CATERING EXTRAORDINAIRE

CORPORATE MENU 2012

For over 20 years Colette’s has provided full service catering and events in Southern California
Our experienced production team is on hand to personalize your custom events and provide
deliciously simple solutions to your every day catering needs

Venue Concierge
Venue resources for retreats, company parties, picnics, and conferences

Corporate and Social Events
Catering and Conference Services

Corporate Luncheon Meetings Dinner Meetings or Dinner Parties

Brunch and Breakfast Stations Soiree Cocktail Parties
Gourmet Boxed Lunches Theme Menus and Stations
Gourmet To-Go Platters Full Licensed Bar Service

Colette’s Catering & Events
1568 Kimberly Avenue, Fullerton, CA 92831
714.447.9190  FAX 714.447.3890

www.ColettesEvents.com




CATERING EXTRAORDINAIRE

ALL Catered Lunches Include:

Choice of Dessert ~ Cookies & Brownies -OR- Petit Deserts -OR- Dessert of the Day
Soft Drinks and/or Bottled Spring Waters with Ice

and Luncheon Paper Goods

Sundried Tomato Chicken

Tuscan Chicken with Oven Dried
Tomatoes in a Light White Wine
Cream Sauce with Fresh Basil
Rustic Rice Pilaf with Garlic and
Pine Nuts

Classic Caesar Salad

House Bread with Butter  $14.95

Chef Rafa’s Famous
Chicken Verde Enchiladas

Chicken and Cheese Enchiladas,

Hand Rolled with Rafa’s Green

Chili Tomatillo Sauce

Spanish Rice, Tex Mex Caesar

Salad, Tortilla Chips and Salsa
$14.95

Citrus Chicken Teriyaki
with Veggie Lo Mein

Chicken Breast with Chef's

Homemade Teriyaki Sauce

Fresh Veggie Lo Mein

or Japanese Rice

Chopstix Salad with Sesame Dressing
$14.95

Southwest Penne with
Chicken

Diced Southwest Chicken,
Sautéed Onions and Bell Peppers
with Our Famous Chipotle Cream
Sauce

Tex Mex Caesar Salad

House Bread with Butter  $14.95

Old Fashioned Beef
Pot Roast

Savory Slow Roasted Tender Beef,
with Root Veggies in a Pinot
Reduction Sauce with Mushrooms
Creamy Mashed Potatoes

Fresh Vegetable D' Jour

House Bread with Butter  $14.95

Garlic Herb Roast Chicken

Roasted Chicken with Olive Qil,
Lemon, Fresh Garlic, Aromatic
Herbs and White Wine

Rosemary Roast Red Potatoes
Spring Salad with Ranch

and Citrus Vinaigrette

House Bread with Butter  $14.95

Lasagna Supreme

Classic Lasagna with Meat and
Sausage Sauce, Ricotta and
Italian Cheeses
Italion Green Salad with Ranch
and Italian Vinaigrette
Garlic Bread

$14.95

Chicken or Steak Fajitas

Grilled Chicken or Steak with

Peppers and Onions

Served with Flour Tortillas, Cheese,

Leftuce and Sour Cream

Spanish Rice, Homemade Pinto

Beans, Tortilla Chips and Salsa
$14.95

Pasta Al Fresco with
Chicken

Penne Pasta with Chicken,
Tomato, Mushrooms and Basil

in a Light White Wine Sauce
Spring Salad with Ranch and
[talian Vinaigrette

House Bread with Butter  $14.95

“SAVVY SAVER” LUNCH

(No Drinks and No Desserts) Luncheon Paper Goods Included
Saves $2.00 per person on ANY Catered Lunches

Call us for extraordinary group discounts on 100 guests & more ... !!

ColettesEvents.com ~

Full Service / Delivery & Set up / Curbside Pick up ~

714.447 9190
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Beef Stroganoff

Sautéed Beef Tips with Mushroom:s,
Caramelized Onions and Sour
Cream Sauce
Parsley Buttered Noodles
Fresh Vegetable D' Jour
House Bread with Butter

$14.95

Delectable Vegetarian Lasagna
with Marinara Sauce, Ricottq,
Spinach and Italian Cheeses
Italian Green Salad with Ranch
and Italian Vinaigrette

House Bread with Butter

Spinach & Cheese Lasagna

$14.95

Chicken & Veggie Stir Fry

Sautéed Chicken with Broccoli and
Mandarin Sauce

Japanese Steamed Rice

Chopstix Salad with Sesame
Dressing

$14.95

Thai Steak & Veggie Sauté

Stir Fry Beef Tenderloin with Fresh
Veggies. Served with Japanese
Steamed Rice, Thai Peanut and
Sweet Chili Sauces on the side.
Plus Marinated Cucumber, Red
Onion and Chili Salad

$14.95

Spaghetti & Meat Balls

Choice of Spaghetti or Penne
Pasta, Homemade Marinara

the side
Italian Green Salad with Ranch
and Italian Vinaigrette

Sauce and Meatballs, Cheese on

Garlic Bread $14.95

BBQ Shredded Beef

Succulent Hand Shred Beef in
Colette’s Secret Dijon BBQ Sauce
Mashed Potatoes or Garlic and
Rosemary Roast Potatoes

Chef’'s Veggie D' Jour

Spring Salad or Classic Caesar
Salad $14.95

All Sandwich Trays Include: Assortment of Chips and Two Salads

Palm Sandwich
Assortment

Choice of: Turkey, Ham, Roast
Beef, Albacore Tuna Salad,
Egg Salad and Cashew
Chicken Salad with Cheese
and Chef's Spreads or Dijon
Mayo on Tender Hawaiian Rolls
or Assorted Palm Rolls

$13.95
(minimum 10 please)

Deli Deluxe

Turkey Breast, Rare Roast Beef and

Tavern Ham, sliced and decoratively

rolled, accompanied by Three

Cheeses, Three Bread Selections and
Relish Platter, plus Chef’s Spreads or

Mayo and Mustard on the side for
“Build Your Own" Sandwiches
Breads: French or Kaiser Rolls,
Baguettes, Rosemary Focaccia

or Croissants $15.95

(minimum of 20 please)

Croissant Sandwiches

Assortment of Turkey, Ham and
Roast Beef, Albacore Tuna
Salad and Egg Salads, Cashew
Chicken Salad with Cheese,
Lettuce, Tomato, Chef’s
Spreads or Dijon Mayo on
Croissants

$13.95

(minimum of 10 please)

ALL Catered Lunches Include:

Choice of Dessert ~ Cookies & Brownies -OR- Petit Deserts -OR- Dessert of the Day

Soft Drinks and/or Bottled Spring Waters with Ice

and Luncheon Paper Goods

Call us for extraordinary group discounts on 100 guests & more ... !!

ColettesEvents.com ~

Full Service / Delivery & Set up / Curbside Pick up ~

714.447 9190
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Seasonal Whole Fruit

$11.95 (minimum 10 per variety)
All Sandwiches -OR- Wraps Include: Assortment of Chips, Plus Choice of One:
Fusilli Pasta Salad  Fresh Fruit Salad  Classic Potato Salad Vegetable Tray w/Dip

Spring Salad (two dressings)

*Add a Second Side for $2 per person

Includes: choice of Dessert ~ Cookies & Brownies -OR- Petit Deserfs -OR- Dessert of the Day, Soft Drink

and/or Bottled Spring Water and Luncheon Paper Goods

Chicken Caesar
Wrap

Grilled Chicken, Grated
Parmesan, Julienne

Southwestern Wrap

Sliced Grilled Chicken,
Pepper Jack, Avocado,
Red Onion, Lettuce,

Ham and Gouda

Honey Ham, Smokey
Gouda, Baby Greens
and Caramelized Onion

Philly Cheese Steak
HOT

Hot Roast Beef, Sautéed

Peppers and Onions

Topped with Provolone

Romaine and Our Tomato O”fj Our Compote Cheese
Classic Caesar Dressing Creamy Chipotle Spread on Kaiser Roll On French Roll
Argentinean Wrap Plum Turkey Wrap Cajun Blackened Meatball Sandwich

Sliced Marinated Beef,
Fresh Baby Greens,
Tomato, Red Onion and
Chimi Churri Sauce

Sliced Turkey, Plum and
Cranberry Relish,
Onions, Julienne,
Veggies & Creamy Feta
Cheese

Chicken Wrap

Blackened Chicken,
Shredded Romaine,
Black Beans, Corn,
Creamy Chipotle Spread

HOT
Hot Meatballs, with
Marinara Sauce and
Melted Mozzarella
Cheese, French Roll

Turkey Avocado

Roast Turkey, Provolone
and Ripe Avocado with
Pesto Mayo Drizzle

On Croissant

ltalian Beef Grinder

Roast Beef, Provolone
Cheese, Roma Tomato,
Lettuce, Pepperoncini
and Italian Vinaigrette
on French Baguette

Greek Wrap

Marinated Chicken,
Feta, Slivered Red
Onion, Kalamata Olives,
Lettuce, Tomato,
Balsamic Vinaigrette

Carne Asada Wrap
HOT

Asada Grilled Beef,

Spanish Rice, Romaine,

Jack Cheese with a Black

Bean, Cilantro, Green

Onion, Avocado Slaw

Cobb Wrap

Grilled Turkey Breast,
Lettuce, Bacon
Crumbles, Hard Boiled
Egg. Avocado, Bleu

Cheeca & Ranch Drassina

Grilled Veggie Wrap

Grilled Rainbow Veggies,
Herbed Goat Cheese,
Red Peppers, Eggplant,
Zucchini and more...

Girilled Tuscan Chicken

Grilled Chicken, Fresh
Basil, lettuce, Tomato
and House Vinaigrette
on Rosemary Focaccia

Kahlua Pulled Pork
HOT
Succulent Pulled Pork
with Apple Peanut
Coleslaw on Sweet
Hawaiian Roll

ColettesEvents.com

Full Service / Delivery & Set up / Curbside Pick up

~ 714.447.9190
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Summertime Salad

Baby Greens, Diced Apples,
Golden Raisins, Mandarins,
Gorgonzola, Toasted
Walnuts, Citrus Vinaigrette
served on the side. Topped
with Sliced Chicken

House Bread with Butter

$16.95

Individual Plated -OR- Boxed Presentation

BBQ Chopped Chicken
Salad

Grilled Chopped Chicken,
Crispy Tortilla Strips, Corn,
Black Beans, Tomato,
Greens and Mozzarella with
BBQ Ranch Dressing

House Bread with Butter

$14.95

Cobb Salad

Grilled Turkey Breast, Bacon
Crumbles, Hard Boiled Egg,
Avocado and Bleu Cheese
set over Romaine and Spring
Greens with Ranch Dressing
House Bread with Butter

$14.95

Chopstix Salad with
Chicken

Julienne Chicken, Mixed
Greens, Chinese Veggies,
Water Chestnuts, Scallions,
Mandarin Oranges, Rice
Noodles, Aimonds and
Sesame Dressing
House Bread with Butter
$14.95

Southwest Chicken
Salad

Blackened Chicken,
Romaine Lettuce, Tomatoes,
Crispy Julienne Tortilla Chips,
Queso Fresco, Toasted
Pepitas, , Cilantro Vinaigrette
House Bread with Butter

$14.95

Blackened Ahi Salad

Premium Seared Ahi over
Garden Greens, Mandarin
Oranges, Water Chestnuts,
Pickled Ginger, Crispy
Wontons. Sesame Dressing
on the side

House Bread with Butter

$16.95

Greek Orzo Salad

Greek Orzo, Roasted
Rainbow Vegetabiles,
Artichokes, Kalamata Olives,
Feta and Roma Tomatoes
Rosemary Focaccia with
Butter

$14.95
ADD Grilled Chicken $2
ADD GCirilled Salmon $4

Chimi Churri Beef Salad

Beef Tenderloin Strips over
Wild Rice with Mediterranean
Grilled Zucchini, Mushrooms,
Red Peppers and more...
with Chimi Churri Vinaigrette
House Bread with Butter

$16.95

ALL Catered Lunches Include:

Salmon Cous Cous
Salad

Cous Cous with Diced Fruits,
Scallions, Fresh Mint topped
with Blackened Salmon
Balsamic Vinaigrette on the
side. Rosemary Focaccia
with Butter

$16.95

Choice of Dessert ~ Cookies & Brownies -OR- Petit Deserts -OR- Dessert of the Day

Soft Drinks and/or Bottled Spring Waters with Ice
and Luncheon Paper Goods

Call us for extraordinary group discounts on 100 guests & more ...!!

ColettesEvents.com ~

Full Service / Delivery & Set up / Curbside Pick up ~ 714.447.9190
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All American Healthy Choice Breakfast on Croissant
Scrambled Eggs with Cheese and Beautiful Fresh Fruit Display, Vanilla Scrambled Eggs, Cheddar Cheese
Chives, Home Style Potatoes with Yogurt, Granola, Whole Grain Bagels Choice of Bacon, Sausage or Ham
Peppers and Onions with Low Fat Cream Cheese on a Large Buttered Croissant with
Choice of Bacon, Sausage or Ham Orange Juice Carafes $10.95 Sliced Avocado, Tomato and
Biscuits and Gravy or Fresh Bagels Bermuda Onions
Fresh Cut Fruit Bowl -or- Orange Good Start Home Style Potatoes -or- Fruit Bowl
Juice Carafes Beautiful Selection of Breakfast Orange Juice Carafe

$12.95 Breads, Muffins and More! $11.95
N Fresh Fruit Display . R
Creme Brule French Toast Orange Juice Carafes $8.95 Spanish Frittata
“The Ultimate French Toast” Scrambled Eggs. Queso Fresco
Decadent French Toast with and Cheddar Cheeses, Broccoli,
Whipped Butter and Berry Sauce or Quiche Lorraine Tomatoes, Mushrooms, Spinach,
Maple Syrup A Brunch Favoritel! Green Onions. Applewood
Choice of Bacon, Sausage or Ham Bacon, Swiss Cheese, Caramelized Smoked Bacon -or- Breakfast
Fresh Cut Fruit Bowl Onions, perfectly mingled with Eggs Sausage
Fresh Fruit Display Home Style Potatoes
$12.95 Assorted Breakfast Breads $11.95 Orange Juice Carafe $12.95
Breakfast Burrito Wraps ~ Select One or Two Crepe Action Station

BLTA - A client favorite! Bacon, Lettuce, Tomato and
Avocado with Cheese and Eggs
Sausage Egg and Cheese - Scrambled Eggs, Peppers,
Onions, Sausage -or- Bacon and Sharp Cheddar Cheese
Broccoli Cheese - Broccoli Mini Florets, Mozzarella,
Mushrooms, Tomato and Country Potatoes with Eggs
Santa Fe - Scrambled Eggs with Queso Fresco, Tomatoes,
Ortega Chili Strips, Green Onions and Black Olives

All Served with: Fresh Cut Fruit Bowl $8.95

“Made to order Crepes”

Maple Syrup, Fresh Berry Compote and
Whipped Cream

Includes: Country Potatoes with Peppers
and Onions, Applewood Smoked Bacon
-or- Breakfast Sausage

Scrambled Eggs with Cheese and Salsa
Fresh Fruit Display

Orange Juice Carafe and Coffee Station

(50 guest minimum + chef)

A La Carte and Coffee $19.95
Vanilla Yogurt and Granola $3.50 pp
Fresh Cut Fruit Bowl $2.75 pp Omelet Action Station
Individual Chilled Juice Selections $1.75 pp

Made to order Omelets

Disposable Coffee S.erwce $1.50 pp Includes: Country Potatoes with Peppers
Thermal Coffee Service $1.75 pp and Onions
Silver Coffee Station ~ Hi-Polish Coffee Urns $2.50 pp

Applewood Smoked Bacon, Breakfast

Sausage or Ham

Assorted Breakfast Breads, Fresh Fruit Display

Orange Juice Carafe and Coffee Stafion
(50 guest minimum + chef)

Coffee and Decaf or Hot Teq, Half n Half,

Sugar, Equal, Sweet-n-Low) *minimum 40 please

Silver Specialty Coffee Station $4.50 pp
Premium Coffee and Decaf, Syrups, Whip Cream,

Cinnamon Stirs, Chocolate Shavings *minimum 40 please $21.95

ColettesEvents.com ~  Full Service / Delivery & Set up / Curbside Pick up ~ 714.447.9190
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Mid Day Snacks

Granola Bars & Power Bars $2.50
Individually Wrapped Candy Bars $2.50
Fresh Salsa and Tortilla Chips $2.95
Guacamole $2.00
Assorted Kettle Chips $1.50
Pita Chips with Hummus $3.95
Whole Fresh Fruit $2.00
Fresh Fruit Display $3.95
Cheese Display w/Fancy Crackers $4.75
Homemade Bruschetta w/Herb Crostini $3.95
Veggie Tray with Buttermilk Ranch $2.95

Also see our Gourmet To-Go and Party Menus for
Additional Dips, Hors d'oeuvres, Display Appetizers,
Party Platters, Italian, Mexican and BBQ Menus

Extra Salads & Side Accompaniments

Potato Salad

Tex Mex Caesar Salad

Baja Jicama Slaw

Sweet Corn and Black Bean Cilantro Salad
Chopstix Salad

Fresh Cut Fruit Bowl

Broccoli Bacon Salad

Garden Green Salad with Veggies, 2 Dressings
Classic Caesar Salad

Carrof Raisin Salad

Country Cole Slaw

Cucumber , Tomato & Feta Cheese

Wild Rice and Roasted Veggie Salad
Fruited Cous Cous Salad

Hot — Provolone Potatoes

Hot — Baked Macaroni with 3 Cheeses

Hot — Chef’s Veggie Sauté with Fresh Herbs

addifional selections available

Add $2 to $3. per guest

ColettesEvents.com ~

Cake Goddess Desserts
A few of the specialties of our in-house pastry chefs

Classic Cakes ~ Special Chocolate ~ Italian Aimond
~ Cream Crunch ~ Berries and Cream

Cupcakes ~ Strawberry Fields ~ Red Velvet ~ Creamy
Coconut Macaroon ~ Lemon Zinger

Decadent Petit Desserts
Fanciful Trays of Assorted Miniatures! Items Such As:
Ultimate Balls, Cream/Custard Puffs, Cheesecake
Squares, Lemon Bars, Peanut Butter Slices, Coconut
Pecan Bars, Carrot Cake Bars, Assorted Cake Squares,
Assorted Brownies, Fresh Fruit Tartlets, Pecan Tassies,
Chocolate Dipped Fruits and More...

Bars, Brownies, Homemade Cookies and Confections
Buffet Desserts, Plated Dessert and More...

Photos and More at: www.ColettesCakeGoddess.com
from $3. pp

Cold Beverages

Chilled Canned Soft Drinks or Bottled Waters $1.50

Smart Waters & Vitamin Waters $2.50
Lavender Lemonade, Ice Tea & Minted Water ~ $2.50
Individual Chilled Juice Selections $1.75
Pitcher of Orange Juice (serves 8-10) $10.00
Martinelli's Sparkling Cider $2.00

Coffee and Hot Beverages

Disposable Coffee Service $1.50 pp / $18 Airpot

Thermal Coffee Service $1.75 pp
Silver Coffee Station ~ Hi-Polish Coffee Urns $2.50 pp
Coffee and Decaf or Hot Teqa, Half n Half,

Sugar, Equal, Sweet-n-Low) *minimum 40 please

Silver Specialty Coffee Station $4.50 pp

Premium Coffee and Decaf, Syrups, Whip Cream,
Cinnamon Stirs, Chocolate Shavings *minimum 40 please
Hot Spiced Cider $2.00 pp
Hot Chocolate w/Cinnamon Stirs & Whip Cream  $2.50 pp

Full Service / Delivery & Set up / Curbside Pick up ~

714.447 9190
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Daily Catering support for all your business needs: Meetings, Training Seminars, Conferences
Full Service Planning and Venues for Retreats, Picnics, Retirements, Award Celebrations, Annual Functions and more

The Corporate Menu
The corporate menu is designed to meet daily corporate catering needs and can be full service, delivery and set up or
convenient curbside pickup. For more customized events, please contact our special events department.

We are excited to hear your favorite ideas and custom menus are always available.

Presentations
All luncheons include: Choice of Dessert - Cookies and Brownies, Petit Deserts or Dessert of the Day, plus Canned Soft
Drinks and/or Bottled Waters with Ice, Luncheon Paper goods and Standard Buffet.

Standard Buffet: Buffet style in sturdy disposable hot and cold trays and will include serving utensils as needed.

No equipment pick up needed.

VIP Buffet: Buffet style with white linen, standard chafing dishes, baskets with linen for flatware and breads, upgraded
serving ware. (add $2. at lunch and $1. at breakfast for VIP Buffet, equipment pick up fee may apply)

Wait Staff: Wait staff is available for any event. We strongly recommend wait staff on orders over 40 guests. Your
server will set up, attend and maintain the buffet, respond to needs of guests and provide full clean up. Wait staff
shall require advance notice. Charges based on client’s needs.

Full Service: Full service catering and event coordination is virtually unlimited in scope and may provide everything
necessary for your event including customized menus, bar service, set up and service, rentals, entertainment and all
other support services. A full service event guarantees the most personalized touch and perfect solution to your event
needs. Please contact our special events department to design a full service event.

Serviceware Upgrades:

Business Black: Heavy duty disposables as needed for your full menu (upgrade)

Fancy Acrylic Disposable China: Clear disposable china and silver look flatware (upgrade)

Elegant China, polished SS flatware, glassware and linen napkins (upgrade) Serving staff suggested

Box Lunch orders
Box Lunches include disposables as needed. Minimum order of 10 boxes per variety please. Delivery can be added on
orders of 15 boxes or orders over $150.

Placing an Order and Terms

Orders may be placed by email, phone or fax. Your order will be confirmed through our corporate sales department.  All
products are freshly made to order, so please do order early, for availability of our full menu. Short notice orders available
with Chef’s suggestion menus and a delivery window. We gladly accept bookings well in advance.

All lunches are priced per person, ten person minimum per selection or as listed. Orders scheduled for delivery after 3:00
PM are subject to a fee of $3. per person. Prices are subject to change.

We accept Visa, MC, Discover, AX, Cash and Checks. Corporate accounts and preferred terms are available. Please
contact our office manager for details.

Office Manager, David Milton 714-447-9190 x 226 FAX 714-447-3890 EMAIL david@colettesevents.com
Office hours are Monday - Friday 9:00 to 5:00 and Saturday 9:00 to 1:00. Before and after hours by appointment.

Delivery

Delivery is available on orders of $250. or more. Delivery fee is based on travel distance and type of delivery.
Curbside pick is available on smaller orders.

Cancellation / Reductions

Changes or cancellations must be requested at least 72 hours prior to the event.

ColettesEvents.com ~  Full Service / Delivery & Set up / Curbside Pick up ~ 714.447.9190




