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Cocktail Party Menus

VP’s Cocktail Party Package

3 Selections from 

Column B, 

2 Selections from 
Column C

Cost per person: $22.50

President’s Cocktail Party Package

1 Selection from 

Column A, 

3 Selections from 
Column B, 

2 Selections from 
Column C

person
Cost per person: $26.50
Hors D’oeuvres Selections

A

A
Coconut shrimp with orange marmalade horseradish dipping sauce

Beef Tenderloin on French bread with horseradish cream

Scallops on tortilla shell with avocado relish

Skewered duck breast with plum dipping sauce

Smoked chipotle chicken salad on toasted corn bread

Cocktail shrimp with spicy cocktail sauce

Lobster cakes with remolade

Garlic mashed potatoes and lobster crostini with lemon aioli

Scallop wrapped in hickory smoked bacon

B

Endive boats with crumbled gorgonzola, dried cranberries, and finely diced apples and walnuts
Crab stuffed mushrooms

Caramelized onion and asparagus grilled pizza
Grilled vegetable quesadillas with guacamole and salsa

Phyllo cups with caramelized onion and goat cheese drizzled with balsamic reduction

Vegetable nime chow with Thai dipping sauce

Crab cakes with cilantro cream
Chicken sate with peanut dipping sauce

Chicken Caesar salad in puff pastry cups

Smoked salmon with dilled sour cream on lightly toasted crostini

C

Assorted domestic and imported cheese display with French bread, crackers garnished with seedless grapes

Seasonal vegetable crudite with sweet red pepper dipping sauce

Savory cheesecake with sun dried tomatoes, artichoke hearts and caramelized onions served with French bread

Trilogy of baked brie with pesto; brown sugar and walnut; and cranberry and orange zest served with French bread

White bean and garlic spread with lightly toasted crostini

Basket of Bruchetta with sliced tomatoes and parmesan cheese
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All Catering at PPAC provided by 

“Just Ellen’s Catering and Event Planning
PPAC Menu Ideas

Cold Breakfasts

Morning Glory 

Assortment of Fresh Baked Mini Muffins, Danish and Croissants

Bagels with Cream Cheese, Preserves and Butter

Seasonal Fruit Platter with Fresh Strawberries

Regular, Decaf and Hot Tea Assortment 

Individual Breakfast Juices

$10.75 w/ paper goods no staff

Continental

Assortment of Fresh Baked Mini Muffins, Danish and Croissants

Bagels with Cream Cheese, Preserves and Butter

Sliced Cinnamon Walnut Coffee Cake

Seasonal Fruit Platter with Fresh Strawberries

House Granola with Honey Vanilla Yoghurt

Vegetable and Cheese Frittata

Regular, Decaf and Hot Tea Assortment

Individual Breakfast Juices

$12.25 w paper goods no staff

Hot Breakfasts

Breakfast Buffet Option 1

Made to Order Omelet Station with Whole Egg and Egg White Mixtures, chopped Tomatoes, Caramelized Onion, Roasted Red Peppers, Broccoli, Spinach, Cheddar Cheese, Diced Ham, Sliced Mushrooms and Cracked Black Pepper

Basket of Plain Mini Bagels with Cream Cheese

Assorted Medium Sized Muffins with Plates of Sweet Butter

Sliced Cinnamon Coffee Cake

Crispy Bacon and Breakfast Sausage Links

Platter of fresh Fruit with Seasonal Berries

Orange and Cranberry Juices

Regular, Decaf and Hot Tea Selection

$26.50 includes one staff, dishes, glassware and silverware
Prices are based on 30 or fewer guests, higher guest counts may require additional staff @ $20.00 per hour based on 4 hours

[image: image3]
Breakfast Buffet Option 2 (Brunch)

Vegetable and cheese frittata

Baskets of assorted full sized bagels with bowls of cream cheese

Sliced cinnamon walnut coffee cake

Hand carved honey baked ham with assorted mustards

Wild mixed greens with sliced tomatoes, sliced cucumbers, and herbed croutons drizzled with balsamic vinaigrette

Sliced seasonal fruits and berries

Pitchers of orange juice and cranberry juice

Coffee, decaffeinated coffee, assorted teas

$24.50 includes one staff, dishes, glassware and silverware Prices are based on 30 or fewer guests, higher guest counts may require additional staff @ $20.00 per hour based on 4 hours
Breakfast Buffet Option 3

Baskets of assorted full sized bagels with bowls of cream cheese and chive cream cheese

Platter of sliced lox

Platter of sliced tomatoes, sliced red onions, and capers

Sliced seasonal fruits and berries with cinnamon yoghurt

Baskets of assorted medium sized muffins with plates of sweet butter

Texas French toast with warm maple syrup and strawberry sauce on the side

Pitchers of orange juice and cranberry juice

Coffee, decaffeinated coffee and assorted teas

$27.50 includes one staff, dishes, glassware and silverware 
Prices are based on 30 or fewer guests, higher guest counts may require additional staff @ $20.00 per hour based on 4 hours
Breakfast Buffet Option 4

Scrambled Eggs with Cheese, Chives and Tabasco Sauce on the Side

Crispy Bacon and Breakfast Sausage Links

Red Bliss Breakfast Potatoes

Seasonal Fruit Platter with Berries

Fresh Baked Muffins and Pastry

Orange and Cranberry Juices

Regular, Decaf and Assorted Hot Tea 

$20.50 includes one staff, dishes, glassware and silverware
Prices are based on 30 or fewer guests, higher guest counts may require additional staff @ $20.00 per hour based on 4 hours
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PPAC Luncheon options

Luncheon option 1
Assorted wrap sandwiches all sandwiches with lettuce and tomato

Curry chicken salad with dried cranberries and walnuts

Rare roast beef with boursin cheese and balsamic onions

Roasted turkey breast with cranberry mayonnaise and Muenster cheese

Grilled seasonal vegetables and provolone cheese

Orzo Salad with tomato, spinach, feta cheese, olives, roast red peppers and a fennel seed, lemon vinaigrette

Room temperature wood grilled vegetables drizzled with balsamic reduction

Caesar salad with shaved parmesan and herbed croutons

Dessert:

Wild mixed berries, strawberries, raspberries, black berries and blue berries with cinnamon vanilla yogurt

$18.75, includes paper goods no staff
$20.75 with china, silverware and glassware and one staff
Luncheon option 2

Baked penne pasta primavera in light marinara

Baked penne with grilled chicken, roasted red peppers, spinach and sliced mushrooms in a parmesan cheese sauce

Wild mixed greens with sliced tomatoes, sliced cucumbers, and herbed croutons drizzled with balsamic vinaigrette

Baskets of sliced Italian breads with plates of sweet butter

$15.25 includes paper goods no staff
$17.25 with china, silverware and glassware and one staff
Luncheon option 3

Italian antipasto station

Assorted Italian meats and cheeses,

Bowls of roasted red peppers, artichoke hearts, Italian olives, marinated mushrooms, stuffed peppers, capers, roasted carrots, roasted asparagus salad topped with shaved parmesan and drizzled with balsamic vinaigrette, sliced tomatoes with fresh mozzarella garnished with chiffonade of fresh basil, Italian bread salad, bowls of bite sized romaine lettuce, pitchers of olive oil and balsamic vinaigrette and Caesar dressing
Baskets of herbed foccacia

$22.75 includes one staff and dishes, glassware and silverware

Prices are based on 30 or fewer guests, higher guest counts may require additional staff @ $20.00 per hour based on 4 hours
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PPAC Dinner buffet options:

Dinner buffet option 1

Marinated Beef kabobs with rosemary, mint and garlic

Greek Chicken kabobs with lemon and fennel seed

Saffron Orzo with vegetable and feta cheese

Platter of sliced grilled seasonal vegetables

Wild mixed greens with mandarin orange segments, dried cranberries and candied pecans drizzled with champagne vinaigrette

Baskets of sliced peasant breads with plates of sweet butter

Dessert:

Strawberry shortcake 

Or cookies and brownies

Coffee, decaffeinated and assorted teas

$29.75 includes one staff, dishes, glassware and silverware
Prices are based on 30 or fewer guests, higher guest counts may require additional staff @ $20.00 per hour based on 4 hours
Dinner buffet option 2

Carved rib eye roast

Carved lemon herbed boneless chicken breast

Grilled salmon filet with mango salsa

Quartered red bliss potatoes with bowls of chive sour cream and butter

Grilled asparagus drizzled with lemon butter

Caesar salad with shaved parmesan and herbed croutons

Basket of crispy rolls with plates of sweet butter

Dessert:

Assorted mini pick up pastries

Platter of sliced seasonal fruits and berries

Coffee, decaffeinated coffee and assorted teas

$37.00 includes one staff, dishes, glassware and silverware
Prices are based on 30 or fewer guests, higher guest counts may require additional staff @ $20.00 per hour based on 4 hours
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Dinner buffet option 3

Made to order pasta station

Penne, cheese filled ravioli

Marinara, heavy cream, olive oil, pesto, chopped tomatoes, artichoke hearts, sliced mushrooms, roasted red peppers, olives, grilled vegetables, spinach, grilled chicken, Italian sausage, diced tri colored peppers, chopped garlic, grated parmesan cheese, cracked black pepper

Basket of sliced Italian breads

Caesar salad with shaved parmesan and herbed croutons

Dessert

Assorted cookies and brownies

Sliced seasonal fruits and berries

Coffee, decaffeinated coffee and assorted teas

$24.75 includes one staff, dishes, glassware and silverware
Prices are based on 30 or fewer guests, higher guest counts may require additional staff @ $20.00 per hour based on 4 hours

These menus are merely suggestions none of them are cast in stone, you can pick and choose from any of the above menu to come up with one that works for you and your guests.
Ellen Loconto from “Just Ellen’s” is pleased to meet personally with you to discuss your ideas for your event.  Please feel free to contact her with any questions that you may have.  

Ellen’s cell phone number is 401-419-1614 

Email address: ellenloconto@aol.com
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