CATERING

Hors d’oeuvre Selections
50 Feoplc Minimum

]F guest count is below 50 guests, add $2.00 per guest.

QOur [ xecutive Chef has put togethcr the Fo”owing hors d’ocuvre options to simP!iFg
your selection process. Qur hors docuvre selections are Pemcect foran array of dif-
ferent events and can be customized to deliver the Pencec’c exPerience. These oPtions
can also be interclﬂangcablg incorporated into your hors d’ocuvre Package. Theg in-
clude Passcd items, disp]ags, diPs and chef attended interactive stations for a wide va-
rie’cﬁ of service stylcs. Howevery Please do not feel limited to the Fo“owing oPtions; we

litera”y have thousands of menu items to choose from.

Weat(2 Catering take great Pridc in our breathtaking Preserxtations, our uncondi-

tional service and our award-winning cuisine.
Each Menu Frice Subject to:
@ 9% Sales | ax
@ ull Service Personnel
®52.75 Per Guest Premium Flastic Ware & Paper Goods
@ China ngrade
@ Suggestccl Gratuitg

Wende Allen



() 405-626-209%

wende.a”cn@gahoo.com www.c2catering.com

Fassed Hors doeuvres

Award~\/\/inning | obster Mac & (Cheese Shooters

Sautéed | obster | ossed With Orzo Pasta in a Madeira Cream W,/ Wild Mushrooms and Sun-
Dried T omatoes

Fresh Jumbo Strawberries with Cheese cake Fi”ing and gram cracker crumbs

(Chicken Prochettes
Chicken and Artichoke WraPPec{ in Bacon Served with Smoked (Gouda and Cognac (Cream

Bite-Size TriPle (Cream Bakec{ Brie

In Miniature th”o Cups Drizzed with Orange Honcg and Garnished with [Fresh seasonal Bcrrics

Margland Crab Cake with Cajun Remoulade

Fecan Chicken Salacl
Shredded Chicken with grapes and pecans On a Croissant Round

Seare& I~ ncrusted Sesame Ginger Ahi

Ahi Tuna Seared Medium Rare AtoP a cucumber Roulade and [Finished with \Wasabi Cream
Tl"lal Chicken Salac] Sweet and Spicg Pulled Chicken Presented in a Crisp Wonton CUP

CaPrese th”o Cups OR Stuged Mushrooms

Traditional Caprese Components Paked in a Phyllo Cup and Drizzed with a Balsamic Vinaigrette
f—‘]avar’ci Shrimp Sauteed Shrimp Atop (Garlic T oast with Bruleed Havarti Cheese
Jerk Chicken Served |na Wonton Cup T opped with a Mango Chutney
(hicken Ana Capri Pites

Fresh Herbs, Parmesan, and Jtalian Preadcrumb (Coated Chicken with Cherrg T omatoes and a
Crcamg T omato Pomodoro Sauce

Shrimp Cocktai] Shooters With Bom})ag Sapphire Cocktail Sauce and | emon
Stcak Bruschctta

Servec{ A’cop OF Garlic Crostini with Do”op of Horseradish Cream and Roastecl Rec] Fepper
Lemon Crab Salad I:orl(ecl Lemon Crab Salad on awanton crisP

Bacon—WraPPed SHrimP
Stuffed with Crab, Ja]apeﬁo and (Cheese and Served with a Feppcrjack Mornag Sauce
Bird Bombs (302)



http://www.c2catering.com/

Jalapcﬁo Slicc, Fcppcr Jack and Cheddar Cheese,
Stuffed and WraPPed into Cajun Dusted Chicken
Wrapped in APPIC wood Smoked Pacon
served with SPicg Mago

Eﬁsgbﬂs
Antipasto Displ39
Cured Thinly Sliced Meats with a Selection of Bite-Size Vegetables and Cheeses
["resh SCasonal Fruit Fresentation
Accompanied by Honey Vanilla Cream Cheese Dip
Oak Gri”ed \/cgetable Disp]ag
Drizzled With PBalsamic/Ginger Glaze and Crumbled [Feta and Served With A Rosemary Aioli
Seasonal Martini Sa]ads
A Wide Selection of Seasonal |ngredients served in Martinis
Elegant lmPortec{ and Domestic (heese [resentation
Accompanied By Gourmet Crackers

New Or]cans Bakec{ PBrie ' n Croute

Served with Pecan Praline Crostini and | _avosh (Crackers

CaPrice Skewers
Grape T omatoes, Bu)cxcalo Mozzare”a, Fresh Basﬂ and Balsamic Glaze

APPlc Wood Smoked Salmon F]attcr
Fresh Salmon Smoked in-house Served with traditional fare

Qpcsadi”as

Chcese, Gireen Chilis, Onions, peppers
(hoices of meats: Chicken, Peef, Shrimp, Crab

5ca”ops Wrappc& in Pacon
Served With Plum Sauce

Slider Par
Purgers

[_ettuce, T omato,Onion, butter pickle, slider sauce
Orange [Honey BPQ Pulled Pork
with Signature Slaw
Boneless Preast of Chickcn ried or (Gorilled

| ettuce, T omato,Onion, butter Picklc, slider sauce




Slow Smoked Prisket
Bacon, Fried Onion, BBQAAOH
\/egetarian OPtiOﬂ: Grilled Portobello Served with Roasted Red FePPers and [Feta

(2 Signature Wings
T raditional wing Sauccs: r_]oncg BBQ, Farmesan garlic, Bugalo, Firecracker,
UPscale: White T ruffle Parmesan

Asian Egg Rolls
Accompanied by Flum Sauce
Blackened Salmon
With Fincapple Salsa
Fepper Berr}j Rubbed | amb Chops
With a DﬂomMint Glaze
Mini T wice Bakec{ Fotatoes

With bacon, chives, crowned with creme fraiche and cheese

FCPPerecl Meatball \/\/e”ington on a Skewer
Accompaniec] }33 a Mango Chutneg BBQ‘Sauce

Fcnne Carciopi Fcrmc Fasta
With Artichokes and roasted red peppers in basil cream sauce

(Chicken Roulades
Stugec{ Mus!’rrooms, Spinaclﬁ, Kecl Fcppcr} 5 Cl’lecsc B|encl Servcd W/ Charclormay Cream

] omato Soup with Mini Girilled Cheese
GazPacho
Cold DiEs
French Onion Dxp served with veggies
BLT DIP Served with toasted baguettc
Spinach DIP served with [Jawaiian Bread
Wédgé Sa]ad DIP Served with toasted baguctte
Hot DiEs
Hot Farmcsan Artichoke Di With Pita Chips
P P
Hot Crab Dip Served With Corn Tortilla Chips
Roasted Red FCPPer and SPinach with T oasted Paguette
Hummus With FPita Chips
p
Smokccl Salmon MOUSSC Servecl with gourmet crackers



BU]C]CaIO Cl"lickéﬂ DIP served with blue corn | ortilla Chips
7 Lager DiP with Corn Clﬁips
Fhi”g C}’ICCSC Steak DIP with Corn Clﬁips

Smokec{ Brisket and W}‘;ite Casa Blanca deso with corn chips
[Hot Sausagc Beer Cheese DiP with toasted Baguette

Orange HOﬂ@g BBQFU”Cd FOF‘( with fried Plantains and roasted corn salsa
Cheesg (hicken A]mcreclo DiP with toasted baguette

Cajun Crawmcish, Bacon, fire roasted corn cream cheese

(hef Attended |nteractive Stations

The Price of each station is based a Perguest Charge.

Chef C arved Smoked Brisket

Served With a T rio of BBQASauces and Silver Dollar Rolls
(Garlic Mashed Fotatoes and Mushroom [Demi

Frime Rib

Rosemary~5centcc’ Slow Roasted Ribeﬂe Served Traclitiona”g Jn Natural Jus and [Horseradish Cream
FPrime Rib Roula&e

Carved Kibege rolled with |talian meats & cheese, SPinach, roasted peppers, garlic & fresh basil

served with a mushroom and tomato ragout accompanicc{ bg an herbed Fear] Fasta

APP]C—'WOOC! 5moi<ecﬂ Bacor%WraPPecJ FOF!{ Tenderloin
On A PBed of Garlic Mashed Potatoes, [Finished With a Dﬂon—Apple Cream HSauce

Chmc Carvcd Maple Crustcd Bee{: Tcndcr]oin

Scrvcd With Horseradish Cream and (Grand Marnier Peéarmaise and Silvcr Dollar Rolls
Garlic Mashed Fotatocs and Madeira Wine Mushroom Demi

Fcpper Berrg Rubbe& Lamb CHOPS
With a DjomMint GlazeWith Rice Filaf
Chemc Carved Turkeg
Rich Turkey Gravy & (Garlic Mashed [otatoes

Fan SCared 568 5ca”ops

SCr\/cd Atop SWCCt Fotato Mash with Crumbled Fistachios, Caramclizcd Onions and Drizzlcd with
Cinnamon Merlot Rcduction

(Gourmet Mashed Potato Martini PBar

Crcamy Yukon golc{ mashed, garlic red skins mashcd, and sweet potato mashed with a wide variety of
ingrec!icnts and toPPings



(Chef Attended Pasta Station
Chorizo Sausage, Marinara, Bow Tie Fasta
Sautéecl Cl’n’cken, Cl’lardonnag Cream, Ferme Fasta
\/egetarian, Cheese Stugccl Tor‘tc”ini, Roasted Red Fcpper Cream
Additional Ingrec{ients; Roasted Red Feppers, Avrtichokes, Flavored Qils and (Garlic

Seafood Bar

Cocktail Shrimp & Stone Crab C|aws
Seared [ nerusted Sesame Ginger Ahi
Ceviche

Fan Seared Crab Cake

Service | edeer (Guidelines

QOurunlimited resources, unique services and creative skills in the catering business will give you

comPletc assurance that our commitments will be fulfilled and carried outin a timelg manner.

Set UP Times/Arrival | imes

Ourgoa] is to have the event set and reacl9 30 minutes Prior to your Precletermined event
start time to allow for ear]g arrivals and to avoid last minute changes. Thefoodis Prcscntcd

right before 3ourgucst5’ arrival.

Service | ime

|t is our desire to serve you Promptb at the hour you select. T o ensure the highest Possib]c
qualit3 of food and service, Plcase be certain to double check your times. Additional charges
will be assessed for every half hour C‘Ie]aﬂ Past your c{esignated starting or ending times.

Service Chargc

DePcncling on the comP]cxit9 oFgour event, additional service Personnel might be rcquircd

for a fixed charge/server, chef or bartender.

Full China, Glassware, ]:!atware, table linens and linen napkins are available for rent.
Fricing

Fricing oFgour menu will be based on several factors but not limited to:

~Menu Selection

~T3Pe of event/service (i.e. food stations, sit down, cocktail, P!atcd)

- Guest Count/ (Jnder 50 will be an additional c;lﬁarge if appllcable

- Prior event re]ationships

~-Market prices (prices are subject to change with market fluctuations) Fricing is guaranteed

for » months. Froposals are suhject to répricing past this date.

]Fgou are happg with the menu, would like to move forward and reserve the date:
A 50% DePosit is requirecl to reserve your date.



A Guaranteed guest count is required 3 days prior to event.

The Balance is due 3 days prior to your event. A late fee of 5% can be added if not
submitted on time

There will be a 1-3% [Fuel Surcharge on all invoices depending on location.

Gratuity for the service staff is suggested, however entirely at your discretion.

You are able to mail a check to 1940 May Ave OK.C 73107 orrequesta (CC payment.

We Appreciate Your Pusiness



