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THE FRENCH PARK PACKAGE

Fresh Vegetable Crudité Platter
Hummus, Roasted Red Pepper Puree

Spring Greens Salad
Balsamic Vinaigrette

Garlic Herb Roasted Chicken
Al Dente Penne Pasta

Choice of Two Sauces

Alfredo | Pomodoro | Pesto Cream |
Marinara | Fresh Tomato Basil

Assorted Cookies & Brownies

Choose Three

Snickerdoodles | Chocolate Chip | Oatmeal Raisin | White Chocolate
Macadamia | Lemon Cooler | Peanut Butter | Double Chocolate Chip

WHATOGS | NCLUDED

Event Captain, Professional Wait Staff
Disposable Acrylic Service W are
Linens | Napkins: Black, White or lvory
Beverage Station: Infused Water,
Fresh Iced Tea or Lemonade
Chefds Artisan Breads + Butter




THE SANTA ANA PACKAGE

STATI ONED HORS DO

Select One

Cheese & Crackers Board
Hummus & Pita Chips
Bruschetta Display
Guacamole & Chips
Seasonal Fruit Platter
Spinach & Artichoke Dip
Baked Brie & Crackers
Grilled Vegetable Platter
Southwest Fondue Dip

SALAD

Select One

Americana Salad
Baby Romaine, Cherry Tomatoes, Cucumbers,
Buttermilk Dressing

Classic Caesar Salad
Baby Romaine, Brioche Croutons, Shaved Parmesan,
Caesar Dressing

Chipotle Caesar Salad
Tortilla Strips, Queso Fresco,
Pepitas, Chipolte Caesar Dressing

Cucumber Salad
Marin ated Cucumbers, Carrot Curls,
Ginger Vinaigrette

ENTREE

Select One

Chicken Fajitas

Chicken Verde Enchiladas
Chicken & Cheese Enchiladas,
Green Chili Tomatillo Sauce

Lasagna Supreme
Classic Lasagna, Beef, Italian Sausage,
Ricotta, Italian Cheeses

Chicken Pasta Al Fresco
Penne Pasta, Chicken, Tomato,
Mushrooms, Basil, White Wine Sauce
Citrus Beef Teriyaki
Teriyaki Glaze

ACCOMPANIMENTS

Select Two

Grilled Vegetable Napoleon,  Feta, Balsamic
Seasonal Vegetable Sauté
Butter Roasted Carrots
Traditional -or- Garlic Mashed Potatoes
Potatoes Gratin
Spanish Rice
Steamed Jasmine Rice

WHATO0S | NCLUD

Event Captain, Professional Wait Staff
China, Flatware, Water Goblet
Linens | Napkins: Black, White or Ivory
Beverage Station: Infused Water,
Fresh Iced Tea or Lemonade

Coffee Station, China Coffee Mugs
Chef 6s Aeatsi+Buater B



ENTREE

Select One
HORS DOOEUVRES Herb Roasted Chicken
Select Two Chicken Demi

Tuscan Chicken
Classic Bruschetta Crostini, Tomato Basil Oven Dried Tomatoes, White Wine Cream
Tomato Bisque -or- Butternut Squash Shooter Slow Roasted Beef
White Cheddar Mac n 0 C Reastesl@gmato Herb Jus
Grilled Margherita Flatbread
Thai Chicken Skewers, Chili Mango
Caesar Chicken Salad, Parmesan Crostini
Chicken Quesadilla, Avocado Crema
BLT, Bacon, Arugula, Tomato, Aioli, Crostini ACCOMPANIMENTS
Beef Empanadas, Roasted Red Pepper Aioli Select Two
Roasted Beef, Blue Cheese Crostini, Black Pepper Aioli

Pan Roasted Tilapia
Beurre Blanc, Citrus

Roasted Tri Color Cauliflower, Parmesan, Herbs
Grilled Vegetable Napoleon, Feta, Balsamic

SALAD Haricot Vert, Crispy Shallots
Select One Seasonal Vegetable Sauté
Traditional -or- Garlic Mashed Potatoes
Coletteds Signature ! Penne Vodka, Parmigiano
Apples, Golden Raisin s, Mandarin Oranges, Candied Potatoes Gratin
Walnuts, Gorgonzola, Baby Greens, Citrus  Vinaigrette
Classic Caesar Salad WHAT®S S | NCLUD

Baby Romaine, Brioche Croutons, Shaved Parmesan,
Caesar Dressing

Chipotle Caesar Salad Event Captain, Professional Wait Staff
Tortilla Strips, Queso Fresco, China, Flatware, Water Goblet
Pepitas, Chipolte Caesar Dressing Linens | Napkins: Black, White or Ivory
Beverage Station: Infused Water,
Summer Salad Fresh Iced Tea or Lemonade
Baby Greens, Strawberries, Feta, Candied Pecans Coffee Station, China Coffee Mugs
Champagne Vinaigrette Chefds Artisan Breads:s

Champagne Toast, Classic Wedding Cake



