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Dinner Date for Two Menu
Appetizer:
Creamy Potato and Leek Soup with Toasted Garlic French Baguette
Entrée:
Proteins (choose one each):
Lemon Herb Baked Chicken 
Cajun Spiced Salmon
8 oz Garlic and Thyme Filet Mignon

Vegetable (choose one each):
Buttered Broccoli and Garlic
Roasted Asparagus
Vegetable Medley: Squash, Zucchini, Carrot
Starches (choose one each):
Creamy Garlic, Boursin Cheese, and Herb Risotto
Garlic Mashed Potatoes
Smoked Gouda Mac and Cheese
Seasoned Wild Rice Blend
Dinner Sauces (choose your amount):
Lemon Beurre Blanc (Lemon, butter, and cream sauce)
Steak Sauce Diane 
Desserts (choose one):
Strawberry Cream Cheese Pound Cake
Peach Cobbler with Vanilla Ice cream and Caramel Tulie

YOUR QUOTE IS DETERMINED BASED ON FOUR FACTORS:
1.	THE NUMBER OF GUESTS THAT ARE ATTENDING. 
2.	THE LOCATION AND DISTANCE.
3.	WHETHER THE EVENT REQUIRES THE CHEF AND TEAM TO BE PROFESSIONALLY ON-SITE OR OFF-SITE (DROP OFFS).
4.	THE MENU CHOSEN AND ANY MENU MODIFICATIONS. 

PLEASE CONTACT ME FOR YOUR PERSONALIZED QUOTE! THANK YOU FOR CONSIDERING SC CATERING LLC.





CONTACT PROCEDURE

TO RECEIVE YOUR QUOTE, CONTACT ME WITH:
1.	YOUR FULL NAME
2.	THE OCCASION
3.	ALLERGEN/DIETARY CONCERNS
4.	THE FOUR FACTORS




CONTACT INFO

•	EMAIL: CHEFSCOLLINS18@GMAIL.COM

•	DROP A LINE: WWW.SCCATERINGLLC.ORG SCROLL TO THE BOTTOM OF THE HOMEPAGE AND SEND A MESSAGE.

•	TEXT 404-671-5421 (POPULAR)
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