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CHEFS TOUCH CATERING
2005

CATERING MENU
BUFFETS

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

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



CHEFS 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.

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

ouirock@chefstouch.com www.chefstouch.com
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CHEFS TOUCH CATERING

COLD BUFFET

T ossed (Green salacl, with three c]rcssings
(Caesar Salad
Fotato salad
Fasta salad vinaigrette
I:resh fruit salad
] omato and cucumber vinaigrette
Cl’ii”ecl vegctables with dill sauce
]mPortecl and domestic cheeses
rﬂam, Turkeg and Koast Bee{: P]attered
f:rcsh baked dinner rolls
Conc{imcnts
Coftee

Fricc: $ 15.95 per person Plus tax and 18% Scrvice Cl'wargc
Price includes: Eugct lincn, buffet skir’cing) china, si]vcrware, cloth napkins) service and
cquipment

Additions
| inen for guest tables (based on sizes and colors)
Service

o
Bevcraaes

Dcsscrt

Flowcrs

(This price based upon 100 guests)

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

ouirock@chefstouch.com www.chefstouch.com
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CHEFS TOUCH CATERING

HOT BUFFET #1

(Caesar salad with fresh baked garlic croutons
Tosscd green salad with three dressings

Fotato Sa]ad
Fasta Salac] \/inaigrctte
f:resh Fruit Salacl

T omato Cucumber \/inaigrct‘cc
Chi”ec{ \/cgctablcs with Dl” Sauce
]mPorted and Domestic Chccscs
Ham, Turkeg and Roast BCCF P]atterec’
Frcsh baked dinner rolls
(ondiments

Choice of one entrée
Tortc”ini with meat or cheese sauce

Hcrb roasted chicken

Lasagna, meat or vegetarian
Ravioli with meat or cheese sauce

Coffee

18.95 per person P]us tax and 18% service chargc
for two entrees, add $1 50 per person
Fricc includes: Buget ]incn, buffet skirting, china, si]vcrwarc, cloth napkins and

service cquipmcnt.

Additions
Service

Lincn for guest tables (basecl on color and sizc)
Bevcrages, descrt, and ﬂowcrs

(This price based upon 100 guests)
Call in your order now: 888-946-CHEF (2433)

ouirock@chefstouch.com www.chefstouch.com
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CHEFS TOUCH CATERING

HOT BUFFET #2
Caesar salad with fresh baked garlic croutons

Tosscd green salac] with three dressings
Fo‘cato salad
Fasta salad vinaigrette
Frcsh fruit salad
T omato cucumber vinaigrette
Chi”ed vcgctables with dill sauce
]mPorted and domestic cheeses
f:rcsh baked dinner rolls
Condimcnts

Choicc of one entrée
Tortc”ini with meat or cheese sauce

Hcrb roasted chicken

> )
Oeta rian

Ravioli with meat or cheese sauce

Lasagna, meat or ve

~Choicc of two carved meats-

Old fashioned baked ham
TOP round of Roast beef

Roa st tu rkeﬁ breast
Coffee

$19.95 per person P]us tax and 18% service chargc
for two entrees, add $1 50 per person

Fricc includes: Bmcmcct linen, buffet skir’cing,

chima, silvcrware, cloth napkins,
service equipmcnt and set up

Additions
Service

Lincn for guest tables (bascc’ on color and size)

Bevcrages, descrt, and ﬂowcrs

This price based upon 100 guests
Call in your order now: 888-946-CHEF (2433)

ouirock@chefstouch.com www.chefstouch.com
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CHEFS TOUCH CATERING

HOT BUFFET #3

Caesar Salad
Tosse& Grccn salad, with three dressings
Fo‘cato salad
Fasta salad vimaigrct’ce

Frcsh fruit salad

T omato and cucumber vinaigrette

Chi”ed vcgctables with dill sauce
]mPorted and domestic cheeses

f:rcsh baked dinner rolls
Condimcnts

~Choicc of one entrée-

APP]C roasted Pork ]oin, Cumbcrland sauce

Chickcn Chausscur with wild mushrooms and tarragon

Stuffed chicken breast with wild rice and Madeira sauce

Roastcd leg of lamb with pecan stuging
Shrimp and sca”op Newburg

All entrees served with fresh vegctab]es, rice Pi]af or potatoes
]:or two entrees add $%.00 per person

Frice: $ 25.95 per person Plus tax and 15% gratuity

Fricc includes: Bugct limen, buffet skirting, china, si]verwarc, 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)
Call in your order now: 888-946-CHEF (2433)

ouirock@chefstouch.com www.chefstouch.com
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CHEFS TOUCH CATERING

HOT BUFFET #4

Caesar Salad
Tosse& Grccn salad, with three dressings
Frcsh fruit salad
T omato -Mozzere]]a~f:resh Basi]
Chi”ed vcgctables with dill sauce
]mPorted and domestic cheeses
f:rcsh baked dinner rolls
Condimcnts
~Choicc of one entrée-

Frime rib of beef with aujus
Medallions of beef with Péarnaise sauce
Foaclﬁccl salmon with fﬂo”anclaise

Chic‘(cn We”ing’con with Madeira sauce

Mecla”ions of lamb with Por’c wine demi g]azc

A” entrees served with fresh vcgetab]es, rice Pi]a{: or potatoes
r:or two entrees add $5.00 per person

Frice: $ 30.00 per person Plus tax and 18% gratuity

*f:or two entrees add $5.00 per person
Price includes: Buget !inen) buffet skirting, cl'wina, silvcrware, cloth naPkins,

service cquipmcnt and set up.

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

(This price based upon 100 guests)
Call in your order now: 888-946-CHEF (2433)

ouirock@chefstouch.com www.chefstouch.com
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CHEFS TOUCH CATERING

DINNER BUFFET #1

Cacsar salad with fresh baked garlic croutons

Antipasto
] omato Cucumber \/inaigrettc

Ferme Fasta, Al?rcclo
Frime Kib, aujus
Au (ratin Fotatoes
Mixed \/egctab]cs
Ko”s & Butter
Coffee
Dcsscrt

Fricc: $ 24.95 per person, P]us 18% Scrvicc Chargc and sales tax

A service staff of one person per 25 guests is requirecl for this menu

S
Scrvicc Personne[ are billed at $ 120.00 per StaﬁC person, for four hours

Price includes: Buget !inen) buffet skirting, cl'wina, silvcrware, 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)

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

ouirock@chefstouch.com www.chefstouch.com
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CHEFS TOUCH CATERING

DINNER BUFFET #2

Caesar salad with fresh baked gar]ic croutons
Antipasto
] omato Cucumber \/inaigrctte
Ferme Fasta, Al?rcclo
Frime Kib, aujus
Au (ratin FPotatoes
Mixed \/egctab]cs
Ko”s & Butter
Coftee
Dcsscrt

Fricc: $ 24.95 per person, P]us 18% Scrvicc Chargc and sales tax

O

A service staff of one person per 25
Scrvicc Personne[ are billed at $ 120.00 per StaﬁC person, for four hours

guests is requirecl for this menu

Price includes: Buget !inen) buffet skirting, cl'wina, silvcrware, cloth naPkins,

service equi ment and set u

ADDITIONS

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

(This price based upon 100 guests)

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

ouirock@chefstouch.com www.chefstouch.com
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CHEFS TOUCH CATERING

DINNER BUFFET #3

Caesar salad with fresh baked garlic croutons
Antipasto
T omato Cucumber \/inaigrct‘cc
CI"ICCSC Fi”ec] Torte”ini, Marinara
Stugcd Chicken Breast, with Gorgonzo]a and Froscuitto
Frime Kib, au Jus, Carvcc! to order
Wlld & Long grain FilznC
Mixcd \/cgetables
Ro”s & But‘cer
Coffee

Fricc: $ 3%6.00 per person, P]us 18% Gratuitg and sales tax

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

Fricc includes: Bmcmcct linen, buffet skir’cing,

service equipmcnt and set up

ADDITIONS
Service Personnel
Linen for guest tables (based on color and size)
Beverages, and flowers

chima, silvcrware, cloth napkins,

(This price based upon 100 guests)

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

ouirock@chefstouch.com www.chefstouch.com
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CHEFS TOUCH CATERING

DINNER BUFFET #4

Caesar salad with fresh baked gar]ic croutons
Antipasto
Tomato Cucumber Vinegrctte
Ferme Fasta, Al?rcclo
Tcnc}erloin Mecla”ions, with wild Mushroom—Cabcmet Demi g[ace
Roasted Rec] Fotatoes
Mixed \/egctab]cs
Ko”s & Butter
Coftee

Fricc: $ 27.95 per person, P]us 18% Gratuity and sales tax

A service staff of two is requirecl for this menu
Scrvicc Personne[ are billed at $ 120.00 per StaﬁC person, for four hours

Price includes: Buget !inen) buffet skirting, cl'wina, silvcrware, 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)

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

ouirock@chefstouch.com www.chefstouch.com
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CHEFS TOUCH CATERING

DINNER BUFFET #5

Cacsar salad with fresh baked garlic croutons

Antipasto
] omato Cucumber \/inaigrettc

Ferme Fasta, Al?rcc{o
Tcnc}erloin Mecla”ions, with wild Mushroom—Cabcmet Demi g[ace
Roasted Rec] Fotatoes
Mixed \/egctab]cs
Ko”s & Butter
Coffee

Fricc: $ 26.95 per person, P]us 18% Gratuity and sales tax

A service staff of two is rcquired for this menu
Scrvicc Personne[ are billed at $ 120.00 per StaﬁC person, for four hours

Price includes: Buget !inen) buffet skirting, cl'wina, silvcrware, 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)

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

ouirock@chefstouch.com www.chefstouch.com
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CHEFS TOUCH CATERING

DINNER BUFFET #6

Caesar salad with fresh baked garlic croutons

Antipasto
T omato Cucumbcr \/inaigrctte

Chicken & Roastcd red pepper Sachetini, T omato Cream
Seared Ahx T una, wasabi cream
Roasted Yukon go]c! Fotatoes
Mixcd \/cgetables
Ro”s & But‘cer
Coffee

Fricc: $ 27.95 per person, P]us 18% Gratuity and sales tax

A service staff of two is recluirecl for this menu
Scrvicc Personne[ are billed at $ 120.00 per StaﬁC person, for four hours

Price includes: Buget !inen) buffet skirting, cl'wina, silvcrware, cloth naPkins,

scrvice 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)

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

ouirock@chefstouch.com www.chefstouch.com
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CHEFS TOUCH CATERING

(This price based upon 100 guests)

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

ouirock@chefstouch.com www.chefstouch.com



CHEFS TOUCH CATERING

SERVICE STAFF

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.

$ 150.00 per four hour minimum

Bartenders
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

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

ouirock@chefstouch.com www.chefstouch.com



