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Specialty and Custom Menus

Want to do something unique? Let us help you create a menu special to you. Browse through the
customized menus below for pre-set affairs, or review our list of appetizers, entrees, accompaniments,
and desserts and create a menu truly unique to your event.

Spring Reunion in Plymouth
Menu for 80 guests

Appetizers

Classic Antipasti Platter
imported meats and cheeses with marinated vegetables & olives

Artichoke Heart-Cheese Fondue*
served with fresh vegetable and baguette dippers

Mediterranean Crostini*
crispy sourdough toasts with fresh goat cheese and tomato tapenade

Dinner

Balsamic Grilled Pork Tenderloin
the filet mignon of pork with a robust marinade, served with glazed fig jus

Lemon-Herb Poached Salmon
delicately baked with leeks, bay and seasonings, presented with a warm lemon basil vinaigrette

Pasta Butterflies with Hazelnut Pesto*
italian greens, balsamic onions, parmesan tossed with farfalle

Baked Zucchini Gratin*
with caramelized onions and gruyere

Vintner's Garden Salad*
organic baby greens with red grapes, pine nuts, gorgonzola and blackberry-zinfandel vinaigrette

Grilled Seasonal Vegetables*
drizzled with extra virgin olive oll

Focaccia Bread with European Butter ¢ Thanksgiving Coffee Service

An asterisk (*) Indicates Vegetarian Friendly - However any item may be adapted for special dietary needs.
Gluten Free - Vegan and Dairy Free ltems are Happily Arranged
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Beth Sogaard Catering — Specialty and Custom Menus

An Evening at Holly's Hill Winery

4-course menu for 10 guests

First Course

Chilled Fennel & Swiss Chard Flan

with heirloom tomato coulis,
multicolored cherry tomatoes and chive oil

Second Course

Forest Mushroom & Summer Greens Salad

caramelized onions, glazed walnuts and |
porcini-balsamic vinaigrette
with a crown of parmesan lace

Entrée

Pork Tenderloin "Saltimbocca”

pork filet scallops layered with fontina,
marjoram and prosciutto
accompanied by soft roasted garlic & tomato polenta,
pancetta-zinfandel jus

Dessert

Cappucino Cheesecake
with bittersweet chocolate sauce and almond biscotti

Breads from Andrae's Bakery

Dark Roast Coffee Service

An asterisk (*) Indicates Vegetarian Friendly -
However any item may be adapted for special dietary needs.
Gluten Free - Vegan and Dairy Free ltems are Happily Arranged

2008 Beth Sogaard Catering » 9393 Main Street » Plymouth, California » 95669 2
PH 209 245-3968 « FAX 209 245-4663 » email: chefbeth@chefbethcatering.com



Beth Sogaard Catering — Specialty and Custom Menus

Jackie's Bat Mitzvah

menu for 150 guests
Appetizers

International Cheese Board*
selection of fine cheeses with crackers & local breads

Smoked Salmon Crostini
moist house-smoked fish with créme fraiche & lemon

Thai Chicken Endive Boats
filled with an aromatic basil-chicken salad

Beautiful French Garden Crudite*
with roasted pepper-Provencal herb cream

Crispy Flour Chips & Salsa Fresca*

Dinner

Peppercorn-Zinfandel Beef Tritip
marinated overnight, thinly sliced with a rich jus

Poached Salmon Filet
poached in wine and served cold with sweet corn-basil salsa

Summer's Best Heirloom Tomato Platters*
sliced multi-colored jems drizzled with lemon olive oil

Roasted Red Potatoes* Macaroni & Cheese*
tossed with lemon thyme and olive oil cavatappi twists with three cheeses

Grilled seasonal vegetables*

Vintner's Garden Salad*

organic baby greens with red grapes, glazed walnuts,
gorgonzola and blackberry-zinfandel vinaigrette

Ice Cream Sundae Bar - Chocolate Fondue with Strawberries
cold ice cream and warm chocolate, mmmmm

Rustic Hearth Breads with European Butter

Reto Soda & Water Selection

An asterisk (*) Indicates Vegetarian Friendly - However any item may be adapted for special dietary needs.
Gluten Free - Vegan and Dairy Free Items are Happily Arranged
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Beth Sogaard Catering — Specialty and Custom Menus

Mid-Afternoon Tea

menu for 15 guests
Small Bites

Traditional Cucumber Sandwiches

Sundried Tomato and Olive Tapenade Sandwiches

"Waldorf" Salad Endive Spears*

apples, grapes & walnuts in a cider glaze,
on herbed goat cheese

Beautiful Fruit Display*

Thai Chicken Endive Boats
filled with an aromatic basil-chicken salad

Fresh Strawberry Duet

strawberries romanoff with vanilla creme fraiche
and turbinado sugar;
bittersweet belgian chocolate fondue for dipping

Lemon Bars

Blueberry Scones
with honey and European butter

Petit Fours

Iced Tea with Lemon

An asterisk (*) Indicates Vegetarian Friendly - However any item may be adapted for special dietary needs.
Gluten Free - Vegan and Dairy Free ltems are Happily Arranged
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