AFFAIR

\@U‘Me’d //

e Bring the Event to You!

A great event oependls upown Great Food,
Great service, Great Presentation and
Great Logistics

Prevtluim Hors d Oewvres Menus by A catered Affair ave designed for the

client who desires a large variety of menu options as well as additional extraordinary
service.

After your initial compumew’cm% conversation, we will provide to you as many
planning sessions and on-site consultations as needed to design your event. we
Rinow that every event s important and we want to understand all the details
surrounding your spectal occaston.

The Team at 4 Catered Affairwill assist you with planning and creating an
Ltmem@, S0 Your event flows i the manner You desive. During Your event, we will
work with you to ensure that Your itinerary Ls followed and your plans are carvied
out.

we will handle coordination and ordering rental items as needeod such as linens,
ching, tables, chatrs, lighting, tents, ete.

Menu Pricing tncludes:

® Your own Personal Bvent Coovdinator who will help ln creating your
pre-determined plan and itinerary for service during the event.

o Clear Glass appetizer plates, bevernge glass, stainless forks and white
disposable cocktnil napkins are ncluded. China, flatware and Linen
napkin upgrades are available in many different styles and colors.

| Silver Golden Platinum
6 selections 8 selections 10 selections

226 and up call for pricing

161 — 225 guests 26.01 29.13 33.37
101 - 160 guests 26.29 29.42 33.54
61—-100 guests 26.58 29.78 33.71
30-60 guests 26.87 29.89 33.87
10-29 guests cal for pricing

www.acateredaffair.net 615.321.2394
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2008 Premlumn Coclktall Par’cg Menus

Beef Loln Satay with Aslan Holsin BBR Sauce
Served on a bed of jleama slaw

Double Creant Brie Fondue
Served with fresh sliced apples and brioche bread cules

Lobster Tartlets

A delictous blend of champagne, poached Lobster and gruyere cheese baked in a
savory bite-sized shell

Swmoked Gouda Grit Cakes with Bronzed Shritmp
Bite-sized cheese grit cake topped with seasoned shrimp and garnished with
tasso cream ***ean be a vegetarian option

carvtbbeawn Crab Cakes

Hand formed bite-sized cvab cakes topped with a spicy apple slaw and a drizzle
of citrus aioll

Fried Greew Tomatoes
Topped with fresh buffalo wozzavella, tomato basil relish and drizzled with a
balsamic veduction

Btachbewg Porlke Tenderlolin

Served with mind corn cakes and voasted corn rvelish and garnisheo with fresh
blackberries

Astan Duck Dumplings
Roasted duck, nappa cabbage, and speclal seasonings arve wrapped bn tender
wontons and served with soy ginger sauce

Beef Tenderloln Sandwich
Two-bite rolls filled with medivm rave thinly sliced beef, caramelized onlons
and horseradish cremm

www.acateredaffair.net 615.321.2394 2
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2008 Premlumn Coclktall Par’cg Menus

Cheddar Chive Gougres
Chieese puff pastry shells filled with curried chicken salad

Collipop Lawb Chops
Dressed with orange-pomegranate glaze and ginger mint chutney

Spicg uesadtillas

e Black bean § roasted vegetable with chedoar
° T&qwﬁta Limee SWLWLP

e Chicken with pepper jack cheese
served with cilantro sour cream § guacamole -
(chotee of 2 flavors)

Stuffed Button Mushrooms
With your cholcee of seafood, ereamy spinach, or (talian sausage stuffing
served over parmesan cream (cholce of 1)

Creole Crawfish Ettouffe
Served hot L petite parmesan pastry shells

BACON \/\/m]aped Duck en Brochette
Glazed with a honey wmeade sauce

Creole Crawfish Tartlets
Plquant crawfish mixed with peppers, onlons and a cremm custard then baked
bn a bite-sized tart shell

Skewered Scallops
Served alongsiole picmed Llnme atloll

www.acateredaffair.net 615.321.2394
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Traditional Hors o’ Oeuvres Menus by A catered Affair ave designed for the
client who desires the next Level of menw options as well as additional service.

Adfter your initlal complimentary conversation, we will provide to you an additional
one-hour planning sesston and as many telephone consultations as needed to design
Your event. Owne on-site evaluation is available if needed. We know that every event is
bmportant and we want to understand all the details surrounding your special
oceasion.

The Team at 4 Catered Affairwill assist you with planning and creating an
ithnerary so Your event flows in the manner you desive. Durlng your event, we will
work with you to ensure that Your itinerary is followed and your plans are carvied
out.

We will assist you with coordinating and ordering rental items as needed such as
Linens, china, tables, chalrs, ete.

Mewnit Prictng tncludes:

® Your own Personal Bvent Coordinator who will help tn creating your
pre-determined plan and itinerary for service during the event.

o Clear Glass appetizer plates, beverage glass, stainless forks ano white
disposable cocktail napkins are included. China, flatware and linen
napkin upgrades arve available in many different styles and colors.

Traditional Sapphire Emerald Diamond
6 selections 8 selections 10 selections
226 and up call for pricing
161 — 225 guests 18.13 29.13 30.37
101 - 160 guests 18.35 29.42 30.54
61— 100 guests 18.58 29.78 30.71
30-60 guests 23.87 29.89 30.37
10-29 guests call for pricing

www.acateredaffair.net 615.321.2394 4




\@U‘Me’d //

AFFAIR

2008 Traditional Cocktatl Party Menus

Southwest DIy Rub Porle Tenderloin Medallions

Mavinated tn 16 herbs and spices then served with mango chutney, honey
dijon mustard, and silver dollar yeast rolls

DLP Duo Deluxe-
Hot crab dip and sundried tomato artichoke dip with our house recipe crostind,
pita, and flowr tortilla chips

Indonesian Chicken satay
Accompanied by spiey peanut dipping sauce

Swmoked Salmon Latke
Fried potato pancakees topped with Nova Scotia smoked salmon and herb créme
fraiché

Stuffed Mint Potato
These mint twice baked potato skins ave filled with cheddar cheese, cappicola
haw, and chives and with fonting, caramelized onlon and fenmnel sour cream

Parmesan Asparagus Crisps

Asparagus tips rolled tn phyllo, sprinkled with aged parmesan cheese an
baked until golden

Zesty Black Bean Cakes
Topped with carne asada avocado relish

www.acateredaffair.net 615.321.2394 5
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2008% Tradittonal Cocktatl Partgj Menus

Demltasse Shooters
Flavorful corn chowder accompanieo bg crab fritters served tn demitnsse CUPS

Uncommon Mushroomts
Blend of boursin cheese, diced button mushrooms, and babg spinach spooned
Lnto bite sized PMMLLD CUpS

Spanakopita
A traditional blend of spinach and fetn cheese wrapped in phyllo pastry then
baked wntil golden

Crudite Cylinder Dlsplay
Seasonal fresh vegetables artfully displayed in clear glass eylinders. Served
with buttermilie ranch and garlic blew cheese dips.

Beef and Potato Skewers
Brushed with l/low%»awcho glaze and served with cilantro chimichurrl

Praline Chicken Tenders
Lightly breaded chicken tenders, fried golden and dipped tn brown sugar
praline sauce ; serveot with coconut Yogurt sauce

*you may also choose selections from the Classic Menu*

Bevernoe choose 2
lced Tea - available as Frulted Tea, Minted Tea, Southern Sty le Sweetened ,
Unsweetened Tea, Coffee or Hot Ten

www.acateredaffair.net 615.321.2394 6
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Classic Hovs o Oeuvres MeEWIs by 4 catered Affair ave designed for the
client who desires deliciously prepared foods utilizing high quality ingredients with
minimal details. Classic Menuw meals require minbmal assistance in planning.

Adfter your initial complimentary conversation, we will provide an additional one-hour
planning session at no charge. We Rnow that every event is limportant and we
want to understand any special details surrounding your food and beverage service.

We will assist with ordering rental items as needed. Ow site planning sessions are
avatlable for an additional charge.

Menu Prictng bncluoes:

Your Personal Bvent Coordinator who will asslst you n ]:Laku’m@ an
itinerary for service during the event.

AlL disposable dishes, flatware and white disposable napkins. We utilize
only rigid Clear Plastic Dishes ~ no flimsy paper products.  Ching,
flatware and Linen napiin upgrades are available in many different
styles and colors

Classic

226

161 -225

101 -160
61 —100
30-60
10-29

and up
guests
guests
guests
guests
guests

Sapphire Emerald Diamond
5 selections 7 selections 9 selections

call for pricing

15.74 20.24 24.56
15.90 20.55 24.82
15.08 20.78 24.08
18.93 25.71 28.38

cal for pricing

www.acateredaffair.net 615.321.2394 7
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Gqarden Fresh Vegetables

A colorful array of fresh, seasonal veggies served with a vonsted vegetnble
ranch dip

Bourbon Spiked Meatball
Slow cooked in our Jack Daniels spiked barbegue sauce

Favorite Buffalo Chicken Wings

Deep fried and then tossed with cholce of buffalo or bog sauce
Served with blue cheese dipping sauce and celery sticks

Dip Puo Classie
Spinach and artichoke dip
S}:ch cheesy queso Dip
Served with tri-coloved tortilla chips

TV'L})L& Minl Quiche

Lorvaine, Cajun shrimp and Mushroom fillings

Aslan BRR Pork Sandwich

Pulled pork barbeque and orange sesame slaw on silver dollar volls

Beef Burgers Minis
Angus beef, swiss cheese, ano brandied tomato aloll on a fresh baked bun

Southern sausage Balls
Served fondue style with green chill white gravy

Plnwheel Bites
cappicola with wmozzarella and tomato fresco
Roasted pepper pesto and asparagus
Turkey and avoeado cilantro cream cheese
Choose 2 flavors wrapped in assorted flowr tortillas

Beverage choose 1 of the following
lced Tea - available as Fruited Tea, Minted Ten, Southern Style Sweetened and
unsweetened Tea, Coffee or Hot Tea

www.acateredaffair.net 615.321.2394
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Dpt’wws also Avatlable

Spring Thme Lemonade Bar
Raspberry, Strawberry and Lemon Lime flavored Lemonades displayed
in clear glass apothecary containers with appropriate garnishes such as
fresh vaspberries and strawbervies along with fresh lemon and lime
slices. 2.75 per guest

Hot Chocolate Bar
Dark Chocolate melted and served warm in our Buropean Silver Uns and
garnished with chocolate stiv sticks, fresh whippeo cream and chocolate
shavings. 2.75 per guest

Espresso and Cappuccino Bar
We bring the coffeehouse to you! Fresh, made to order Espresso, Cappuccine,
Lattes, and Chat. neludes hot and Leed spea’mttg teas and hot cocon for the kid
in all of us. 5.91 per guest.

Elegant Carving Station
Panper Your guests with the addition of a professionally attived attendant
serving hand-cavved roasted meats. Choose from the following options.

Pan Roasted Turkey or USDA Cholee Roast Sirloin of Beef or Bone-n Ham
ncludes appropriate spreads for the weeat chosen such as Horseradish Sauce,
Traditional Fresh Horseradish, Assorted Mustards, or Cranberry Mayonnaise.
Assorted Fresh Baked Breads and Rolls are ineluded in the display.

2.50 per guest plus chef attendant fee.

X Pricing includes all Display Equipment needed to provide a separate station

www.acateredaffair.net 615.321.2394 9




