~Bon Appetit~

APPETIZERS ¢ Garlic mashed potato and Cajun chicken crostini + Goat cheese, apple, scallion tartlets « Skewered swordfish teriyaki
lenderloin on grilled focaccia with horseradish ¢ Vegetable empanadas ¢ Crostini with goat cheese and sundried tomatoes
Columbian beef empanadas ¢ Crab cakes with cilantro cream * Bacon wrapped scallops with dijonaisse ¢ Vegetable spring rolls with a Thai dipping sauce
Skewered fennel shrimp ¢ Phyllo with a feta cheese and spinach filling ¢ Bruschetta * Mini grilled vegetable pizzas * Crab stuffed mushrooms
Endive with sundried tomato & goat cheese ¢ Potato fritters with homemade applesauce * Vegetable maki with wasabi and a soy saki dip
ENTREES ¢ Breast of chicken with a wild mushroom stuffing and wild mushroom demi glacé
Breast of chicken with asparagus, sundried tomato, smoked gouda stuffing and lemon aioli
Breast of chicken encroute with spinach, red peppers and wild mushrooms
Roasted Cornish hen with apple and currant stuffing and a currant glaze # Wild mushroom crusted chicken breast with balsamic orange sauce
Grilled top round of lamb with roasted garlic and rosemary * Rack of lamb with a garlic mustard crust
Medallions of tenderloin with a cracked black pepper hollandaise * Stuffed beef tenderlion with sundried tomatoes, pine nuts & roasted garlic
Roasted veal loin with a stuffing of artichokes and sundried tomatoes
Grilled filets of salmon with a three citrus salsa ¢ Grilled Mahi-Mahi with a fresh mango salsa
Roulades of sole with lobster and a tomato beurre blanc ¢ Grilled lobster tails with a red pepper butter
Skewered grilled shrimp, scallops and swordfish with a fresh tomato relish * Roasted loin of pork with apricots
PASTAS ¢ Lasagna verde ¢ Fettucine primavera ¢ Spinach tortellini with artichokes, tomato and eggplant
Penne with sundried tomatoes, olives, roasted peppers and three cheeses * Lobster ravioli with a lobster and sorrel cream sauce
Wild mushroom ravioli with a red pepper and wild mushroom cream sauce
SALADS ¢ Bib and watercress with sliced green apples and apple vinaigrette
Wild mixed greens with edible wild flowers and a balsamic vinaigrette ¢ Sliced plum tomatoes with fresh mozzarella, fresh basil and olive oil
Assorted and arranged grilled vegetables with a red pepper vinaigrette « Caesar salad with herb croutons and sundried tomatoes
Wild mixed greens with grilled salmon and an herb vinaigrette  Marinated asparagus and red pepper salad
Baby wild greens with baked goat cheese and a balsamic vinaigrette
DESSERTS ¢ Individual mixed fruit tart with honey cream fraiche * Apple praline tart with a caramel sauce
Raspberry tart with passion fruit cream ¢ Chocolate wrapped torte with raspberries
Chocolate pyramid filled with rich chocolate mousse and glazed with dark chocolate
Chocolate bag with white chocolate mousse and raspberries ¢ Honey walnut cheesecake ¢ Lemon Charlotte * Chocolate sin cake
Lemon cheesecake with blueberries ¢ Chocolate espresso torte ¢ Lemon curd tart with raspberries ®* Double fudge chocolate cake ¢ Linzer cookies
Juliette kisses ¢ Almond crescent cookies ¢« Cookie cups with assorted berries and honey whipped cream ¢ Chocolate raspberry roulade * Lemon Trifle
White & dark chocolate mousse with pralines ¢ Individual trio of pumpkin mousse, white chocolate mousse & maple mousse topped with a cranberry compote

AND much, much more.

The Catering Collaborative . . . for that special occasion.

The Cocktail Party ¢ The Cocktail Buffet + The Stationed Buffet ¢+ The Sit Down Dinner ¢ The Seated Buffet ¢ The Tea Party * The Wedding * The Holiday Party «
The Birthday Party ® The Corporate Function ¢ The Bridal Shower * The Engagement Party ¢ The Intimate Dinner Party ¢ The Graduation Party

The Bar Mitzvah ¢ The Bat Mitzvah ¢ The Dessert Party # The Brunch ¢ The “Great Antipasto Table” Party ¢ Design Your Own Pasta Party ¢ Lobster boils
And you can choose Theme Stations such as ~Southwestern ¢ Fajita ¢« Lo Mein * Sushi ¢ Raw Bars ¢ Mediterranean ¢ Barbecue




Thecatefing
Collaborative

Weddings
Birthdays
Annwversaries
Holiday Parties
Special Occasions

Corporate Events

729 Elope Street
Providence, 02906

401-421-9431

www.cateringcollaborative.com




_.:.1-..1_-‘-:..‘ b B
- It”..'-.-".‘-l.ui
F. N L I L ]
b |

I-i' I'i'l-l.l"‘ 3 AL - .-I-“l' 1.."'\"1' L - o®, - -
."'"I.'.'l. '.----l" O, """ "".-"""-.' o LT T ta’s '-':'.-"""':".-- ':.- .':l'i‘-
e e e e O A P T A TRk
. ¥ s ::‘ ::::-:‘_-- set paar ":.:i".‘.‘.'_1'_::::::: ' “t:: "‘I:i:f:_‘_r: . -.1‘.1'."!.?:--. .- 2" “-:.',‘ ..
- e ._-:.-i :.- P 1T e '."_“I-- i.i-l."..‘_ : _.':, ..:.--:- 'l"-.'| LN | L] L T ¥
AN LY LT B e -
l-.l-l -..-'I-Il-.'-..'|"'l- -: '."l.‘::.,":-:-:l::;::'.: ) >
* & '-..I; -‘.'I'::...-: ." 'I.I-...- - L
M r"'i:'-:“.':-'.':.':: *de "4 )
- :-::-': . *-_: ..‘i:l-l-..l: ":.'.l- ..: . . ! / \
;"i:.'::‘:‘_:."_ seisv s D
AT
P ; # {
" s's J
g 4 Ligg
N ) .
¥V 4 W7

g
i

S RSO
N
; \\N s
frn\\ DI

/= |||

-

o .
- '
@
S . | e o :‘
- & i .
’ F ] e ] ’
- M s " ‘
& — ] -
il LY
B E -
.l -‘; -'.11.-::'.".-. « e — —
ese 0 Lu¥" . ot P T Sswsapy e piyihial
il-.-'i."_'pl _l-l.- L l.,..'..‘ L A"
e * & = o = o? Puny - -
i et 1 L™ T LN i .
e e Y LT b et Phaggy,, et 1.5 o .
‘:-.l.:".'"‘i":'l:"t ......... :. " /1 -
PRl Bl L N L uu 19
.l- L T ..I.- Tk AITE .." ;
-'. . ‘-“‘..1.-"-‘ .l. fll, - - ’
& =l ...-l. q._-l.*-_l!l. _'I-,.r = .
LT e se—— I"
EE— e e &
""r— e oy & -

-
-
-1

{ alerin
1S anArt.

For more than 25 years we've
been mastering our art. We
offer higher standards, more
resources, greater creativity &
innovative ideas, better service
and exceptionally memorable meals.

BXPENERNCE a NaSkEipICEE
The Catering Collaborative
Complete Catering Service
for All Occasions 2
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The Catering Collaborative * 729 Hope Street ® Providence 02906 ® 401-421-9431
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