SIDE DISHES Make it Easy. Make it Gourmet.

PLEASE SELECT TWO PN
Joe’s Gourmet Macaroni & Cheese
Buttery Mashed Potatoes
Roasted Red Skin Potatoes
Cheesy Potatoes
Vegetable Rice Pilaf

Seasonal Vegetables with Herbed Butter
Grilled or Sauteed

Sautéed Broccolini

Green Beans Almondine

Roasted Brussels Sprouts with Pearl Onions S i g n a t u r e
Lo, \Menu

*PRICE AT MARKET RATE

Prime Filet Mignon
Red Wine Demi Glacé

Black Angus New York Strip
Ahi Tuna Steak

Soy Ginger Glaze or Creole Seasoning

**All Orders Require 48-hour notice** All prices subject to change.

CO NTACT OU R TEAM Savor meals crafted by local 'chefs, 'using only
the freshest and finest ingredients.
E: E QO (248) 477-4333, Ext 226 Options for Any Event!
o joesgourmetcatering.com Q Full setup, with professional serving staff

@ info@joesgourmetcatering.com @ Professional Delivery Services

K
0 33152 Seven Mile Rd. Livonia, Ml 48152 @ Convenient & Easy Pickup from the Store




ELEGANT PACKAGES GOLD PACKAGE - $36

All banquet packages include Joe's Fresh Baked PLEASE SELECT TWO

Challah Rolls & butter. Please select a starter course and a
package with entrée choices. Choose only one beef per
package please. Prices are for buffet dinners, per person.

Bistro Medallions
Fresh Herbs & Butter

Chicken Florentine

SRl plated S st oo S per Dol Rl iRl gUesy Wilted Spinach, Tomatoes, White Wine Parmesan Sauce

counts must be provided 10 days prior to the event.
Chicken Parmesan
Marinara, 3-Cheese Blend, over Spaghetti

SIGNATURE SALADS White Fish

Lemon Butter Sauce
PLEASE SELECT ONE AN
Three Cheese Ravioli

Mixed Greens Salad Michigan Cherry Salad Marinara, Pesto, or Alfredo Sauce

Classic Caesar Salad Southwest Salad Beef Ravioli
i Bolognese Sauce, Mozzarella Cheese
Greek Salad Traverse City Salad 5
Enchiladas

Vegetable or Chicken, Flour Tortillas

SILVER PACKAGE - $30 Pasta Primavera
Fresh Vegetables, White Wine Sauce

PLEASE SELECT TWO

Shrimp & Chicken Jambalaya DIAMOND PACKAGE - $39

Rice, Tomatoes, Green Peppers, Onions PLEASE SELECT TWO
Southern Fried Chicken Herb Roasted Chicken

Buttermilk, Spices Honey, Lemon & Fresh Herbs

: : Chicken Piccata { Chicken with Sun-Dried Tomatoes
Onion, Artichoke Hearts, Capers, Garlic Lemon Wine Sauce Sun-Dried Tomatoes, Fresh Mozzarella,

White Wine, Parmesan Cream Sauce
Eggplant Parmesan
Marinara & Parmesan Atlantic Salmon

4 Wasabi-Crusted, Citrus Ginger Sauce
Chicken Marsala

Marsala Mushroom Sauce {4 Classic Beef Lasagna

Potato Crusted Cod Bolognese Sauce, Creamy Ricotta, Fresh Mozzarella
Garlic SEU¥° Bistro Medallions
Braised Beef Tips Fresh Herbs & Butter
Fresh Mushrooms & Caramelized Onions Garlic Herb CrustetTendeTiain
Pasta Alfresco Garlic & Fresh Herb Crust
Pine Nuts, Spinach, Tomato, Basil, Parmggén e Billenta withMushiabhi BiEout
/ ggﬁ _ Mushrooms, Roasted Red Peppers, Onion

£
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Gourmet Catering For Any Occasion

Take the stress out of your next event.
Experience high-end catering delivered and
served by professionals who care about s o P
making every moment unforgettable. (LRSS ' PRODUCE

GOURMET MARKET
Est. 1945




