
	
  
	
  
	
  

	
  
Presents	
  the	
  	
  

Bellagio	
  Catering	
  Package	
  	
  
	
  
	
  

Choice	
  of	
  three	
  appetizers:	
  
	
  

Stuffed	
  Chorizo	
  Cremini	
  Mushrooms	
  
Shrimp	
  and	
  crab	
  stuffed	
  cremini	
  mushrooms	
  

Spicy	
  (Mild)	
  apricot	
  meatballs	
  
Spinach	
  &	
  Artichoke	
  Dip	
  

Spicy	
  Mini	
  Crab	
  Cakes	
  with	
  a	
  lemon/dill	
  aioli	
  sauce	
  	
  
Skewered	
  Chilled	
  Cheese	
  Tortellini	
  and	
  Grape	
  Tomatoes	
  brushed	
  W/	
  basil	
  pesto	
  	
  

BLT	
  Stuffed	
  Cherry	
  Tomatoes	
  
Chipotle	
  &	
  roasted	
  Red	
  Pepper	
  Hummus	
  	
  

Traditional	
  Tuscan	
  Bruschetta	
  &	
  Roasted	
  Artichoke	
  Bruschetta	
  
Fresh	
  seasonal	
  fruit	
  and	
  cheese	
  station	
  
Chilled	
  shrimp	
  with	
  Chimichurri	
  sauce	
  	
  

	
  
	
  
	
  
	
  

Choice	
  of	
  one	
  salad:	
  
	
  

Mixed	
  greens	
  with	
  parmesan,	
  roasted	
  red	
  pepper,	
  croutons	
  tossed	
  with	
  raspberry	
  
vinaigrette	
  

Spinach,	
  strawberry	
  and	
  roasted	
  artichokes	
  tossed	
  with	
  vinaigrette	
  
Caesar	
  salad	
  with	
  parmesan	
  &	
  croutons	
  

Roasted	
  Tomato	
  Caprese	
  salad	
  
Tuscan	
  Bread	
  Salad	
  

	
  



	
  
Choice	
  of	
  two	
  sides:	
  

	
  
Grilled	
  Asparagus	
  with	
  pancetta	
  cream	
  sauce	
  

Roasted	
  buttered	
  corn	
  
French-­‐herbed	
  Roasted	
  vegetables	
  

Fruity	
  Glazed	
  Carrots	
  
Sautéed	
  Green	
  Beans	
  with	
  Pancetta	
  

Rice	
  Pilaf	
  
Wild	
  rice	
  

Steakhouse	
  Mashed	
  Potatoes	
  with	
  a	
  hint	
  of	
  horseradish	
  
Potatoes	
  Au	
  Gratin	
  

Fully	
  Loaded	
  Baked	
  Potato	
  Delight	
  	
  
Cheese	
  Tortellini	
  in	
  a	
  creamy	
  pesto	
  sauce	
  

Fettuccini	
  Piccata	
  (white	
  wine,	
  lemon	
  &	
  caper	
  sauce)	
  
	
  
	
  
	
  
	
  

Choice	
  of	
  two	
  entrées:	
  
	
  

Chicken	
  Piccata	
  with	
  artichokes	
  (white	
  wine,	
  lemon	
  &	
  caper	
  sauce)	
  
Chicken	
  breast	
  stuffed	
  with	
  cream	
  cheese,	
  sun	
  dried	
  tomatoes	
  and	
  jalapeños	
  

Marinated	
  Onion	
  Ring	
  Chicken	
  
Chicken	
  with	
  Poblano	
  cream	
  sauce	
  

Toasted	
  Coconut	
  Chicken	
  
Cognac	
  Chicken	
  (cognac	
  &	
  warm	
  spices	
  add	
  to	
  this	
  creamy	
  sauce)	
  

Pork	
  Tenderloin	
  Medallions	
  with	
  Apricot	
  Sauce	
  
Cranberry	
  Chipotle	
  Glazed	
  Pork	
  Loin	
  

Pork	
  tenderloin	
  with	
  peach-­‐avocado	
  salsa	
  
Herb	
  crusted	
  filet	
  mignon	
  carving	
  station	
  
Baked	
  Salmon	
  with	
  Dill	
  Mustard	
  Sauce	
  

Rosemary	
  Roasted	
  Salmon	
  	
  



	
  
The	
  bellagio	
  Catering	
  package	
  includes	
  

	
  
Complimentary	
  Tasting	
  of	
  our	
  fresh,	
  quality	
  menu	
  offerings	
  

Complimentary	
  fruit	
  tray	
  for	
  women’s	
  lounge	
  prior	
  to	
  reception	
  
Complimentary	
  nut	
  assortment	
  for	
  men’s	
  lounge	
  prior	
  to	
  reception	
  

Complimentary	
  get-­‐away	
  gift	
  for	
  bride	
  &	
  Groom	
  
Buffet	
  set	
  up,	
  staffing,	
  buffet	
  tear	
  down	
  

Menu	
  cards	
  placed	
  on	
  the	
  tables	
  
Choice	
  of	
  rolls	
  

Table	
  condiments	
  
Choice	
  of	
  Two	
  Beverages:	
  

Coffee	
  Station	
  including	
  regular,	
  decaf,	
  flavored	
  syrups,	
  cream	
  &	
  Sugar;	
  Lemonade,	
  
Iced	
  Tea	
  or	
  pomegranate	
  punch	
  
Water	
  pitchers	
  for	
  each	
  table	
  

Plated	
  salads	
  	
  
Plates,	
  water	
  glasses,	
  eating	
  utensils	
  	
  

Tax,	
  Service	
  Charge,	
  	
  
Additional	
  services	
  are	
  available	
  upon	
  request	
  

	
  
	
  
	
  
	
  
	
  
	
  
	
  

Make	
  your	
  event	
  great	
  with	
  straight	
  to	
  the	
  plate!	
  
	
  

www.StraighttothePlate.com	
  
	
  

Sue	
  Carlisle,	
  sales	
  Director	
  
info@StraighttothePlate.com	
  

520.483.3652	
  
	
  
	
  

	
  


