COLD APPETIZERS
16” Tray 18" Tray

Vegetable Crudites’ w/ ranch dip $ 45.00 $ 65.00
Assorted Cheese Tray $ 60.00 $ 80.00
Cheese and Fruit Tray $ 50.00 $ 70.00
Cheese and Pepperoni Tray $ 60.00 $ 80.00
Cheese and Bologna Tray $ 60.00 $ 80.00
Fresh Fruit Tray $ 50.00 $ 70.00
Shrimp Cocktail (26/30)w/ cocktail sauce $120.00 $ 180.00
Fresh Mozzarella w/ roasted peppers & garlic $ 60.00 $ 80.00
w/ fresh tomato & basil $ 65.00 $ 85.00
w/ everything $ 70.00 $ 90.00
Assorted Pinwheels $ 60.00 $ 80.00
Fresh Bruschetta w/ crostini $ 50.00 $ 70.00
HOT APPETIZERS
( minimum 4 dozen each) per dozen
Mini Quiches $ 18.00
Mozzarella Sticks w/ marinara sauce $ 20.00
Chicken Fingers $ 24.00
Franks in a Blanket $ 18.00
Swedish Meatballs $ 18.00
Scallops wrapped in Bacon $ 36.00
Crabmeat Stuffed Mushrooms $ 36.00
Sausage Stuffed Mushrooms $ 24.00
Mini Pizza Bagels $ 18.00
Chicken Cordon Bleu Nuggets $ 18.00

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness”
Elite Gourmet Catering 610-588-8377
elitegourmetcatering.com web site




SALADS

Serves 8-10 20-25
Tossed Garden Salad $ 30.00 $55.00
Caesar Salad $ 30.00 $55.00
add Chicken $40.00 $65.00
add Shrimp $ 50.00 $ 75.00
Spring Mix w/carrots, radish, red onion & tomato  $ 40.00 $ 65.00
Greek Salad w/Feta. Tomato, cucumber, red onion $ 40.00 $ 65.00
Kalamata olives & Greek dressing
Chef Salad w/ Ham, Turkey, Cheese & choice of dressing $ 50.00 $ 75.00
Spinach Salad w/ red onion, hard boiled eggs, $40.00 $65.00
tomato, bacon & choice of dressing
Potato Salad $ 30.00 $55.00
Macaroni Salad $ 30.00 $55.00
Cole Slaw $ 30.00 $55.00
Pasta Salad w/ meat and cheese $40.00 $ 75.00
Broccoli Salad $40.00 $75.00
Tortellini Salad w/ pepperoni & cheese $45.00 $ 85.00
Baked Beans $ 30.00 $55.00
Elite Gourmet Chicken Wings
Hot, Mild, Teriyaki, BBQ or Garlic & Butter Y2 pan (51bs) $ 60.00
Full pan (10 Ibs) $ 110.00
Add Bleu Cheese & Celery 1 pound $ 10.00
2 pounds $ 20.00

Add 6% sales tax to food total

Elite Gourmet Catering 610-588-8377
elitegourmetcatering@yahoo.com



PASTA & VEGETARIAN

ENTREE HALF FULL
Baked Ziti w/ ricotta, mozzarella & sauce $ 50.00 $ 100.00
Cavatelli & Broccoli in garlic sauce $ 50.00 $ 100.00

add Chicken $ 60.00 $ 120.00

add Shrimp $ 70.00 $ 140.00

Cavatelli Luigi w/ ricotta & red sauce $ 50.00 $ 100.00

add Sausage $ 60.00 $ 120.00

add Chicken $ 70.00 $ 140.00

Pasta Primavera w/ garden vegetables & garlic sauce $ 50.00 $ 100.00

add Chicken $ 60.00 $120.00

add Shrimp $ 70.00 $ 140.00

Fettuccini Alfredo $ 60.00 $120.00

add Chicken $ 70.00 $140.00

add Shrimp $ 80.00 $ 160.00

Penne ala Vodka Sauce $ 60.00 $120.00

Penne w/ Marinara sauce & fresh basil $ 50.00 $ 100.00
Penne Arrabiata ( sausage, escarole, peppers

pepperoni, olive oil & parmesan cheese) $ 70.00 $ 140.00
Stuffed Shells $ 60.00 $120.00
Rigatoni w/ meat sauce $ 60.00 $ 120.00
Tortellini Angelina(prosciutto, peas, parmesan $ 70.00 $ 140.00

and cream)
Tortellini w/ garlic butter or pesto $ 60.00 $120.00
add Chicken $ 70.00 $140.00
add Shrimp $ 80.00 $ 160.00
Eggplant Rolatini $ 60.00 $120.00
Half size pans serve 8-10
Full size pans serve 20-22

ELITE GOURMET CATERING, Inc.



CHICKEN

ENTREE HALF

FULL

Chicken Marsala $ 70.00 $ 140.00
Chicken Piccata $ 70.00 $ 140.00
Chicken Francais $ 70.00 $ 140.00
Chicken Parmesan $ 70.00 $ 140.00
Chicken Teriyaki w/ vegetables over rice $ 70.00 $ 140.00
Breaded Chicken Tenders $ 70.00 $ 140.00
Chicken and Broccoli Teriyaki over rice $ 70.00 $ 140.00
Herb Roasted Chicken (on the bone) $ 50.00 $ 100.00
Lemon Pepper Chicken $ 70.00 $ 140.00
Chicken Cacciatore ( boneless breasts) $ 70.00 $ 140.00

SEAFOOD

Shrimp Scampi /over pasta $ 90.00 $ 180.00
Scallops Scampi / over pasta $ 90.00 $ 180.00
Calamari / over pasta $ 70.00 $ 140.00
Shrimp & Scallops Scampi over tortellini $ 90.00 $ 180.00
Shrimp Fra Diavolo / over pasta $ 90.00 $ 180.00
Scallop Fra Diavolo / over pasta $ 90.00 $ 180.00
Linguini w/ red or white sauce $ 70.00 $ 140.00
Poached Salmon w/ Greneboise sauce $ 90.00 $ 180.00
Flounder Florentine w/ spinach & cream $ 90.00 $ 180.00
Broiled Flounder w/ lemon butter sauce $ 90.00 $ 180.00
Baked Cod Filet w/ lemon butter sauce $ 90.00 $ 180.00
Broiled or Cajun Catfish $ 90.00 $ 180.00
Broiled Tilapia w/ lemon butter caper sauce $ 90.00 $ 180.00
Lump Crab cakes $ 90.00 $ 180.00

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness
Elite Gourmet Catering 610-588-8377



BEEF

ENTREE HALF FULL
Roast Beef w/ Gravy or Au Jus $ 70.00 $ 140.00
Pot Roast w/ Gravy $ 70.00 $ 140.00
Pepper Steak /over rice $ 70.00 $ 140.00
Meatballs Marinara $ 60.00 $ 120.00
Beef Burgundy w/ mushrooms $ 70.00 $ 140.00
Flank Steak w/ Jack Daniels Sauce $ 80.00 $ 160.00

VEAL
Veal Marsala $ 80.00 $ 160.00
Veal Piccata $ 80.00 $ 160.00
Veal Francaise $ 80.00 $ 160.00
Veal w/ peppers & onions $ 80.00 $ 160.00
Veal Parmesan $ 80.00 $ 160.00
Veal Pizziola $ 80.00 $ 160.00
Veal Saltimbocca $ 80.00 $ 160.00
Veal Florentine $ 80.00 $ 160.00

PORK
Breaded pork chops $ 60.00 $ 120.00
Roast Pork Loin w/Broccoli Rabe & Red Potatoes $ 60.00 $ 120.00
Roast Pork Loin w/Dried Fruit and Apple Jack pan sauce$ 60.00 $ 120.00
Roast Pork Loin w/Rosemary, Portabella mushrooms & $ 60.00 $ 120.00

Brandy Demi Glaze

Roast Pork w/ sauerkraut $ 60.00 $ 120.00
Sweet Italian Sausage w/ peppers & onions $ 60.00 $ 120.00
Kielbasa w/ Perogies & onions $ 60.00 $ 120.00
Baked Virginia Ham w/ pineapple $ 50.00 $ 100.00

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness



STARCHES

Serves 20-25 Serves 30-35

ENTREE HALF FULL
Rice Pilaf $ 40.00 $ 70.00
Oven Roasted Potatoes $ 40.00 $ 70.00
Buttered Noodles $ 40.00 $ 70.00
Macaroni and Cheese $ 50.00 $ 80.00
Candied Sweet Potatoes $ 45.00 $ 75.00
Country Bread Stuffing $ 40.00 $ 70.00
Smashed Potatoes $ 45.00 $ 75.00
Garlic Smashed Potatoes $ 45.00 $ 75.00
Stuffed Potatoes ( minimum 12) $ 3.00 each
VEGETABLES

Green Beans Buttered $ 45.00 $ 80.00
Green Beans Almondine $ 55.00 $110.00
Broccoli, Cauliflower & Carrots $ 45.00 $ 80.00
Creamed Spinach $ 45.00 $ 80.00
Sautéed Green & Yellow Squash $ 45.00 $ 80.00
Corn O’Brian $ 45.00 $ 80.00
Buttered Corn $ 45.00 $ 80.00
Glazed Baby Carrots $ 45.00 $ 80.00
Buttered Baby Carrots w/ fresh dill $ 45.00 $ 80.00
Fresh Asparagus $ 60.00 $120.00
Fresh Broccoli $ 45.00 $ 80.00
Fresh Cauliflower $ 45.00 $ 80.00

ELITE GOURMET CATERING. INC.

610-588-8377

elitegourmetcatering@yahoo.com



ELITE GOURMET PARTY SANDWICHES
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Finger Sandwiches $ 9.95 per person
Assortment of small sandwiches arranged on a party
platter with fresh garnish
CHOOSE 3
Chicken Salad, Tuna Salad, Egg Salad, Ham Salad,
Roast Beef & Provolone, Turkey & Roasted Red Pepper,
Cucumber & Cream Cheese, Ham & Swiss.
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Mini Hoagie Sandwiches $ 7.95 per person
Rolls or subs filled with your selection of meats and cheeses
accompanied by lettuce and your choice of mayo, mustard or Italian
dressing. CHOOSE 2 MEATS & 2 CHEESES:

Baked Ham, Roast Beef, Salami, Oven Roasted Turkey,

Amerlcan Sw:ss Provolone

D L U 3

Party Wraps $ 9.95 per person
A delicious twist on the sandwich. Choose two combinations
and we’ll dress it up and slice it into serving sizes.
CHOOSE TWO
Ham & Swiss, Turkey & American, Chicken Caesar,

Roast Beef & Provolone Roasted Vegetable
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Condiment Tray serves 25-30 $ 40.00
An assortment of condiments to accompany your sandwiches.
mayo, mustard, pickles, olives sliced onion, lettuce and tomato

Elite Gourmet Catering 610-588-8377




ELITE GOURMET DELI COLD BUFFET

Cold Cut and Cheese Platter w/ Rolls $12.00 per person
Ham, Turkey, Roast Beef, Swiss, American, Lettuce, Tomato,
Onion, Mayo and Mustard
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Party Hoagies $ 20.00 per foot
3,4,5 or 6 foot long or 3 foot ring
(1 foot serves 5-7 people)
(Choose 2 or 3) Baked Ham, Cappicola, Salami, Pepperoni,
Turkey, Roast Beef, Corned Beef, Pastrami, Bologna,
Chicken Salad, Tuna Salad or Ham Salad

(Choose 10r2) American, Swiss, Provolone, Mozzarella, Pepper Jack,
mcludes lettuce tomato omon mayo mustard, Italian dressing
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ADD ON
Potato Salad, Macaroni Salad, Cole Slaw, Pasta Salad or Baked Beans:
Add $ 3.00 per person
Deviled Eggs (minimum 2 dozen Add $18.00 per dozen

Paper Plates, Napkins & Plastic Cutlery Add $ 2.00 per person

Coffee and Tea Add $ 2.50 per person
Iced Tea or Lemonade Add $ 2.00 per person
Assorted Soda and Bottled Water Add $ 3.00 per person

Elite Gourmet Catering, Inc 610-588-8377 fax 610-588-9533




Elite Gourmet Catering General Policy

Deposit:

A 25% deposit is required for all orders over $100.00. Half of the
balance is due 14 days prior to the function. The remaining balance is due the
day of the function. Cash, Certified check or credit card are accepted for final
payment. (personal check must be received 7 days in advance for final payment)

Cancellation Notice:

For ala carte and buffet menus: A 4 week cancellation notice is required
for a full refund. A 50% refund, if cancellation is made between 3 and 4 weeks
before event. Less than 7 days before event, there will be no refund.

Menu Changes/ Final Payment:
2 weeks prior to event, there will be no menu changes, final head count is
due 1 week before date, balance is due.

Rentals:

Chafing Racks to keep your food hot: Metal-$10.00 each,Wire-$5.00 each
includes water pans & fuel.
Serving utensils: Spoons, tongs, ladles: $ 1.00 each

Service Staff:

If a service charge is not applicable, you may hire staff for the following:
$ 24.00 per hour per server ( minimum 4 hours)
$ 28.00 per hour per chef ( minimum 4 hours)
$ 24.00 per hour per bartender ( minimum 4 hours)
$ 20.00 travel fee per staff member (outside of Slate Belt area)

Delivery Service:
Delivery in Slate Belt area: $ 15.00
Outside of Slate Belt area: $50.00 Deliver & drop off
$75.00 Deliver, drop off & set up
$50.00 Return to pick up fee

Elite Gourmet Catering 610-588-8377

Prices Subject to Change



