
NATURAL CATERING 
 

-MENU SELECTION- 
 

Hors d'oeuvres 
 
Caprese Skewers 
Fresh mozzarella, grape tomatoes, fresh baby spinach leaves combined on a 
skewer and drizzled with balsamic glaze 
 
Kielbasa and Cucumber Crostini + Canapé 
Fresh baguette, spread with a mixture of cream cheese, green onion, 
dill, garlic, and topped with kielbasa and English cucumber 
 
Rainbow Veggie Pinwheels 
Red bell pepper combined with carrot, yellow bell pepper, spinach 
leaves, and purple cabbage with a spread of white creamy mixture 
 
Classic Savory Deviled Eggs 
Hard boiled eggs stuffed with a creamy blend of mayonnaise, dijon 
mustard and rice wine vinegar and topped with fresh dill and garlic 
 
Smoked Gouda and Bacon Stuffed Mushrooms 
Fresh oven baked mushrooms stuffed with smoked gouda cheese, 
bacon, onions, and mozzarella cheese 
 
Cranberry Turkey Pinwheels 
Turkey combined with spinach and cranberries wrapped in tortilla with cream cheese spread 
 
Chicken Sandwich Melts 
Baguette smeared with mixture of chicken breast, diced tomato, 
Cilantro, and cheddar cheese 
 
Veggie Cups with Ranch Dip  
Mini cups filled with ranch dip and combined with carrot sticks, celery 
sticks, red pepper, yellow pepper, and broccoli  
 
Smoked Salmon Crostini 
Baguette topped with persian cucumbers, fresh dill, and smoked salmon. 
 

 



 
ACCOMPANIMENTS 

Salads: 
 
Caesar Salad 
Fresh romaine lettuce combined with finely grated parmesan, crunchy 
bread crust croutons, and creamy dressing 
 
Kale Salad with Honey Lemon 
Kale salad drizzled with honey-lemon dressing and loaded with crisp 
apples, dried cranberries, red onion and crunchy pecans 
 
Cherry Tomato & Spinach Salad 
Fresh baby spinach, combined with cherry tomatoes, cucumber and 
pumpkin seeds, drizzled with a delicious honey balsamic vinaigrette. 
 
Arugula Salad 
Fresh arugula salad tossed with parmesan, lemon, and olive oil  
 
Bowtie Chicken Caesar Salad 
Fresh Caesar salad combined with chicken breast, almonds, croutons, 
parmesan cheese and bowtie pasta 
 
Tomato Cucumber and Olive Salad 
Fresh tomatoes combined with English cucumber and tossed in olive oil 
 
BLT Pasta Salad 
Romaine lettuce, combined with tomato, bacon, and pasta drizzled 
with ranch dressing and barbecue sauce 
 
Kale Salad with Blueberries (seasonal) 
Chopped kale combined with grated carrots, dried cranberries, 
blueberries, red onion and tossed with apple cider dressing 
 
Cranberry Almond Spinach Salad 
Fresh Spinach tossed with cranberry, almond and drizzled with dressing 
 
Creamy Broccoli Salad 
Broccoli combined with dried cranberries tossed in a creamy white sauce 

 



 
VEGETABLES 

 
Skillet Zucchini 
Zucchini tossed with olive oil, salt, and pepper 
 
Steamed carrots with broccoli 
Steamed baby carrots combined with broccoli, sprinkled with sea salt 
for extra flavor 
 
Oven roasted garlic green beans 
Fresh green beans tossed in garlic, sea salt, pepper, and drizzled in 
olive oil 
 
Parmesan Tomato Zucchini Bake 
Sliced zucchini combined with yellow squash, tomatoes, and 
garnished with melted parmesan cheese 
 

SIDE DISHES 
Potatoes 
 
Baked Cheesy Ranch Potatoes 
Sliced potatoes baked in cheesy, garlic, ranch dressing and garnished 
with dill 
 
Mashed Red potato 
Mashed red potato combined with garlic and drizzled with olive oil 
 
Roasted Garlic Potatoes 
Oven roasted potatoes drizzled with olive oil, and chefs seasoning 
 
Mashed Potatoes  
Potatoes blended with warmed butter and milk  
 
 
 

Rice 
 
Classic European Plov 
Rice combined with beef, carrots, and chefs seasons for an extra flavor 



 
Wild Rice 
Flavorful wild rice combined with herbs and seasons 
 
Polished Rice 
White rice 
 

Pasta 
 
Chicken Alfredo 
Pasta combined with creamy alfredo sauce, chicken breast and 
sprinkled with a touch of dill 
 
Chicken Alfredo Baked Ziti 
Baked chicken Alfredo ziti mixture combined with pasta and melted 
mozzarella cheese 
 
Broccoli Chicken Fettuccine Alfredo 
Pasta combined with white creamy alfredo sauce, broccoli and 
chicken breast 
 
 

ENTRÉE SELECTIONS 
Chicken 
 
Skillet Chicken Bruschetta 
Chicken thighs topped with juicy tomatoes, mozzarella, basil, red 
onion, garlic and balsamic 
 
BBQ Chicken Drumsticks 
Chicken drumsticks combined in BBQ sauce and baked till golden 
 
Chicken Broccoli and Mushroom Stir-Fry 
Marinated chicken breast combined with broccoli, onion, and 
mushroom cooked until soft and crispy tender. 
 
Grilled Cilantro-Lime Chicken with Avocado Salsa 
Grilled chicken thighs garnished with fresh avocado salsa 
 
Baked Teriyaki Chicken Breast with Chicken Thighs 
Chicken breast and thighs brushed with sweet teriyaki sauce 



 
Pork 
 
Creamy Pork Bites 
Pork bites combined in a creamy favorable sauce 
 
Barbeque Ribs 
Ribs baked in a creamy BBQ sauce until golden 
 
 

Beef 
 
Broccoli Beef Stir-Fry 
Beef tossed in garlic sauce and combined with broccoli and onion (optional) 
 
 
 

FISH & SEAFOOD 
 
 
Lemon Rosemary Tilapia 
Favorable tilapia combined with lemon, rosemary and drizzled with 
olive oil 
 
Pineapple Shrimp Skewer ………………………………………………….………………$2.75 p/pp 
Grilled coconut flavored pineapple shrimp skewer 
 
Garlic Parmesan Tilapia 
Tilapia combine with melted butter, lemon, parmesan cheese and 
garnished with parsley 
 
Baked Carrot Tilapia 
Tilapia topped with white creamy sauce of carrot, white onion, and dill 
 
Tilapia with Shrimp……………………………………………………………………………...$2.75 p/p 
Tilapia drizzled with white wine sauce,  
parsley and garnished with shrimp 
 
Oven Baked Salmon with Lemon Cream Sauce……………………………………....…….$3.75 p/p 
Fresh salmon baked in white wine and drizzled with lemon cream 
sauce and garnish with freshly chopped parsley 



 
Buttery- Dill Baked Salmon……………………………………………………………....……..$3.75p/p 
Fresh salmon baked in creamy white olive oil  
dill sauce, garnished with fresh lemon and chopped parsley 
 
Dijon Maple Glazed Salmon……………………………………………………………....…....$3.75p/p 
Fresh Salmon baked in dijon maple glaze  
garnished with chopped green onion 
 
Sour Cream Baked Salmon…………………………………………………………...………..$3.75p/p 
Fresh Salmon baked in flavorful mixture of sour cream,  
mustard and parmesan cheese 


