Welcome to the
Culinary Studies Catering Menus

The Culinary program is proud to offer its catering services.
We do catering events to help promote the program and give the
students exposure to different delivery methodologies.

Catering is done on a limited basis according to students learning and
availability of facilities.

We have a $500 minimum charge on all parties with our "white cloth"
catering menu selections starting around $15 per person inclusive

and going up in price according to menu selections.

We do request a one month notice if possible, but have done things
with only a few days notice.

We look forward to talking to you about your catering needs.

Please Call Chef Scott Robinson at 602.285.7765 for any information.

B phoenixcollege.edu/culinary



CULINAKT CAFE

Buffet Luncheon Menus
# 1

Salads
e SICILIAN SALAD

e CAESAR SALAD
e RACHEL SALAD

Entrees
e THAI ORANGE AND BEEF STIR FRY or SZECHWAN CHICKEN STIR FRY

* FRIED RICE
* MANDARIN SAUTEED VEGETABLES

Desserts

e CREME BRULEE CARAMEL

$15.50 per person




#2

Salads

e CRAB AND BROCCOLI SALAD
e BABY MIXED GREEN SALAD WITH FLAVORED BALSAMIC VINAIGRETTE
e TRADITIONAL SPINACH SALAD
e SOUTH AMERICAN YELLOW POTATO SALAD
e NEW RED POTATO SALAD WITH YOGURT DRESSING
e MARINATED BOK CHOY AND SALMON SALAD

Entrees

e BREAST OF CHICKEN A LA FRANCAISE
e BAKED RIGATONI WITH THREE CHEESE SAUCE
* STEAMED GARDEN VEGETABLES WITH THYME BROTH

Desserts

e CANOLIS
e BLACK FOREST CAKE

$18.75 per person




#3

Salads

e WILTED RADICCHIO AND MACHE SALAD WITH PINION NUTS
e RED PEPPER COMPOTE WITH WHOLE ROASTED GARLIC
e FRESH FENNEL AND PEPPER SALAD
e MARINATED PORTABELLO MUSHROOM SALAD
e DAIKON AND ENOKI MUSHROOMS WITH TOFU

Entrees

e SEARED HALIBUT WITH CAPER BEURRE BLANC
e STUFFED PORK TENDERLOIN HUNTERS STYLE
e« FETTUCINE ALFREDO WITH THREE CHEESE SAUCE
* STIR FRIED VEGETABLES
* SAFFRON BASMATI RICE

Desserts

e BANANA LUMPIAS
e CHOCOLATE MOUSSE TORTE
e NEW YORK CHEESE CAKE

$ 32 PER PERSON




Other Entree Selections in $15.50 p/p range:

Breast of Chicken Francais
Chicken Piccata
Chicken in Green Sauce
Beef Bourguignon
Beef Stroganoff
Turkey Tarragon
Stuffed Pork Chops

Herb Crusted Roast Pork Loin

According to entrée selection starches and vegetables will change.




APPETIZERS

BAKED BRIE IN A DILL BRIOCHE

POACHED SALMON WITH CUCUMBER MOUSSE
ASSORTED PATE AND BAGUETTE PLATTER

SHRIMP COCKTAIL TRAYS

FRESH FRUIT PLATTERS

IMPORTED CHEESE DISPLAYS

VEGETABLE CRUDITES AND DIPPING SAUCES
SMOKED PORK TENDERLOIN MEDALLIONS WITH A MANGO SALSA
PARMA PROSCIUTTO AND FRESH MELON PLATTER
STEAK TARTARE SONORAN SET UP

MESQUITE SMOKED SALMON WITH HONEY MUSTARD
CHILLED BREAST OF DUCK WITH PAPAYA CONFIT
SCALLOPS WRAPPED WITH BACON AND BASIL
SESAME CHICKEN TENDERLOINS

ASSORTED QUICHES OF THE DAY

GRECIAN STUFFED GRAPE LEAVES

MUSHROOM GRATINEE'

DUCK TAMALES WITH TOMATILLO SAUCE

GRILLED SHRIMP STUFFED WITH CRAB

ASIAN DRUMS OF HEAVEN

STEAMED CHINESE DUMPLINGS

CAVIAR AND VODKA SET UP

THIN ROAST VENISON ON SILVER DOLLAR BREADS
COLD POACHED LOBSTER ROBINSON

SAUTEED OYSTERS IN BRUN-BRUN SAUCE

FILO STUFFED CHEESE BUERRECKS

SHRIMP AND SCALLOP CEVICHE

CARPACCIO OF BEEF MILANO

MARINATED MUSSELS IN ROASTED GARLIC AND TOMATOES

Your choice of four Appetizers for $8.50 per person




SALADS

SICILIAN SALAD

CAESAR SALAD

RACHEL SALAD

FRESH ARIZONA FRUIT SALAD

CRAB AND BROCCOLI SALAD

BABY MIXED GREEN SALAD WITH FLAVORED BALSAMIC VINAIGRETTE
TRADITIONAL SPINACH SALAD

SOUTH AMERICAN YELLOW POTATO SALAD

NEW RED POTATO SALAD WITH YOGURT DRESSING
MARINATED BOK CHOY AND SALMON SALAD
ARIZONA’S MARINATED MELANGE

TABBOULEH SALAD

PASTA SALAD PRIMA VERA

WILTED RADICCHIO AND MACHE SALAD WITH PINION NUTS
MARINATED RED CABBAGE AND BEET SALAD
BLANCHED BROCCOLI, CARROT AND BALSAMIC SALAD
RED PEPPER COMPOTE WITH WHOLE ROASTED GARLIC
WATERCRESS AND MANGO SALAD

FRESH FENNEL AND PEPPER SALAD

CHINESE CHICKEN SALAD

WILTED BABY GREENS AND DUCK SALAD

MARINATED PORTABELLO MUSHROOM SALAD

DAIKON AND ENOKI MUSHROOMS WITH TOFU

Your choice of three Salads for $5.95 per person




SOUPS

ORIENTAL HOT AND SOUR SOUP
PASTA FRIJOLE SOUP
CHILLED WATERCRESS SOUP
SPICY LENTIL SOUP

ARIZONA GAZPACHO
VICHYSSOISE

COLD FRUIT SOUP

FRENCH ONION SOUP
OXTAIL SOUP

SCOTCH BROTH

CHICKEN NOODLE SOUP
MINESTRONE SOUP

SPRING VEGETABLE SOUP
NEW ENGLAND CLAM CHOWDER
CHICKEN GUMBO SOUP
CREAM OF POTATO SOUP
CREAM OF MUSHROOM SOUP
BEEF PEPPER POT SOUP
CREAMY CORN CHOWDER
FIVE BEAN SOUP

CREAM OF ASPARAGUS SOUP
CREAM OF BROCCOLI SOUP
SPLIT PEA SOUP

TOMATO AND RICE SOUP

Soup $2.95 per person




ENTREES

MARINATED SCALLOP BROCHETTES

STUFFED SCAMPI VERA CRUZ

GRILLED SEA BASS IN A MARINARA SAUCE

GRILLED TUNA WITH CHINESE PESTO SAUCE
MESQUITE GRILLED MAINE LOBSTER

SEARED HALIBUT WITH CAPER BEURRE BLANC
GRILLED MARLIN WITH A LIME AND TARRAGON SAUCE

FILET MIGNON IN A PINK PEPPERCORN SAUCE

SMOKED MEDALLIONS OF VENISON WITH A WINE SAUCE
SLICED CAJUN BARON OF BEEF WITH ALL THE ACCOUTERMENTS
GRILLED VEAL CHOPS WITH GARLIC RELISH

VEAL PICATA WITH CAPER, LEMON BUTTER SAUCE

BREAST OF CHICKEN A LA FRANCAISE

SMOKED CAPON WITH 3 CHILIES MAYONNAISE

RACK OF LAMB WITH SAUCE ROBERT

SLOW ROASTED DUCK CONFIT

GRILLED STUFFED QUAIL WITH FRIED NEW YELLOW POTATOES
STUFFED PORK TENDERLOIN HUNTERS STYLE

TOURNEDOS DIANE

CALIFORNIA STIR FRY WITH FREE RANGE CHICKEN

BLACK ANGUS PRIME RIB CARVED TO YOUR ORDER

BEEF OR SALMON WELLINGTON

VEAL OSSO BUCCO MARSALA

GRILLED FREE RANGE CHICKEN WITH ROSEMARY AND HERBS
GRILLED SWEETBREADS WITH SAUCE PERGOURDINE

CRAB ETOUFFEE NEW ORLEANS STYLE

SPANISH PAELLA CON ARROZ

THAI ORANGE AND BEEF STIR FRY

STEAMED CHICKEN WITH TONNATO SAUCE AND BABY GREENS
STUFFED HATCH GREEN CHILIES WITH
CHEESES, NUTS AND RAISINS

$16.75
$18.75
$15.50
$15.50
$38.95
$18.50
$15.50

$17.95
$21.50
$14.95
$21.50
$19.75
$12.50
$14.50
$19.75
$19.75
$18.75
$15.95
$17.50
$12.50
$18.75
$19.25
$18.50
$15.25
$19.25
$18.50
$15.00
$12.50
$12.50

$10.50




PASTAS

LINGUINI BOLAGNAESE

ANGEL HAIR PASTA CARBONARA

TORTELLINI TIMMSO

FETTUCINE ALFREDO

SPINACH LASAGNA WITH VEGETABLES AND CHEESE
SAUSAGE AND MUSHROOM LASAGNA

MANICOTTI MARINARA

CANNELLONI WITH BECHAMEL SAUCE

LINGUINI WITH SAUSAGE OR MEATBALLS

BAKED RIGATONI WITH THREE CHEESE SAUCE

PESTO RAVIOLI IN VIRGIN OIL AND GARLIC

THREE CHEESE RAVIOLI WITH A SICILIAN MARINARA SAUCE
ITALIAN CHEESE STUFFED PASTA SHELLS WITH A FRESCA TOMATO SAUCE

Pasta $7.95 per person




DESSERTS

CREME BRULEE CARAMEL
SACHER TORTE
BANANA LUMPIAS
CHOCOLATE MOUSSE TORTE
NEW YORK CHEESE CAKE

CANOLIS
BLACK FOREST CAKE

Desserts $3.75 per person




CATERING BASKETS

"THE COUNTRY AFFAIR"
A MIX OF PATE, CHEESES AND BAGUETTES
ALONG WITH A BOTTLE OF WINE!!

"THE VOYAGER"
AN ASSORTMENT OF CHOCOLATE TRUFFLES, CANDIES, STRAWBERRIES,
CHEESES, PATE AND BREADS ACCOMPANIED BY A BOTTLE OF
CHAMPAGNE!!

“THE HOUSE WARMER"
A BOTTLE OF WINE FOLLOWED WITH FRESH FRUIT, CHEESE, SMOKED MEATS,
BREADS AND OTHER LITTLE GOODIES!!

OTHER BASKETS AVAILABLE

PATE AND BREAD BASKETS, FRUIT AND CHEESE BASKETS, SEASONAL THEME
BASKETS AND WINE TASTING BASKET KITS




SET MENU

GRILLED SALMON WITH BEARNAISE VEAL PICATA
SAUCE CALIFORNIA STIR FRY
RAVIOLI WITH BOLAGNAESE SAUCE $19.75
$16.75
FOCCACIO STUFFED WITH THREE ~ GRILLED SWORDFISH WITH MANGO
CHEESES SALSA
GRILLED MINUTE STEAK AUX. POIVER BEEF ROLITINI BREASCOALA
$15.95 $25.00
SEARED AHI TUNA WITH BABY GREENS VEAL OSSO BUCCO MILANESE
THAI CHICKEN SKEWERS HAWAIIAN SEAFOOD STIR FRY
$15.50 $21.50
SONORA STIR FRY STUFFED LOIN OF VEAL PICACHO
PORK MEDALLIONS IN CHARDONNAY ~ CRAB STUFFED GRILLED SCAMPI
SAUCE $29.50
$12.50
I ASAGNA PRIMA VERA BLACK ANGUS PRIME RIB
DUCK AND BABY GREENS SALAD GRILLED HALIBUT WITH CHIPOTLE
$18.75 SAUCE
$19.75
GRILLED VEGETABLE SKEWERSON A~ BEEF OR SALMON WELLINGTON
BAGUETTE GRILLED TEQUILLA'D SHRIMP AND
YAKINIKU STIR FRY SCALLOPS ON SKEWERS
$12.95 $29.50
MESQUITE SMOKED TURKEY DINNER ~ ORILLED LAMB CHOPS WITH SAGE
FETTUCINE CARBONARA NEW ORLEANS PAN FRIED FISH
$12.95 $27.50

Comes with choice of Salad and Dessert



