Catered Classics
Prestige Menu

A more upscale menu complete with some great selections in entrée's and sides that even have

the distant relatives complimenting you. How about that?

$19.85 per guest

Schaul’s Prestige menu package includes your choice of two entrée’s, three sides, bakery fresh rolls with butter,
disposable tableware and serving utensils

Sirloin 0f Beef — Roasted Beef Sirloin, sliced and covered in a robust burgundy mushroom sauce

Roast Loin ofpor/c‘ with Parmesan and Herb Crust — Young boneless loin of Pork, slow roasted and crusted with a
blend of Parmesan Cheese, Fresh rosemary, thyme and garlic
Stuffed Bone in Pork Chop — Bone in pork loin, stuffed with apples and glazed with a
Balsamic Reduction
Stuffed Chicken Breast — Fresh Boneless Breast of Chicken with your choice of Stuffing:
e  Goat Cheese and Mushroom
e Oven-Roasted Tomatoes, Spinach and Fontina Cheese

Grilled Flank Steak — Quickly grilled and presented with your choice of teriyaki or red wine reduction sauce

Fresh Atlantic salmon - Pan-seared and served with your choice of mirren ponzu, mango-pineapple salsa, or honey-
mustard parsley glaze

Chicken Saltimbocca — Thinly pounded chicken breast stuffed with Proscuitto de Parma, fresh sage and parmesan cheese.
Oven-roasted and finished with a light sage and white wine sauce

Raviolis —Your choice of filling topped with a rich marinara sauce, Alfredo sauce, or a light vodka cream sauce
Cheese - Meat -Lobster

Spinach and Cheese Rotolo — Colorful sheets of pasta rolled up and stuffed with sautéed spinach and ricotta cheese
topped with choice of traditional marinara sauce or creamy Alfredo

Chipotle Chibuahua Pablano Peppers - Pablano peppers overstuffed with a blend of white and wild rice, fresh

vegetables, and Chihuahua cheese, oven-roasted and smothered with a grilled-tomato chipotle sauce.

Wild Mushroom Herb Risotto— Tender Arborio Rice blended with wild mushrooms, shallots, rosemary, thyme, and
White wine and chicken broth (Available as vegetarian options as well)

*All entrees are available in full trays or half trays — ask your event planner for pricing*

Schaul’s Prestige Sides

Roasted Potato Medley Classic Caesar Salad

Couscous with Spinach and Pine Nuts Balsamic Roasted Seasonal Vegetables

Broccoli with Lemon Butter Baby Greens, Dried Cherries, Toasted Walnuts, Bleu Cheese
Roasted Garlic Mashed Potatoes w/gravy Loaded Red Skin Mashed Potatoes with sour cream, chives,

cheddar cheese and bacon
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