
CHEF’S TOUCH CATERING

2005

CATERING MENU

Buffets

Plan your celebration today
888-946-CHEF (2433)

Fax (925) 946-0564
ouirock@chefstouch.com

www.chefstouch.com



Call in your order now: 888-946-CHEF (2433)

ouirock@chefstouch.com www.chefstouch.com

CHEF’S TOUCH CATERING
catering specialists since 1985

We are pleased to provide you with the same great food and service that we have served our customers for
the past 19 years. Our Chefs have a combined 45 years in the catering industry and have catered parties

and events for as many as 10,000 and as few as 10. As you can imagine we are not limited to what we have
listed in the following menu. We can customize menus, services and events to serve your needs.

Ordering

Phone: 888-946-CHEF (2433)
Fax: (925) 946-0564     Email: ouirock@chefstouch.com     Web: www chefstouch.com

We require that all orders are for a minimum of 100 people. Please note: flexibility is important to us, we
can accommodate less than 100 people, please call for availability as the price and variety of the menu

may change. All orders require a $200.00 NONREFUNDABLE deposit to hold the date.  A final Deposit
of 50% is required 7 days prior to your event with a signed attendance contract. The final balance is due

the day of the event

Pricing

All pricing is subject to change without notice. All pricing is by per person basis. The prices in the menus
do not reflect, rentals, guest linen, service, set up, clean up, delivery, pick up charge or sales tax.

CANCELLATIONS
Our goal is to work with you. Please see the above deposit information.

PAYMENT
We accept Visa, Mastercard, American Express. Company and personal checks are

accepted upon prior approval.

EQUIPMENT, set up and clean up
Equipment left in your care must be returned no later than the next business day, unless

otherwise noted in writing. All set ups must be allowed at least 90 minutes to set up,
some set ups take longer because of size and or special circumstances. Please inquire as to

the nature of your set up. Please allow at least 90 minutes for clean up also.
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CHEF’S TOUCH CATERING

Tossed Green salad, with three dressings
Caesar Salad

Potato salad
Pasta salad vinaigrette

Fresh fruit salad
Tomato and cucumber vinaigrette
Chilled vegetables with dill sauce
Imported and domestic cheeses

Ham, Turkey and Roast Beef plattered
Fresh baked dinner rolls

Condiments
Coffee

Price: $ 15.95 per person plus tax and 18% Service Charge
Price includes: Buffet linen, buffet skirting, china, silverware, cloth napkins, service and

equipment

Additions
Linen for guest tables (based on sizes and colors)

Service
Beverages

Dessert
Flowers

COLD BUFFET

(This price based upon 100 guests)
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CHEF’S TOUCH CATERING
Hot Buffet #1

Caesar salad with fresh baked garlic croutons
Tossed green salad with three dressings

Potato Salad
Pasta Salad Vinaigrette

Fresh Fruit Salad
Tomato Cucumber Vinaigrette

Chilled Vegetables with Dill Sauce
Imported and Domestic Cheeses

Ham, Turkey and Roast Beef plattered
Fresh baked dinner rolls

Condiments

Choice of one entrée
Tortellini with meat or cheese sauce

Herb roasted chicken
Lasagna, meat or vegetarian

Ravioli with meat or cheese sauce
 Coffee

18.95 per person plus tax and 18% service charge
· for two entrees, add $1.50 per person

Price includes: Buffet linen, buffet skirting, china, silverware, cloth napkins and
service equipment.

Additions
Service

Linen for guest tables (based on color and size)
Beverages, desert, and flowers

(This price based upon 100 guests)
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CHEF’S TOUCH CATERING

Caesar salad with fresh baked garlic croutons
Tossed green salad with three dressings

Potato salad
Pasta salad vinaigrette

Fresh fruit salad
Tomato cucumber vinaigrette

Chilled vegetables with dill sauce
Imported and domestic cheeses

Fresh baked dinner rolls
Condiments

Choice of one entrée
Tortellini with meat or cheese sauce

Herb roasted chicken
Lasagna, meat or vegetarian

Ravioli with meat or cheese sauce

-Choice of two carved meats-
Old fashioned baked ham
Top round of Roast beef

Roast turkey breast
Coffee

$19.95 per person plus tax and 18% service charge
· for two entrees, add $1.50 per person

Price includes: Buffet linen, buffet skirting, china, silverware, cloth napkins,
service equipment and set up

Additions
Service

Linen for guest tables (based on color and size)
Beverages, desert, and flowers

This price based upon 100 guests

HOT BUFFET #2
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CHEF’S TOUCH CATERING
Caesar Salad

Tossed Green salad, with three dressings
Potato salad

Pasta salad vinaigrette
Fresh fruit salad

Tomato and cucumber vinaigrette
Chilled vegetables with dill sauce
Imported and domestic cheeses

Fresh baked dinner rolls
Condiments

-Choice of one entrée-
Apple roasted pork loin, Cumberland sauce

Chicken Chausseur with wild mushrooms and tarragon

Stuffed chicken breast with wild rice and Madeira sauce

Roasted leg of lamb with pecan stuffing

Shrimp and scallop Newburg

· All entrees served with fresh vegetables, rice pilaf or potatoes
For two entrees add $3.00 per person

Price: $ 25.95 per person plus tax and 15% gratuity

Price includes: Buffet linen, buffet skirting, china, silverware, cloth napkins,  service equip-
ment and set up.

ADDITIONS

Linen for guest tables (based on sizes and colors) Service, Beverages, Flowers

(This price based upon 100 guests)

HOT BUFFET #3
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CHEF’S TOUCH CATERING

Caesar Salad
Tossed Green salad, with three dressings

Fresh fruit salad
Tomato –Mozzerella-Fresh Basil
Chilled vegetables with dill sauce
Imported and domestic cheeses

Fresh baked dinner rolls
Condiments

-Choice of one entrée-
Prime rib of beef with au jus

Medallions of beef with Béarnaise sauce

Poached salmon with Hollandaise

Chicken Wellington with Madeira sauce

Medallions of lamb with port wine demi glaze

· All entrees served with fresh vegetables, rice pilaf or potatoes
For two entrees add $5.00 per person

Price: $ 30.00 per person plus tax and 18% gratuity

*For two entrees add $5.00 per person
Price includes: Buffet linen, buffet skirting, china, silverware, cloth napkins,

 service equipment and set up.

Additions

Linen for guest tables (based on sizes and colors) Service, Beverages, Flowers

(This price based upon 100 guests)

HOT BUFFET #4
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CHEF’S TOUCH CATERING

Caesar salad with fresh baked garlic croutons
Antipasto

Tomato Cucumber Vinaigrette
Penne Pasta, Alfredo

Prime Rib, au jus
Au Gratin Potatoes

Mixed Vegetables
Rolls & Butter

Coffee
Dessert

Price: $ 24.95 per person, plus 18% Service Charge and sales tax

A service staff  of one person per 25 guests is required for this menu
Service personnel are billed at $ 120.00 per Staff person, for four hours

Price includes: Buffet linen, buffet skirting, china, silverware, cloth napkins,
service equipment and set up

Additions

Service Personnel
Linen for guest tables (based on color and size)

Beverages, and flowers

(This price based upon 100 guests)

DINNER BUFFET #1
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CHEF’S TOUCH CATERING

Caesar salad with fresh baked garlic croutons
Antipasto

Tomato Cucumber Vinaigrette
Penne Pasta, Alfredo

Prime Rib, au jus
Au Gratin Potatoes

Mixed Vegetables
Rolls & Butter

Coffee
Dessert

Price: $ 24.95 per person, plus 18% Service Charge and sales tax

A service staff  of one person per 25 guests is required for this menu
Service personnel are billed at $ 120.00 per Staff person, for four hours

Price includes: Buffet linen, buffet skirting, china, silverware, cloth napkins,
service equipment and set up

Additions

Service Personnel
Linen for guest tables (based on color and size)

Beverages, and flowers

(This price based upon 100 guests)

DINNER BUFFET #2
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CHEF’S TOUCH CATERING

Caesar salad with fresh baked garlic croutons
Antipasto

Tomato Cucumber Vinaigrette
Cheese Filled Tortellini, Marinara

Stuffed Chicken Breast, with Gorgonzola and Proscuitto
Prime Rib, au Jus, Carved to order

Wild & Long grain Pilaf
Mixed Vegetables

Rolls & Butter
Coffee

Price: $ 36.00 per person, plus 18% Gratuity and sales tax

A service staff of two  is required for this menu
Service personnel are billed at $ 120.00 per Staff person, for four hours

Price includes: Buffet linen, buffet skirting, china, silverware, cloth napkins,
service equipment and set up

DINNER BUFFET #3

Additions

Service Personnel
Linen for guest tables (based on color and size)

Beverages, and flowers

(This price based upon 100 guests)



Additions

Service Personnel
Linen for guest tables (based on color and size)

Beverages, and flowers

(This price based upon 100 guests)
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CHEF’S TOUCH CATERING

Caesar salad with fresh baked garlic croutons
Antipasto

Tomato Cucumber Vinegrette
Penne Pasta, Alfredo

Tenderloin Medallions, with wild Mushroom-Cabernet Demi glace
Roasted Red Potatoes

Mixed Vegetables
Rolls & Butter

Coffee

Price: $ 27.95 per person, plus 18% Gratuity and sales tax

A service staff  of two  is required for this menu
Service personnel are billed at $ 120.00 per Staff person, for four hours

Price includes: Buffet linen, buffet skirting, china, silverware, cloth napkins,
service equipment and set up

DINNER BUFFET #4



(This price based upon 100 guests)
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CHEF’S TOUCH CATERING

Caesar salad with fresh baked garlic croutons
Antipasto

Tomato Cucumber Vinaigrette
Penne Pasta, Alfredo

Tenderloin Medallions, with wild Mushroom-Cabernet Demi glace
Roasted Red Potatoes

Mixed Vegetables
Rolls & Butter

Coffee

Price: $ 26.95 per person, plus 18% Gratuity and sales tax

A service staff  of two  is required for this menu
Service personnel are billed at $ 120.00 per Staff person, for four hours

Price includes: Buffet linen, buffet skirting, china, silverware, cloth napkins,
service equipment and set up

Additions

Service Personnel
Linen for guest tables (based on color and size)

Beverages, and flowers

Dinner Buffet #5



(This price based upon 100 guests)
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CHEF’S TOUCH CATERING

Caesar salad with fresh baked garlic croutons
Antipasto

Tomato Cucumber Vinaigrette
Chicken & Roasted red pepper Sachetini, Tomato Cream

Seared Ahi Tuna, wasabi cream
Roasted Yukon gold Potatoes

Mixed Vegetables
Rolls & Butter

Coffee

Price: $ 27.95 per person, plus 18% Gratuity and sales tax

A service staff of two  is required for this menu
Service personnel are billed at $ 120.00 per Staff person, for four hours

Price includes: Buffet linen, buffet skirting, china, silverware, cloth napkins,
service equipment and set up

Additions

Service Personnel
Linen for guest tables (based on color and size)

Beverages, and flowers

DINNER BUFFET #6



(This price based upon 100 guests)
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CHEF’S TOUCH CATERING
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CHEF’S TOUCH CATERING

We supply service personnel only for those events that we are providing food and/or
beverages.

We begin the four-hour minimum one half hour before the event begins, and end the
minimum one half hour from the end of the event (to allow for set up and clean up.) The

first hour of set up is not billed.

Any labor required past the four-hour minimum will be billed at a rate of $40.00 per hour.
We will not bill additional hours unless we are authorized to stay by the party responsible

for the bill.

Bartenders $ 150.00 per four hour minimum
Service staff, waiters/waitress $ 150.00 per four hour minimum

All staff will be dressed in Black and white, unless alternate dress has been agreed upon.

Buffet service: One service person per 30 guests
Sit down dinner service: One service person per 20 guests

Barbecue service: One person per 30 guest

SERVICE STAFF


