
E s t e l l e ’ s  C a t e r i n g  
6 1 0 - 7 5 9 - 5 4 9 9  

 
 

Add On Items 
Cheeze Blintzes 

Blueberry, Strawberrry Sauces and Sour Cream 
 $2.00 Per Person 

Carving Station of Tenderloin of Beeef or Seared Sirloin of Beef 
 w/ Wild Mushrooom & Tomato Ragout  

$8.00 per person 
 Assorted Quiche   

Lorraine w/ Ham & Cheddar, Seafood w/ Scallop, Shriimp & Crab w/ Swiss, Spianach & Smoked 
Gouda 

$3.00 Per Person  
Belgium Waffles Station 

 w/ Bananas, Stawberries, Blueberrries, Chocolate Chips, Candied Walnuts & Fresh 
 Whippped Cream, Butter & Maple Sryup  

$4.00 per person 
Viennese Dessert Buffet  

Selection of Mini Pastries, Cookies, Cream Puffs, Petite Fours, Mini Cheesecakes, Mini Cupocakes 
Fruit Tarts & Mousse Cups 

 $5.00 per person 

Brunch  

Breakfast & More Buffet 
Selection of Breakfast Breads, Danish, Muffins, Croissants and Bagels                

Assorted Jellies, Butter & Cream Cheese 

Seasonal Fresh Fruit Display with Yogurt Dip & Whole Fresh Fruit 

                      Scrambled Eggs, Bacon, Sausage, Breakfast Potatoes au Gratin 

 French Toast or Pancakes, Maple Syrup & Butter                                                                                             

 

Chef Prepared Omelets & Carving Station 
Choice of: 

Carved Honey Ham w/ Pineapple Sauce  
or  

Roast Tom Turkey w/ Giblet Gravy, Cranberry Sauce & Tarragon Mayonnaise 
Selection of Chilled Juices                                                                                               

Fresh Brewed Coffee, Decaf & Specialty Hot Teas 
 

$15.00 Per Person 

 

Service Charge & Applicable Sales Tax Additional 
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