HOT FOOD SELECTIONS

AUTHENTIC MEXICAN TACO
HOT FOOD BUFFET ¢ & FAJITA BAR %

A Complete Meal with Salad, Pasta, Vegetable, Entrée and Bread Hard taco shells and soft flour tortillas.

(Number of choices based on guest count) Mains: fajita style flank steak, taco seasoned ground
beef, or mexican gri"ed chicken

Salad: House Salad, Greek Salad, or Caesar Salad
Taco Bar: Fajita onions and peppers, shredded
cheddar cheese, shredded lettuce, sour cream, chunky
tomato salsa, roasted corn salsa, homemade guaca-
Beef Entrée: Sliced Teriyaki Flank Steck, Steak Marsala, Lidia's Braised Beef, or mole, tortilla chips

Lidia’s Steak Merlot Hot Sides: Cilantro-lime rice and pinto beans

Chef Special Entrées: Italian Sausage & Peppers, Eggplant Parmigiana, Egg- (10 person minimum)
plant Rollaiini or Pan Seared Tilapia

Chicken Entrée: Chicken Romanc Parmigiana, Chicken Marsala,

Chicken Francaise, or Chicken Bianco

Starch: Penne Ala Vodka, Pasta Bolognese, Baked Ziti, Roasted Potatoes,
Mashed Potatoes, Rice Pilaf, or Rice & Beans

Vegetables: Tuscan Vegetable, Vegetable Medley or Stiing Bean Almondine

HOT FOOD ALA CARTE

A large selection of hot food items available by half tray, shallow tray or
full tray. See our website for more details and pricing.

BISTRO DINING %¢

Upscale menu boasting individual portions of Chef prepared food served
buffet style for an elegant plate presentation.

This menu includes your choice between seared medallions of prime
filet mignon, pan seared salmon, chicken breast perfectly sautéed or veal
with sides to match. To see a full descriptions visit our website.

TEMPERATE MEALS

INTERNATIONAL CHICKEN AND THE HAMPTON CLASSIC
VEGETABLE MEAL % An East end temperate meal thatincludes filet mignon, salmon,

Three Styles of Chicken: lidlian flame broiled chicken, cajun tuscan vegetables and quinoa salad. Beautifully presented on
spiced chicken, and feriyeki chicken

Vegetable Platter: Fresh mozzarella, roasted peppers, aspar- SKEWERED SENSATIONS

4
b
agus spears, portobello mushrooms and fomatoes A combination of shrimp, beef, chicken and vegetable skewers &

platters to “wow" your guests. See our website for details.

Green Salad, Gourmet Pasta Salad and Pita Points accompanied by fwo sides. See our website for defails.

FOR A FULL VERSION OF OUR CATERING BROCHURE & PRICING VISIT OUR WEBSITE  F#5#
WWW.COLISEUMCATERERS.COM = ALL PRICES SUBJECT TO CHANGE DUE TO MARKET CONDITIONS — miim

-
X. Package inc|uc|es comp|eie paper goods and PI(JS“C wiare. ‘



To view selections and descriptions please view the Hot Food Buffet Page

Sautéed / Grilled Chicken:

Chicken on the Bone:

(20Lbs) serves approx .40

1/2 SCD $49.99 1/2 SCD $39.99
192 CD $76.99 il [24€D $60.99
SCD $104.99 SCD $79.99
CD $153.99 CD $119.99
Meatballs/ Meat Loaf/ Pork: Tilapia/ Swai:
1/2 SCD $43.99 1/2 SCD $54.99
1/2 CD $65.99 1/2 CD $83.99
SCD $87.99 SCD $110.99
e $129.99 CD $164.99
Rack of Ribs  $34.99
Eggplant Parmigiana/Rollatini :  Pasta:
1/2 SCD $39.99 1/2 5CD $33.99
1/2 CD $59.99 1/2 CD $51.99
SCD $79.99 SCh $67.99
cD CD $99.99
Green Salad
29.99
Serving Guide: ;fll):d Bn e ;
1/2 SCD 4-5 people Y e S "&a g
| 2 : mall Bowl $34.99
1/2 CD 7-8 people a (10 Lbs) serves approx.15
SCD 9-11 people* o= Medium Bowl $49.99
CD 13-15 people* M 4 {15Lbs) serves approx. 25
\ ﬁt Large Bowl $58.99

*This is an approximate serving %‘
guide and may vary on item. A

Add Chicken, Steak or Shrimp
(Price Varies by Size)

Sliced Flank:

1/2 SCD $60.99
1/2 CD $89.99
SCD $119.99
CD $189.99
Seafood:

1/2 SCD $73.99
1/2 CD $109.99
SCD $147.99
CD $219.99

Potato, Rice, Yegetable:

$19.99
$29.99

1/2 SCD
1/2 CD

SCD
CD

$39.99
$59.99

Options:

House
Tossed
Caesar
Greek
Chef
New England
Summer Green
Apple Walnut
Hibachi
Pacific Rim



