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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

EPICUREAN GROUP

EXPRESS CATERING, FINE CATERING AND CASUAL DINING

ACCEPTED METHODS OF PAYMENT: CREDIT CARD * CHECK ¢ CASH

ORDERING GUIDELINES FOR EPICUREAN BOX LUNCH EXPRESS CATERING

BOX LUNCH EXPRESS CATERING MUST BE PLACED 24 HOURS IN ADVANCE USING THE MARKET PLACE
ON-LINE ORDERING SYSTEM. PLEASE CALL OUR GENERAL MANAGER; RUFINO QUICHO AT 510.436.1050,
EXT. 1050 OR EMAIL YOUR ORDER TO RUFINO@EPICUREAN-GROUP.COM. YOUR ORDER WILL BE BOXED
FOR PICKUP AT YOUR CONVENIENCE; AVOID AFTER HOURS SERVICE CHARGES. COMPOSTABLE PAPER
PRODUCTS AND TABLE CLOTHS ARE ALSO AVAILABLE. VISIT HNUMARKETPLACE.COM FOR OTHER
CATERING INFORMATION INCLUDING OUR CATERING MENU AND GUIDE.

ORDERING GUIDELINES FOR EPICUREAN FINE CATERING AND CASUAL DINING

OUR STAFF IS HAPPY TO ASSIST YOU WITH ALL YOUR CATERING NEEDS. USING THE ON-LINE ORDERING
SYSTEM PLEASE BE PREPARED TO ANSWER PERTINENT QUESTIONS SUCH AS NUMBER OF PERSONS,
DATE AND TIME OF EVENT, AND DEPARTMENT NUMBER. WE WILL BE HAPPY TO ASSIST YOU IN THE
CUSTOMIZATION OF YOUR EVENT WITH YOUR MENU AS WELL AS LINENS, FLOWERS, AND CHINA, IF
NEEDED.

IN ORDER TO ENSURE THAT YOUR EVENT IS A SUCCESS, WE ASK THAT ORDERS BE PLACED WELL IN
ADVANCE:

FOR ALL-DAY CONFERENCE CATERING OR DINNER MENUS (ANY SERVICE NEEDED
AFTER 4:00 P.M.), WE ASK THAT YOU PLACE YOUR ORDERS AT LEAST 3 DAYS IN ADVANCE.

FOR MORNING OR AFTERNOON REFRESHMENT NEEDS, PLEASE CONTACT THE CATERING
OFFICE 48 BUSINESS HOURS PRIOR TO THE SCHEDULED MEETING OR EVENT.

WE DO REALIZE THAT CIRCUMSTANCES WILL ARISE AND THAT THE ABOVE TIME CONSIDERATIONS MAY
NOT BE ABLE TO BE FOLLOWED. UNDER THESE CIRCUMSTANCES, WE WILL DO OUR BEST TO
ACCOMMODATE YOUR LAST-MINUTE NEEDS TO THE BEST OF OUR ABILITY.
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

TYPES OF SERVICE: CATERING

OUR CATERING DEPARTMENT OFFERS THREE SEPARATE LEVELS OF SERVICE TO FIT YOUR NEEDS.

e DROP-OFFS:

THIS INCLUDES ALL TYPES OF MENU ITEMS AND BEVERAGES. WE WILL ARRANGE FOR ALL ITEMS
TO BE DELIVERED TO THE EVENT LOCATION AND BE SET UP BY THE DESIGNATED TIME DURING
THE REGULAR HOURS OF SERVICE.

e BUFFETS OR SIT-DOWN SERVICE:

EITHER SERVICE IS RECOMMENDED FOR RECEPTIONS, WITH CHINA AND GLASSWARE; SKIRTING
OR TABLE LINENS CAN BE ARRANGED. IF RENTALS ARE REQUIRED, THE WHOLESALE COST WILL
BE ADDED TO THE FINAL INVOICE.

HOURS OF SERVICE:

OUR HOURS ARE 8:00 A.M. TO 5:00P.M., MONDAY THROUGH FRIDAY.

SERVICE STAFF CHARGES ARE FOUR HOUR MINIMUM. EVENING AND WEEKEND SERVICE WILL REQUIRE
ADDITIONAL LABOR, AND IS THEREFORE SUBJECT TO ADDITIONAL CHARGE (UPON YOUR APPROVAL AND
REQUIRED 2-BUSINESS-DAY LEAD TIME).

PLEASE LEAVE A VOICE MESSAGE, IN ADDITION TO YOUR ON-LINE ORDER AND THE CATERING
MANAGER WILL RETURN YOUR CALL.

*NOTE: MENU AND PRICES ARE VALID THROUGH JANUARY 1, 2015
MENU ITEMS AND PRICES ARE SUBJECT TO CHANGE DUE TO PRODUCT AVAILABILITY
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

BREAKFAST BUFFETS

SERVICE BEFORE NOON
10 PERSON MINIMUM

QUICK START COFFEE SERVICE
PEERLESS ORGANIC FAIR TRADE REGULAR AND DECAF COFFEE
ASSORTED NUMI ORGANIC FAIR TRADE HOT TEAS
3

MARKET PLACE CONTINENTAL
ASSORTED LOCAL ARTISAN BAKED BREAKFAST PASTRIES
ORGANIC LOCALLY GROWN SEASONAL FRESH CUT FRUIT
PEERLESS ORGANIC FAIR TRADE REGULAR AND DECAF COFFEE
ASSORTED NUMI ORGANIC FAIR TRADE HOT TEAS
CHILLED MARKET PLACE ORANGE JUICE
7

EXECUTIVE CONTINENTAL

ASSORTED LOCAL ARTISAN BAKED BREAKFAST PASTRIES
ORGANIC LOCALLY GROWN SEASONAL FRESH CUT FRUIT

ASSORTED INDIVIDUAL FRUIT YOGURTS

HOUSE MADE BREAKFAST GRANOLA MIX

PEERLESS ORGANIC FAIR TRADE REGULAR AND DECAF COFFEE
ASSORTED NUMI ORGANIC FAIR TRADE HOT TEAS
CHILLED MARKET PLACE ORANGE JUICE
CHILLED MARKET PLACE CRANBERRY JUICE
10

SONOMA COUNTY BAGEL BREAKFAST
ASSORTED LOCAL ARTISAN BAKED MINI BAGELS
SLICED AND SERVED WILD RUSSIAN RIVER SMOKED SALMON
HOUSE MADE DRY HERBED CREAM CHEESE
ORGANIC LOCALLY GROWN SLICED RED ONIONS
ORGANIC LOCALLY GROWN SLICED BEEF STEAK TOMATOES
ORGANIC LOCALLY GROWN SLICED HOT BOX CUCUMBERS
GARNISHED WITH LEMONS AND CAPERS
PEERLESS ORGANIC FAIR TRADE REGULAR AND DECAF COFFEE
ASSORTED NUMI ORGANIC FAIR TRADE HOT TEAS
CHILLED MARKET PLACE ORANGE JUICE
CHILLED MARKET PLACE CRANBERRY JUICE
14
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

BREAKFAST BUFFETS

SERVICE BEFORE NOON
10 PERSON MINIMUM

AMERICAN BREAKFAST
SCRAMBLED CAGE FREE FARM FRESH PETALUMA FARMS EGGS
DAILY’S APPLEWOOD SMOKED BACON
PATUXENT FARMS BREAKFAST SAUSAGE
ORGANIC LOCALLY GROWN ROASTED RED POTATOES
GARNISHED WITH SAUTEED ONIONS AND PEPPERS
ASSORTED LOCAL ARTISAN BAKED BREAKFAST PASTRIES
ORGANIC LOCALLY GROWN SEASONAL FRESH CUT FRUIT
PEERLESS ORGANIC FAIR TRADE REGULAR AND DECAF COFFEE
ASSORTED NUMI ORGANIC FAIR TRADE HOT TEAS
CHILLED MARKET PLACE ORANGE JUICE
CHILLED MARKET PLACE CRANBERRY JUICE
12

SUBSTITUTIONS FOR AMERICAN BREAKFAST
HASH BROWN POTATOES OR COTTAGE FRIES +1
SCRATCH MADE BUTTERMILK PANCAKES WITH WHIPPED BUTTER AND SYRUP +1
PATUXENT FARMS CHICKEN AND APPLE SAUSAGE +1
HOUSE MADE CHICKEN FRIED STEAK +4
CLASSIC EGGS BENEDICT +3
SPINACH FLORENTINE EGGS BENEDICT +2
WHOLE FRUIT BASKET +1
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

BREAKFAST BUFFET ENHANCEMENTS

AVAILABLE ONLY AS ADDITIONS TO BREAKFAST BUFFETS

IRISH STEEL CUT OATMEAL
BROWN SUGAR, RAISINS, CUT BANANA, WHIPPED BUTTER AND SKIM MILK
3

ASSORTED LOCAL ARTISAN BAKED MINI BAGELS
SERVED WITH HOUSE MADE DRY HERBED CREAM CHEESE
3

MARKET PLACE BREAKFAST WRAP
SCRAMBLED CAGE FREE FARM FRESH PETALUMA FARMS EGGS
ONE CHOICE OF:
HOBBS FARM HONEY HAM AND CHEDDAR
DAILY’S APPLEWOOD SMOKED BACON, MUSHROOM AND SWISS
SILVA SAUSAGE CHORIZO WITH ROASTED RED POTATO AND MONTEREY JACK
ORGANIC BABY SPINACH, MUSHROOMS AND DICED BEEF STEAK TOMATO AND MOZZARELLA
SERVED WITH HOUSE MADE GUACAMOLE, HOUSE MADE PICO DE GALLO AND SOUR CREAM
6

GRILLED BUTTERED CROISSANT SANDWICHES
CAGE FREE FARM FRESH PETALUMA FARMS EGGS
ONE CHOICE OF:

HOBBS FARM HONEY HAM AND CHEDDAR
DAILY’S APPLEWOOD SMOKED BACON AND SWISS
5

SMOKED SALMON AND BAGEL STATION
ASSORTED LOCAL ARTISAN BAKED MINI BAGELS
SLICED AND SERVED WILD RUSSIAN RIVER SMOKED SALMON
HOUSE MADE DRY HERBED CREAM CHEESE
ORGANIC LOCALLY GROWN SLICED RED ONIONS
ORGANIC LOCALLY GROWN SLICED BEEF STEAK TOMATOES
ORGANIC LOCALLY GROWN SLICED HOT BOX CUCUMBERS
GARNISHED WITH LEMONS AND CAPERS
7

EGGS BENEDICT
CLASSIC EGGS BENEDICT OR SPINACH FLORENTINE EGGS BENEDICT
4
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

BREAKFAST BUFFET ENHANCEMENTS

AVAILABLE ONLY AS ADDITIONS TO BREAKFAST BUFFETS

WHOLE FRUIT BASKET
ORGANIC LOCALLY GROWN SEASONAL FRESH FRUIT
1

SCRATCH MADE BUTTERMILK PANCAKES
SERVED WITH WHIPPED BUTTER AND SYRUP
2

SCRATCH MADE WAFFLES
SERVED WITH WHIPPED BUTTER AND SYRUP
3

BUTTER AND BROWN SUGAR BRIOCHE FRENCH TOAST
SERVED WITH WHIPPED BUTTER AND SYRUP
3

SMOOTHIE STATION
ASSORTED ORGANIC LOCALLY GROWN SEASONAL FRESH FRUIT
CUT BANANA AND FRESH BERRIES
LOCAL HONEY AND PLAIN YOGURT
CHILLED MARKET PLACE ORANGE JUICE
HOUSE MADE MEYER LEMON LEMONADE
REQUIRES ATTENDANT
(12.50 PER HOUR)
4

MADE TO ORDER OMELET STATION
CAGE FREE FARM FRESH PETALUMA FARMS EGGS
LOCAL ARTISAN MADE CHEDDAR AND JACK CHEESE
DICED HOBBS FARM HONEY HAM
DICED DAILY’S APPLEWOOK SMOKED BACON
ORGANIC LOCALLY GROWN MUSHROOMS
ORGANIC LOCALLY GROWN TOMATOES
ORGANIC LOCALLY GROWN BELL PEPPERS
ORGANIC LOCALLY GROWN GREEN ONIONS
REQUIRES ATTENDANT
(12.50 PER HOUR)

5
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

WEEKEND BRUNCH BUFFETS

SERVICE BEFORE 2PM
20 PERSON MINIMUM

MONTCLAIR BRUNCH
ORGANIC LOCALLY GROWN MIXED GREENS WITH PT. REYES CRUMBLED BLEU CHEESE
CANDIED PECANS AND HOUSE MADE RASPBERRY VINAIGRETTE
LOCAL ARTISAN MADE PASTA SALAD WITH ARTICHOKE HEARTS, KALAMATA OLIVES
TOY BOX TOMATOES AND SWEET BASIL VINAIGRETTE
CLASSIC EGGS BENEDICT OR SPINACH FLORENTINE EGGS BENEDICT
HOUSE MADE MARSCAPONE STUFFED CREPES WITH
ORGANIC WATSONVILLE STRAWBERRY SAUCE AND CLOVER WHIPPED CREAM
SCRAMBLED CAGE FREE FARM FRESH PETALUMA FARMS EGGS
DAILY’S APPLEWOOD SMOKED BACON
PATUXENT FARMS CHICKEN AND APPLE SAUSAGE
MARY’S RANCH GRILLED CHICKEN WITH PINOT GRIGIO CREAM SAUCE
HOUSE MADE DELTA QUEEN POTATOES AU GRATIN
ORGANIC LOCALLY GROWN GRILLED VEGETABLE CRUDITES
ASSORTED LOCAL ARTISAN BAKED BREAKFAST PASTRIES
ORGANIC LOCALLY GROWN SEASONAL FRESH CUT FRUIT
PEERLESS ORGANIC FAIR TRADE REGULAR AND DECAF COFFEE
ASSORTED NUMI ORGANIC FAIR TRADE HOT TEAS
CHILLED MARKET PLACE ORANGE JUICE
CHILLED MARKET PLACE CRANBERRY JUICE
36

ENHANCEMENTS FOR MONTCLAIR BRUNCH
NIMAN RANCH GRASS FED PRIME RIB OF BEEF WITH NATURAL JUS AND HORSERADISH +12
HOBBS FARM HONEY HAM WITH MAPLE GLAZE AND APRICOT CHUTNEY +8
IN HOUSE ROASTED DIESTEL TURKEY BREAST WITH CRANBERRY CHUTNEY AND SAGE JUS +8
HOG ISLAND GOOSE POINT OYSTERS WITH HOUSE MADE COCKTAIL SAUCE +10
FRESH GRILLED CILANTRO AND LIME MARINATED PRAWNS +5
SNAP AND EAT DUNGENESS CRAB WITH DRAWN LEMON AND GARLIC BUTTER +14
MADE TO ORDER OMELET STATION +7
ABOVE ENHANCEMENTS REQUIRES ATTENDANT
(18 PER HOUR)
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

SANDWICH BUFFETS

SERVICE BEFORE 4PM
12 PERSON MINIMUM

ROSIE’S CAFE DELI
IN HOUSE ROASTED BASSIAN FARMS ROAST BEEF
IN HOUSE ROASTED DIESTEL TURKEY BREAST
HOBBS FARM HONEY HAM
METRO DELI ITALIAN DRY SALAMI
METRO DELI ALL NATURAL BEEF PASTRAMI
ORGANIC LOCALLY GROWN SEASONAL GRILLED VEGETABLES
ASSORTED LOCAL ARTISAN MADE SLICED CHEESES
ASSORTED LOCAL ARTISAN MADE BREADS AND ROLLS
CHOICE OF SIDE SALAD:

HOUSE MADE ROASTED RED AND YUKON GOLD POTATO SALAD
LOCAL ARTISAN MADE PASTA SALAD WITH ARTICHOKE HEARTS, KALAMATA OLIVES
TOY BOX TOMATOES AND SWEET BASIL VINAIGRETTE
ORGANIC LOCALLY GROWN SEASONAL FRESH CUT FRUIT SALAD
(12 PERSON MINIMUM PER SALAD)

CHEF’'S SELECTION OF ASSORTED HOUSE BAKED COOKIES
HOUSE MADE MEYER LEMON LEMONADE
10

CHEF RAFA’S SANDWICH PLATTERS
CHEF’S SELECTION OF ASSORTED HOUSE MADE SANDWICHES
OR CHOICE OF THREE FEATURED LUNCH SANDWICH OR WRAP FAVORITES
ASSORTED INDIVIDUALLY BAGGED CHIPS
CHOICE OF SIDE SALAD:

HOUSE MADE ROASTED RED AND YUKON GOLD POTATO SALAD
LOCAL ARTISAN MADE PASTA SALAD WITH ARTICHOKE HEARTS, KALAMATA OLIVES
TOY BOX TOMATOES AND SWEET BASIL VINAIGRETTE
ORGANIC LOCALLY GROWN SEASONAL FRESH CUT FRUIT SALAD
(12 PERSON MINIMUM PER SALAD)

CHEF’S SELECTION OF ASSORTED HOUSE BAKED COOKIES
HOUSE MADE MEYER LEMON LEMONADE
12
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

SANDWICH FAVORITES

SERVICE BEFORE 4PM
12 PERSON MINIMUM

AVAILABLE SERVED AS BOX LUNCHES
CHEF’S SELECTION OF ONE SIDE SALAD:
HOUSE MADE ROASTED RED AND YUKON GOLD POTATO SALAD
LOCAL ARTISAN MADE PASTA SALAD WITH ARTICHOKE HEARTS, KALAMATA OLIVES
TOY BOX TOMATOES AND SWEET BASIL VINAIGRETTE
ORGANIC LOCALLY GROWN SEASONAL FRESH CUT FRUIT SALAD

CHEF’S SELECTION OF ASSORTED HOUSE BAKED COOKIES
BOTTLED WATER

AVAILABLE PLATED AND SERVED
ADD HOUSE MADE MEYER LEMON LEMONADE

market place panini

MARKET PLACE PANINI
CHOICE OF:
IN HOUSE ROASTED BASSIAN FARMS ROAST BEEF
IN HOUSE ROASTED DIESTEL TURKEY BREAST
HOBBS FARM HONEY HAM
ORGANIC LOCALLY GROWN SEASONAL GRILLED VEGETABLES
LOCAL ARTISAN BAKED CIABBATTA BREAD
HOUSE MADE SUN DRIED TOMATO PESTO SCHMEAR
ORGANIC LOCALLY GROWN BABY SPINACH AND ALFALFA
LOCAL ARTISAN MADE SMOKED MOZZARELLA CHEESE
8
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SANDWICH FAVORITES

SERVICE BEFORE 4PM
12 PERSON MINIMUM

MARKET PLACE DELI BAGUETTE
CHOICE OF:
IN HOUSE ROASTED BASSIAN FARMS ROAST BEEF
IN HOUSE ROASTED DIESTEL TURKEY BREAST
HOBBS FARM HONEY HAM
ORGANIC LOCALLY GROWN SEASONAL GRILLED VEGETABLES
CHOICE OF:

LOCAL ARTISAN MADE SLICED AGED CHEDDAR CHEESE
LOCAL ARTISAN MADE SLICED NATURAL SWISS CHEESE
LOCAL ARTISAN MADE SLICED PROVOLONE CHEESE
LOCAL ARTISAN MADE SLICED MONTEREY JACK CHEESE
LOCAL ARTISAN MADE SLICED PEPPERJACK CHEESE
CHOICE OF:

LOCAL ARTISAN BAKED DUTCH CRUNCH ROLL
LOCAL ARTISAN BAKED SWEET BAGUETTE
LOCAL ARTISAN BAKED COUNTRY WHEAT BAGUETTE
HOUSE MADE DELI MUSTARD MAYONNAISE
ORGANIC LOCALLY GROWN BABY GREENS
ORGANIC LOCALLY GROWN SLICED BEEF STEAK TOMATOES
8

CROISSANT CLUB SANDWICH
IN HOUSE ROASTED DIESTEL TURKEY BREAST
DAILY’S APPLEWOOD SMOKED BACON

LOCAL ARTISAN MADE SLICED NATURAL SWISS CHEESE

ORGANIC LOCALLY GROWN BUTTER LETTUCE

ORGANIC LOCALLY GROWN SLICED BEEF STEAK TOMATOES
ORGANIC LOCALLY GROWN SLICED HAAS AVOCADOS
LOCAL ARTISAN BAKED BUTTER BRUSHED CROISSANT
9
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

SANDWICH FAVORITES

SERVICE BEFORE 4PM
12 PERSON MINIMUM

CALIFORNIA FOCCACIA SANDWICH
MARY’S RANCH GRILLED CHICKEN BREAST
HOUSE MADE FOCCACIA BREAD
HOUSE MADE HONEY DIJON SPREAD

LOCAL ARTISAN MADE SLICED DILL HAVARTI CHEESE

ORGANIC LOCALLY GROWN BABY GREENS

ORGANIC LOCALLY GROWN SLICED BEEF STEAK TOMATOES
ORGANIC LOCALLY GROWN SLICED HAAS AVOCADOS
9

LAVOSH ARAM PINWHEEL WRAP
CHOICE OF:

IN HOUSE ROASTED BASSIAN FARMS ROAST BEEF
IN HOUSE ROASTED DIESTEL TURKEY BREAST
HOBBS FARM HONEY HAM
ORGANIC LOCALLY GROWN SEASONAL GRILLED VEGETABLES
LAVOSH CRACKER BREAD
HOUSE MADE SUN DRIED TOMATO PESTO SCHMEAR
BOURSIN CHEESE SPREAD
ORGANIC LOCALLY GROWN BUTTER LETTUCE
8

PORTOBELLO MUSHROOM SANDWICH
ORGANIC LOCALLY GROWN GRILLED PORTOBELLO MUSHROOM
LOCAL ARTISAN BAKED COUNTRY WHEAT BAGUETTE
ORGANIC LOCALLY GROWN CARAMELIZED VIDALIA ONIONS
IN HOUSE ROASTED SWEET RED PEPPERS
ORGANIC LOCALLY GROWN ARUGULA
PT. REYES CRUMBLED BLEU CHEESE
HOUSE MADE BALSAMIC VINAIGRETTE
10
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

GARDEN FRESH SALADS

SERVICE BEFORE 4PM
12 PERSON MINIMUM

AVAILABLE SERVED AS BOX LUNCHES
LOCAL ARTISAN BAKED ROLL
CHEF’S SELECTION OF ASSORTED HOUSE BAKED COOKIES
BOTTLED WATER

AVAILABLE AS SALAD LUNCHEON BUFFET
CHOICE OF THREE FEATURED LUNCH GARDEN FRESH SALADS
LOCAL ARTISAN BAKED ROLL
IN HOUSE WHIPPED BUTTER CHIPS
CHEF’S SELECTION OF ASSORTED HOUSE BAKED COOKIES
HOUSE MADE MEYER LEMON LEMONADE
14

AVAILABLE PLATED AND SERVED
LOCAL ARTISAN BAKED ROLL
IN HOUSE WHIPPED BUTTER CHIPS
HOUSE MADE MEYER LEMON LEMONADE
+7

SELECTION OF HOUSE MADE DRESSINGS
BUTTERMILK RANCH DRESSING
CILANTRO RANCH DRESSING
CHIPOTLE RANCH DRESSING
FAT FREE ITALIAN VINAIGRETTE
THOUSAND ISLAND DRESSING
BLEU CHEESE DRESSING
SWEET CHILI AND LIME DRESSING
BALSAMIC VINAIGRETTE
APPLE CIDER VINAIGRETTE
RASPBERRY VINAIGRETTE
CITRUS VINAIGRETTE
CLASSIC CAESAR DRESSING
GINGER SESAME DRESSING
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

GARDEN FRESH SALADS

SERVICE BEFORE 4PM
12 PERSON MINIMUM

CHINESE CHICKEN SALAD
ORGANIC LOCALLY GROWN SHREDDED ROMAINE LETTUCE
ORGANIC LOCALLY GROWN SHREDDED NAPA CABBAGE
ORGANIC LOCALLY GROWN JULIENNED VEGETABLES
WATER CHESTNUTS AND BEAN SPROUTS
TOPPED WITH SLICED SCALLIONS

MARY’S RANCH GRILLED MARINATED CHICKEN BREAST

HOUSE MADE GINGER SESAME DRESSING

8

KOREAN BEEF SALAD
ORGANIC LOCALLY GROWN SHREDDED ROMAINE LETTUCE
ORGANIC LOCALLY GROWN SHREDDED NAPA CABBAGE
ORGANIC LOCALLY GROWN JULIENNED VEGETABLES
TOPPED WITH SLICED SCALLIONS
HOUSE FRIED WONTON CRISPS
NIMAN RANCH MARINATED GRILLED FLAT IRON STEAK
HOUSE MADE GINGER SESAME DRESSING
9

VINEYARD STEAK SALAD
ORGANIC LOCALLY GROWN ARUGULA
ORGANIC LOCALLY GROWN WATERCRESS
JULIENNED JICAMA AND MANDARIN ORANGE SUPREMES
NIMAN RANCH MARINATED GRILLED FLAT IRON STEAK
HOUSE MADE CILANTRO CHIMMICHURRI DRESSING
10

VEGETARIAN PAD THAI SALAD
LOCAL ARTISAN MADE SPICY GLASS NOODLES
ORGANIC LOCALLY GROWN JULIENNED VEGETABLES
SWEET SNOW PEAS AND BEAN SPROUTS
TOPPED WITH SLICED SCALLIONS AND CHOPPED PEANUTS
HOUSE MADE CHILI GARLIC DRESSING
8

Catering Guide 2014 * 2015 Page 14



EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

GARDEN FRESH SALADS

SERVICE BEFORE 4PM
12 PERSON MINIMUM

NEW MEXICAN CHICKEN SALAD
ORGANIC LOCALLY GROWN SHREDDED ROMAINE LETTUCE
HOUSE MADE BLACK BEAN AND BRENTWOOD CORN SALSA
ORGANIC LOCALLY GROWN SLICED HAAS AVOCADOS
ORGANIC LOCALLY GROWN TOY BOX TOMATOES
HOUSE FRIED CRISP TORTILLA STRIPS
MARY’S RANCH GRILLED MARINATED CHICKEN BREAST
HOUSE MADE TEQUILA TOMATILLO VINAIGRETTE DRESSING
8

MEDITERRANEAN SPINACH AND WILD GREENS SALAD
ORGANIC LOCALLY GROWN BABY SPINACH
WILD SPRING MIXED GREENS
ORGANIC LOCALLY GROWN JULIENNED VEGETABLES
MARINATED ARTICHOKE HEARTS AND MUSHROOMS
KALAMATA OLIVES AND FETA CHEESE CRUMBLES
HOUSE MADE LEMON OREGANO VINAIGRETTE
8

CLASSIC CHICKEN CAESAR SALAD
ORGANIC LOCALLY GROWN SHREDDED ROMAINE LETTUCE
HOUSE MADE GARLIC CROUTONS AND FRESH GRATED PARMESAN CHEESE
MARY’S RANCH GRILLED SALT AND PEPPER CHICKEN BREAST
HOUSE MADE CLASSIC CAESAR DRESSING
8

CALIFORNIA TURKEY COBB SALAD
ORGANIC LOCALLY GROWN SHREDDED ROMAINE LETTUCE
DAILY’S APPLEWOOD SMOKED BACON
SLICED SCALLIONS AND PT. REYES CRUMBLED BLEU CHEESE
ORGANIC LOCALLY GROWN BEEF STEAK TOMATOES
CAGE FREE FARM FRESH PETALUMA FARMS EGGS
ORGANIC LOCALLY GROWN SLICED HAAS AVOCADOS
ORGANIC LOCALLY GROWN HOT BOX CUCUMBERS
IN HOUSE ROASTED DIESTEL TURKEY BREAST
HOUSE MADE VINAIGRETTE DRESSING
10
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

HAND MADE PIZZAS

12 PERSON MINIMUM

ALL OF OUR PIZZAS ARE MADE OF OUR OWN PIZZA DOUGH AND TOPPED WITH
FRESHLY MADE PIZZA SAUCE AND EPICUREAN GROUP’S OWN SIGNATURE
FOUR CHEESE BLEND. WE USE ONLY FRESH TOPPINGS AND REAL CHEESE IN
ALL OF OUR PIZZAS. OUR PIZZAS ARE 16-INCH ROUND PIZZAS CUT INTO 8 SLICES.
ONE PIZZA FOR EVERY 4 GUESTS. WHY NOT HAVE A PIZZA PARTY?!!

AVAILABLE AS PIZZA PARTY BUFFET
CHOICE OF FEATURED HAND MADE PIZZAS
(12 PERSON MINIMUM PER CHOICE)

CHOICE OF MIXED GARDEN SALAD OR CLASSIC CAESAR SALAD
CHEF’S SELECTION OF ASSORTED HOUSE BAKED COOKIES
HOUSE MADE MEYER LEMON LEMONADE
+6

AVAILABLE DELIVERED TO YOU!!!
CHOICE OF FEATURED HAND MADE PIZZAS
(3 PIZZA MINIMUM PER ORDER)

CHOICE OF MIXED GARDEN SALAD OR CLASSIC CAESAR SALAD
CHEF’S SELECTION OF ASSORTED HOUSE BAKED COOKIES
ASSORTED SOFT BEVERAGES AND BOTTLED WATER

margherita pizza
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

HAND MADE PIZZAS

12 PERSON MINIMUM

FOUR CHEESE PIZZA
IN HOUSE SCRATCH MADE PIZZA DOUGH
EPICUREAN GROUP SIGNATURE FOUR CHEESE BLEND
HOUSE MADE P1ZZA SAUCE
CUT ITALIAN PARSLEY
8

CLASSIC PEPPERONI PIZZA
IN HOUSE SCRATCH MADE PIZZA DOUGH
EPICUREAN GROUP SIGNATURE FOUR CHEESE BLEND
HOUSE MADE PIZZA SAUCE
ROSELI ALL NATURAL PEPPERONI
CUT ITALIAN PARSLEY
10

BLACK AND WHITE PIZZA
IN HOUSE SCRATCH MADE PIZZA DOUGH
EPICUREAN GROUP SIGNATURE FOUR CHEESE BLEND
HOUSE MADE PI1ZZA SAUCE
SLICED AND PITTED BLACK AND KALAMATA OLIVES
ROSELI SPICED ITALIAN SAUSAGE
SLICED WHITE BUTTON MUSHROOMS
CUT ITALIAN PARSLEY
12

ROASTED GARDEN VEGETABLE PIZZA

IN HOUSE SCRATCH MADE PIZZA DOUGH
EPICUREAN GROUP SIGNATURE FOUR CHEESE BLEND

HOUSE MADE PI1ZZA SAUCE
SLICED AND PITTED BLACK OLIVES

ORGANIC LOCALLY GROWN BELL PEPPERS

ORGANIC LOCALLY GROWN RED ONIONS
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES

SLICED WHITE BUTTON MUSHROOMS
CUT ITALIAN PARSLEY
12

gluten-free crust available
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

HAND MADE PIZZAS

12 PERSON MINIMUM

RIO HAWAIIAN PIZZA
IN HOUSE SCRATCH MADE PIZZA DOUGH
EPICUREAN GROUP SIGNATURE FOUR CHEESE BLEND
HOUSE MADE P1ZZA SAUCE
PATUXENT FARMS CANADIAN BACON
HOUSE CUT DEL MONTE PINEAPPLE
12

MEAT MONSTER PIZZA
IN HOUSE SCRATCH MADE PIZZA DOUGH
EPICUREAN GROUP SIGNATURE FOUR CHEESE BLEND
HOUSE MADE PIZZA SAUCE
ROSELI ALL NATURAL PEPPERONI
METRO DELI ITALIAN DRY SALAMI
ROSELI SPICED ITALIAN SAUSAGE
SILVA SAUSAGE SPICED CHORIZO SAUSAGE
CUT ITALIAN PARSLEY
14

BARBEQUE CHICKEN PIZZA
IN HOUSE SCRATCH MADE PIZZA DOUGH
EPICUREAN GROUP SIGNATURE FOUR CHEESE BLEND
HOUSE MADE BARBEQUE SAUCE
MARY’S RANCH GRILLED MARINATED CHICKEN BREAST
ORGANIC LOCALLY GROWN RED ONIONS
CUT CILANTRO AND SCALLIONS
14

MARGHERITA PIZZA
IN HOUSE SCRATCH MADE PIZZA DOUGH
EPICUREAN GROUP SIGNATURE FOUR CHEESE BLEND
HOUSE MADE PIZZA SAUCE
LOCAL ARTISAN MADE BABY MOZZARELLA CHEESE
FRESH CUT SWEET BASIL
DELALLO BALSAMIC GLAZE
14

gluten-free crust available

Catering Guide 2014 * 2015 Page 18



EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

HAND MADE PIZZAS

12 PERSON MINIMUM

BUFFALO CHICKEN PIZZA
IN HOUSE SCRATCH MADE PIZZA DOUGH
EPICUREAN GROUP SIGNATURE FOUR CHEESE BLEND
HOUSE MADE HOT SAUCE
MARY’S RANCH GRILLED MARINATED CHICKEN BREAST
PT. REYES CRUMBLED BLEU CHEESE
CUT CHIVES AND SCALLIONS
14

HAWK EYE COMBINATION PIZzZA
IN HOUSE SCRATCH MADE PIZZA DOUGH
EPICUREAN GROUP SIGNATURE FOUR CHEESE BLEND
HOUSE MADE PI1ZZA SAUCE
ROSELI ALL NATURAL PEPPERONI
METRO DELI ITALIAN DRY SALAMI
ROSELI SPICED ITALIAN SAUSAGE
SLICED AND PITTED BLACK OLIVES
ORGANIC LOCALLY GROWN BELL PEPPERS
ORGANIC LOCALLY GROWN RED ONIONS
SLICED WHITE BUTTON MUSHROOMS
CUT ITALIAN PARSLEY
16

PRAWN AND BACON PIZZA
IN HOUSE SCRATCH MADE PIZZA DOUGH
EPICUREAN GROUP SIGNATURE FOUR CHEESE BLEND
HOUSE MADE ASIAGO CREAM SAUCE
DAILY’S APPLEWOOD SMOKED BACON
CILANTRO AND LIME MARINATED PRAWNS
CUT CILANTRO AND SCALLIONS
16

gluten-free crust available
e
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

PLATE MEALS

10 PERSON MINIMUM

CONFERENCE DINING HAS NEVER BEEN SO GOOD!
OUR HOT BUFFETS OFFER A GREAT VARIETY AND VALUE.
AS ALWAYS WE ARE HAPPY TO CUSTOMIZE OUR BUFFET MENUS
AND PROVIDE AMENITIES AND OFFER DIFFERENT SERVICES
TO MEET YOUR SPECIAL NEEDS TO CREATE A TRULY UNIQUE EVENT.

AVAILABLE A LA CARTE
COMPOSE YOUR OWN CUSTOMIZED MENU

AVAILABLE AS BOX MEAL
BOTTLED WATER
CHEF’S SELECTION OF ASSORTED SWEET TREAT DESSERTS
+2

AVAILABLE AS LUNCH OR DINNER BUFFET
CHOICE OF MIXED GARDEN SALAD OR CLASSIC CAESAR SALAD
LOCAL ARTISAN BAKED ROLLS
IN HOUSE WHIPPEDBUTTER CHIPS
HOUSE MADE MEYER LEMON LEMONADE
CHEF’S SELECTION OF ASSORTED SWEET TREAT DESSERTS
+4 ¢ +6

DINNER PRICING ALLOWS FOR LARGER POTION SIZE

south of the border fajita
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

PLATE MEALS

10 PERSON MINIMUM

HERBED MUSHROOM CHICKEN
MARY’S RANCH GRILLED MARINATED CHICKEN BREAST
HOUSE MADE HERBED PORCINI MUSHROOM SAUCE
HOUSE BREADED FRIED VIDALIA ONION STRINGS
HOUSE ROASTED DELTA QUEEN RED POTATOES
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES
6

PESTO GRILLED CHICKEN BREAST
MARY’S RANCH GRILLED MARINATED CHICKEN BREAST
HOUSE MADE MINT AND BASIL PESTO SAUCE
WILD MUSROOM AND CARDAMUM SPICED RISOTTO
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES
6

SOUTH OF THE BORDER FAJITAS
CHOICE OF:

MARY’S RANCH GRILLED BLACKENED CHICKEN BREAST
BASSIAN FARMS FLAT IRON STEAK
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES
HOUSE MADE SALT AND PEPPER TOFU
(10 PERSON MINIMUM PER CHOICE)
ASSORTED WHEAT AND FLOUR TORTILLAS
HOUSE MADE SALSA
HOUSE MADE GUACAMOLE
SOUR CREAM
SPANISH RICE AND BLACK BEANS
8

ENHANCEMEMTS FOR SOUTH OF THE BORDER FAJITAS
CHOICE OF CILANTRO AND LIME MARINATED PRAWNS +3
SUBSTITUTE HORCHATA AT BUFFET SERVICE +2
SUBSTITUTE HOUSE MADE FLAN FOR DESSERT +2
SUBSTITUE HOUSE MADE PICO DE GALLO +1
ADD BLACK BEAN AND CORN SALAD +2
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

PLATE MEALS

10 PERSON MINIMUM

ROSEMARY AND GARLIC CHICKEN
MARY’S RANCH GRILLED MARINATED CHICKEN BREAST
ROSEMARY AND GARLIC AND DRY SPICES
WHOLE ROASTED LOCALLY GROWN ELEPHANT GARLIC CLOVES
ORGANIC LONG GRAIN BROWN RICE PILAF
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES
7

PORK LOIN PICATTA
HOBBS FARM MUSTARD SEASONED PORK LOIN
LEMON AND PEPPER HERB SPICED BUTTER SAUCE
GARNISHED WITH CAPERS AND CUT ITALIAN PARSLEY
ORGANIC LONG GRAIN JASMINE RICE PILAF
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES
7

TRI TIP WITH WILD MUSHROOMS
NIMAN RANCH GRILLED MARINATED CARVED TRI TIP
ORGANIC LOCALLY GROWN BUTTON AND WILD MUSHROOM DEMI
HOUSE ROASTED DELTA QUEEN RED POTATOES
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES
8

NEW YORK STEAK AU POIVRE
NIMAN RANCH GRILLED PEPPER BLACKENED NEW YORK STRIP
GREEN PEPPERCORN AND BRANDY GLACE DE VIANDE
DELTA QUEEN YUKON GOLD MASHED POTATOES
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES
10

HOISIN MARINATED PORK LOIN
HOBBS FARM HOISIN MARINATED PORK LOIN
CARVED AND SERVED AU JUS
HOUSE MADE PINEAPPLE, MANGO AND PAPAYA TROPICAL SALSA
ORGANIC LONG GRAIN JASMINE RICE
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES
8
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

PLATE MEALS

10 PERSON MINIMUM

SALMON VIN BLANC
POACHED WILD RUSSIAN RIVER CHINOOK SALMON
SHALLOTS AND PINOT GRIGIO CREAM SAUCE
DRY HERBED SOFT POLENTA
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES
MKT

SALMON SONOMA
GRILLED WILD RUSSIAN RIVER CHINOOK SALMON
CARAMELIZED VIDALIA ONIONS
PINOT NOIR BEURRE BLANC
HOUSE ROASTED DELTA QUEEN RED POTATOES
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES
MKT

STUFFED PASTA
CHOICE OF:

LOCAL ARTISAN HAND MADE THREE CHEESE BLEND FILLED RAVIOLI
LOCAL ARTISAN HAND MADE CREAMED SPINACH FILLED RAVIOLI
SPINACH TOMATO AND EGG TORTELLINI FILLED WITH RICOTTA AND PARMESAN CHEESE
CHOICE OF:

HOUSE MADE MARINARA SAUCE
HOUSE MADE ASIAGO CREAM SAUCE
HOUSE MADE MINT AND BASIL PESTO SAUCE
CHEF RAFA’S GRILLED RUSTIC SALT AND PEPPER BREAD
7

LASAGNA BOLOGNESE * LASAGNA FLORENTINE
LOCAL ARTISAN HAND MADE PASTA SHEETS
LAYERED WITH SAUTEED GROUND BEEF AND ITALIAN SAUSAGE OR
LAYERED WITH SAUTEED BUTTON MUSHROOMS AND CREAMED SPINACH
DRY HERBED RICOTTA CHEESE
EPICUREAN GROUP SIGNATURE FOUR CHEESE BLEND
HOUSE MADE MARINARA SAUCE
CHEF RAFA’S GRILLED RUSTIC SALT AND PEPPER BREAD
8e7
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

COMPOSED BUFFETS

12 PERSON MINIMUM
LUNCH * DINNER

SOUTH OF THE BORDER FAIJITAS BUFFET
CHOICE OF TWO:

MARY’S RANCH GRILLED BLACKENED CHICKEN BREAST
BASSIAN FARMS FLAT IRON STEAK
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES
HOUSE MADE SALT AND PEPPER TOFU
ASSORTED WHEAT AND FLOUR TORTILLAS
HOUSE MADE SALSA
HOUSE MADE GUACAMOLE
SOUR CREAM
SPANISH RICE AND BLACK BEANS
1214

ENHANCEMENTS FOR SOUTH OF THE BORDER FAJITAS
CHOICE OF CILANTRO AND LIME MARINATED PRAWNS +3
SUBSTITUTE HORCHATA AT BUFFET SERVICE +2
SUBSTITUTE HOUSE MADE FLAN FOR DESSERT +2
SUBSTITUE HOUSE MADE PICO DE GALLO +1
ADD BLACK BEAN AND CORN SALAD +2

PI1ZZA PARTY BUFFET
SEE HAND MADE PIZZAS SECTION — PAGE 16

GARDEN FRESH SALAD BUFFET
SEE GARDEN FRESH SALADS SECTION — PAGE 13
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

COMPOSED BUFFETS

12 PERSON MINIMUM
LUNCH * DINNER

MARKET PLACE DELI BUFFET
ORGANIC LOCALLY GROWN MIXED GARDEN SALAD
HOUSE MADE DRESSINGS
IN HOUSE ROASTED BASSIAN FARMS ROAST BEEF
IN HOUSE ROASTED DIESTEL TURKEY BREAST
HOBBS FARM HONEY HAM
ORGANIC LOCALLY GROWN SEASONAL GRILLED VEGETABLES
LOCAL ARTISAN MADE SLICED AGED CHEDDAR CHEESE
LOCAL ARTISAN MADE SLICED NATURAL SWISS CHEESE
LOCAL ARTISAN MADE SLICED PROVOLONE CHEESE
LOCAL ARTISAN MADE SLICED MONTEREY JACK CHEESE
LOCAL ARTISAN MADE SLICED PEPPERJACK CHEESE
LOCAL ARTISAN BAKED SLICED BREADS AND BAGUETTES
HOUSE MADE DELI MUSTARD MAYONNAISE
ORGANIC LOCALLY GROWN BABY GREENS
ORGANIC LOCALLY GROWN SLICED BEEF STEAK TOMATOES
CHEF’S SELECTION OF ASSORTED HOUSE BAKED COOKIES
HOUSE MADE MEYER LEMON LEMONADE
12+ 14

MANGIA BENE PASTA BUFFET
ORGANIC LOCALLY GROWN MIXED GARDEN SALAD OR
CLASSIC CAESAR SALAD
HOUSE MADE DRESSINGS
LOCAL ARTISAN HAND MADE PENNE PASTA
HOUSE MADE MARINARA SAUCE
HOUSE MADE ASIAGO CREAM SAUCE
MARY’S RANCH GRILLED MARINATED CHICKEN BREAST
BASSIAN FARMS ALL NATURAL BEEF MEATBALLS
ORGANIC LOCALLY GROWN SEASONAL VEGETABLES
CHEF RAFA’S GRILLED RUSTIC SALT AND PEPPER BREAD
LOCAL ARTISAN MADE TIRAMISU OR
ALMONDINE TARTLET
HOUSE MADE MEYER LEMON LEMONADE
1214
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

COMPOSED BUFFETS

12 PERSON MINIMUM
LUNCH * DINNER

ORIENT EXPERIENCE BUFFET
HNU MARKET PLACE CHINESE SALAD
HOUSE MADE MARY’S RANCH GRILLED CHICKEN TERIYAKI STIR FRY
HOBBS FARM SWEET AND SOUR PORK
ORGANIC LOCALLY GROWN SEASONAL STIR FRY VEGETABLES
VEGETABLE SPRING ROLLS WITH HOUSE MADE SWEET CHILI GINGER SAUCE
FORTUNE COOKIES AND CHOP STICKS
HOUSE MADE PASSION FRUIT LEMONADE
14 - 16

ENHANCEMENTS FOR ORIENT EXPERIENCE BUFFET
ADD CILANTRO AND LIME MARINATED PRAWNS +3
ADD KOREAN GRILLED BEEF WITH HOUSE MADE KIM CHI +3
ADD CHICKEN SATAY WITH THAI PEANUT SAUCE +2
ADD ASSORTED DIM SUM STATION +5
(60 PERSON MINIMUM)

SUBSTITUTE GREEN TEA ICED TEA +2

CALIFORNIA COURTYARD BARBEQUE BUFFET
ORGANIC LOCALLY GROWN MIXED GARDEN SALAD
MARY’S RANCH GRILLED MARINATED CHICKEN
DURHAM RANCH ALL BEEF GRASS FED BURGERS AND ACCOMPANIMENTS
HOUSE MADE HONEY BAKED BEANS
ORGANIC LOCALLY GROWN SEASONAL FRESH CUT FRUIT
HOUSE MADE ROASTED RED AND YUKON GOLD POTATO SALAD
LOCAL ARTISAN BAKED ROLLS
IN HOUSE WHIPPED BUTTER CHIPS
CHEF’S SELECTION OF ASSORTED HOUSE BAKED COOKIES
HOUSE MADE MEYER LEMON LEMONADE
1214

ENHANCEMENTS FOR CALIFORNIA COURTYARD BARBEQUE BUFFET
ADD CILANTRO AND LIME MARINATED PRAWNS +3
ADD HOUSE SMOKED BARBEQUE PORK SPARE RIBS +5
SUBSTITUTE GRILLED WILD RUSSIAN RIVER CHINOOK SALMON +MKT
SUBSTITUTE NIMAN RANCH NEW YORK STRIP +6
SUBSTITUTE LOCAL ARTISAN BAKED CORNBREAD +2
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

RECEPTION HORS D’OEUVRES

12 PERSON MINIMUM
TRAY PASSED OR DISPLAY PLATTERS

ORGANIC LOCALLY GROWN VEGETABLE CRUDITES
ORGANIC LOCALLY GROWN SEASONAL FRESH CUT VEGETABLES
HOUSE MADE BUTTERMILK RANCH DRESSING
3

ORGANIC LOCALLY GROWN FRUIT DISPLAY
ORGANIC LOCALLY GROWN SEASONAL FRESH CUT FRUIT
3

MARKET PLACE BRIE EN CROUTE
LOCAL ARTISAN MADE THREE CREAM BRIE
HOUSE MADE SUN DRIED TOMATO PESTO
TOAST POINTS WITH LOCAL HONEY AND GREEN APPLE SLICES
4

LOCAL ARTISAN CHEESE DISPLAY
CHEF’S SELECTION OF LOCAL ARTISAN MADE CHEESES
LOCAL ARTISAN MADE BREADS AND CRACKERS
3

SPICED HUMMUS WITH HOUSE MADE PITA TRIANGLES
HOUSE MADE GARLIC AND MACADAMIA NUT AND JALEPENO KISSED HUMMUS
HOUSE MADE PITA TRIANGLE CHIPS
4

TORTILLA CHIPS WITH HOUSE MADE DIPS
HOUSE MADE CORN TORTILLA CHIPS
HOUSE MADE ORGANIC LOCALLY GROWN TOMATO PICO DE GALLO
HOUSE MADE ORGANIC LOCALLY GROWN HAAS AVOCADO GUACAMOLE
4

ORGANIC LOCALLY GROWN GRILLED VEGETABLE ANTIPASTO
ORGANIC LOCALLY GROWN GRILLED MARINATED SEASONAL FRESH CUT VEGETABLES
CHEF’S SELECTION OF LOCAL ARTISAN MADE SLICED CHEESES
METRO DELI ITALIAN DRY SALAMI
LOCAL ARTISAN MADE DUTCH CRUNCH BAGUETTE CROSTINI
HOUSE MADE CHIPOTLE RANCH DRESSING
6
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

RECEPTION HORS D’OEUVRES

12 PERSON MINIMUM
TRAY PASSED OR DISPLAY PLATTERS

SMOKED SALMON PINWHEELS
WILD RUSSIAN RIVER SMOKED SALMON
HOUSE MADE DRY HERBED CREAM CHEESE
LAVOSH CRACKER BREAD
7

THREE OLIVE TAPENADE
KALAMATA WITH SPANISH QUEEN AND BLACK OLIVE TAPENADE
LOCAL ARTISAN MADE DUTCH CRUNCH BAGUETTE CROSTINI
FRESH SHREDDED PARMESAN CHEESE
3

WILD MUSHROOM CROSTINI
GARLIC AND HERB ROASTED WILD MUSHROOMS
LOCAL ARTISAN MADE DUTCH CRUNCH BAGUETTE CROSTINI
FRESH SHREDDED PARMESAN CHEESE
4

QUESADILLA TRIO
BASSIAN FARMS GRILLED MARINATED FLAT IRON STEAK
MARY’S RANCH GRILLED MARINATED CHICKEN BREAST
LOCAL ARTISAN MADE THREE CHEESE BLEND
LOCAL ARTISAN MADE FLOUR TORTILLAS
HOUSE MADE ORGANIC LOCALLY GROWN TOMATO PICO DE GALLO
HOUSE MADE ORGANIC LOCALLY GROWN HAAS AVOCADO GUACAMOLE
7

THAI STYLE GRILLED SATAY
CHOICE OF:

ASSIAN FARMS GRILLED MARINATED FLAT IRON STEAK STRIPS
MARY’S RANCH GRILLED MARINATED CHICKEN STRIPS
HOBBS FARM GRILLED MARINATED PORK LOIN STRIPS

THAI STYLE PEANUT SAUCE
4
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

RECEPTION HORS D’OEUVRES

12 PERSON MINIMUM
TRAY PASSED OR DISPLAY PLATTERS

CRAB STUFFED ARTICHOKE
LOCALLY HARVESTED DUNGENESS CRAB
HOUSE MADE LEMON AIOLI
ORGANIC LOCALLY GROWN MARINATED ARTICHOKE BOTTOMS
5

GRILLED TUSCAN CHICKEN SALAD CROSTINI
PATUXENT FARMS HOUSE MADE CHICKEN SALAD
LOCAL ARTISAN MADE DUTCH CRUNCH CROSTINI
HALVED RED SEEDLESS GRAPE
3

STUFFED NEW POTATO
DELTA QUEEN HALVED NEW POTATOES
HOUSE MADE CREME FRAICHE
CAGE FREE FARM FRESH PETALUMA FARMS EGG WHITE CAVIAR
3

PRAWN COCKTAIL
HARBOR BANKS COLD COOKED PRAWNS
HOUSE MADE ROMA TOMATO AND HORSERADISH SAUCE
4

CILANTRO AND LIME MARINATED PRAWNS
HARBOR BANKS CILANTRO AND LIME MARINATED PRAWNS
5

HAM AND SWISS PINWHEELS
HOBBS FARM HONEY HAM
LOCAL ARTISAN MADE SLICED SWISS CHEESE
HOUSE MADE HONEY DIJON MAYONNAISE
LAVOSH CRACKER BREAD
5

DUNGENESS CRAB CAKES
LOCALLY HARVESTED DUNGENESS CRAB
HOUSE MADE LEMON CAPER REMOULADE
6
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

RECEPTION HORS D’OEUVRES

12 PERSON MINIMUM
TRAY PASSED OR DISPLAY PLATTERS

SMOKED SALMON ROULADE
WILD RUSSIAN RIVER SMOKED SALMON
LOCAL ARTISAN MADE DUTCH CRUNCH CROSTINI
HOUSE MADE CREME FRAICHE
FRESH DILL AND CAPERS
5

DEVILED EGGS
CAGE FREE FARM FRESH PETALUMA FARMS EGGS
CHIPOTLE AND SPICES
3

PROSCIUTTO WRAPPED ASPARAGUS
HOBBS FARM PROSCIUTTO
ORGANIC LOCALLY GROWN BRENTWOOD FARMS ASPARAGUS
HOUSE MADE SAFFRON AIOLI
5

PRAWN SALAD IN CRISPY PHYLLO
HOUSE MADE HARBOR BANKS COLD COOKED PRAWN SALAD
HOUSE MADE OREGANO VINAIGRETTE
HOUSE MADE PHYLLO CRUST
5

BOURSIN ARTICHOKE HEART
BOURSIN CHEESE
ORGANIC LOCALLY GROWN MARINATED ARTICHOKE BOTTOMS
3

BEEF TENDERLOIN ON GARLIC TOAST
BASSIAN FARMS HOUSE ROASTED RARE BEEF TENDERLOIN
HOUSE MADE HORSERADISH AIOLI
CHEF RAFA’S GRILLED RUSTIC SALT AND PEPPER BREAD
5
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

RECEPTION HORS D’OEUVRES

12 PERSON MINIMUM
TRAY PASSED OR DISPLAY PLATTERS

GRILLED STUFFED ZUCCHINI ROLLS
ORGANIC LOCALLY GROWN SLICED MARINATED ZUCCHINI
BOURSIN CHEESE
HOUSE ROASTED PINE NUTS
3

AHI TARTARE
SUSHI GRADE AHI TUNA TARTARE
HOUSE MADE WASABI MAYONNAISE
HOUSE FRIED WONTON CRISP
5

HOT ARTICHOKE DIP WITH CROSTINI
ORGANIC LOCALLY GROWN MARINATED ARTICHOKE HEARTS
HOUSE MADE ASIAGO CREAM SAUCE
FRESH SHREDDED PARMESAN CHEESE
LOCAL ARTISAN MADE DUTCH CRUNCH CROSTINI
3

SPINACH DIP
ORGANIC LOCALLY GROWN CHOPPED BABY SPINACH
HOUSE MADE ASIAGO CREAM SAUCE
FRESH SHREDDED PARMESAN CHEESE
LOCAL ARTISAN MADE SOURDOUGH BREAD BOWL
3

SOFT PUB HOUSE PRETZELS
BISTRO STYLE SOFT PRETZEL BITES
HOUSE MADE SPICY MUSTARD DIPPING SAUCE
3

EGG ROLLS
VEGETABLE SPRING ROLLS
HOUSE MADE SWEET CHILI GINGER SAUCE
3
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

RECEPTION HORS D’OEUVRES

12 PERSON MINIMUM
TRAY PASSED OR DISPLAY PLATTERS

TAILGAITERS CHICKEN WINGS
MARY’S RANCH CHICKEN WINGS AND DRUMETTES
HOUSE MADE BUFFALO STYLE HOT SAUCE
HOUSE MADE TERIYAKI SAUCE
HOUSE MADE HONEY BARBEQUE SAUCE
CUT CELERY AND CARROTS
HOUSE MADE BLEU CHEESE DRESSING
HOUSE MADE BUTTERMILK RANCH DRESSING
6

COCONUT PRAWNS
HARBOR BANKS PANKO BREADED BUTTERFLIED PRAWNS
HOUSE MADE CHIPOTLE RANCH DRESSING
5

organic locally grown
grilled vegatble antipasto

organic locally grown
vegetable crudites
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

COMPOSED BREAKS

12 PERSON MINIMUM

AFTERNOON HIGH TEA
ASSORTED LOCAL ARTISAN BAKED AFTERNOON PASTRIES
CHEF’S SELECTION OF ASSORTED TEA SANDWICHES:

WILD RUSSIAN RIVER SMOKED SALMON WITH DILL AND MUSTARD
HOBBS FARM HONEY HAM AND LOCAL ARTISAN MADE GRUYERE CHEESE
HOUSE MADE CHICKEN SALAD WITH DIJON BUTTER
HOUSE MADE DRY HERBED CREAM CHEESE WITH CUCUMBERS AND WATERCRESS
ORGANIC LOCALLY GROWN SEASONAL FRESH CUT FRUIT
ASSORTED NUMI ORGANIC FAIR TRADE HOT TEAS
HOUSE MADE MEYER LEMON LEMONADE
16

ICE CREAM SOCIAL
CHEF’S SELECTION OF ASSORTED BRANDED ICE CREAM CONFECTIONS
BLUE BUNNY CHOCOLATE, VANILLA AND STRAWBERRY ICE CREAM
ASSORTED CONDIMENTS AND TOPPINGS
REQUIRES ATTENDANT
(12.50 PER HOUR)
8

EXECUTIVE POWER BREAK
REGULAR AND SUGAR FREE RED BULL ENERGY DRINKS
PEERLESS ORGANIC FAIR TRADE REGULAR AND DECAF COFFEE
ASSORTED NUMI ORGANIC FAIR TRADE HOT TEAS
ASSORTED CANNED SOFT BEVERAGES
CHEF’S SELECTION OF ASSORTED CLIF PROTIEN BARS
CHEF’S SELECTION OF ASSORTED NUGO PROTIEN BARS
CHEF’S SELECTION OF ASSORTED BAGGED CHIPS
WHOLE FRUIT BASKET
15

COOKIE MONSTER
CHEF’S SELECTION OF ASSORTED HOUSE BAKED COOKIES
PEERLESS ORGANIC FAIR TRADE REGULAR AND DECAF COFFEE
ASSORTED NUMI ORGANIC FAIR TRADE HOT TEAS
ASSORTED CANNED SOFT BEVERAGES
CLOVER INDIVIDUAL MILK BOXES
10
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

COMPOSED BREAKS

12 PERSON MINIMUM

SWEET STREET CUPCAKES
CHOICE OF THREE:
RED VELVET
DOUBLE CHOCOLATE
MADAGASCAR VANILLA BEAN
LEMON MERINGUE
PEANUT BUTTER AND CHOCOLATE
PEERLESS ORGANIC FAIR TRADE REGULAR AND DECAF COFFEE
ASSORTED NUMI ORGANIC FAIR TRADE HOT TEAS
CLOVER INDIVIDUAL MILK BOXES
12

HEALTH NUT
ORGANIC LOCALLY GROWN VEGETABLE CRUDITES
CHEF’S SELECTION OF ASSORTED CLIF PROTIEN BARS
CHEF’S SELECTION OF ASSORTED NUGO PROTIEN BARS
ORGANIC LOCALLY GROWN SEASONAL FRESH FRUIT
ASSORTED INDIVIDUAL FRUIT YOGURTS
SPICED HUMMUS WITH HOUSE MADE PITA TRIANGLES
BOTTLED SPARKLING MINERAL WATER
14

COFFEE SERVICE
PEERLESS ORGANIC FAIR TRADE REGULAR AND DECAF COFFEE
ASSORTED NUMI ORGANIC FAIR TRADE HOT TEAS
3

BEVERAGE SERVICE
HOUSE MADE MEYER LEMON LEMONADE
ICE WATER
2

ENHANCEMENTS TO COMPOSED BREAKS

ADD REGULAR AND SUGAR FREE RED BULL ENERGY DRINKS +4
ADD ASSORTED CANNED SOFT BEVERAGES +2
ADD BOTTLED SPARKLING MINERAL WATER +2

Catering Guide 2014 * 2015 Page 34



EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

SWEET TREATS

PRICED PER DOZEN

HOUSE BAKED COOKIES
CHOICE OF:
CHOCOLATE CHIP
SNICKERDOODLE
OATMEAL RAISIN
CHOCOLATE CHOCOLATE CHIP
16

HOUSE BAKED BROWNIES
CHOICE OF:
CHOCOLATE NUT
ESPRESSO AND MOCHA
CHOCOLATE FUDGE
CHOCOLATE AND CREAM CHEESE
20

LEMON AND FRUIT BARS
CHEF’S SELECTION OF ASSORTED LEMON AND FRUIT FILLED BAKED BARS
20

TEA AND BUTTER COOKIES
ASSORTED LOCAL ARTISAN BAKED AFTERNOON PASTRIES
16

ADDITIONAL OPTIONS AVAILABLE
SEE EVENT COORDINATOR OR MANAGER FOR DETAILS
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EPICUREAN GROUP AT HOLY NAMES UNIVERSITY

MISCELLANEOUS

IN HOUSE LINEN RENTAL
85” x 85” SQUARE TABLE CLOTHS
CHOICE OF:

HNU RED
BLACK
WHITE
(5 LINEN MINIMUM)

4

CUSTOM LINEN RENTAL
RENTAL SPECIALTY LINENS AVAILABLE UPON REQUEST
5 BUSINESS DAY LEAD TIME PREFFERED
SUBJECT TO DELIVERY CHARGES

CUSTOM EQUIPMENT RENTAL
RENTAL SPECIALTY ITEMS AND EQUIPMENT AVAILABLE UPON REQUEST
5 BUSINESS DAY LEAD TIME PREFFERED
SUBJECT TO DELIVERY CHARGES

ADDITIONAL SERVICES AVAILABLE
SEE EVENT COORDINATOR OR MANAGER FOR DETAILS
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NOTES
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