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Assortment of Finger Sandwiches (Choose Three):
Grilled Portobello Mushroom & Roasted Red Pepper

Ham, Brie, & Apple
Sister's Chicken Salad

Portobello with Smoked Gouda & Grilled Onions on Rustic Rosemary Bread
Turkey, Pesto, Provolone on Foccacia Bread

Tuna salad
Egg Salad & Watercress

Asian Chicken Salad Puffs
Quiche Lorraine with ham and Swiss cheese

Garden Vegetable Quiche
Golden Jewel Couscous Salad: red quinoa, mandarin oranges, avocado, toasted pine nuts, citrus dijon dressing

Caprese Salad: buffalo mozzarella, sliced, and layered with fresh spinach, and tomatoes
drizzled with our tangy, balsamic vinaigrette

Assortments of Dessert Bars: lemon bars, raspberry jam bars & designer brownies
Regular & Decaf Coffee, Hot Water with Assorted Teas, Iced Tea

$29 per person

(909) 920-6400 info@gourmetgourmetcatering.com

Menu I

Shower Menu Suggestions

Zucchini Scaled Salmon: fresh king salmon filet, baked with horseradish cream, dill, & thin sliced zucchini
Delicious Crepes (Choose One):
Chicken & Crimini Mushrooms

Savory Crepes with Spinach, Ricotta, & Jarlsberg
Asparagus, Black Forest Ham & Gruyere Cheese

Penne Pasta Salad with Artichokes, Sun dried Tomatoes, & Parmesan
Seasonal Fresh Fruit & Berries

Gourmet Green Salad with Red Wine Vinaigrette
Assortments of Dessert Bars: lemon bars, raspberry jam bars & designer brownies

Regular & Decaf Coffee, Hot Water with Assorted Teas, Iced Tea

$32 per person

Menu II



Hand Twisted Soft Pretzels: with jalapeno cheese, whole grain mustard for dipping
Tri Tip Sliders with Crispy Onions & Chipotle Mayo

BBQ Pulled Pork Sliders with Purple Cabbage Slaw
Red Skinned Potato Salad with Fresh Dill

Cowboy Caviar: roasted corn, black beans, red & green bell peppers, red onion, and cilantro in a lime cumin dressing
Sliced Fresh Fruits & Berries

Warm Apple Cobbler with Vanilla Bean Whipped Cream
Regular & Decaf Coffee, Hot Water with Assorted Teas, Iced Tea

$30 per person

(909) 920-6400 info@gourmetgourmetcatering.com

Menu III

Shower Menu Suggestions

25 guest minimum. Prices do not include 23% Admin Charge, service, Sales tax, or rentals

Turkey Pesto Pinwheels
Veggie Potstickers with Tangerine Dipping Sauce

California Chicken Skewers: with cilantro ginger pesto for dipping
Trio of Dips with Toasted Pita Points: red pepper pesto, cannellini & sage, mediterranean vegetable

Sliced Fresh Fruits & Berries
Vertical Vegetable Crudite with Gorgonzola Dip: presented in individual servings for guests to pick up & enjoy

Assortments of Dessert Bars: lemon bars, honey almond bites, raspberry jam bars & designer brownies
Regular & Decaf Coffee, Hot Water with Assorted Teas, Iced Tea

$26 per person

Menu IV


