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CHEF REQUIRED GLUTEN FREE VEGANGFCR V

* Y o u r  p a c k a g e  i n c l u d e s  o n e  s a l a d ,  f r e s h  b a k e d  r o l l s  &
b u t t e r  a n d  t w o  s i d e s .

* P l a t i n u m  p a c k a g e  i n c l u d e s  u p g r a d e d  s i d e s
 a n d  s a l a d s .  

W e  s p e c i a l i z e  i n  p e r s o n a l i z e d  e x p e r i e n c e s  a n d  a f f o r d a b l e
l u x u r y .  O u r  e x p e r i e n c e d  t e a m  o f  p r o f e s s i o n a l s  a l l  w o r k  t o

e n s u r e  f l a w l e s s  e x e c u t i o n  o f  y o u r  e v e n t  w i t h  m e t i c u l o u s
p l a n n i n g ,  i m p e c c a b l e  s e r v i c e ,  m o u t h w a t e r i n g  c u i s i n e ,  a n d
a c c e s s  t o  t h e  i n d u s t r y ’ s  f i n e s t  r e s o u r c e s .  E a c h  e l e m e n t  i s

i n f u s e d  w i t h  y o u r  u n i q u e  p e r s o n a l i t y ,  p a l a t e  a n d
p r e f e r e n c e s .

F r o m  b u f f e t s ,  p l a t e d  d i n n e r s ,  i n t e r a c t i v e  s t a t i o n s ,  t o  f u l l
p r e m i u m  b a r s .  

O u r  e v e n t s  a r e  r e m e m b e r e d  f o r  a m a z i n g  f o o d  &  b e v e r a g e s ,
s p e c t a c u l a r  s e r v i c e ,  a n d  b e a u t i f u l  p r e s e n t a t i o n s .  A l l o w  u s  t o

b r i n g  y o u r  
v i s i o n  t o  l i f e  a n d  s u r p a s s  a l l  e x p e c t a t i o n s .

O u r  E v e n t s  S p e c i a l i s t s  a r e  e a g e r  t o  s p e a k  w i t h  y o u  a n d
c r e a t e  a  p e r s o n a l i z e d  p r o p o s a l  t a i l o r e d  t o  y o u r  s p e c i f i c

r e q u i r e m e n t s .

C a l l  u s  a t  7 1 4 - 2 2 0 - 1 2 9 0  o r  e m a i l  u s  d i r e c t l y  a t
i n f o @ a b o v e a l l c a t e r i n g . c o m



EN
TR
EE
S SILVER ENTREES

natural  chicken jus

PAN SEARED HERBED CHICKEN

wild  mushroom,  madeira  sauce
MADEIRA CHICKEN

mediterranean o l ives ,  rosemary,
s low roasted  tomato sauce

CHICKEN PROVENCAL

cal i fornia  art ichokes ,  sun-dr ied
tomatoes ,  bas i l  cream sauce

SONOMA GRILLED CHICKEN

gar l i c ,  thyme,  cr i spy bacon,
parmesan cream sauce

MARRY ME CHICKEN

anaheim chi l i ,  pepper  jack  cream sauce
MONTEREY CHICKEN

sp iced  apple ,  bourbon c ider  jus
BROWN SUGAR PORK LOIN

choice  o f  sauce-  roasted  gar l i c
demi ,  ch imichurr i ,  au poivre

GRILLED TRI-TIP

f r i ed  l eeks ,  d i l l - l emon beurre  b lanc
ATLANTIC SALMON 

seasonal  herbs ,  l ight  chardonnay cream
sauce

FRENCHED AIRLINE CHICKEN 

SILVER UPGRADES 

wild  mushrooms,  onions ,
rosemary,  burgundy wine  sauce

BEEF BURGUNDY 

sun dr ied  tomatoes ,  art ichoke
hearts ,  bas i l ,  l emon herb sauce

CALIFORNIA CHICKEN

GF

GF

GF

GF

GF

GF

GF

GF

GOLD ENTREES 

choice  o f  sauce  au poivre  or  braz i l ian
chimichurr i

HERBED PETITE TENDER OF
BEEF 

c i lantro  chimichurr i
ANCHO GRILLED FLAT IRON

pear l  onion,  cabernet  demi-g lace
BRAISED SHORT RIB 

cr i spy shal lot s ,  c i trus  beurre  b lanc
STRIPED SEA BASS

PLATINUM ENTREES

c ipo l l in i  onion,  red  wine  demi-
g lace

PAN SEARED FILET MIGNON

f r i ed  l eeks ,  d i l l - l emon beurre  b lanc
ORA KING SALMON

meyer  l emon butter  sauce
CHILEAN SEA BASS 

wild  mushrooms,  au poivre

ANGUS PRIME NEW YORK
STRIP

PLATINUM UPGRADES 

GF

GF

GF

GF

GF

GF



CAULIFLOWER STEAK
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S VEGETARIAN
ENTREES

pars ley ,  extra  v irg in  o l ive  o i l ,  l emon
zest ,  p ine  nut  v inaigret te

b l i s tered tomatoes ,  meyer  l emon
aio l i ,  g luten- free  breadcrumbs 

PAN SEARED ARTICHOKE

s low roasted  tomato sauce ,  goat
cheese ,  bas i l

GRILLED VEGETABLE
WELLINGTON

mozzare l la ,  house  marinara sauce

EGGPLANT PARMESAN

toasted  marcona a lmonds ,  cr i spy
sage ,  brown butter  sauce

BUTTERNUT SQUASH
RAVIOLI

SALADS

romaine  hearts ,  shaved parmesan,
gar l i c  croutons ,  caesar  dress ing

CLASSIC CAESAR SALAD

seasonal  mixed greens ,  cherry
tomatoes ,  cucumber ,  carrot ,  ranch
or  balsamic  dress ing

GARDEN FRESH SALAD

seasonal  mixed greens ,  mandarins ,  goat
cheese  crumble ,  candied pecans ,  c i trus
vinaigret te

ABOVE ALL SIGNATURE SALAD

UPGRADES 

baby gem le t tuce ,  goat  cheese ,  orange
segments ,  cherry tomato ,   marcona
almonds ,  white  bal samic  v inaigret te

BABY GEM SALAD

seasonal  mixed greens ,  candied walnuts ,
dr ied  cranberr ies ,  b lue  cheese ,  bal samic
vinaigret te

FOUR SEASONS

seasonal  mixed greens ,  cherry tomatoes ,
garbanzo beans ,  cucumber ,  red  onion,
greek  fe ta ,  kalamata o l ives ,  red  wine
vinaigret te

GREEK SALAD

romaine  hearts ,  tort i l la  s tr ips ,  corn,
b lack  beans ,  tomato ,  cot i ja ,  c i lantro
dress ing

SOUTHWESTERN SALAD

napa cabbage ,  red  cabbage ,  be l l  pepper ,
carrots ,  peanuts ,  c i lantro  l eaves ,  se same
ginger  dress ing

ASIAN SALAD

seasonal  mixed greens ,  pears ,  candied
pecans ,  go lden rai s ins ,  goat  cheese
crumbles ,  champagne v inaigret te

PEAR AND PECAN SALAD

romaine  hearts ,  red  onion,  cucumber ,
carrot ,  radish ,  green goddess  dress ing

GREEN GODDESS

GF

GF

V

GF

GF
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CREAMY GARLIC MASHED
POTATO

HERBED ROASTED RED
POTATOES

SIDES

BAKED MACARONI AND
CHEESE, PANKO BREADCRUMBS

FARFALLE, TRUFFLE CREAM
SAUCE

ROASTED HEIRLOOM CARROTS

CHEF’S SEASONAL VEGETABLES

RICE PILAF

STEAMED RICE

UPGRADES

LEMON BASMATI RICE, HERBS

SAFFRON JASMINE RICE

THREE-CHEESE SCALLOPED
POTATOES

YUKON GOLD CREAMY MASHED
POTATOES, CHIVES

CONFIT HEIRLOOM FINGERLING
POTATOES, PARSLEY, THYME,
GARLIC, BUTTER

SAUTÉED GREEN BEANS,
SHALLOTS & GARLIC

OVEN ROASTED BRUSSEL
SPROUTS, SLIVERED ALMONDS,
BALSAMIC GLAZE

GRILLED ASPARAGUS CACIO E
PEPE

W e  a r e  a b l e  t o  a c c o m o d a t e  c u s t o m  m e a l
r e q u e s t s  i n c l u d i n g ,  v e g e t a r i a n ,  v e g a n ,  g l u t e n

f r e e ,  e t c .  

P a c k a g e  p r i c i n g  d o e s  n o t  i n c l u d e  t a x e s ,
p r o d u c t i o n  f e e s  o r  g r a t u i t y .

ROASTED TRI-COLOR
CAULIFLOWER 


