Executive Catering
559 917-8902        execcatering225@aol.com
January 24, 2026

	Thank you for requesting our menu.  Executive Catering always strives to improve customer satisfaction through creative menus and services.  Executive Catering mission statement is to deliver more than our customer expect.  Pricing is based on guest quantity and menu choice. Word of mouth is the only advertising that anyone will ever see.  This menu is a small fraction of what we can do.  Executive Catering is eager to cater your next event.

Minimum Order

All other catering 15 guests

Buffet Service
All deliveries include set up serving utensils and disposables for self-service.  Hot entrees include chafers.

Breakfast 
Quiche:  Ham & Cheese, Broccoli & Cheese, Spinach  Mushroom & Cheese, Bacon  Onion &
               Cheese.  Great with Fresh Cut Fruit, Croissants  
Scrambled Eggs: Country potatoes or hash browns, bacon, sausage, biscuits & gravy or flour
                             Or corn tortillas.
 Chili Relleno Casserole: Blend of green chilies, eggs, and cheddar and jack cheese topped with spicy tomato sauce then baked. 
Continental:  Fresh Baked assorted Danish, Muffins, Scones, Bagel with Cream Cheese (includes toaster), Fresh Fruit (coffeecakes may be substituted) Fresh Brewed Coffee, Juice.
Breakfast Burritos: flour tortilla stuffed with Mexican cheeses, potatoes, eggs: (bacon or ham by request)
Breakfast Sandwich: Choice of croissant or biscuit, Eggs, cheese, choice of sausage, bacon, ham or Canadian bacon
Breakfast Beverages: Fresh brewed coffee, orange, apple, cranberry juice, hot water (tea, hot chocolate) 


Pasta’s
(Includes Garden Salad with choice of two dressings, garlic bread or fresh baked roll and butter)
Chicken Tetrazzini: Penne Pasta  layered with roasted chicken ,peas, mushrooms with a rich garlic cream sauce.
Manicotti:  Rolled Pasta filled with ricotta cheese with our own marinara sauce, topped with mozzarella, shredded Parmesan cheeses and herbs.  
Jumbo Stuffed Shells: Large Pasta Shells filled with ricotta cheese surrounded with our own marinara sauce, topped with mozzarella, shredded parmesan cheeses and herbs.
Meat Lasagna: Our homemade lasagna is thick with layers of meat and cheeses.
Vegetarian Lasagna: Layers of grilled vegetables and cheeses or traditional spinach. 
Baked Ziti: Rigatoni noodles blended with marinara sauce, mozzarella cheese and herbed and baked to perfection.
Penne Pasta: Flame Roasted bell pepper and onion with marinara sauce and shredded Parmesan.
Macaroni and Cheese: Elbow noodles blended with four different cheeses topped with seasoned breadcrumbs then baked.
Spaghetti and Meatballs: Spaghetti blended with our own marinara or meat sauce.


Poultry
BBQ Chicken: Traditional, Honey Mustard or Teriyaki
Asian Chicken: Breast of chicken marinated with teriyaki sauce, grilled then married with sweet n sour sauce and flame roasted peppers then baked.
Artichoke Mushroom Chicken: Grilled chicken breast with sautéed mushroom and artichokes in creamy white sauce.
Roasted Chicken: With Lemon Caper Sauce
Grilled Chicken: with creamy wine garlic sauce
Chicken Marsala: Smothered with Savory Mushrooms and Marsala Wine Sauce 
Mexican Chicken: stuffed with jack cheese and green chilies, crusted in golden breading
Cordon Bleu: Stuffed with Swiss cheese and Canadian-style bacon



Meat Entrees
Black Peppercorn Pork Tenderloin: Served with peppercorn sauce
Verde Pork Tenderloin: Served with chili Verde sauce
Sweet N Sour Pork Tenderloin
Pot Roast: Roasted for 8-10 hours with onion and carrots will melt in your mouth
Tri-Tip: served with AuJus, burgundy wine mushroom sauce or our homemade BBQ sauce.
Beef Roast: served with chili Colorado sauce.
Delicious Baby Back Ribs: smothered in our homemade BBQ sauce
Rib eye Steak: Grilled and served with herb butter
French Dip: Thinly sliced beef served in beef broth
Prime Rib: Slow cooked to perfection.
Meat Loaf: Old family recipe
Hamburgers: 1/3 or 1/2 lb. Black Angus patties grilled to perfection.  Includes hamburger bun, relish tray, mustard, mayonnaise, ketchup.
Hotdogs: Grilled jumbo hotdog.  Includes hotdog bun, diced onions, pickle relish, mustard, ketchup.	
Red-Hot Links: Grilled Louisiana hot 
Saladino Sausage: Grilled mild or hot

Fiesta
We specialize in authentic homemade Mexican food
Enchiladas: Corn tortillas with a choice of Mexican cheese, chicken, asada.  Topped with our traditional red or green enchilada sauce and Mexican cheese.
Taco Bar: Warmed flour or corn tortillas.  Mexican cheese, olives, sour cream, shredded lettuce, fresh tomatoes, green onion.  Choice of fajita chicken or beef.  
Burrito Bar: Warmed flour tortillas.  Refried beans, Rice, Mexican cheese, olives, sour cream, choice of fajita chicken or beef.  
Chili Verde: Tender pork simmered with our tomatillo sauce
Chili Colorado: Tender beef simmered in our red chili sauce
Asada: Tender seasoned steak 
Refried Beans & Mexican Rice:

Mexican Lasagna: Choice of chicken or beef.  Choice of flour or corn  tortillas.  Choice of traditional red or green sauce.  Several layers of meat, cheese, tortilla and sauce.   Topped off with Mexican cheese, black olive and green onion.

Specialties
Potato Bar: Large baked potato with sides of shredded cheese, bacon, sour cream, steamed broccoli, green onion.

Popolo’s Pizza 
(Owned and operated by Executive Catering)

Pizza’s				  Toppings list
Meats:                                                         Cheese:                                      Vegetables:
Pepperoni, Canadian bacon, Salami,    Mozzarella, Cheddar, Feta       Red Onions, Onions, 
Anchovies, Ground Beef, Linguica,          Swiss, Pepper Jack            Artichoke Hearts, Green 
Meatballs, Bacon, Italian Sausage,                                                     Peppers, Fresh Minced 
Pastrami, Chicken, Turkey,                                                                Garlic, Jalapeno Peppers,
Roast Beef, BBQ Beef, BBQ Chicken                                               Sun Dried Tomatoes, Fresh
                  						                         Tomatoes, Green Olives,
								             Pineapple, Black Olives,
								             Green Olives 
Additional Sauces:  White, BBQ, Olive Oil, Pesto, Pasta
Pizza Sizes:
 Large 14” 12 slice	

. 

Salads
Caesar: Romaine lettuce layered with shredded Parmesan.  Croutons and dressing on the side.  Chicken optional.  
Chinese Chicken: Shredded cabbage with layers of chicken, mandarin oranges, green onion, peanuts, pea pods, water chestnuts, chow mien noodles, oriental dressing. 
Chicken Caesar Cheese Tortellini: Romaine lettuce with layers of chicken, cheese tortellini, shredded Parmesan with crouton on the side with Caesar dressing.
Garden: Blend of green leaf lettuce and iceberg, cucumber, cherry tomatoes.  Dressing Choices (Ranch, Italian, Raspberry Vinaigrette, Blue Cheese, Thousand Island, Poppy Seed, French)
Spring Mix: With Dried Cranberries or Mandarin Oranges, Red Onions, Candied Pecans
                     Pine Nuts, Crumbled Blue or Feta Cheese, Raspberry Vinaigrette or 
                    Poppy Seed Dressing
Strawberry: Baby Spinach, Strawberries, Candied Walnuts, Red Onion, Raspberry Vinaigrette Dressing
Broccoli Salad:  Red onion, raisins, sunflower seeds tossed in our homemade dressing.

Sandwiches
Box Lunch: Choice of bread (French roll croissant, Asiago cheese or regular Ciabatta). Choice of side salad (macaroni, Italian pasta, potato). Choice of roasted beef, turkey, ham, grilled veggie.  Mayonnaise and mustard packets on side, green leaf, tomatoes, sliced wax peppers, cheese.  Fresh whole fruit or chips, large fresh baked cookie, mint, napkin, and fork.  All boxes are labeled with contents. 
Make You Own Sandwich Deli Tray: Platter with roast beef, turkey, pastrami, ham, Swiss and cheddar cheeses.  Includes relish platter with green leaf lettuce, tomatoes, sliced wax peppers, mustard and mayonnaise.  Choice of bread French roll, focaccia, ciabatta and croissant
Assorted Sandwiches Platter: Choice of bread (French roll, focaccia, ciabatta and croissant).  Choice of roasted beef, turkey, ham, pastrami, grilled veggie.  Dressed with mayonnaise or mustard (packets on side if desired) green leaf, tomatoes, sliced wax peppers, cheese.  
Stromboli:  Your favorite meats and cheeses rolled in fresh dough, baked then cut into spiral slices.
Aram Canapés: Lavosh cracker bread with artichoke cream cheese spread. Choices of  roast beef, turkey, ham, pastrami.  Rolled with cheese, green leaf lettuce, tomatoes, sliced wax peppers.
 



Sides
(Our vegetables are always fresh, never frozen)
Scallop potatoes, mashed potatoes, roasted garlic mashed potatoes, grilled vegetables, BBQ beans,, fruit salad, coleslaw, Asian slaw, potato salad, macaroni salad, broccoli salad, confetti corn, corn cobbetts, old fashion green beans, rice pilaf, broccoli, glazed carrots, baked potatoes, grilled asparagus.  



Desserts
Fresh Baked Brownies
Fresh Baked Cookies
Cream Puffs
Éclairs
New York Cheesecake
Cheesecake Assortment
Peach Cobbler
Carrot Cake

Hors d’ Oeuvre
All trays or platters are heavily garnished.  We can pass or present on decorated tables.  Minimum 20 guests.
*Requires personnel on site to cook and serve
	
Aram Canapé: Artichoke cream cheese with (turkey, ham, roast beef) cheese green leaf 	 	           lettuce, tomato wrapped in lahvosh cracker bread then cut into spiral slices.
Spinach Dip (Presented in sourdough bowl servers with crackers)
Spicy Artichoke Dip (Presented in sourdough bowl, served with tortilla chips)
Fresh Cut Fruit Platter
Cracker Basket	
Stromboli: Your favorite meats and cheeses rolled in fresh dough baked then cut into 	 	      spiral slices.
Cocktail meatballs with BBQ sauce
Cocktail meatballs with red chili pepper sauce
Cocktail meatballs with Al Dente sauce
Bruschetta with toasted slice country bread
Spicy Chicken Tenders with bleu cheese dipping sauce
Asian Chicken Skewers
Oriental Platter with Oriental Dipping Sauce (pot stickers, wonton, spring rolls) 
Baked Brie with Red Pepper Jelly and Roasted Garlic
Antipasto Platter ( fresh mozzarella, cheddar, pepper jack, Swiss, black, green olives, marinated asparagus, mushrooms, artichoke hearts, Italian cold cuts 	
Gourmet Cheese Platter: Assortment of gourmet cheeses displayed on a butcher block with dried fruit and candied nuts.
Fresh Vegetable Platter with ranch dip
Spicy Italian Sausage with Flame Roasted Peppers
Asian Drummies
Pulled Pork and Tri-Tip Sliders
Guacamole Dip with tortilla chips
Salsa with tortilla chips
Mexican Platter: mini tacos, burritos, quesadillas, taqitos, guacamole and sour cream


Beverages


   
  Can & Bottle Drinks:  All drinks are chilled in ice:  12 oz. Can, 2 Liter Bottle, Lipton Teas, 
			  (ask for flavors)  Bottle Water.


Coffee, Hot tea Service: Regular and Decaf. Variety Tea of Gourmet
                                         Tea Bags.

 


 

					           





			      




				


			



					

