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Fersonalized Off-Fremise Catering
for All Special [ vents

Corporate & Social [unctions
\Neddings ° 5howers
Cocktail Farties * Dinner Farties
Par/PBat Mitzvahs © Christenings
Barbeques ° Ficnics
[~ xecutive Pox Lunches

(Creative Planning, a ghctecl chef and imPeccable service can
turn any occasion into a distinctive event. Suclﬁ is the
capacitg of Rosal uca’s Catering ComPang. We are

thrilled to announce that the chefs that grace our kitchens
are gracluates of the famed Culinarg |nstitute of America.
Our creativitg works in any stgle or on any scale. We have
Produced evergtlﬂing from intimate seated dinners to
uPsca!e museum cocktail buffets. Rosal uca’s can Provicle
comPrel’}ensive Planning support for your event. |n addition
to cleveloPing innovative menus, aPProPriate beverages and
table settings, our staff can arrange a site event, rental and
tent Furnisl’\ings) valet Parking, music, entertainment and
floral arrangements for you. Rosal uca’s is a wonderful
alternative to the traditional catered affair. [or those who
know and aPPreciate the difference, Rosal uca’s remains
dedicated and convinced that qualit9 and excePtional

service make the difference!



Hors D’ocuvres & Startcrs

Hot Hors doeuvre Selections

New FPotatoes Stuffed with Parmesan Seallion Souffle
Thai Beef Satay - Feanut Dipping Sauce
Crisp Spring Rolls - Soy Vinegar Sauce
Rosemary & [rosciutto [astries
Seared Sea Scallops Wrapped in Apple Smoked Bacon
Golden Shrimp Tempura - Soy Citrus Sauce
(Classic Clams Casino
Shrimp Peignets - Cajun Remoulade
Spinach [eta Phyllo Triangles
Vegetable Tempura - Sweet -n-Sour Dipping Sauce
Grilled Chicken & Cheddar Quesadillas
Savory Shrimp Cakes - |_emon Aioli
Warm Gingered Seafood Toasts
Spiced Cheese [illed Zeppole
Beer Battered Green Beans - Cumin Salt
Coconut Shrimp - Tequila |ime Aioli
Baked Oysters Rockefeller
| obster & Shiitake Spring Rolls - Cilantro Aioli
Mini Deviled Crab Cakes - Smokey Tomato Remoulade
Tenderloin of Beef Crostini - (Caramelized Onion Confit
Ginger Hoisin Chicken Drummettes
Fanko [Herb Crusted PBaby | amb Chops
Herb Battered Artichokes
Grilled Salmon Satays - |_emon Dill Sauce




Cold Hors d'oeurves

[talian Pruschetta with Oven Roasted Tomatoes
Southern Bay | caf Fickled Shrimp
(oins of I:_ggplant Stuffed with Roasted Fcppers
Oven Roasted [lum Tomatoes with Savory (Goat (Cheese Mousse
Folenta Canape Topped with Herb Cream Cheese
Eggplant Caviar Crostini
Sun-dried Tomato & Olive Strudel
Smoked Salmon & Herb (Goat Cheese Mousse Roulade
Dried Apricots Stuffed with (Gorgonzola & Walnuts
Jumbo Chilled Shrimp with [Horseradish Spiked Cocktail Sauce
Avocado & (Crab Salsa with Tortilla Rounds
Belgian [ ndive with PBlue Cheese, Crisp Fancetta & Aged Palsamic Vinegar
Carpaccio of Beef Baguette with [Horseradish Aioli & Reggiano Farmesan
White Pean & Sage Ragout Bruschetta
Foached [igs Stuffed with Pecans & PBrie Cheese
Smoked Trout & Olive Tapenade Phyllo Tartlettes

SOUP/C]’IOWCICFS

Jtalian chding SOUP with Tng Meatballs & Pastina
Fastas Fagioli
\/elvctg SHrimP Bisquc
Creamg Tomato (Cardamon - “[ennel Girilled Cheese”
Maine | obster (Chowder
Chi”cc] \/egetablc Gazpacho
Creamg Wild Organic Mushroom
\/cgetable Minestrone
Crcamy Broccoli & Chedclar Bisque

Just to name a few...



Placed APPetizer Displag Selections

Apricot Baked Brie Garnished with [resh Seasonal [ruit & Water Crackers
SPiC}j (irissini Pread Stick Pasket with Kosemar\lj DiPPing Ol

Eggl:)[ant Ronantine Stugcd with Smoked Ham & Mozzare”a
- Tomato Pasil Marinara

\/egetablc Crudite Basket with Fummus & (Garlic DiPs

Bcauthcul Raw Seafood Par with Clams, 5hrimp, Crab (Claws & Ogsters
[Fine Importecl & Domestic (Cheeses with Seasonal [ruit & Crisp Savories

Gorgcous (lassical Antipasti with [talian Salumeria, [Fine Cheese
& Marinated \/egctables

Garlic Hummus with Grilled Vegetables & Fita Chips
Seasonal Vineripe Tomatoes & [resh Mozzarella with Toasted Finenuts & Basil
Savory Chicken & Vegetable Strudel Mosaic
Miniature Croissants Stuffed with Smoked (Chicken & Pistachio Salad
Assorted [ legant | adies Tea Sandwiches
Mini Rosemary Scones [Filled with Smoked [am & [Honey Mustard Ajoli
Tomato Pasil & Parmesan Tarts
Warm (Goat (Cheese with Joasted Walnuts & Joast Points
Herb Marinated Fresh Bocconcino Mozzarella
Fecan [ried Chicken Tenders with (rain Mustard Dipping Sauce
Chilled Foached Salmon Stuffed with Herbed Shrimp Mousse
Smoked [ish Display Custom Designed with Traditional Accompaniments
(Classic Country Style [ate with Cornichons & (Grain Mustard
Tri-Colored Tortilla Chip Basket with Guacamole & [resh Tomato Salsa
Cheddar & Scallion Croquettes

Moretti Lager Steamed Mussels with Sweet |talian Sausagc
& (Collina Tomatoes - Juscan Bread



Homcmadc & ]mPortcd Fastas

Fermc Fileto Fomodoro ~ Crusl‘necl Flum Tomatoes, BasiL Frosciutto
and Romano (Cheese

Farfalle with Julienncd Smokcd Ham and chet Feas
- Garlic Cream Saucc with Basil

Fusilli Tossed with Caramelized Shallots & Pancetta - Light Garlic Herb Broth
Cavatc”i with chct ltalian Sausagc, Garden Broccoli Rabe & Garlic
Linguine with Wild Organic Mushrooms, Fancetta and Joasted Fincnuts

Rigatoni with Artichoke [Hearts and Smokcc[ Ham, Crusl’mecl Tomatoes
& a Touch of Crcam

(lassic Penne Puttanesca with Shaved Reggiano Farmesan

Ncopolitan Style Lasagnc - Sweet |talian Sausagc, Chcesc
or Koastccl \/egetablc

Linguine with |_ittlenecks in a Spicy Tomato Pasil Marinara
Cheese Ravioli Simply [aired with Crushed Ripe Tomatoes, Garlic & Basil
Tortellini Tossed with a (Gorgonzola Cream Sauce & Toasted Walnuts
Cavatappi with Smoked Salmon and | _obster in a Tarragon Cream Sauce
Lumache Tossed with [Hearty Polognese Meat Sauce & Shaved Manchego

Sun-dried Tomato Ravioli | aced with [resh Basil Cream, Topped
with Toasted Fignolia

Black and White Spaghetti in a Casino Sauce with Bacon, Onions & FCPPers
Fusilli Tossed with Sauteed Chicken in a Savory | emon (Cream Sauce

Handmadc Koaste& Rcd Bc” Feppcr C]ﬂOCC!’li with Fancctta,
Fcas & chto Cream

Ferciatelle Tossed with Young Shrimp and Artichokes
- Garlic Whitc Wine Hcrb Broth

Bowtie Primavera with Seasonal (Garden Vegctable & Romano (Cheese
Fcrmc \/oc”<a with Tomatocs, Feas, Frosciutto, ]:rcsh Cream & Absolut \/odka

CaPPe”ini with Steamed Mussels in a Moretti Lager, Sausage
& Jomato Broth



(Chicken & (Game Bird Suggestions

Grilled Breast of Chicken Served with Organic Wild Mushroom Sauce
Ba|samic (Glazed Roasted Half Chicken with Oven Roasted Sha”ots
(lassic Chicken [rancaise - | emon Farsley Butter Sauce
Moroccan Stglc Chicken with QOllives, Dates & | emon
Chicken Murphy with CrisP Fotatoes, Sauteed Ohnions & Bc” FCPPcrs
Chicken Bella Napoli Toppcd with Eggplant, Prosciutto & [Fresh Mozzarella
Breast of Chickcn Ficatta with Wlﬁite Wine, CaPcrs & Farsleg
Heartg Chicken Stew with Root \/egetables & (Couscous
Breast of Chicken Topped with 5un~&rie<ﬂ Tomatoes, [ontina & Basil Festo
Oven Roasted Cornish (Game Hens Stuffed with Wild Rice & Toasted [ecans
Roasted Lacquered Duckling - l:ig Wine Sauce
Classic (Chicken Marsala with Sauteed Young Mushrooms
Fan Searccl Brcacled Turkeg Cutlcts with Natura! Kosemarg Jus
Girilled Brcast of Fl‘neasant Lace& with a Flum Red Wine Sauce

BCCF/ Veal / Fork / Lamb

Girilled Sliccd Filet Mignon with Wild Mushrooms - Cabernct Thgmc Rcduction
Roast Frimc Klb of BCCF-— Natural Au Jus
Girilled Hand Cut Prime T-Pone Steaks with FePPercorn Wine Sauce
Tenderloin of Beef with (aramelized SEa”ot Reduction
BCCF Wc”ington with Foie (Gras & Mushroom Duxelle - Barolo Wine Sauce
Marinated & (Grilled chc Kabobs |ntertwined with Bright \/egctables
Classical BCCF Bourguignormc with Mushrooms, Fearl Onions & chl \Ninc
Girilled Marinated Flank Steak with Ancho (Chili Glaze
\eal [rancaise | aced with a | emon Fars[ey Butter Sauce
Classic \/eal Marsala with Organic Mushroom Saute
Girilled Medallions of Veal - Five Spicc Fcppcrcorn Reduction
Roast Preast of Veal Stuffed with Sweet |talian Sausage
- Red Zinfandel Demi Glace
Grilled Hand Cut Veal Cl’]ops NaPPed with Grain Mustard Wine Sauce
Fecan Crustec] Fork Tenderloin over Caramelizccl APPICS - Red Wine Jus
Crown Roast of Fork with APPIC Cider Demi Glace
(Grand Marnier (Glazed | oin of Fork - Natural [erb Sauce
Gri”cc] Fork Mcc]a”ions - Natural APricot Demi Glace
Dgon & Herb Crustccl Kack of Lamb - Rosemarg Sha”ot Sauce
Roast Poneless ch of | _amb with Natural Mint Festo Reduction
Girilled | amb T-Pone Stcaks - Barbaresco Forcini Wine Sauce




SCagood Array

Cold Foached Facific Wild Salmon - Cucumber Dill Sauce
Grilled Swordfish Steaks with Pincapple Tomato Salsa
Filet of Sole [rancaise - |_emon Farsley Putter Sauce
Fan Seared Wasabi Crusted Ahi Tuna - Soy Ginger Jus
Grilled Marinated Sea Scallops | aced with a Citrus Putter Reduction

Sauteed Jumbo Shrimp with Fernod & Scallions
Oven Roasted | obster Tails Stuffed with Savory Crabmeat
Sauteed [Filet of Sole with Young Artichokes, Tomatoes & [Tresh [erbs
Sauteed Jumbo Shrimp Scampi in a Garlic White Wine Buerre Blanc
Forcini Crusted [Halibut with White Bean & Sausage Ragout

Bakcc] Sea Pass TOPPed with Sun-dried Tomato Festo
- Tomatoes, CaPers, Olives & Olivc Oxl

Tomato Praised Paby Octopus Stuffed with Finenuts, Raisins, Farsley & Garlic
Spanish Style Saffron Faclla Studded with Clams, Mussels, Scallops & Shrimp
Fan Seared Fanko Crusted Red Snapper - Rosemary Orange Sauce
Fan [ried Trout Almondine - [resh |_emon & Farsley
Farmesan Crusted [lash [ried Calamari - Spicy Caper Aioli
Sweet [otato Crusted Salmon [Filet - | emon Putter Sauce
Seafood Pouillabaisse with [resh [Fennel & Tomato Proth
Steamed Mussels with Moretti | ager, Sweet |talian Sausage & Collina Tomatoes
Sauteed Jumbo Shrimp with Raisins & Finenuts - Farslied Buerre Planc

[Fried Paccala with \/inegar FCPPers & Cristj Fotatoes



Salad Accompanimcnts

[ittle GGems | _ettuces with Toasted Fecans - Citrus Vinaigrette
I:resh SPring (Greens - Champagnc Fclopcrcorn Drcssing
Paby Spinach Salad with Crumbled PBacon - Shallot Dressing
Romaine Greens with (Gorgonzola, Toasted Walnuts & Red Wine Vinaigrette
Arugula with Tomatoes & Finenuts - White Balsamic Shallot Dressing
[resh Soft Baby (Greens with Roasted Peets & | emon Dressing
Jersey Tomato Pread Salad with Red Onions & PBalsamic Vinaigrette
(lassic Caesar Salad with Garlic Croutons
Green Bean Salad with Roasted Feppers & Walnuts
Tomato, Cucumber & Sweet Onion Sala&
Fusilli Fasta Salad with Basil Festo & (Grated Cheese
Asian Noodle Salad with Julienne Grilled Chicken & Shredded Carrots
Foached Shrimp Salad with Chives & Roasted Fepper Dressing
Seasonal [resh Fruit Salad with Spearmint
Fenne Fasta with Spinach, Asiago Cheese & Sweet Feppers
Country Roasted Red [otato Salad with Rosemary
Roasted Vegetables with (Garden [Herbs & (Garlic

Wa rm Sta rches

Rosemarg Roastecl Fotato Weclgcs with Coarse Salt
[Horseradish Mashed Fotatoes with SniPPcd Chives
Warm Couscous with | emon & Mint
Herb Scented Savorg Kice
\NIH Kice with Roastcd Fecans
Double Stuged Chc&dar Bakc& Fotatocs
(Classic Sca”opc& Fotatoes with Thgme
CrisP Rosemar9 Fotato Fancakc Trianglcs
Roastc& Garlic Mashcd Fotatocs
Soft Farmesan Herb Folenta
Oven Roastcd Red Bliss Fotatoes with W]ﬂolc Garhc
(Caramelized Sweet [otatoes with Joasted Fecans




\/egetable Freparations

Sauteed Proceoli Rabe with Garlic & Crushed Red Fepper
[Fall Roasted Vegetable Medley
Sauteed Spaghetti Squash with [resh Herbs
Grilled [ ggplant with [Field Mushrooms
Sliced Assorted Mushrooms Baked with Spicy Breaderumbs
Grilled Zucchini Ribbons with [ xtra Virgin [Herb Ol
Red Wine Caramelized Whole Shallots & Fearl Onions
Girilled Asparagus with Nut PButter
Roasted Red Feppers with Pasil & Garlic
Young ltalian [~ ggplant Stuffed with Fontina & Sweet Dasil
Sauteed [ scarole & (Garlic with Smoked Spanish [am
Grilled Fortobello Mushrooms with Rosemary
Sweet Girilled Corn with Herb Butter
Caramelized Apples with Bacon
Basil Scented Ratatouille
Baby Artichokes Paked with Rosemary & (Garlic
[resh Sauteed Baby Spinach with (Garlic & F xtra Virgin Olive Ol
Opring Asparagus with Citrus \inaigrette
Stout & Orange (Glazed Prussel Sprouts



Desserts / (onfections
Custom Gourmet (akes, Speciah:g or Wed&fng (Cakes Confections, (ookies

and Fastrics are available using only the freshest and finest ingrcdicnts!

Assorted Home Bakccl Gourmet Cookies, Brownies,
Mexican \Ne&ding (Cookies, Kugulach and Macaroons are a small variety

of baked confections available!

A Glorious Array of Availablc Fastrics Mag ]ncluc]c: Miniature Crcam Fugs,
(Cannoli, Pastachoitte, [Fruit and Cream [Filled Tartlettes, Petite Fours,
Spog!iatc”ey PBaba Rum, and [Handmade Truffles.

Lagerccl Cal«:s, Chocobtc Tortcs, Shortcakcs, Linzcr Tortc,
Vanilla Rice Fudding, Strudcls, Tiramisu and Harvest [Fruit Pies are

just the tiP of our expericnce!

Dessert Cheeses & [Tresh [Fruit Array, (Chocolate DiPPe& Strawberries
and Frcsh Fruit Kabobs with Honcg Mint Saucc

Cakc TyPcs May ]ncludc: Yc”ow, C‘ﬁocolatc, Carrot, Hazc|nut, Gcnoise,
But’cer Cal(e & SPonge

l:i”ings Mag ]nc[ude: [Fresh Strawberries, French Custard, Cl’mocolatc Mousse,
W]ﬁippccl Cream, Buttecream, I:resh Kaspbcrries, Chocolate I:uclgc
& Lemon Curc]

lcings May Include: Flavor |nfused or [rench Buttecreams, Vanilla Cream
Cheese, Chocolate (Ganache, Mocha I:rosting, WhiPPecl (Cream

Fopular Stgles ]ncludc: Kound Lagers, /4, 1/2 and ]:u”~5l‘|eet Cakes,
Stackcd or Jiered with Columns, Buttercream Flowers and
Spccia| [F vent Decorations or Cascading [resh Flowers









(Checklist For A Successful [unction

1. Determine theme or t\sze of Partg

(Formal, casual, barbeque,etc.)
2. Select date, time and location
3. Compile initial guest list
4. Ca” caterer and reserve date
5. Send invitations or call guests

6. Meet with caterer to discuss:
A. Menu and presentation
B. Rentals (tent, tables, chairs, linens, china, etc.)
C. Peverages
D. Service staff (waiters, bartenders, chef, etc.)
. Flowers and decorations
]:. Fhotographer
(5. Music and entertainment
1. Valet Parking
7. Finalize guest list
8. ]:inalize menu selection

9. (all caterer with final number of guests
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