
 
 
 

Sample Meat Plated Dinner 
 

Choice of four of the following Tray Passed Hors d’ouvres(stations can be substituted or added): 
 

Moroccan Cigars  spicy harris sauce 
Herb Grilled Hangar Steak Sliders  caramelized onions, garlic-chive aioli 
Chicken “Lollipops”  on sugar cane skewers with Thai peanut sauce 

Antipasto Stix  with artichoke hearts, kalamata olives, sun dried tomato and basil 
Teriyaki Salmon Tacos  micro cilantro 

Ahi Poke  sesame and cilantro 
Sesame Seared Ahi on Wonton Crisps  wasabi sauce 

Smoked Salmon Blintzes  with asparagus and chive “crema” 
Chicken Salad on wonton crisps with mango salsa 

Assorted Soup Shooters, Choice of One  roasted butternut squash, curried apple, carrot ginger 
Salmon Cakes with lemon-basil aioli 

 
 

Choice of one of the following salads: 
 

Mixed Greens   teardrop tomatoes, sliced cucumber, raspberry vinaigrette  
Baby Spinach   mushrooms, dried cranberries, toasted pine nuts, basil vinaigrette 

Caesar   hearts of romaine, Caesar dressing, herbed garlic croutons 
Hearts of Romaine   teardrop tomatoes, basil, creamy balsamic dressing 

Iceberg Wedge  tomato-thyme marmalade, “creamy” herb dressing 
House Salad  romaine, watercress, radicchio, endive, candied pecans, honey walnut vinaigrette 

 
 

Choice of one Entrée or two proteins with same sides or a custom combination plate: 
 

Cinnamon and Cumin Roasted Chicken  rosemary parisienne potatoes, cardamom glazed baby carrots 
Mushroom and Red Pepper Stuffed Chicken  root vegetable puree, wild mushroom “cream” sauce 

Cocoa & Cardamom Braised Short Rib  root vegetable puree, crispy carrots, basil oil 
Teriyaki Marinated Flank Steak  Chinese mushroom salsa, ginger jasmine rice, baby bok choy 

Moroccan Spiced Salmon  with citrus glaze, red lentils, caramelized fennel, lemon oil 
Spiced Salmon  raspberry essence, tomato leek ragout, wild mushroom risotto cake 

Grilled Salmon  mixed vegetable cous cous, tomato-basil “cream” 
Macadamia Crusted Sea Bass  rum raisin sauce, saffron infused cous cous 

 
 

Includes Dessert and coffee service 
 
 

This is a full service menu – Shalom Catering offers drop off and custom menu selections 


