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Wwe Bring the Bvent to You!

2008 Buffet Menus

A great event depends upown Great Food,
Great Sevvice, Great Presentation and
Great Logistics.

what our clients have sald about 4 Catered Affair

“Thank you for helplng with the refreshments at the conference. Your team was wonderful
to work with and the food was delicious. We couldn't have done it without you!” - A,
MeNeely — 545 guest corporate event

‘I just wanted to let You know what a wonderful job you did at our wedding reception. we
have gotten so many compliments on the food and the senvice was outstanding. The
reception ran so smoothly thanks to You.” - A. Livesay - 250 guest wedding reception

“The food and decorations were everything 1 had hoped they would be. | veceived countless
compliments on the excellent job that you all did. Your attention to detail and
professionalisme ave lmpecenble.” — L. LUnderwood — 550 guest corporate event

Choose from our Prevelum, Traditional or Classic Savuple Menus
o create Your own unigue Custom Menit.

615.321.2394
acateredaffair.net
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Premium Buffet Dinner Menus

Premiwm Menus by 4 Catered Affair ave designed for the client who desires a wider menu cholee as well as
a higher style of design. Premium Budffet Dinners allow a greater Level of assistance in the planning
PYOC@SS.

After Your initial complimentary conversation, we will provide to you as many planning sessions and on-
site consultntions as needed to design Your event. We know that your event s bmportant and we want to
wunderstand all the details that will make your event a speclal oceaston.

The Team at 4 Catered Affairwill assist you with planning tn order to create an ttinerary so that your
event flows in the manmner you desire. We will worke with you during your event to ensure that your
itinerary is followed and your plans are carried out.

we will coordinate and handle any rental ttems as weeded sueh as Linens, china, tables, chatrs, barware,
Lighting, ete.

tn addition to consultation and planning sessions, Menu Pricting tneludes:

e Cholce of 1 Premium Entrée and = Signature Stdes:
o Coffee with all Condiments and Sweeteners

e lced wWater and Fresh Lemon

e Cholce of Beverages

o Specialty Bread Basket

Southern-style Yeast Rolls, French bread, Astage Cheese Bread, Kalamatn Olive bread. AlL are
served with sweet cream budtter

®  Your own Personal Bvent Coordinator who will assist You in all aspects of Your event planning. Your
coovdinator will assist You with development of table design as well as helping to create Your service itinerary

e  China Plates, stainless flatware, beverage glasses and white disposable napkins.  Chinag, flatware ano napkin
upgrades are available in many different styles anol colors.

o All necessary Kitehen Equipment to keep foool at proper temperatures
o All necessary Buffet Service Equipment

o All stylized Buffer Décor (Le. Colwmns and Elevations, Candles, n-House Fabrie, Fresh Greenery and
Tablescaping) to coordinate with your event

Premium Buffet Dinner Menu
Pricing per guest

225 and up call for pricing

161 - 225 guests 33.15
101 - 160 guests 33.21
615.321.2394 61- 100 guests 33.57
acateredaffair.net 30- 60  guests 35.63

10 - 29 guests — call for pricing



Premium Selectlons

Blackened Chicken Oscar
Blackened chicien breast topped with asparagus spears, lump crab wmeat and béarnaise
Sauce

Astan Pork Loln Roast
Marinated soy ginger blend and served with mango chutney

Traditional Prime RLb
Seasoned with herbs and spices thew slow cooked tn the traditional method.
Served with Au Jus and Horseradish
Served as a carving station - attendant fee applies

Pecan Encrustedd Chicken
Breast of chicken serveo with a lemon champagne cream sauce

Pomegranate Seared Lamb Chops
With a port wine reduction

Seared Sea Bass with Tropleal Chutney
Milol flavored sea bass is accenteol with a flavorful blend of coconut, herbs and spices

Seafood Stuffed Tilapia
Flaky tilapin stuffed with shrimp, Lobster, and crab
Finlshed with a flavorful tasso cream sauce

J).b. Beef
Beef tenolerloln wmarinated with Jack Danlels and served with cracked black pepper andl
roasted garlic

615.321.2394
acateredaffair.net



Herb and Pepper Crusted Pork Tenderloln
Served with a natural jus

Herb Roasted Duck Breast
Serveo on a bed of Roasted Apples and Leeks

Ya-Ya Pasta
Bowtle Pasta tossed tn a Creamy Creole Sauce with Chicken, Shrimp, and Sausage

Premium Vegetarian Bntree Options

Meditercanean Pepper
CousCous, feta anod splnach stuffed ved bell pepper with Sun-dried Tomato Sauce

Zueehint, sun-dried Tomato anod Mozzarella Tart
Layered vegetables in a phyllo pastry shell with fresh herbs and mozzarella

Butternut Squash sage Penne
Roasted butternut squash, shallots and walnuts tossed tn a creamy sage sauce

wild Mushroom Strudel
Shitake, Portabella, Cremind, and Oyster mushrooms sautfed in butter with fresh cream,
parmesan and Romano cheeses tn o puff pastry

Create a dual entrée buffet and add an additional premivm entrée
for six dollars per guest

615.321.2394
acateredaffair.net
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Traditional Buffet Dlnner Menus

Traditlonal Menus by A4 Catered Affair ave designed for the client who desires menu chotee options as well
as additional variety. Traditlonal Buffet Dlnners vequire moderate assistance in planning.

Adfter your initial complimentary conversation, we will provide to you an additional one-hour planmning
session and as many telephone consultations as needed to design Your event. Owne on-site evaluation is
avoilable if needed. wWe know that your event Ls important and we want to understand all the details
surrounding Your spectal occasion.

The Team at 4 Catered Affairwill assist you with planning and creating an ttinerary with you so that
Your event flows tn the manner you desire. We workk with you during your event to ensure that your
itinerary is followed and your plans are carried out.

we will assist with coovdinating and ordering rental items as needed such as linens, ching, tables, chatrs,
barware, Lighting ete.

n addition to the coordinating and planning sesslons, Menu Pricing lncludes:

e Cholce of 1 Entrées and = Signature Sioes:
o Coffee with all Condiments and Sweeteners
e lced Water and Fresh Lemon

e Cholce of Beverage

e Specialty Bread Basket

Southern-style Yeast Rolls, French Bread, Asiago Chieese Bread, Kalamata Olive Bread ano served with sweet
cream butter

° Your Personal Event Coordinator who will assist you bn creating your service ’Lt’memvg

*  Chinn Plates, stainless flatware, beverage glass and white disposable napkins.  Upgrades are available in many
different styles anol colors

o All necessary Kitehen Equipment needed to ikeep food at proper tevuperatures
o All necessary Buffet Service Equipment
o All standard Buffet Décor (Le. Colummns and Elevations, Candles, In-House Fabric, Fresh Greenery and Toblescaping)

Traditional Buffet Dinner Menu
Pricing per guest

225 and up call for pricing

161 - 225  guests 26.14
101 - 160  guests 26.39
61 - 100 guests 26.64
30 - 60 guests 29.76

10 - 29 guests — call for pricing
615.321.2394
acateredaffair.net
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Traditlonal Selectlons

Southwest Dry-Rubbed Pork Tenderloin
Tendler pork tenderloln marinated with 16 different herbs anol spices and served with a
black bean wango salsa

Herb Roasted Strip Loin of Beef
Slow Baked with herbs and spices, served with a marsala demd glace

Served as a carving statlon - attenolant fee applies

Blackened Sabmon
With a tarragon cream sauce

Drunken Chicken
whole Chicken Smoked with dried fruit ano Temnessee WM’LSV&% and
served with a bourbon glaze

Tennessee BBR Brisket
Swmoked with Mesquite and Hickory, thin sliced and topped with our signature BBR sauce

Pan Searved Tilapia
Garnished with a lLemon dill sauce

Pesto Chicken Roulade
Stuffeo with fontina cheese and basil pesto, sevved on a red pepper sauce

Slow -Roasted Beef Ribs
Sprinkled with shitake mushrooms and carmelized pearl ontons

Ginger-Holsin Flank steak
Served over wilted nappa cabbage

Pawn Roasted Chicken
Cooked with prosciutto, rosemary and Lemon

615.321.2394
acateredaffair.net
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Traditional Vegetarian Optlons
Gavrden Lasagna
Tender Layers of Lasagna pasta, Béchamel Sauce and Sautéed Vegetnbles.

Spiey sSoba Noodles with Astan vegetables
Chile-tossed soba noodles with an array of Astan vegetables

Black Bean and Wild =Rice Cakes
Topp@oi with cllantro avocado salsa and cumin Lime ceam sauce

Create a dual entrée buffet and ado an additional traditional entrée
for five dollars per guest

BLVErAQES — Plense select 1 from the following:
(ced Tea — avallable as Fruited Tea, Minted Tea, Southern stgte Sweetened Tea and LUnsweetened Tea

615.321.2394
acateredaffair.net



= & Py
[ gy

T~

\ Cuiored )

-:f‘__/_ﬂ*’_"‘\“__,?:-

Classic Buffet Dlnner Menus

Classic Menus by 4 Catered Affair ave designed for the client who desires deliclously prepared foods
utilizing high quality ingredients with minimal details. Classic Buffet Menu meals requive mintmal
planning assistance.

After your initial complimentn Y conversation, we will provide an additional one-hour planning session at
no charge. We kinow that your event Ls important and we want to understand any special details
surrounding your food and beverage service.

wWe will assist with ordering rental ttems as needed. Ow site planning sessions are available for an
additional charge.

Menit Pricing tneludes:
e Cholce of 1 Entrée and 2 Signature Sides:
o Coffee with all Condiments and Sweeteners
e lced water and Fresh Lemon
® Cholce of Bevernoe
®  House Bread Basket
Crispy French Bread Baguettes and Sweet Cream Butter

*  Yourown Personal Bvent Coordinator will assist in creating your service itinerary

o All disposable dishes, flatware and white disposable napkins. we utilize only rigid Clear Plastic
Dishes - no flimsy paper products.  ***Upgrades are available in many different styles and
colors.

o All necessary Kitehen Equipment to keep food at proper temperatures

o All necessary Buffet Service Equipment

o All standard Buffet Décor (L.e. Columns and Elevations, Candles, n-House Fabric, Fresh
Greenery and Tablescaping)

Classic Buffet Dinner Menu
Pricing per guest

225 and up call for pricing

161 - 225  guests 21.24
101 - 160  guests 21.44
61 - 100 guests 21.64
30 - 60 guests 24.76

10 - 30 guests — call for pricing

615.321.2394
acateredaffair.net
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Classic Buffet Dlnner

Chicken Paprika
Bowneless Breast of Chicken prepared with a traditional Swedish Paprika Cream Sauce.

oven Baked Chicken
Herb Seasoned and sauced with a lemon cmamomw% cream

Rosemary Roasted Pork Loln
Porkloln roast with rosemary) mustard vub and Natural Gravy,

Bourbow Gglazed Ham
Bone n ham roasted to perfection

Beef Tenderloln Tips
Soutéed beef tips smothered in burgundy wine gravy and served over egg noodles

Swmothered Pork Chops
Sautfed with ontons and mushrooms in rich gravy

Sun Bried Tomato Meatloaf
with provolone cheese and a tomato cream sauce

Pot Roast of Beef
Slow simmered in fresh herbs anol spices

Chicken Piccata
Lightly breaded breast of chicken bn a lemon caper bewrre blance

Pulled Porke BRRR
Senveod with cormbread and yeast rolls

615.321.2394
acateredaffair.net
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Classic vegetarian Options

Penne Alfredo
Penane pasta in a rvich alfredo sauce with fresh voasted broceoll, mushrooms, zucehint and onion

Baked Z it
Z ikl baked tn traditional vich tomato sauce, fresh herbs and italian cheeses

BLVErAQES — Plense select from the following:
lced Tea - avatlable as Frulted Tea, Minted Tea, Southern Stgtc Sweetened and LUnsweetened Tea

Create a dual entrée buffet and ado an additional classic entrée
for four dollars per guest

10
615.321.2394
acateredaffair.net
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Slonature Stdes

Spring Mix with shaved Red Onlons, Cherry Tomatoes, Buttenmili Vinaigrette

Traditional caesar Salad with our Signature Croutons and our House Spectal Caesar dressing

Citrus spinach salad with a Raspberry Balsamic Vinaigrette
Pasta Primavera salad with Parmesan Pepper Ranch Dressing,

Fontina Scalloped Potatoes
Served au gratin style
Garllc sSmashed Potatoes
Reol Potatoes smashed with garlic infused buttermilie
Oven Roasted Potatoes with Onlons
Seasoned with Mediterranean spices blend
Roasted Potatoes § Carrots
A medteg ofpotatoes and carrots voasted with olive oil, garlic and paprika
wild rice Pilaf
Traditional style white and wild rice blenot
Roasted Rice Pilaf
oven roasted rice sautéed with fresh garlic ano spinach
Howme sty le Ggreen Beans
Slow cooked with ham and onlons
Bacon Balsamic Green Beans
Fresh green beans tossed with a bacon balsamic sauce and cooled crisp tender
Oven Roasted Herbed Vegetables
Sensonal fresh vegetables roasteol to bring out the sweet flavor profile
Buttered Sweet Corn
Shoepeg corn and real butter
Stgnature Squash casserole
Fresh tomatoes, yellow swmmer squash and Swiss cheese
Braised Brussels Sprouts
Tossed with a Balsamic butter sauce
Fresh Broccoll
Tossed with a light lemon butter sauce and toasted almonds
Broceoll with Oven Roasted Mushrooms
Flavored with a browwned butter sauce
Roasted Asparagus
Lightly seasoned with sen salt and craciked pepper

615.321.2394
acateredaffair.net
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Stgnature Stdes (continued)

Tomato and Roasted Patty Pan Squash
Tossed tn a shallot Chardonnay Sauce
Honey Glazed Carrots
Sprinkled with fresh herbs
Broccoll Cheese Casserole
Traditional southern style
Savory and Sweet Potatoes Spinach Terrine
Layers of daho and sweet potatoes tn heavy cream with fresh spinach
Cheese Tortellint
Mixed with broceoli, toasted walnuts and Parmesan Alfredo sauce

Gratuity Is Not Included - We leave

gratuities per client discretion. Our policy

is to share gratuities with all staff involved Prices subject to change due to
in your event including service personnel, market conditions.

kitchen staff, cake artists and pastry chefs.

A Non-Refundable, Non-Transferable
retainer of 50% is needed to reserve your
date.

615.321.2394
acateredaffair.net



