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ENTREES

o HoNeY Burter LEMON CHICKEN

Roasted boneless chicken breast glazed in
a honey lemon sauce

o CHICKEN MARSALA : é /}'N/W/’l/
Roasted boneless chicken breast glazed in
a honey lemon sauce

o RoasteD Tri Tie wiTH SEA SALT

& CRACKED PEpPPER ENTREES

Served with a brandy sauce and topped

with fresh chimichurri o HoNEY MARINADE FLANK STEAK

Accompanied by sautéed cherry tomatoes

° Miso SaLmoN and fresh arugula.

Marinated in miso, sake, mirin, and soy

sauce, and broiled o Rosemary Roastep Basy Lams CHops
o 7A’ATAR SALMON Served with a tomato olive concassé.

With sautéed cherry tomatoes, garlic, and o PAN-SEARED FiLET MIGNON

fresh lemon juice
Flambéed with red wine and topped with a
wild mushroom sauce.

o LEMON ARTICHOKE CHICKEN

Roasted chicken breast infused with lemon
and artichokes in brown butter

Photo by Jordon Kaplan on Unsplash
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o MEDITERRANEAN SAFFRON Rice (VE)(GF)

VECETARIAN / VEGAN ENTREE Basmati rice infused with saffron broth, topped with
currants, pistachios, and mixed herbs
o CANNELLONI (V) o ScaLLops Bakep PotatoEs (V)

Sliced Yukon potatoes layered with béchamel sauce,

Baked pasta sheets stuffed with ricotta cheese ;
P Asiago, and Parmesan Cheese

and spinach in a béchamel sauce

o RoastED BaBY PotaTOES (VE)

Baby potatoes tossed in garlic and fresh herbs

o PENNE Pasta (V)

Penne pasta with roasted red peppers, fava
beans, wild arugula, marble tomatoes, and a

creamy brown butter garlic confit sauce o GRILLED MEYER LEMON ASPARAGUS (VE)

With sea salt and cracked pepper

o Roastep Fancy Carrots (VE)(GF)

o MusarooM & GArLIc RavioLi (V)

Mushroom and garlic ravioli in a homemade
wild mushroom sauce with aged Parmesan

cheese With smoked paprika and honey harissa drizzle
~

o Crierse TorTrLLN (V) L o MepierraNEAN SWEET Poratos (VE)(GF)

In a creamy white wine Alfredo sauce Wlttllll a gailig tahiniddrihZ'le? herb tomatoes, and topped

' with roasted spiced chickpeas

o CAULIFLOWER GRILLED STEAK (VE) o RoasTep VeceTaBtEs (VE)(GE)

Roasted cauliflower with a vegan wild mush- -

r00Mm sauce Mushrooms, assorted peppers, and roasted zucchini
© SPANAKOPITA PiE (V) | o Masuep Poraroes (V)(GF)

Filo pastry stuffed with spinach & feta cheese M Perfectly rich and creamy with milk and butter

> FrESH BAKED DINNER ROLLS

..' ~
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This all-inclusive package is specifically designed
for a minimum of 30 guests and can accommodate
unlimited guests. It includes:

o Event Supervisor, Service Staff, and On-site
Chef(s)

o In-house white round dinner plates stainless
steel eating utensils, water goblets,

o Include water and ice for the tables

o Beverage station, including fruit-infused
water and soft drink. (Please pick up two
options for our menu one fruit waters and
one soft drinks)

o Linens for buffet tables, beverage stations,
and food stations. (white or ivory available)

o Setup and cleanup services

o Hauling of trash and recycling

o Individual grazing cups included (vegetarian
option available) and a grazing table are
available by request for an extra cost

o Buffet service, cake-cutting service

o Bartending service is available upon request
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o PENNE AND FARFALLE PASTA

Sauces:
o Bechamel Alfredo Sauce
(Vegan White wine Sauce available upon request)
e Vegetarian House Marinara
e Pesto sauce

o RED PEPPER FLAKES, AND PARMESAN CHEESE

o [TALIAN GRILLED CHICKEN BREAST OR HOMEMADE
ITALIAN MEATBALLS

o GARLIC BREAD

SALAD

(Choose one)
o [TALIAN SALAD

Mixed greens, red onions, pepperoncini, cucumbers,
cherry tomatoes, black kalamata olives, feta cheese in
our signature Italian vinaigrette

o CAESAR SALAD

Romaine hearts tossed in our signature caesar dressing
with roasted garlic croutons and Parmesan

www.faroutcater

Photo by Kari Bjorn on Unsplash
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Pastas

(Choose one)

o CrAssIC RED MEAT LASAGNA

Towering layers of house meat sauce, ricotta,
mozzarella, and Parmesan

o ARTICHOKE FOUR CHEESE LAsacNA (V)

Towering layers of house cheese sauce, artichokes,
spinach, four cheese blend, and parmesan cheese

o [mposSIBLE LasacNA (V)

An Italian classic with a plant-based protein that
tastes like beef, four cheese blend, and Parmesan

o CANNELLONI (V)

Pasta sheets stuffed with ricotta cheese and spinach
in béchamel and marinara sauce

o MusHrooM & GarLic Ravior (V)

Mushroom and garlic ravioli in a homemade wild
mushroom sauce with aged Parmesan cheese

p L 'S o o CHEESE TorTELLINI (V)

In a creamy white wine Alfredo sauce

www.faroutcatering.com

Photo by Omer Taha on Unsplash
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Kips MEALS

Children aged 3 to 12 pay half price

VENDORS MEALS

Don’t forget to feed your vendors, including the DJ,
photographer, videographer, wedding coordinator,

etc. We will ensure they eat during the event. Far
Out Catering won't charge to feed the catering team

Far Out Catering won'’t charge to feed the
catering team

Note:

Rentals such as linens, desinged china, designed
silverware, glassware, chairs and tables are avai-
lable upon request. Our team would love to help
you with flower service, planning and decor.

Please visit our web site to see our flower package

NoTE;

An additional cost is required for commercial
kitchen setup if one is not available onsite

N

Ahita AUSIIKERON Unsplash
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