
 
 

Sample Deluxe In-Restaurant Catering Option 
($40 per person, does not include alcohol, tax and gratuity) 

 
Starters: 

Chef Sarig’s Hummus & Pita, with Homemade Pickles, Olives & Hot Sauce  
Spinach & Feta Cheese in Puff Pastry 

Tomato Mozzarella Plate with Fresh Basil & Balsamic Drizzle  
 
 

Mains: 
Roasted Chicken Breast with Garlic & Red Wine Sauce 

Crispy Katiafi Crusted Grouper with Herb Sauce 
Red Snapper en Papillote with Mushroom Hill Shiitake Mushrooms 
Penne Pasta with Basil Pesto, Cherry Tomatoes & Asiago Cheese  

 
 

Sides: 
Creamy Fall Squash Risotto, Finished with Asiago Cheese 

Mixed Vegetable Ratatouille with Grilled Eggplant, Peppers, Onions & Squash 
 
 

Kid Friendly Options: 
Chicken Strips 

Mashed Potatoes 
Pita Pizzas 
Meatballs 
Ice Cream 

 
Sweets: 

2 Color White & Bittersweet Chocolate Mousse Dome, 
 Garnished with Brandied Cherries 

Apple & Honey Tart with Almond Crust & Honey Comb Ice Cream 


