Sintes, Dwinks
E Dessernts

Tasty Sides
Whiskey-Molasses Baked Beans e Italian Pasta Salad
Macaroni Salad ¢ Crisp Garden Salad
Classic Caesar Salad ¢ Chicken Caesar Salad
Country Potato Salad * Creamy Cole Slaw

Carrot and Raisin Salad ¢ Marinated Mushroom Salad

Seasonal Fresh Fruit Salad ¢ Three Bean Salad

Tropical Fruit Salad

Beverages
Bottled Waters
Assorted Diet & Regular Sodas
Fresh Brewed Iced Tea, Homemade Lemonade & Water Station
Cucumber & Mint, Lavender, Mixed Berries, Orange & Honey
Assorted Hot Teas
Flavor Infused Spring Water
Coffee Service
Includes Regular & Decaf, Assorted Sugars & Creamers
Gourmet Coffee Bar
Freshly brewed gourmet blends of Regular and Decaf coffee served with a variety
of flavored syrups, Chocolate swizzle sticks, Cinnamon Sticks and Biscotti

The Sweet List
Assorted Freshly Baked Cookies
Macadamia White Chocolate, Chocolate Chip,
Oatmeal Raisin, Sugar and Peanut Butter

Petite French Pastries
Select 5:
Eclairs, Swans, Fruit Tarts, Apple
Slice, Lemon Crunch, Raspberry Cheesecake,
Chocolate Ganache, Carrot Cake, Cherry
Jubilee, Raspberry Macaroon, Cannoli, with
choice of Milk Chocolate, Semi Sweet, Dark or
White Cream Horn, Mocha Cup & Tiramisu

CHOCOLATE FOUNTAIN

Fresh Strawberries, Marshmallows, Pretzels, Oreo Cookies
& Cantaloupe Wedges with skewers

NEW YORK CHEESECAKE
CREME BRULEE
CHOCOLATE BREAD PUDDING WITH VANILLA BEAN SAUCE
SEASONAL Fruit PIE
CHOCOLATE MOUSSE CAKE
CARROT CAKE
MEXICAN FLAN
PUMPKIN SQUARES

ICE CREAM SUNDAE BAR
A Friday or Monday “Great Attitude Adjustment” for your group!

Chocolate and Vanilla Ice Cream with an array of toppings including
Pineapple, Strawberry, Chocolate, Crushed Oreos, Butterfingers,
Mini Marshmallows, Chocolate Chips, Sprinkles, Cherries, Nuts and Whipped Cream

www.orangecountycatering.com

Beautifully Displayed on Linen Draped Buffet tables (minimum 20 guests)

Pricing includes Guest Disposables, Buffet Tables with Buffet Linen, Chafing Dishes, Serving Utensils

Continental Breakfast
Assorted Breakfast Pastries with Seasonal Fruit Platter, Freshly brewed Regular
& Decaf Coffee, Cream, Sugars and Orange Juice

SINKET S A s
Assorted freshly prepared Donuts and
Seasonal Fruit Platter, Freshly brewed
Regular & Decaf Coffee, Creams

All American Breakfast.................
Scrambled Eggs, Bacon, Sausage,
Potatoes O'Brien,Assorted Breakfast

« Pastries, Seasonal Fruit Platter,

Freshly Brewed Regular & Decaf Coffee

Breakfast Sandwich
Scrambled eggs, melted cheese and a choice of bacon or sausage served on
an English muffin or croissant, Freshly Brewed Regular & Decaf Coffee, Cream,
Sugars and Orange Juice

The Santa Barbara
Mixed Granola, Assorted Yogurts, Seasonal Berries, Bran or Carrot Muffins,
Fruit Preserves, Tomato Juice and Herbal Teas

Breakfast Strudel
Layered Eggs, Sausage, Herbs, Sweet Peppers and Potatoes baked until golden
brown. Served with Assorted Breakfast Pastries, Fruit Preserves and

Butter Chips, Freshly Brewed Regular & Decaf Coffee, Cream, Sugars and
Orange Juice

Baja Breakfast Burritos
Scrambled Eggs, Home Fried Potatoes, Cheese, Salsa and Choice Bacon,
Sausage or Ham, wrapped in a Warm Flour Tortilla. Freshly Brewed Regular &
Decaf Coffee, Cream, Sugars and Orange Juice

The Laguna Sunrise.

Freshly Baked Assorted Mini Bagels served with Regular Cream Cheese, Fruit
Preserves and Butter Chips, Assorted Breakfast Pastries, Freshly Brewed Regular
& Decaf Coffee, Cream, Sugars and Orange Juice.

The Newport Beach
French Toast served with Maple Syrup and Whipped Butter served with Bacon or
sausage and Eggs, Assorted Breakfast Pastries, Freshly Brewed Regular & Decaf
Coffee, Cream, Sugar and Orange Juice

The Californian....
Two Pancakes served with Scrambled
Eggs of Bacon or Sausage, Freshly Brewed [
Regular & Decaf Coffee, Cream, Sugar and
Orange Juice

Omelette Bar....Add oN.......ccevurereeenns
(Chef required $95.00 each per 25 guests)
Made to order with Bacon, Sausage, Ham,
tomatoes, mushrooms, onions, red bell
pepper & cheese

Pancake Bar....Add ON........cccvereeeecnnane
(Chef required $95.00 each per 40 guests
Made To Order- Toppings include fresh
Strawberries, Raspberries & Blueberries,
Chocolate Chips, Powdered Sugar, Whipped
Cream and Maple Syrup

Orange County Catering, Inc. * (714) 578-0300
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SERVICES
A full-service catering and event planning company with the capacity
to work with you to create custom menus best suited for your budget
and event parameters.

PRICING
Our menu prices are based on corporate breakfast and lunch orders
only. California State Sales Tax will be added to all orders. If you are
planning an event that requires additional services, please contact
your Account Representative. We are committed to providing you and
your guests delectable, brilliantly presented cuisine for any occasion.

ORDERING
Orders can be placed with our catering office, Monday through Friday,
8:00am - 5:00pm. Please allow at least 48 hours notice when placing
orders. We always do our best to accommodate last minute orders.

CANCELLATION POLICY
Cancellation requires 48 hour notice. Orders cancelled less than 48
hours prior to the event will result in a 100% charge to the client.

BILLING
We accept Visa and MasterCard. A 2% service charge will be added
to Visa & MasterCard purchases. Corporate Checks and Cash
Accounts are available to all of our Corporate Clients and are subject
to approval. Credit terms for most accounts are Net 30 days. Please
ask your Account Executive for an application.

QUALITY

We only use high quality ingredients in the foods we prepare. All food
is made fresh daily, prepared to your order.

DELIVERY & SET-UP
We deliver to the entire Orange County area. Deliveries are scheduled
within a thirty minute window. For your convenience, we add a
delivery charge to all invoices.

Disposable caterware, i.e. plates, cups, cutlery, napkins, buffet linen,
etc., are included with every order at no additional charge. Our food
is presented on silver trays (cold entrees) or in Chafing Dishes (hot
entrees). At an additional cost, we can provide fine china, glassware,
silverware, tables and chairs. Some orders require Staff, Equipment
or Special Set-up needs and additional pricing may apply.

www.orangecountycatering.com

ORANGE COUNTY
CATERING

Full Service Catering,
Event Planning & Party Rentals

CORPORATE MENU
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714-578-0300

info@orangecountycatering.com

Visit our website:
orangecountycatering.com
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Italian
Pasta Bar
Imported Italian Pasta served with our Basil Cream Marinara and your choice of
one of the following Cream Sauces: Alfredo, Pesto, Cilantro, Italian Sausage or
Gorgonzola. Served with a Classic Caesar Salad with Croutons and Parmesan
Cheese, Fresh Baked Dinner Rolls, Butter Chips and Fresh Baked Cookies
**Add Meat or Sausage Red Sauce

Traditional or Vegetarian Lasagna.................
Layered with our Famous Marinara sauce. Served
with a Crisp Garden Salad with Ranch & Italian
Vinaigrette Dressing, Fresh Baked Dinner Rolls,
Butter Chips and Fresh Baked Cookies

Chicken Piccata.........cecuce.

Chicken Breast sautéed in Lemon-Butter, Capers
and Italian Parsley Sauce with Bowtie Pasta.
Accompanied by a Caesar Salad, Fresh Baked
Dinner Rolls, Butter Chips and Fresh Baked Cookies

Chicken Milano.........cccouovuue
Sautéed Chicken with Sun Dried Tomatoes, Pine Nuts, Mushrooms and Capers
in a Light Cream Sauce with Bowtie Pasta. Accompanied by a Caesar Salad,
Fresh Baked Dinner Rolls, Butter Chips and Fresh Baked Cookies

Shrimp Scampi
Shrimp sautéed in Fresh Garlic, Diced Tomatoes, Italian Parsley, Butter and
White Wine with Bowtie Pasta. Accompanied by a Caesar Salad, Fresh Baked
Dinner Rolls, Butter Chips and Fresh Baked Cookies

Penne Pomodoro
Penne Pasta tossed with Diced Roma Tomatoes, Fresh Basil, Garlic and Light
Olive Oil. Accompanied by a Caesar Salad, Fresh Baked Dinner Rolls, Butter
Chips and Fresh Baked Cookies

Penne Di Primavera
Sautéed Vegetables baked in Penne Pasta with Ricotta Cheese, Mozzarella
Cheese and Freshly made Marinara Sauce. Accompanied by a Caesar Salad,
Fresh Baked Dinner Rolls, Butter Chips and Fresh Baked Cookies

Mexican
Cheese Enchiladas
Hand Made with Our Own Enchilada Sauce. Served with Mexican Rice, Refried
Beans, Garden Salad with Creamy Cilantro Dressing and our Fresh Baked Cookies

Chicken Enchiladas
Hand Made with Our Own Enchilada Sauce. Served with Mexican Rice, Refried
Beans, Garden Salad with Creamy Cilantro Dressing and our Fresh Baked Cookies

Taco Bar
Seasoned Beef and Chicken, Shredded Cheese and Lettuce, Onions, Tomatoes,
Black Olives, Guacamole, Sour Cream and Salsa. Served with Mexican Rice &
Beans and Fresh Baked Cookies

Fajita Bar.
Grilled Beef or Chicken with Sautéed Tomatoes, Bell Peppers and Onions;
Served with Sour Cream, Guacamole, Homemade Salsa, Mexican Rice, Refried
or Black Beans, Warm Corn & Flour Tortillas

Southwestern Chicken
Grilled Chicken Breasts topped with Fire Roasted Anaheim Chiles, Bacon, Avocado
and Mexican Jack Cheese. Served with Mexican Rice, Refried or Black Beans

Orange County Catering, Inc.  (714) 578-0300

Carne Asada
Marinated Skirt Steak served with salsa verde and salsa quemada Charro
Beans and Spanish Rice and choice of Flour or Corn Tortillas

Carne Pollo
Marinated Char grilled Chicken on the bone served with salsa verde and salsa
quemada Charro Beans and Spanish Rice and choice of Flour or Corn Tortillas

Specialties
Baked Potato Bar Royale
Hearty Sized Potato served with Toppings of: Sautéed Broccoli, Sautéed
Mushrooms, House Made Chili, Cheese, Bacon Bits, Sour Cream, Chives and
Butter Chips

Tequila Chili
Our famous Award-Winning Tequila Chili served in a Sourdough Bread bowl
with Cheese, Onions and Crackers, a Crisp Garden Salad with Ranch & Italian
Vinaigrette Dressing, and Fresh Baked Cookies

Old Fashioned Meat Loaf
Perfectly seasoned and served with Brown Gravy with

Mashed Potatoes, Vegetable d’Jour, a Crisp Garden

Salad with Ranch & Italian Vinaigrette Dressing, and Fresh Baked Cookies

Rosemary Chicken
Roasted Chicken seasoned with Lemon and Fresh Rosemary; Served with your
choice of two Side Selections. Accompanied by a Crisp Garden Salad with Ranch &
Italian Vinaigrette Dressing, and Fresh Baked Cookies

Beef Kabobs
Skewered and Charbroiled Beef Filets with Assorted

Vegetables served over Basmati Rice Pilaf. Accompanied by a Crisp Garden
Salad with Ranch & Italian Vinaigrette Dressing, and Fresh Baked Cookies

Chicken Kabobs
Skewered and Charbroiled Chicken Breast with Assorted Vegetables served
over Basmati Rice Pilaf. Accompanied by a Crisp Garden Salad with Ranch &
Italian Vinaigrette Dressing, and Fresh Baked Cookies

Yankee Pot Roast Au Jus w/Carrots & Potatoes............
Served with a Crisp Garden Salad, Ranch & Italian Dressing, Freshly Baked
Rolls and Butter Chips, Seasonal Fresh Fruit and Fresh Baked Cookies

Hearty Beef Stroganoff
A favorite from the Past! Sirloin Beef Tips and sautéed Mushrooms simmered in
a Sour Cream Sauce and served over buttered Fettuccini, a Crisp Garden Salad
with Ranch & Italian Vinaigrette Dressing, and Fresh

Hearty Sandwiches

The Three Favorites......ooueeeesesesesesesesens [ e
Honey Cured Ham, Smoked Turkey, Roast Beef
Served on Fresh Baked Silver Dollar Rolls with
Lettuce,Tomato and Cheese, choice of either Old
Fashioned Potato Salad or Italian Broccoli Salad,
with Seasonal Fresh Fruit, Fresh Baked Cookies,
Mustard & Mayo

Pinwheel

Giant Tortillas rolled and sliced with a light
“Schmear”of Herbed Cheese, Smoked Turkey slices, Roasted Zucchini, Roasted
Red Bell Pepper and Green Leaf Lettuce, Served with your choice of Italian
Pasta Salad, Potato Salad or Three Bean Salad, Seasonal Fresh Fruit, Mayo

www.orangecountycatering.com

Sandwich Boxed Meal

Honey Cured Ham, Smoked Turkey, Roast Beef, Tuna, Egg or Chicken Salad
(Select two) With Individual Bag O’Chips, Pasta or Potato Salad, Seasonal Fresh
Fruit and Baked Cookies

Add roasted veggie Option...

That’s A Wrap Boxed Meal
Smoked Turkey, Roast Beef, Honey Cured Ham, Vegetarian, Tuna or Chicken
Salad~(Select two) Wrapped in flour tortillas with Lettuce, Tomatoes

and Shredded Cheese, with Individual Bag O’Chips, Pasta or Potato Salad,
Seasonal Fresh Fruit and Fresh Baked Cookies

Make Your Own Sandwiches
Assorted Meat and Cheese Platter
with Honey Cured Ham, Smoked Turkey, Roast Beef Swiss and Provolone
Cheese, Lettuce, Tomato and your choice of either Assorted Fresh Baked Sliced
Breads or Rolls, accompanied by Mustard & Mayo. Served with your choice of
Italian Pasta Salad, Potato Salad or Cole Slaw, Seasonal Fresh Fruit,

Includes Choice of Two Tasty Sides and Fresh Baked Cookies

Special Wraps (minimum 20 guests)
Smoked Turkey Wrap
Sliced Smoked Turkey, Green Leaf Lettuce, Sliced Roma Tomato, Cheddar
Cheese & Mayo wrapped in a flour tortilla. Choice of Two Sides and Fresh

Baked Cookies M LY S N
BN D

0OCC Club Wrap

Sliced Ham & Turkey, Crispy Thick Bacon,
Green Leaf Lettuce, Sliced Roma Tomato,
Fresh Avocado & Mayo wrapped in a flour
tortilla. Choice of Two Sides and Fresh
Baked Cookies

Southwest Chicken Wrap
Grilled Marinated Chopped Chicken, Iceberg Lettuce, Diced Tomato, Corn,
Black Beans, Cilantro with Chipotle Mayo wrapped in a flour tortilla. Choice of
Two Sides and Fresh Baked Cookies

Grilled Chicken Caesar Wrap
Grilled Chicken, Romaine Lettuce, Diced Tomato, Parmesan Cheese and tossed
in a Caesar Dressing wrapped in a flour tortilla. Choice of Two Sides and Fresh
Baked Cookies

Vegetarian Wrap
Grilled Zucchini, Yellow Squash and Roasted Red Pepper with Green Leaf
Lettuce, Sliced Roma Tomato with a Balsamic Vinaigrette wrapped in a flour
tortilla. Choice of Two Sides and Fresh Baked Cookies

Roast Beef Wrap
Sliced Roast Beef, Green Leaf Lettuce, Sliced Roma Tomato, Cheddar Cheese &
Mayo wrapped in a flour tortilla. Choice of Two Sides and Fresh Baked Cookies

Chinese Chicken Wrap.

Sesame Chicken, Chopped Romaine, Red Bell Pepper Shredded Carrots with
Oriental Dressing Mayo wrapped in a flour tortilla. Choice of Two Sides and
Fresh Baked Cookies

Ham & Swiss Wrap
Honey Cured Ham, Green Leaf Lettuce, Sliced Roma Tomato, Swiss Cheese &
Mayo wrapped in a flour tortilla. Choice of Two Sides and Fresh Baked Cookies

Orange County Catering, Inc.  (714) 578-0300

Summertime Salads
All Salads served with rolls and
butter. (minimum 20 guests)

Sunburst Salad.............

A Radiant Array of Seasonal
Fresh Fruits and Berries served
with Yogurt and Honey Dip Sauce
and Tangy Raspberry Dressing
and Fresh Baked Cookies

Albacore Tuna Salad
Presented in a Boston lettuce Cup on a Bed of Mixed Greens with Cucumbers,
Tomatoes, Sunflower Seeds and Wheat Crackers, Served with Lavender Honey
Mustard Dressing and Fresh Baked Cookies

California Chicken Salad w/Tarragon Mayo
Grilled Chicken with Grapes, Golden Raisins, Prunes, Chives and Macadamia
Nuts with a Tarragon Mayo Dressing. Presented in Boston Lettuce Cups served
with Fresh Baked Cookies

Roast Chicken and Seasonal Vegetable Salad
A Summertime Favorite! Served with Lemon-Chive Dressing, Seasonal Fresh
Fruit Garnish, Fresh Baked Rolls, Butter chips and Fresh Baked Cookies

Thai Chicken
Mixed Greens with Chicken, Green Onions, Carrots, Bean Sprouts and Snow Peas
in a Ginger Sauce, Fresh Baked Rolls, Butter Chips and Fresh Baked Cookies

Vegetarian Salad Plate
All the Seasons Best! Served with Croutons, Sunflower Seeds, Creamy

Raspberry Vinaigrette, Seasonal Fresh Fruit Garnish and Fresh Baked Cookies
Add Optional Chicken or Salmon

Homemade Classic Caesar with Herb Marinated Grilled............cccovveeueuene
Chicken Breast. Fresh Baked Rolls, Butter Chips and Fresh Baked Cookies

Citron Chicken
Fresh Spinach and Romaine Lettuce topped with Grilled Lemon Chicken Breast;
Served with Lemon Vinaigrette Dressing. Fresh Baked Rolls, Butter Chips and
Fresh Baked Cookies

Mandarin Chicken
Shredded Napa Cabbage, Grilled Sesame Chicken, Mandarin Oranges and
Toasted Almonds with Housemade Plum Dressing. Fresh Baked Rolls, Butter
Chips and Fresh Baked Cookies

Southwest Chicken
Fusilli Pasta tossed with Grilled Chipotle Chicken, Bacon, Tomatoes and Pepper
Jack Cheese in a Creamy Spanish Dressing. Fresh Baked Rolls, Butter Chips
and Fresh Baked Cookies

Grilled Chipotle Chicken
Fresh Greens, Grilled Chipotle Chicken, Avocado, Tomatoes, Shredded Cheese
and Black Olives with Creamy Fiesta Dressing. Fresh Baked Rolls, Butter Chips
and Fresh Baked Cookies

Grilled Chicken or Beef Tostada
Mixed Greens with Fresh Salsa, Sour Cream, Shredded Cheese, Diced
Tomatoes and Avocado presented in Crisp Tortilla Shells. Fresh Baked Rolls,
Butter Chips and Fresh Baked Cookies

www.orangecountycatering.com
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