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Hors d'oeuvres

Mini meatballs, cooked in marinara served on a toothpick
Tenderloin of Beef served on a Potato Pancake with Horseradish Creme Fraiche -
Tandoori Marinated Chicken Skewers with a Sweet Chili Sauce

Stuffed Mushrooms with Pesto and Parmesan

San Francisco Dungeness Crab Cakes with Creole-Honey Mustard Sauce

Bruschetta with Hot House Tomato, Sweet Basil, Olive Qil, Herb Goat Cheese
and Balsamic Vinegar

Spicy Tuna tartar, with Avocado on Cucumber Rounds

Beef Tartar with Shallots on Puff Pastry with Drizzle of Balsamic Reduction
Seared Duck Breast with Cranberry Compote on Fried Polenta

Olive Tapenade on Crostini

Smoked Salmon Tartar on Puff Pastry Wheel

Mushroom Duxelle and Niman Ranch Flank Steak Profiteroles Garnished with Micro
Greens and Drizzle of Balsamic Reduction

Above & Beyond is dedicated
Mini Open-face Spicy Chicken Sandwiches with Pickled Jalapeno and Chipotle Aioli . . .
to serving our clients with the
Smoked Salmon on endive Garnished with Lemon and Dill
freshest ingredients and gracious
Fresh Rolled Spring Roll with Peanut Dipping Sauce
hospitality. Clients not only call on
Mini Steak Sandwiches with Onion Jam
Above & Beyond for spectacular
Prosciutto-Wrapped Diver Scallops
food, but when they want to
Seared Ahi Tuna on Taro Root with a Ginger Lime Dressing
create a memorable and complete
Oyster Rockefeller or Oyster on the Half Shell
environment for their guests.
Smoked Salmon Gravlocs served with Lemon Aioli, Red Onions, and Capers on a Crustini

Corn Blini topped with a Goat Cheese Soufflé, seasoned with Thyme and Rosemary and
topped with Fried Leeks

Smoked Chicken and Brie Quesadillas

Blini Served with Créme Fraiche and Caviar
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Field of Greens with Sliced Apples, Candied Walnut, and Crumbled Blue Cheese, with Honey
Balsamic Dressing

Romaine Salad with Fresh Slice Strawberries, Jicame with Laurel Chenel Goat Cheese,
Toasted Pine Nuts with Raspberry Vinaigrette

Mixed Green Salad with Laurel Chenel Goat Cheese, Organic Roma Tomatoes, Pickled Red
Onions and Radishes with a Mustard Vinaigrette

Cello Spinach Salad with Florida Orange Slices, Watermelon Radishes, Toasted Seasoned Pine
Nuts and a Blonde Balsamic Vinaigrette

Romaine Salad with Assorted Melons and Cucumbers tossed in a Garlic Vinaigrette

Cello Spinach Salad with Niman Ranch Bacon, Organic Hardboiled Eggs, Mushrooms and a
Creamy Peppercorn Dressing

Baby Mixed Green Salad with Cherry Tomatoes and English Cucumbers and Herb
Garlic Vinaigrette

Caesar Salad with Homemade Garlic Croutons, Shaved Parmesan and Caesar Dressing
Frisse Salad with Blue Cheese, Toasted Walnuts, Sliced Pears with a Garlic Vinaigrette
Garden Salad with Shredded Carrots, Red Cabbage and House Made Buttermilk Ranch Dressing
Baby Arugula, Fennel and Orange Salad with a Citrus Vinaigrette

Caprese Salad with Roma Tomatoes, Fresh Mozzarella, Sweet Basil tossed in Balsamic Vinegar
and Olive Oil

Wild Rice Salad with Cranberries tossed in a Pomegranate Vinaigrette

South-Western Caesar with Roasted Corn, Sliced Avocados, Green Onions, Black Beans,
Tortilla Strips and Chipotle Caesar Dressing

Chinese Chicken Salad with Mandarin Oranges, Grilled Chicken, Toasted Sesame Seeds, Fried
Wontons and Asian Ginger Lime Dressing

Fruit Salad with Honeydew, Pineapple, Cantaloupe, Red Grapes and Strawberries
Shaved Fennel and Parmesan Salad tossed in a Shallot Vinaigrette

Grilled Sweet Corn and Roasted Tomato Salad tossed in Fresh Barley Oats
Broccoli Salad with Roasted Pepper and Red Onion Tossed in Sherry Vinaigrette
Couscous Salad with Roasted Vegetables

Cucumber, Organic Roma Tomato & Feta Salad tossed in Olive Oil and Vinegar

Roasted Vegetable Pasta Salad with Zucchini, Cherry Tomatoes, Broccoli, Eggplant and
Kalamata Olives, tossed in Parmesan Cheese and Extra Virgin Olive Oil

Roasted Fennel and Tomato Bean Salad tossed in a Dijon Mustard Vinaigrette
Roasted Red Potato Salad tossed in a Creamy Vinaigrette

Classic Macaroni Salad

“My personal favorite is Anthony’s

sundried tomato cream pasta

with shrimp, the goat cheese
bruschetta, and the duck over
polenta. Their pastries are

also a hit! They are absolutely
professional and efficient with their
services. Great people to work with

and great food!”

-Christina Y.
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Platters

Antipasto Platter with Marinated Artichokes, Marinated Mushrooms, Marinated Olive,
Marinated Roasted Peppers, Pepperoncini and Assorted Cheeses

Whole Poached Salmon Garnished with Red Onions, Capers and Herb Cream Cheese
on a Bed of Mixed Greens. Price per platter (serves 25-40)

Assorted Sushi Platter with Hawaiian Ahi Tuna, Smoked Salmon, California and
Vegetable Rolls

Seasonal Roasted Vegetable Platter with a Roasted Garlic Aioli
Seasonal Assorted Tropical Fruit Platter

Assorted Artisan Cheese Platter with Crackers & Bread
Tomato and Fresh Mozzarella Platter with a Chiffonade of Basil

Tapas Platter served with Crostinis, Grilled Pita, Puff Pastry Wheels, White Bean
Puree, Arugula Pesto, Hummus, and Caponata of Roasted Red Peppers, Eggplant,
Herbs and Olive Oil

ITALIAN MEAT & CHEESE PLATTER

Includes Mortadella, Ham, & Italian Salami with American & Provolone Cheese. ” .
Thank you for making our

DELUXE MEAT & CHEESE PLATTER event a success. Presentation
Includes Roast Beef, Ham, Turkey, and Salami; with Swiss, American & Provolone Cheese; was beautiful and the food was
ALL MEAT PLATTER excellent as usual.

Four of the Most Popular Meats: Roast Beef, Ham, Turkey, and Pastrami;

-Megan S.

* Each of the above three Meat Platters is accompanied by Sliced Tomatoes, Lettuce,
Pickles, Peppers, Mayo, Mustard, Onions, and a Selection of Freshly Baked Breads
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Side Dishes

Roasted Garlic Organic Yukon Mash Potatoes

Charred Leeks and Asparagus with Caper Remoulade Sauce

Grilled Polenta Squares with Parmesan and Chives

Wild Mushroom Creamy Risotto Finished with Parmesan Cheese

Harvest Rice Vegetable Pilaf Simmered in Herb and Garlic Vegetable Broth
Wild Rice with Fresh Herbs and Vegetables

Panko Crusted Risotto Cakes with Fresh Herbs and Asiago Cheese

Herb and Vegetable Wild Rice Pilaf

Eggplant and Seasonal Vegetable Ratatouille a

Herb and Olive Oil Roasted Baby Potatoes " v
Creamy Roasted Fingerling Potatoes with Spinach and Fresh Tomatoes - p

Potato, Fennel, Leek Gratin Garnished with Kalamata Olives

Grilled Medley of Seasonal Vegetables with Aged Balsamic Vinegar Reduction and

Queso Fresco “Above and Beyond Catering has
Roasted Medley of Seasonal Vegetables tossed in Olive il and House Seasoning wonderful food, perfect timing,

Sautéed Green Beans and Julienne of Carrots with Toasted Almonds tossed in a and will work with you. If you don’t

Lemon Vinaigrette .
have any ideas for your event,

Broccoli with Red Onions, Roasted Tomatoes, and Roasted Peppers

call Anthony and he’ll suggest
Cannellini and Cranberry Beans Tossed with Garlic Confit and Basil Pesto
something that will suit your
Roasted Sweet Potatoes with Shallots, Garlic and Chiles
needs!”
Sautéed Cello Spinach with Garlic Chips

Zucchini and Tomatoes Baked with Fontina
-Sean T.
Organic Baby Carrots Marsala

Spanish Rice Pilaf Simmered in a Corn Tomato Broth

Refried Beans with Melted Jack Cheese
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Pasta Entrées

Spaghetti and Meatballs tossed in Bolognese Sauce

Margarita Pasta with Fresh Tomatoes and Basil tossed in Fresh Mozzarela and
Balsamic Vinegar B o o

House Made Tortellini tossed in Olive Oil and Reggiano Parmesan
Three Cheese Ravioli tossed in Fresh Tomatoes and Herbs
Chicken and Crimini Mushroom tossed in a Creamy Walnut Basil Pesto Sauce

Linguini Pasta with Shrimp, Sun-Dried Tomatoes and Artichoke Hearts tossed in a
Parmesan Cream Sauce

Chicken and Spinach in a White Wine Sauce and Finished with Italian Bread Crumbs
and Herbs

Pasta Primavera with Cherry Tomatoes, Mushrooms, Zucchini, and Squash tossed in a
Parmesan Garlic Sauce

Seafood Primavera with Shrimp, Scallops, and Clams tossed in Fresh Tomatoes and
White Wine

“Above and Beyond Catering

Fish Entrées means great food and outstanding

Grilled Alaskan Salmon Mango Salsa service. Every penny spent was well

Pan Fried Salmon with a Orange Balsamic Glaze worth it”
Salmon Cakes with Sweet Pepper Pickled Relish
Baked Cod with California Chardonnay Lemon Caper Sauce -Chiquita H.

Grilled Alaskan Halibut with Roasted Herb and Tomato Salsa Butter

Red Snapper with a Arugula Pesto

Cod Fillet Fried Fish and Chips in a Buttermilk Beer Batter

Fresh Made Dungeness Crab Cakes with a Caper Remoulade Chipotle Cocktail Sauce

Shrimp Scampi Sautéed in Garlic a Olive Oil in a White Wine Sauce
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Chicken Parmesan with Marinara Sauce and Parmesan Cheese | o
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Sautéed Chicken Simmered in Garlic and Plum Tomatoes Topped with Kalamata Olives
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Grilled Chicken Marsala with Sun-Dried Tomatoes and Artichokes : \
Oven Roasted Turkey Breast with White Wine Turkey Gravy "
Chicken Apple Sausage with Roasted Peppers and Grilled Onions /

Roasted Herb All Natural Chicken Stuffed with Spinach and Goat Cheese
Grilled Garlic and Rosemary Chicken Breast with Roasted Garlic Au Jus
Tandoori Spiced Chicken with Tomato-Ginger Chutney

Citrus Braised Lemon Chicken Seared Tender Breast of Chicken with Onion and Garlic
Simmered with Lemon and Mushroom

Parmesan-Dijon Crispy All Natural Chicken

Chicken Pot Pie with Fresh Vegetable in a Chicken Cream Sauce

Chicken Milanese with a White Wine Caper Sauce

Southern Fried Chicken in Fried in Cholesterol Free Soy Bean Ol “What impressed me remains

BBQ Chicken with Chef Anthony’s House Made BBQ Sauce their service and performance-as
Ginger Lime Grilled Asian Chicken Marinated in Cilantro and Rice Wine Vinegar they were attuned to our unique
Chicken Enchiladas Rolled in Fresh-Made Corn Tortillas with a Roasted Tomato and preferences.”

Tomatillo Sauce

Chicken Mushroom and Spinach Frittata Finished with Fontina Cheese .
-Micah C.
Chicken and Spinach Lasagna with a Parmesan Garlic Cream Sauce
Chicken Skewers with a Teriyaki Glaze

Pesto Roasted Quartered Chicken with Fresh Herbs and Tomatoes

Garlic Chicken with Sweet Roasted Tri-Color Pepper Sauce
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Choice of Beef or Pork Entrées

Herb Marinated Grilled Niman Ranch Tri Tip with a Red Wine Demi Sauce
Roasted Black Angus Sirloin with Creamy Horseradish and Beef Au Jus

Beef Stroganoff Tender Strips of Angus Beef Simmered in a Rich Sherry Cream Sauce
served Over Buttered Noodles

Grilled Tri Tip Roast with Tequila Marinade and Cherry Tomato Relish
Niman Ranch Beef Lasagna with Three Cheeses

Niman Ranch Sirloin Beef Strips with a Mushroom Sauce
Home-Style Meatloaf with a Tomato Glaze

Beef Enchiladas with Fresh Made Corn Tortillas with a Roasted Tomato and Tomatillo Sauce
Beef and Sweet Onion Frittata with Wisconsin Cheddar Cheese
Grilled Flank Steak with a Cilantro and Garlic Chimichurri Sauce
Grilled NY Steak Smothered in Caramelized Onions and Mushrooms
Thyme Brine Pork Loin with a Dried Fruit Chutney

Rosemary Marinated Pork Chops with Dijon Mustard Sauce

Braised Pork with an Agrodulce Sauce

Marmalade Glazed Ham with Sweet Orange Sauce

Housin Sauce Niman Ranch Braised Short Ribs

g

“The perfect menu was put
together for our dad’s 60th
birthday party. Everyone
loved the food!”

-Jeannie T.
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Desserts

Assorted Cookie and Brownie Platter

Assorted Fruit Bars

Tiramisu

Classic New York Style Cheese Cake

Assorted Dessert Bar with Petites Fours, Chocolate Eclairs and Bite-sized Finger Pastries
Assorted Tea Cookies

Chocolate Eclairs

Vanilla Bean Créme Briilée

Fruit Tartlets

Organic Coffee & Tea Service — includes:

Fresh-ground, filter-brewed organic dark roast and decaf coffees;
Numi brand organic black teas, green teas, white teas, and herb teas;
Organic sugar and organic half-and-half; Splenda and Equal sweeteners;

Recyclable paper cups and napkins.
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“The food was exceptional.

The hors d'oevres, buffet and dessert
bar received rave reviews from the
wedding guests. The service was
friendly, attentive

and professional.”

-Damon and Chanel
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