
 
P R E S E N T S

International
gold cup menu

S A T U R D A Y ,  O C T O B E R  26 ,  2019



each serves 20-25 guests unless otherwise noted

 

FRESH FRUIT AND BERRY DISPLAY (V) $65

seasonal selections such as cantaloupe, watermelon, honeydew, strawberries, blueberries, blackberries, raspberries, papaya, mango, 

pineapple and kiwi - presented with honey yogurt dip

 

DOMESTIC CHEESE BOARD $100

blocks and cubes of sharp cheddar, Swiss, smoked gouda, pepper jack and brie. decorated with red grapes and served with crusty baguette rounds & crackers

 

INTERNATIONAL CHEESE BOARD (V) $125

blocks and wedges of Roquefort, camembert, brie aged smoked gouda, Taleggio and Manchego served with ficelle rounds and artisan crackers

 

STUFFED BRIE WHEEL (V) $75

your choice of cranberry pecan, strawberry balsamic, fig jam and walnuts, raspberry almond or cranberry pistachio

served with crusty baguette rounds and crackers

 

MARKET VEGGIE DISPLAY (V) $70

a rustic display of broccoli, cauliflower, carrots, zucchini, squash, rainbow peppers, celery, cucumber, snap peas and grape tomatoes

presented with green goddess dip

 

BLISTERED VEGETABLE TRAY (V) $85

balsamic marinated & fire roasted carrots, asparagus, purple onion, zucchini, squash and rainbow peppers

 

CAPRESE SKEWERS (V) $70

buffalo mozzarella, grape tomatoes and fresh basil skewers and drizzled with balsamic glaze and cracked pepper - 35 pieces

 

PESTO AND SUN-DRIED TOMATO CHEESE TORTA (V) $55

cream cheese & parmesan, sun dried tomatoes and fresh basil pesto in a beautiful layered torta - served with toasted baguettes and crackers

 

ALL BEEF COCKTAIL MEATBALLS $75

presented in your choice of sauce - marinara, barbecue, teriyaki or sweet ‘n spicy Korean - 100 pieces

 

HONEY INFUSED WINGS $125

honey stung fried chicken wings served with honey mustard for dipping - 100 pieces

 

ANTIPASTO TABLE DISPLAY $125

prosciutto, capicola, fresh mozzarella, provolone, pepperoncini, grape tomatoes, marinated olives, roasted red peppers and 

marinated artichoke hearts. Served with garlic olive oil toasted crostini and bread sticks

 

GRILLED SALMON SKEWERS (GF) $125

seasoned bites fresh salmon filet, skewered with lime wedges and drizzled with chimichurri sauce, 50 pieces

 

HOT CRAB AND ARTICHOKE FONDUE $120

a delicious blend of cream cheese, artichoke hearts, jumbo lump crab and seasonings - served with pretzel bread disks and artisan crackers, serves 30-35

 

CLASSIC ITALIAN BRUSCHETTA $60

Diced vine ripened tomatoes blended with Parmesan, garlic and balsamic vinaigrette - served with garlic toasted baguettes

 

CHARCUTERIE BOARD $225

Sopresatta, pepperoni, salami, prosciutto and hot calabrese paired with brie, aged smoked gouda, fresh mozzarella and

blue cheese accented by cured olives, marinated artichoke hearts, roasted red peppers, coarse grain mustard, bacon fig jam, 

dried apricots, mixed nuts, artisan crackers and crostini

 

 

 

 

 

 

 

 

 

 

 

Appetizer Displays
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each serves 20-25 guests unless otherwise noted

 

FRESH TOMATO SALSA AND GUACAMOLE $75

fresh tomato salsa and guacamole served with our house made tortilla chips

 

MEDITERRANEAN MEZZE $85

a classic display of roasted red pepper hummus, garlic & feta dip and tabbouleh. Served with toasted pita points and fresh vegetable dippers

 

HOT SPINACH AND ROASTED PEPPER DIP $70

a classic display of roasted red pepper hummus, garlic & feta dip and tabbouleh. Served with toasted pita points and fresh vegetable dippers

Dips and Spreads

Sandwiches/Wraps/Sliders

Each serves 20-25 guests unless otherwise noted (approx. 40 pieces)

 

DELI SLIDER PLATTER $125

Brioche slider rolls with smoked turkey with cranberry mayo, Virginia baked ham with honey mustard and oven roasted beef with horseradish cream. 50 pieces

 

TEA SANDWICHES $50/25pieces

smoked salmon, cucumber           curried egg salad          pesto chicken salad          roast beef and horseradish

tomato, english cheddar          ham, brie, apple          shrimp salad          country pâté

prosciutto fig          tuna salad         roasted vegetable          caprese

 

CUBAN SLIDERS - $140

sliced mojo pork, ham, swiss cheese, sliced pickle and mustard on a hawaiian roll

 

CRAB CAKE SLIDERS - $200

maryland lump crab cake sliders with tartar sauce on a brioche bun

 

PULLED PORK SLIDERS - $120

BBQ pulled pork traditional coleslaw, hawaiian roll

 

GREEK CHICKEN SLIDERS - $120

spiced chicken breast with feta cheese, lettuce, tomato, and greek vinaigrette on a brioche roll

 

CAPRESE SLIDERS (V) - $140

fresh mozzarella, tomato, basil pesto, balsamic glaze, french roll

 

SMOKED TURKEY AND CRANBERRY RELISH $120

cranberry muffin

 

OVEN ROASTED ROAST BEEF $140

horseradish, cheddar and crispy onion, french roll

 

GRILLED VEGGIE AND HUMMUS PITA $100

 

BISTRO TENDERLOIN SLIDERS - $160

tenderloin of beef, onion confit, horseradish aioli, brioche bun
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CHOPPED SALAD (V) $75

Romaine and iceberg lettuce, diced tomato, fresh corn, cucumber, scallions, aged white cheddar, homemade croutons and house dressing

 

DRESSED UP CAESAR (V) $75

Romaine lettuce, asparagus tips, teardrop tomatoes, shaved Parmesan, homemade croutons with house Caesar dressing

 

MOZZARELLA TOMATO CAPRESE (V) $85

Buffalo mozzarella, grape tomatoes, fresh basil, cracked pepper, olive oil and balsamic vinegar

 

CAPRESE TORTELLINI SALAD (V, N) $85

Tri color cheese tortellini, fresh mozzarella, grape tomatoes, fresh basil, olive oil and basil pesto

Salads

Entrees

Each serves 20-25 guests unless otherwise noted

 

CHICKEN MILANESE $150

Parmesan breaded chicken breast sautéed in a tomato, fennel and mascarpone cheese sauce

 

CHICKEN ALA VODKA $150

vodka, roasted garlic, tomato, cream

 

CHICKEN POBLANO $175

roasted poblano chilis, garlic, citrus juices, heavy cream

 

BISTRO FILET MEDALLIONS $240

tender grilled and sliced bistro filet medallions topped with your choice of sauce

bordelaise         blue cheese bacon cream          whiskey peppercorn

 

BEEF BOURGIGNON $175

bite size beef tips simmering in a delightful burgundy wine sauce with mushrooms and pearl onions

 

COCONUT CRUSTED MAHI MAHI $220

fresh mahi mahi filets in a tropical coconut crust with a sunny mango salsa

 

GRILLED SALMON FILET $220

fresh grilled salmon filet drizzled with your choice of…

white wine Dijon          lemon dill          blackened with creole cream          zinfandel butter          teriyaki

 

BUTTERNUT SQUASH RAVIOLI (V) $160

traditional ravioli filled with butternut squash and topped with a delicious brown butter sage sauce

 

ROASTED PEPPER AND SPINACH PASTA $75

blended with roasted red peppers and fresh baby spinach in a light cream sauce

 

ASPARAGUS, MUSHROOM BOURSIN PASTA SHELLS $85

bite size pasta shells with asparagus tips and baby portobellos in a creamy Boursin cheese sauce
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potato leek gratin

fingerling potato “coins”

mediterranean orzo

saffron rice

cilantro lime rice

lobster mac and cheese

brown sugar green beans

roasted baby carrots

herb roasted red potatoes

Greek potato wedges

quinoa pilaf

basmati rice

 

Sides

Add-ons and Details

DISPOSABLE OPTIONS/per person

Clear Acrylic Disposable Goods $1.75

Silver Band Faux China Disposables $2.75

 

CHINA OPTIONS/per person

China cocktail Service $1.50

China Dinner Service $3

 

TABLE LINENS $20-$45 BASED ON SELECTION

 

LABOR

20% PRODUCTION FEE, 5.3% SALES TAX AND $250 TENT FEE ADDED 

TO ALL ORDERS

 

STAFF AND BARTENDERS AVAILABLE AT $350 EACH, 10 HOURS

OF SERVICE TO INCLUDE SET UP AND CLEAN UP

 

FLORAL CENTERPIECES

$350 GRAND BUFFET CENTERPIECE

$100 GUEST TABLE CENTERPIECES

$25 HIGH TOP TABLE CENTERPIECES

 

A 50% Non-Refundable Deposit is required to reserve your catering.  Final guest

count required by Monday, October 21 2019 and Final Payment due by

Wednesday, October 23, 2019.  Payment made by credit card will incur a 3%

service charge.

 

Complimentary delivery  and set up at your tent will be provided at the

designated time for non-staffed orders.

baked mac and cheese

*roasted brussel sprouts

heirloom baby carrots

roasted butternut squash

herb fingerling potatoes

creamy parmesan orzo

wild rice pilaf

jasmine rice

roasted asparagus

haricot verts

zucchini-summer squash

tri color cauliflower

 

$4-$6/person

Beverage Packages

HOPS, GRAPES AND SPIRITS PACKAGE, 6 Hours 11:30am-5:30pm     $26/person

A variety of 3 beer selections from Official Gold Cup beer provider, house wines to

include chardonnay, pinot grigio, red blend and champagne, vodka, rum, gin,

whiskey, bourbon, scotch, triple sec, orange, cranberry and pineapple juice, tonic

and soda water, pepsi, diet pepsi, sierra mist, ginger ale, bottled water

bar equipment, 9 and 10oz acrylic cups and ice service

 

Add a Signature Cockatail $4/person

May We Suggest...

CinnamÙll - Apple Cider, Cinnamon Whiskey, Ginger Beer, Cinnamon Stick

Caramel Vodka Apple Cider OR Mint Julep

 

 

 

HOPS AND GRAPES PACKAGE, 6 Hours 11:30am-5:30pm        $20/person

A variety of 3 beer selections from Official Gold Cup beer provider, house wines to

include chardonnay, pinot grigio, red blend and champagne, pepsi, diet pepsi, 

sierra mist, ginger ale, bottled water, bar equipment, 9 and 10oz acrylic cups and

ice service

 

Add a Signature Cockatail $4/person

May We Suggest...CinnamÙll - Apple Cider, Cinnamon Whiskey, Ginger Beer,

Cinnamon Stick

Caramel Vodka Apple Cider OR Mint Julep

 

Catering Reserved is licensed to serve alcohol in the state of Virginia.  A licensed

bartender is required to serve all alcoholic beverages.

CUSTOM MENUS AVAILABLE UPON REQUEST
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