
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  

 
P l a t e d  D i n n e r  S e r v i c e  

I c e  W a t e r  P i t c h e r s  T a b l e  S e r v i c e  

F r e s h  B r e a d  &  B u t t e r  

F a m i l y  S t y l e  S a l a d  S e l e c t i o n  

C h o i c e  o f  P l a t e d  E n t r é e  &  V e g e t a r i a n  E n t r é e  O p t i o n  

C h o i c e  o f  S i d e  S e l e c t i o n s  

C o f f e e  &  H o t  T e a  S t a t i o n  

C h i n a  &  S i l v e r w a r e  S e r v i c e  w /  L i n e n  C l o t h s  &  
N a p k i n s  $ 2 . 0 0  P e r  P e r s o n   

 
Choice of Family Style Salad 

Garden Salad 
Baby Greens, Grape Tomatoes, English Cucumber, Parmesan Cheese, Garlic 

Croutons, Red Wine Vinaigrette, Fresh Herb Ranch Dressings 
 Caesar Salad 

Romaine Lettuce, Parmesan Cheese, Garlic Croutons, Traditional Caesar 
Dressing 

Heart of Lettuce w/ Warm Bacon Dressing 
Iceberg Lettuce w/ Baby Spinach Homemade Bacon Dressing served on the 

Side 
 Chef’s Seasonal Salad 

Baby field Greens w/Seasonal Fruits & Candied Nuts, Fruit Vinaigrette, Fresh 
Herb Ranch Dressings 

 
New York Strip Steak 

12 oz. Aged Prime Steak grilled to perfection 
       

$25.00 

Lemon Chicken Piccata 
Seared Chicken Breast, Fresh Lemon, White Wine, Capers   $18.00 

Prime Rib of Beef au jus 
Seasoned, Slow Roasted and served au jus  

(Minimum 20 People) 
$25.00 

Stuffed Flounder 
Crabmeat & Seafood stuffed, Cream Sauce $25.00 

Chicken Marsala 
Portobello Mushroom Marsala Sauce $16.00 



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  

 
Roast Chicken 

Garlic Herb Rubbed Roast Chicken Half 
$16.00 

Crab Cakes 
Lump Crab Cakes, Homemade Remoulade Sauce, Fresh Lemon  $26.00 

Stuffed Chicken Breast 
Signature Stuffing Boneless Breast of Chicken, Herb Gravy $16.00 

Country Style Ham 
Served with a Chunky Pineapple Glaze 

$16.00 

 

Braised Beef Tips & Mushrooms over Rice Pilaf         $20.00 

  

Above Selections include Choice of Starch and Vegetable 
Rice Pilaf, Yukon Gold Mashed Potatoes, Bread Stuffing, 
Parmesan Scalloped Potatoes, Roasted Red Bliss Potato,  

Twice Baked Potato, Baked Potato or Parsley Potato 
Chef’s Choice of Fresh Vegetable, Broccolli, Corn, Green Beans, 

Green Peas, Baby Glazed Carrots, Parmesan Stuffed Roma Tomato, 
Grilled Zucchini & Squash 

 
Dessert Selections 

$4.00 per Person 
Double Chocolate Mousse Cake, Lemon Cake, Orange Blossom 

Cake, Strawberry Shortcake, Cheesecake w/ Raspberry Sauce, Key 
Lime Tart, Carrot Cake, Fresh Fruit Tart, Lemon Meranque Pie, 

Ice Cream Sundaes 
 

Dessert Buffet 
$5.00 per person 

Selection of Assolrted Cakes, Tarts, Cookies and Brownies 

 
 

 
 
 
 

Service Charge & Tax not Included 

 


	China & Silverware Service w/ Linen Cloths & Napkins $2.00 Per Person

