEAN ICE CREAM & BLACKBERRY-BALSAMIC REDLICTION
i P P

WITH FRESH BERRIES

e ! ] 1 L

WITH RAEFPEERRY COULIE

WRAPFED IN CIMNNAMON TORTILLA WITH SWEET HOMEY SAUCE

THEEE SEO0HS OF CREME BRULEE—RASPAESAY, CHOOCOLATE
S0 AN L LS B A

TWO CHAOCALATE SHOT GLASSES FILLED WITH:
— WHITE CHOCOLATE MCOUSSE, FRESH RASFEBERRIES & MILK CHOCOLATE
— GRAMD MARMIER™ MOUSS

WHIEPED CRIE &M

F, CAMNDIED GORANGE PEEL, FEESH MIMNT &




CONTACT US TODAY.

616.331.3342
catering@gvsu.edu

EA007 ARAMARE Cospoeatian. AR ragnts ressncad
ABA98170F61D



