Wedding and Private Event Menu ldeas

Taco/Burrito Fiesta

Taco hamburger, fajita chicken, tomato salsa, corn chips, 8” soft shell flour tortillas, Mexican shredded cheese, Nacho cheese, warm black bean
salsa, cilantro lime rice, roasted fajita veggies, corn salsa, shredded Romaine lettuce, tomato salsa, sour cream, jalapenos, black olives, diced
tomatoes, lime wedges, cilantro, and hot sauce. Add guacamole for $1 per guest.

Burger bar (flame grilled fresh hand pattied burgers and seasoned boneless chicken thigh)

We can
choose

riII at your location 100 guests or more.
1808

Bor

(or choose All beef Ya# hotdogs and Brats)

Single half pound burger per guest or
Bigger than a quarter pound burger and seasoned boneless chicken thigh, one each per guest or
Two quarter pound burgers per guest (sub a beef % pound hotdog or Brat instead of a burger)

Buns, bacon, American cheese, sautéed mushrooms, sautéed onions, raw onion, tomatoes, jalapenos, lettuce, 1000 Island, ketchup, mustard,
hot sauce, Horsey sauce, mayo and pickles. Includes 2 sides.

Italian Buffet (hand crafted) 2 choices

1 Grilled Chicken, Alfredo Sauce and House Made Meatballs in Marinara
Grilled seasoned chicken, hand-crafted Alfredo sauce
served with penne pasta and garlic rolls. Choose a Caesar salad or roasted veggies.

2 Lasagna House made with lots of meat or vegetarian
Includes: Caesar salad and Garlic rolls

Southern BBQ Choose 3 meats.

PORK: Georgia smoked sausage, apple wood smoked pork ribs St Louis style, sliced pork tenderloin or slow smoked pulled pork
CHICKEN: Eleanor’s deep pit grilled chicken quarters or grilled boneless chicken thigh.

BEEF: Smoked Sliced Texas Beef Brisket, Smoked Corned Beef Brisket (+$2 if choosing beef)

includes BBQ sauce, Horsey sauce, pickles, onion, jalapenos and honey butter on corn bread or Parker House roll.
Includes 2 sides!

Other ideas

Lemon Pepper Chicken in a creamy lemon garlic sauce. Includes 2 sides served with a Parker House roll

Bangers and Mash (Grilled smoked sausages, mashed potatoes and gravy w/peas) and a Parker House roll

Sauer Braten, with red cabbage, and hot German potato salad, served with a Parker House roll

Traditional Chili or White Chicken Chili with too many fixings to list. take $3 off the listed price

Sliced Pork Tenderloin over Penne Alfredo topped with sauteed mushrooms and shaved parmesan cheese. Includes a
veggie, served with a Parker House roll

Sliced Pork Tenderloin over Mashed Butternut Squash. Includes a veggie and Parker House roll

Prime rib dinner Choice King Cut. Choice of 2 sides and a Parker House roll.

Call or text Sarah for pricing 612 747 6955

Sides add extra sides for $2.50

Bread Potato Veggie

Garlic Rolls Cheesy Potatoes Grilled Corn on the cob (seasonal)

Parker House Rolls Mashed Potatoes (garlic optional) Oven roasted sweet corn

Hamburger Buns Mac & Cheese (Nacho style) Loaded Baked Beans w/bacon & hamburger
Corn Bread Potato Salad Ginger Glazed Carrots

French Fries (100 guest min) +$3 Roasted Mushroom buttons +$2
Hot German potato salad w/bacon Asparagus +$2

Potato chips Roasted Veggies

Rosemary baby potatoes Corn Casserole

Baked Potatoes German Red Cabbage
Super salad add $3.50 or as a substitute for a side add $1

House Salad Romaine, cucumber, red onion, colored peppers, grape tomatoes, seasoned croutons and choice of dressing
Caesar salad Romaine, 4 cheese blend, seasoned croutons, Caesar dressing

Paradise salad Romaine, strawberries, blue berries, pineapple, Mandarin oranges, poppyseed dressing

Strawberry salad Romaine, Strawberries, dried cranberries, red onion, poppyseed dressing

Waldorf salad Grapes, apples, walnuts, celery, our own Waldorf style dressing

Fresh cut fruit Strawberries, pineapple, blueberries, Mandarin oranges, green grapes, red grapes

Greek salad Romaine, tomatoes, red onion, cucumbers, Kalamata olives, Feta cheese, Caesar dressing

Velvet Touch Catering, 123 Main St E, New Prague MN — call or text 612-747-6955
VelvetTouchCatering.com — VelvetTouchCatering@gmail.com




PRICING plus tax and 18% tip, no delivery charge. We cater within 1 hour of New Prague and service staff are available.
We will clean up the buffet area.

50 to 100 Guests $22.98 each
Over 100 Guests $19.98 each
Over 200 Guests $18.98 each
Dessert
Baklava $4
Assorted Cookies $1.50 Rice Crispy bars $2
Choc Chip, Oatmeal Raisin, White Choc Mac Nut, Sugar Assorted layer cakes (Carrot, Red Velvet, Chocolate) $5.50
Triple Chocolate Brownies $2 Pies (Seasonal) $4.50
Apple Crisp $3 (add ice cream for $1.25) Bread Pudding w/ Bavarian cream $3
Monster (m&m) bars $2 Bread Pudding w/ Praline sauce $3

Ice cream novelties $3

Cheesecake Buffet $5.50
New York style cheesecake, strawberry compote, blueberry compote, caramel sauce, chocolate sauce,
pecans, candy crumbles, whipped cream

| Caramel Apple Buffet $5.50

Wedged granny smith apple, caramel sauce, chocolate sauce, candy crumbles, strawberry sauce,
peanuts, sunflower nuts, cashew, mini chocolate chips and whipped cream

| Ice Cream Buffet $5.50 |

Vanilla ice cream, caramel sauce, chocolate sauce, candy crumbles, strawberry sauce, peanuts,
sunflower nuts, cashew, mini chocolate chips and whipped cream
All catering includes:

Misc:
» Disposable plates, heavy duty disposable knives and forks, napkins, chaffers, Sternos, serving
utensils are all included.
* Velvet Touch will set up the buffet line and help serve and cleanup the buffet area.
* We will arrive 1 to 3 hours before serving and stay until we have finished serving.
*  When we leave, we will take most or all of our equipment with us. If it is still in use, then we will
stop back to pick up that equipment.
» The leftovers are yours and we will repack it into to-go pans. We will leave it at the venue.
* A non-refundable down payment will reserve your date and is figured by taking your estimated
number of guest times $3.
You can choose to upgrade to a Premium plastic disposable plate for $1 per guest.

Pasta Brisket
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Velvet Touch Catering

We deliver truly impressive result
Charcuterie is

WOW! That’s a table full of food!

As an appetizer for 100 guest and up price is $5.98 per guest with an entrée purchase.
(3 to 4 servings each)
Keep in mind you have a big meal coming next.
As a full meal for 100 guests and up price is $23.98 per guest
(12 servings for lunch and 16 servings for dinner each)
If you have special requests for your charcuterie table let us know.

Items listed can be seasonal but always a good assortment

Mozzarella sticks with salami Baby cucumbers Artichoke hearts
Assorted salami Strawberries Smoked almonds
Deli meats Raspberries Red pepper hummus
Smoked cheddar Blackberries Spinach artichoke dip
Cheddar Colored peppers Pita wedges
Wensleydale cheese Assorted olives Club crackers
Pepper cheese Baby pickles Assorted crackers
Jarlsberg cheese Stuffed peppers Bread sticks
Red grapes Sweet pickles GF crackers
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