The Golden Apple Caterers

Funerals / Luncheons

Menu 1:

Petite Finger Sandwiches on Round Trays

Golden Apple’s Homemade Red Potato Salad

Garden Fresh Vegetables with Country Herb Dip

Golden Apple’s Specialty Cookies, Dessert Bars and Assorted Brownies
Coffee, Hot Herbal, English Tea and Ice Tea Service

Citrus Punch with Orange Slices

Assorted Cold Can Beverages (additional $1.25 per guest)

$13.50 per guest (Minimum of 50 Guests)

Menu 2:

Petite Finger Sandwiches on Round Trays

Tri- Colored Cheese Tortellini Pesto Salad

Domestic and Imported Cheeses, garnished with Grapes, Served with Sliced Baguettes or Crackers
Garden Fresh Vegetables with Country Herb Dip

Golden Apple’s Specialty Cookies, Dessert Bars and Assorted Brownies

Coffee, Hot Herbal, English Tea and Ice Tea Service

Citrus Punch with Orange Slices

Assorted Cold Can Beverages (additional $1.25 per guest)

$15.50 per guest (Minimum of 50 Guests)

Menu 3:

Traditional Sliced Roast Beef with Gravy and Fresh Rolls (Served Hot)

Oven Roasted Herb Chicken (Served Hot)

Tossed Garden Salad with Italian and Ranch Dressings

Penne Pasta Primavera Salad With Fresh Vegetables and Black Olives (cold)

A Bountiful Arrangement of Seasonal Fresh Fruits,

Cantaloupe, Honeydew and Watermelon, Strawberries, Hawaiian Pineapple and Red and Green Grapes
Golden Apple’s Specialty Cookies, Dessert Bars and Assorted Brownies

Coffee, Hot Herbal, English Tea and Ice Tea Service

Assorted Cold Can Beverages (additional $1.25 per guest)

$16.50 per guest (Minimum of 50 Guests)

Menu 4:

Honey Baked Sliced Ham with Pineapples and Petite Rolls (Served Hot)

Homemade Meatballs with Marinara Sauce and Italian Rolls (Served Hot)

Tossed Garden Salad with Raspberry Vinaigrette and Ranch Dressings

Sliced Ripe Tomatoes with Fresh Mozzarella Cheese and Whole Leaf Fresh Basil

A Bountiful Arrangement of Seasonal Fresh Fruits,

Cantaloupe, Honeydew and Watermelon, Strawberries, Hawaiian Pineapple and Red and Green Grapes
Golden Apple’s Specialty Cookies, Dessert Bars and Assorted Brownies

Coffee, Hot Herbal, English Tea and Ice Tea Service

Assorted Cold Can Beverages (additional $1.25 per guest)

$16.25 per guest (Minimum of 50 Guests)




Menu S:

Marinated Roast Loin of Pork with Pan Gravy (Served Hot)

Chicken Picatta with mushrooms, sautéed in garlic and served with zesty lemon wine caper sauce
Sliced Ripe Tomatoes with Fresh Mozzarella Cheese and Whole Leaf Fresh Basil
Classic Caesar Salad with seasoned Croutons and Parmesan Cheese

Garden Fresh Vegetables with Country Herb Dip

Domestic and Imported Cheeses, garnished with Grapes,

Served with Sliced Baguettes or Crackers

Golden Apple’s Specialty Cookies, Dessert Bars and Assorted Brownies

Coffee, Hot Herbal, English Tea and Ice Tea Service

Assorted Cold Can Beverages (additional $1.25 per guest)

$18.00 per guest (Minimum of 50 Guests)

East an t Flavors: Served Buffet Styl

A Bountiful Arrangement of Seasonal Fresh Fruits,

Cantaloupe, Honeydew and Watermelon, Strawberries, Hawaiian Pineapple and Red and Green Grapes
Domestic and Imported Cheeses, Served with Sliced Baguettes or Crackers

Garden Fresh Vegetables with Country Herb Dip

Sweet Chile Cocktail Meatballs

Honey Asian Smoked Sausage

Cocktail Crab Claws with Zesty Sauce

Roma Bruschetta
Olive oil seasoned mozzarella croustade served with balsamic marinated Roma tomato, finished with Fresh Basil

Italian Mini Pastry and Fancy Cookie Assortment

Coffee, Hot Herbal, English Tea and Ice Tea Service
Assorted Cold Can Beverages (additional $1.25 per guest)
$17.75 per guest (Minimum of 100 Guests)

ALL AMERICAN FAVORITES — Served Buffet Style

Swedish Style Meatballs

Buffalo Style Chicken Wings with Blue Cheese or Ranch Dressings
Crab & Artichoke Dip with Assorted Crackers

Assorted Mini Quiches

A Bountiful Arrangement of Seasonal Fresh Fruits,

Cantaloupe, Honeydew and Watermelon, Strawberries, Hawaiian Pineapple and Red and Green Grapes
Domestic and Imported Cheeses, Served with Sliced Baguettes

Garden Fresh Vegetables with Country Herb Dip in Red Cabbage
Golden Apple’s Specialty Cookies, Dessert Bars and Assorted Brownies
Coffee, Hot Herbal, English Tea and Ice Tea Service

Assorted Cold Can Beverages (additional $1.25 per guest)

$19.50 per guest (Minimum of 100 Guests)

THE PAN-ASIAN —Served Buffet Style

Coconut Shrimp with a Mango Dipping Sauce

Sesame Teriyaki Chicken Skewers

Thai Peanut Chicken Satays

Cocktail Sweet Thai Chili Meatballs

Thinly Sliced Chinese Barbequed Pork with Sweet-Hot Mustard on Sliced Baguettes
Bacon Wrapped Scallops and Pineapples

A Bountiful Arrangement of Seasonal Fresh Fruits,

Cantaloupe, Honeydew and Watermelon, Strawberries, Hawaiian Pineapple and Red and Green Grapes
Coffee, Hot Herbal, English Tea and Ice Tea Service

Assorted Cold Can Beverages (additional $1.25 per guest)

$21.00 per guest (Minimum of 100 Guests)




