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Catering MenuCatering MenuCatering MenuCatering Menu    
SpecialtSpecialtSpecialtSpecialtiesiesiesies    

Whole roasted garlic with fresh tomatoes and gorgonzola cheese – served with 

flatbreads – a beautiful and robust appetizer 

Sun dried tomato and buffalo mozzarella olio with crusty bread– Bursting with 

fresh flavors of garlic and basil 

Prosciutto and porcini cream rollups – An elegant and delicious appetizer for 

discerning tastes 

Pepperoni and mozzarella rolls with banana peppers- The most popular food at any 

party–hands down 

Sesame Chive encrusted seared tuna with avocado and soy honey  

 
- Pesto bowties with fresh Reggiano Parmiggiano and pignoli nuts 

- Italian Stuffed Artichokes – stuffed with garlic, breadcrumbs and fresh Romano 

cheese. 

- Baked tomatoes Provencal – layers of marinated tomatoes and mozzarella cheese 

on an   herb baked crust 

- Ravioli Parmigiani with Mama’s sauce – filled with a mixture of beef, pork, veal and 

fresh Romano cheese.  Delicious. 

- Lemon chicken Verona – The perfect mix of butter, lemon and garlic on parmesan 

breaded chicken breasts. 

- Linguine Carbonara with asparagus and fried eggs 

- Marinated vegetables – a beautiful and impressive side dish - asparagus, olives, 

tomatoes, fresh mozzarella, red onion, baby carrots, baby red potatoes in balsamic 

garlic vinaigrette 
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Cold Hors D’oeuvresCold Hors D’oeuvresCold Hors D’oeuvresCold Hors D’oeuvres    
  - Melon wrapped with prosciutto  

 - Crudités with garlic hummus or 

dijon dill   

 - Marinated olive boat  

 - Fresh figs stuffed with goat 

cheese and cranberries wrapped in 

prosciutto  

 - Garlic and chile almonds  

 - Antipasto plate  

 - Cheese and fruit plate  

- Whole roasted garlic with fresh  

tomatoes and gorgonzola cheese 

served with assorted flatbreads   

 

- Prosciutto and porcini cream 

rollups 

 - Assorted hummus wraps with 

roasted vegetables  

 - Marinated mini mozzarella balls 

with tomatoes, basil and garlic  

 - Roasted tri color peppers with 

Montegrappa cheese and crostini 

 - Parmesan crispettes with 

assorted toppings: balsamic 

portabellas, tomato basil, sweat 

pea and mint  

    
Spreads, Dips and SalsasSpreads, Dips and SalsasSpreads, Dips and SalsasSpreads, Dips and Salsas    

 - Olivada with crostini  

 - Sun dried tomato and fresh 

mozzarella  spread with crusty 

Italian bread  

 - Gorgonzola and double olive 

spread with fresh baguette slices  

 - Fresh herbed cheese wheel with 

baguette slices  

 

 - Eggplant caponata with fresh 

baguette slices  

 - Chicken pate  with walnuts and 

grapes 

 - Fresh corn and black olive salsa 

 - Fresh cucumber lemon feta salsa  

 - Fresh tomato cilantro salsa 

 - Fresh pineapple salsa  

- Guacamole
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Hot Hors D’OeuvresHot Hors D’OeuvresHot Hors D’OeuvresHot Hors D’Oeuvres    
 - Pepperoni and mozzarella rolls with  

    banana peppers or without  

 - Nana's Easter pizza rolls - capicolla,  

    pepperoni, ricotta, provolone and  

    hard boiled egg 

- Stuffed mushrooms with garlic and  

   breadcrumbs 

 - Portabellas stuffed with: 

     -  bacon and creamy cheddar blend 

     - crabmeat and cheese 

      - spinach and cheese 

     - gorgonzola cream 

 - Asparagus and smoked salmon 

bundles 

 - Prosciutto wrapped asparagus with 

warm vinaigrette and asiago 

 - Escargot in butter herb sauce 

 - Tomatoes stuffed with: 

 - escargot 

 - herbed bread mixture 

 - roasted red peppers and 

parmesan breadcrumbs 

 - Mozzarella and prosciutto bundles in 

radicchio 

 - Lemon or raspberry chicken bites 

 - Mussels in sweet cilantro and garlic 

Chardonnay reduction 

 - Shrimp with Romesco sauce 

 - Garlic lemon shrimp or chicken and 

tomato skewers 

 - Garlic shrimp with cannelini  and 

spinach 

 - Pan seared Ahi tuna pesto 

 - Pan seared Ahi tuna with ginger 

wasabi 

 - mini quiches 

 Tomato mozzarella 

Zucchini and tomato 

BLT  

 - Mini  frittatas – artichoke/hot pepper 

 - Mini sweet onion ham sandwiches 

 - Zucchini pancakes with tomato garlic 

remoulade 

 - Eggplant roulettes with fresh 

mozzarella and pine nut pesto 

 - Spinach and cheesy garlic fritters 

 - Mini crab cakes with remoulade 

 - Banana peppers stuffed with hot 

sausage or herbed breadacrumbs and 

cheese in marinara sauce 

 - Mama's mini meatballs 

 - Mini pizzettes with caramelized onions 

and prosciutto 

 - Sauteed pineapple with cinnamon 

butter and pecans 

 - Butterscotch dip with apples 
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Warm Spreads and DipsWarm Spreads and DipsWarm Spreads and DipsWarm Spreads and Dips    
- Creamy sourdough cheese dip 

- Creamy garlic artichoke and cheese dip 

- Baked brie with Frangelica sauce and almonds 

- Baked brie with apples, cinnamon and candied pecans 

- Baked brie with candied pecans 

- Warm goat cheese spread with caramelized onions 

- Crab quiche spread 

- Goat cheese mousse with mint pesto 

 

 

 

Grilled Pizzas:Grilled Pizzas:Grilled Pizzas:Grilled Pizzas:    
- Spinach and garlic with feta 

- Roasted red peppers with goat cheese 

- Caramelized onions with Mediterranean olives and goat cheese 

- Caramelized onions with prosciutto and goat cheese 

- Portabella and garlic with provolone and mozzarella 

- Two zucchini and tomato with mozzarella and banana peppers 

- Fresh tomato basil pizza with buffalo  - mozzarella cheese 
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Quesadilla ExtravaganzaQuesadilla ExtravaganzaQuesadilla ExtravaganzaQuesadilla Extravaganza    
Ham, gruyere and tomato 

Strawberry and Nutella (also available as a dessert panini- made with pound 

cake) 

Shrimp and spinach 

Mushroom, onion and gruyere 

Nutella and cinnamon sugar 

Chicken and red pepper 

Mushroom and Chorizo 

Pico de gallo 

Bean and cheese

Felicia's traditional enchiladas 

Balsamic enchiladas with zucchini and mushrooms 

 

    PaniniPaniniPaniniPanini Party Party Party Party   

Nana's special– Salami, mortadella, capicola, provolone 

Roasted vegetable with pesto 

Portabella 

Bacon and egg 

Turkey, spinach, red onion and artichokes and herbed goat cheese spread 

Tomato basil and fresh mozzarella 

Mortadella caprese 

Salami, capicola and roasted red peppers 

Strawberries and Nutella on pound cake 

Assorted Gourmet wraps
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SoupsSoupsSoupsSoups    
Traditional minestrone 

Vegetarian eggplant minestrone 

Creamy corn chowder 

Creamy broccoli soup 

Garlic lentil 

Traditional lentil with ham 

Traditional split pea with ham 

Creamy carrot and cilantro 

Butternut bisque 

White bean and escarole soup 

Creamy porcini mushroom soup 

White chicken chili 

Turkey chili 

Traditional pasta fagioli 

Italian mini meatball and tomato soup 

Ceci and pasta – garbanzo beans, 

garlic  - ……..and tomatoes with a kick 

Gazpacho 

Cream of tomato fennel 

 

SaladsSaladsSaladsSalads    
 

- Traditional tossed Italian salad with chick peas, olives and peperoncini with shaved 

parmesan available with homemade balsamic or red wine vinaigrette 

- Caesar 

- Grilled chicken fu fu salad 
 with candied - pecans, strawberries, blueberries, raisins and gorgonzola cheese 

 
- Roasted beets and roasted pears with goat cheese over baby greens 

- Marinated vegetables - beautiful side dish - asparagus, olives, tomatoes, fresh 

mozzarella, red onion, baby carrots, baby red potatoes in balsamic garlic vinaigrette 

- Pesto bowties with fresh Reggiano Parmiggiano and pignoli nuts 

- Fresh caprese salad 

- Creamy roasted red pepper and tortellini salad 

- Seafood Salad Lorraine 

- Neapolitan Seafood and grilled 

vegetable salad 

- Mexican grilled chicken salad with corn salsa
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Vegetarian and Pasta EntreesVegetarian and Pasta EntreesVegetarian and Pasta EntreesVegetarian and Pasta Entrees    
- Gemelli with marinara 

- Pink penne vodka with pignoli 

nuts 

- Baked Five cheese pasta 

- Rigatoni with fresh meatballs 

and Mama's sauce 

- Potato gnocchi with Mama's 

sauce 

- Ricotta gnocchi with crumbled 

sausage and fennel 

- Ravioli Parmigiani with Mama's 

sauce 

- Manicotti Marinara with four 

cheeses  

- Rigatoni with porcini mushroom 

sauce 

- Penne with eggplant marinara 

and fresh mozzarella balls 

- Penne with garlic tomatoes, 

spinach and goat cheese 

- Bow ties with spinach, sun dried 

tomatoes, parmesan and pignoli 

nuts 

- Penne with garlic shrimp and 

feta 

 

 - Rigatoni with mushrooms in 

rosemary tomato sauce 

- Penne with olives, garlic 

tomatoes and  

- Pasta with roasted  peppers in 

fresh tomato sauce 

- Pink pasta with asparagus tips 

- Rigatoni in creamy crabmeat 

sauce 

- Ceci and pasta 

- Penne diavolo with or without 

shrimp 

- Penne with artichokes, olives, 

tomatoes, garlic and feta 

- Linguine with red or white clam 

sauce 

- Penne with spinach pesto and 

cherry tomatoes 

- Penne carbonara 

- Pasta Putan 

- Spinach and cheese cannelloni 

- Italian stuffed artichokes 

- Zucchini and eggplant gratin 

- Linguini with two color zucchini, 

tomatoes and banana peppers 
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Meat and Seafood EntreesMeat and Seafood EntreesMeat and Seafood EntreesMeat and Seafood Entrees    
- Lemon Chicken Verona  

- Chicken in mushroom Merlot 

sauce  - stuffed with gouda 

cheese 

- Moroccan spiced chicken 

- Chicken Siciliana 

- Chicken Rollatini with sun dried 

tomato pesto  

- Apricot chicken with crumbled 

goat cheese 

- Raspberry pecan chicken with 

crumbled blue cheese 

- Pesto chicken saltimbocca 

- Chicken cacciatore 

- Lime grilled chicken with queso 

fresco and pico de gallo 

- Lemon marinated chicken with 

cucumber lemon feta salsa 

- Sliced Ham with bourbon glaze 

- Rosemary roasted pork loin with 

new potatoes 

- Chipotle pork cippolini 

- and onions or sun dried 

tomatoes and  

- Pork loin stuffed with apples  

and onions or sun dried 

tomatoes    and  fresh 

mozzarella 

- Rack of lamb with herbs de 

Provence and garlic 

- Grilled marinated lamb chops  

- Filet with balsamic butter and 

goat cheese 

- Crab cakes with lemon butter 

and tomato salsa 

- Ahi tuna pesto 

- Ahi tuna with wasabi 

- Surf and Turf – Filet and Crab 

cake 

- Mediterranean tilapia with black 

and green olives 

- 3 Cheese  gourmet burgers 

- Fresh gourmet veggie burgers 

with havarti cheese on ciabatta 

bread 

- Herb encrusted roast beef with 

sage and garlic aioli  

-  
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Exquisite SidesExquisite SidesExquisite SidesExquisite Sides    
- Zucchini and eggplant gratin 

- Zucchini and yellow squash with 

tomatoes 

- Tomatoes Provencal 

- Baked endive with gruyere cream 

and thinly sliced ham 

- Nana's Jumbot; fried peppers, 

potatoes and onions 

- Italian Broccoli with garlic 

- Italian green beans 

- Cauliflower with garlic, cheese 

and breadcrumbs 

- Sugared carrots 

- Sautéed garlic spinach 

- Rosemary roasted new potatoes 

- Herbed new potatoes 

- Green beans with tomatoes 

- Roasted red peppers 

- Dilled Zucchini with butter and 

lemon 

- Dilly green beans 

- Roasted fennel with Asiago 

- Asparagus with Bob's special 

sauce 

- Asparagus with balsamic 

vinaigrette and Asiago cheese 

- Asparagus with garlic and soy 

- Marinated Vegetables 

- Assorted Couscous 

- Spanish rice 

- Aromatic rice 
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DessertsDessertsDessertsDesserts    
Ricotta Cake 
Italian Love Cake 
Kahlua Cake 
Molten chocolate cake 
 

Gourmet CheesecakesGourmet CheesecakesGourmet CheesecakesGourmet Cheesecakes    
 
All Cheesecakes below are prepared fresh with quality ingredients.  Each 10 inch 
Cheesecake is sliced into 12 servings, beautifully decorated and displayed on a covered tray.   
Price $36/each Cheesecake. 
 
Chocolate Fantasy CheesecakeChocolate Fantasy CheesecakeChocolate Fantasy CheesecakeChocolate Fantasy Cheesecake    
Chocolate cookie crust topped with a layer of decadent rich chocolate cheesecake, a layer 
of light milk chocolate cheesecake finished off with chocolate drizzle and chocolate 
covered strawberries.   
    
Peanut Butter Dream CheesecPeanut Butter Dream CheesecPeanut Butter Dream CheesecPeanut Butter Dream Cheesecakeakeakeake    
A peanut butter cookie crust topped with a creamy original cheesecake with a thick swirl of 
peanut butter cheesecake all drizzled with chocolate and peanut butter cups.   
 
Traditional CheesecakeTraditional CheesecakeTraditional CheesecakeTraditional Cheesecake    
A creamy original cheesecake on a graham cracker crust  with an optional chocolate 
cheesecake swirl inside (why be too traditional?)  Topped with fresh strawberries. 
 
Chocolate Turtle CheesecakeChocolate Turtle CheesecakeChocolate Turtle CheesecakeChocolate Turtle Cheesecake    
A butter pecan crust is topped with creamy chocolate cheesecake with a caramel swirl and 
finished off with chocolate drizzle, caramel drizzle and pecans.   
 
    
White Chocolate Raspberry Martini CheesecakeWhite Chocolate Raspberry Martini CheesecakeWhite Chocolate Raspberry Martini CheesecakeWhite Chocolate Raspberry Martini Cheesecake    
A chocolate cookie crust holds a layer of delicious white chocolate cheesecake with a rich 
raspberry Chambord swirl all topped with chocolate drizzle and raspberries. 
 
Hazelnut Toffee CheesecakeHazelnut Toffee CheesecakeHazelnut Toffee CheesecakeHazelnut Toffee Cheesecake    
A vanilla cookie crust is topped with a Frangelico flavored cheesecake base that includes 
bits of Heath Bar all drizzled with Milk Chocolate and finished off with more Heath Bar.   
 
Mudslide CheesecakeMudslide CheesecakeMudslide CheesecakeMudslide Cheesecake    
A chocolate cookie crust holds a creamy vanilla cheesecake that has ribbons of chocolate 
Kahlua swirl and a Baileys Irish Cream swirl topped with chocolate shavings and rich 
chocolate drizzle. 
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Menus are customized and pricing varies depending on season and number of guests.  

Chez VousChez VousChez VousChez Vous reserves the right to substitute ingredients dependent on seasonal variations 
and availability. Prices do not include sales tax or gratuity.  Chez VousChez VousChez VousChez Vous takes pride in its 

promise of fresh, perfected food delivered on time. A $25.00 delivery fee will be  
 

applied to all orders. 
 

Please call or e-mail to customize your menu.  Bon Appetit! 

 

 
 
 
 
 


