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Appetizer Presentations

|-———————-|
I W q I f}rtisAn cheeses, breAds And dipping oils with disPLAys
E ° of olives PRICE: $4.95
) '
I I A warm Assortment of Chipotle ¢ BAsil, ANd
| Ch@W der Station | Prosciutto ¢ Provolone PAninis PRICE: 495
!  WShrimp Shooter s
Assorted Shooters of Lobster himp eElight
| Chowder, Roasted Corn | Shrimp CoCKTAil, MAngo Shrimp, ¢ Shrimp
| Chowder, ¢ CrEAmy | Remouide.
| Prosciutio ChowderPRICE: | Ijjrd ity PRICE: $595
$6.95 TomAto ¢~ BAsil, RoASTED Mushroom ¢ GArlic ANd
| |
! I Olive TApeNAde top our bruschettA’s.
mm% PRICE: $4.95
(Eaprese Garving;
I _ g o I CRrAb CAke Mushrooms, SAusAge ¢ MoZzZArel LA
| Heirloom TomAToes, Crostini | Mushrooms And PArmesan ¢ BreAdcrumb Stuffed
Dipped in Pesto, Fresh | Mushrooms PRICE: $5.95
I MozzAELLA Assorted Sults & I Antipastigschefiselectedimborted meats
VineGArs PRICE: $6.95 SALAmi, CoppA & Slices of Pepperoni disPLAyed with
| | Sundried Tomatoes, Artichoke HEARTs, Pepperoncini’s
¢ Assorted Olives ALONG A PArmigIANo RegglANo
h _— _—— _— _— _— _— _— l . g gg
Available Only with a Wings'EourdWays
Dinner Selection. Buffalo, Chile Lime CiLAntro, ASIAN ¢ Atomic Wings
NOT SOLD served with RANch Dressing, PRICE: $4.95

SEPERATELY.




Our friendly staff will pass these bite sized delicacies on decorative trays garnished with seasonal edible
décor. Passed hors d’oeuvres are a great introduction to the beginning of dinner and you can be assured your
guests are being taken care of while you take your bridal photos. We suggest that you select one from each
section. If you'd like to choose more we will gladly price it especially for your event. The prices for these hors
d’oeuvres are available only with a dinner selection and are based on a 100 person minimum.

T

thelfollowing§hand

~ Stuffed Mushrooms

~SerrANo WrAPPEd Melon

~ TuscAn Summer SALAD
~Prosciutto WrAPPEd AsPARAGUS
~ Jumbo Shrimp CocKTAil
~SEsAme BB9 SPARE Ribs
~BAcon WrAPPEd ScALLOPS
-Stuffed ClAMS

~AsiAn Noodle SALAD

~MeATBALLS Sliders

~ Sweet ¢ Sour Chicken Skewers
- TerTYAKI Beef Skewers

- GAzPACho Shooters Dinner Selection.

- Shrimp SatAd Sliders NOT SOLD SEPERATELY.

~ TomATO, BASil ¢ Fresh MozzAREILA
Crostinis

~ Shrimp ScAMPI on TOASt

~SAUSAGE ¢ Pepper Sliders

PICK THREE - $9.95
PICK FOUR - $10.95
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HRIMDP NACHOS
$5.95
The ultimate nacho experience! Your guests
enjoy a build-your-own nacho station with
all the fixings an incredible shrimp infused
cheese sauce.
HAWKEDR BOXES
$3.95
N Everyone’s favorite snack classics; (popcorn,
candy, peanuts and more) Served by us,
stadium style in our festive hawker boxes.
S°MOLES BADR
$4.95
The station you have to see to believe;
Interactive hand -roasted campfire style
s’mores gooey & delicious!
N
Appetizersand Dinner havecome

and gone smoothly, your guests ar
dancing the night away, and you blow
them away one last time with the

perfict late night teaser. These crowd

Ilbesuretopleaseyour

guests.
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SAL SA & GUACAMOLE BARR
$5.95

This isn’t your average chips & dip station,
this scrumptious presentation features hand-
crafted salsa & guac with our chef’s secret
blend of herbs and spices.

PODPCOKRN
$2.50

l Buttery, crunchy, salty, delicious.

Mini Hot Dogs
$4.95
The perfect late night snack




All Plated Meal Options Include
PorksI enderloin

: Your choice of Salad, Potato, and Drunken'Steak:
with'R osemary Demi-glace ‘tm (as listed below)
$21.95 &

(Sam'Adams'Marinated'Sirloin)

$23.95
Ghicken'Francesca

{Stuffed'Pork' Ghops
$22.95

N,
e D |

' (iof\abread Stuffed'Breast of:
Ghicken

th Marsala
3 $20 95

DUesCl PO Cab Stuffed Shrimp' Duet of 8 Oz, Filet Migaén w;i\VGhianti
with'Drawn'Butterg AR Mushrodm Sauce
and8 Oz3Filet Mignon M\

B

N
. and Stuffed Breast {f Ch1cken Marsala
L] ~ L] . . gl
with'Chianti'Mushroom'Sauce? o wNIaker Pnce
= Market Price -
SALAD Preset Summer Tuscan Preset Fresh Garden Preset Caesar Salad.
Salad with Melon, Tomato Salad with Aged with Aged Parmesan
& Prosciutto Balsamic Vinaigrette Cheese &Croutons
POTATO Garlic Mashed Potatoes

Baked Potatoes Butter Parsley Red Potatoes 3
VEGETABLE  Fresh Green

French Glazed PanSautéed
Bean Almondine

Oven Roasted  Fresh Asparagus
Carrots

Fdamame Vegetables *Add $1.00
*Add $2.00



iHors)D;oeuvresfAssortmentil!

Gulf Shrimp Display on Cracked Ice
with Lemons and Cocktail Sauce
Petite Rolls Stuffed with
Shrimp, Turkey and Ham Salad
Cheese Stuffed Ravioli in Marinara Sauce
Bite Sized Sweet Italian Sausages
Swedish Meatballs
International Cheese Board
Relish Tray with Dip
Crackers
PRICE: $20.95

Gourmet#Assortmentil!

International Cheese Board
Penne Pasta with Meat Sauce and Romano Cheese
Italian Meatballs and
Sweet Garlic Sausages in Sauce
Top of the Round Roast Beef,

Baked Iowa Ham and Turkey Sliced Warm from the
Oven and Displayed Beautifully on Garnished Trays
Relish Trays with our Signature Dill Dip
Assorted Rolls and Condiments
Ice Water, Coffee, Cream & Sugar
PRICE: $19.95

iHors)D;oeuvresJASsortmen 42!

Asian Chicken Skewers
Bite Sized Sweet Italian Sausages
Miniature Cheese Stuffed Ravioli
in Marinara Sauce
Stuffed Mushroom Trio
International Cheese Board
Relish Tray with Dip
Crackers

PRICE: $19.95

GourmetFAssortment2! \

Roast Steamship Round of Beef-Carved at the Buffet

with Hot Au Jus and Horseradish Cream Sauce &

Alaskan King Crab Meat on Ice
Shrimp Display with Lemons and Cocktail Sauce

Breast of Turkey Sliced Warm from the Oven

Cheese Stuffed Ravioli with Tomato Sauce

Italian Meatballs & Sweet Garlic Sausages
International Cheese Board
Assorted Rolls, Croissants and Condiments
Ice Water, Coffee, Cream & Sugar
PRICE: $20.95




Barn.Dinners
enu

These can be served buffet or family style at any of the rustic barn
venues or wherever you want to go.

BARN DINNER 1

Chicken Francesca
(Boneless Marinated Breast of Chicken with Lemons, Capers
& Herb Crusted Shrimp Scampi)
Penne with Tomato Sauce
Italian Meatballs & Sweet Garlic Sausage
Greek Salad with Feta, Olives & Roasted Red Peppers
Rolls and Butter inluded
PRICE: $22.95

BarnDinner2

e Dimmer 4 | BARN DINNER 3

Drunken Steak
(60z. Sirloin Marinated in Spices and Sam Adams Lager)
Garlic Mashed Potatoes
Green Beans
Caesar Salad with Parmesan Cheese & Croutons
Rolls and Butter included
q O

BARN DINNER 5

Cornbread Stuffed Chicken Breast
Italian Roast Potatoes
Green Beans
Mixed Greens Salad with Aged Balsamic Vinegar
Rolls and Butter included
PRICE: 19.95




Lol 4
Iowa Chop House Buffet
Roast Stuffed lowa Pork Chops
with Pan Gravy
Whole Roasted Sirloin with Au Jus
Grilled Mixed Vegetables
Garlic Mashed Potatoes
Caesar Salad
Rolls & Butter
Coffee, Cream & Sugar

Ice Water
Price: $24.95

Buffet Romantica
Shrimp Prima Vera
tossed with Penne Pasta
Chicken Picata
(Chicken Breast with
Lemon Sauce & Capers)
Garlic Mashed Potatoes
Green Beans
Fresh Garden Salad
Rolls & Butter
Coffee, Cream & Sugar
Ice Water
Price: 21.95
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RECEPTIONS

Buffet Barbecue
Barbecued Chicken
Baked Ham
with Pineapple Sauce
Pasta Salad
Corn on the Cob
Boston Baked Beans
Rolls & Butter
Coffee, Cream & Sugar
Ice Water
Price: $19.95

Bella Pasta Buffet
Pasta Da Vinci
(Sauteed Chicken, Mushrooms
&Onions in a Madeira Wine Sauce
& tossed with Penne Pasta)
Tortellini with Creamy Pesto
Cheese Ravioli with Basil Marinara
Italian Olives & Relish Tray
Fresh Garden Salad
Rolls & Butter
Coffee, Cream & Sugar
Ice Water
Price: $19.95




SBUFFFLRECEPTIONS

Verona Buffet
Boneless Breast of Chicken
Prima Vera
Sliced USDA Choice Roast Beef
Cheese Ravioli
with Basil Marinara
Penne with Italian Meatballs &
Sweet Sausages
Green Beans
Fresh Garden Salad
Rolls & Butter
Coffee, Cream & Sugar
Ice Water
Price: $23.95

European Buffet
Roast Prime Ribs of Beef with
Au Jus & Horseradish Sauce
Roast Chicken
Simmered in Wine
Swedish Meatballs
Ravioli with Basil Marinara
Rice Pilaf
French Baby Carrots
Green Beans
Fresh Garden Salad
Rolls & Butter
Coffee, Cream & Sugar
Ice Water
Price: $24.95

Buffet Special
Sliced USDA Choice Roast Beef
Roast Chicken
Simmered in Wine
Tortellini with Creamy Pesto
[talian Roast Potatoes
Fresh Garden Salad
Rolls & Butter
Coffee, Cream & Sugar
Ice Water
Price: $19.95

Grand Buffet
Sliced USDA Choice Roast Beef
Roast Chicken
Simmered in Wine
Baked Ham
with Pineapple Sauce
Cheese Ravioli
with Basil Marinara
Italian Roast Potatoes
Fresh Garden Salad
Rolls & Butter
Coffee, Cream & Sugar
Ice Water
Price: $20.95




Station Events are an
entertaining way to keep
your guests interacting with
each other - a true
conversation piece!

We suggest you choose three

stations — one from each of F

the three colored sections.
Our  decadent  dessert
stations are sold separately
but make a perfect fourth
station.

The prices for these menus
are based on your choosing
three stations and a
minimum of 100 guests.

There are no beverages
included in the Tapas Menu
price.

Food stations are open for 1
& V2 hours

Se one station from
of the three sections
PRICE: $24.95

ACTION STATIONS

Pasta Bar

Stuffed MANIcotti with MArinARA SAUce
Penne with MeATDALLS ¢ SAUsAGes

I CAppelletti with CrEAMY Basil Pesto
GraTed RoMANo Cheese

Lettuce Wraps
Crisp Lettuce Cups
Cucumbers, CARROTS, ScALLions ¢ Limes
Dipping SAucE/THAI PeANUL SAUce
+ Oneof the following
ASIAN FIANK STEAK




Se one station from

PRICE: $24.95

Risotto Action Station Pasta Station I
Imported ItALIAN Arborio Rice Shrimp PRIMA VERA with Penne
Toppings RAVIOLI with BASIL MARINARA I
I [tALIAN Sweet SAUSAge ¢ Peppers FARFALle with RoASted GARLic Chicken
e — with GARLIC CREAM SAUce I
GRATED RomANO Cheese

Shrimp FRANCESCA

By Definition, Tapas is
listed as a snack or
appetizer typically served
with wine or beer, but here
at Christiani's we know
that Tapas are so much
more than that. For us, it's
an art form in the purest
sense. It's a way for us to
focus on the theme of a
dish and turn it into
something spectacular. Our
Chefs create intricate
stations that allow your
guests to graze from one
station to the next and
experience several
different types of food.
This may seem very
different from your
standard buffet, but that's
because it is. Tapas gives
you the option to step back
from the traditional buffet
display, and encourages
your guests to mingle! This
less formal style of dining
is set for some guest
seating but with many open
cocktail tables (again, to
encourage a light and easy
flow).




515-287-3169 / 515-287-0877 www.christianiscatering.com 1150 E Diehl Avenue Des Moines, IA 50315

ISU Alumni Center / Ames

JULLL ]

BE A GUEST AT YOUR OWN EVENT

Will it be a reservation for 50 or 1500? Christiani’s Catering &
Events offers full service solutions to ensure that your event is
managed to perfection. We remove the stress so that you can relax
and enjoy your event. To reserve your date please call us to check
for availability and for more information. 515/287-3169

SINE & SERVICE

CUIS
Christiani’s provides a five star solution to your next event. We
offer gourmet catering, full bar service and event planning services.

We take great pride in offering Central Iowa the highest quality
of food and service.

We also provide in our prices linen lap length tablecloths in white,
ivory or black, colored linen napkins (over 40 colors!), full length
linens for your head table, cake table, gift table & guest book table,
real china, silverware & water glasses based on your menu
selection and uniformed professional wait staff.

We cater at many of Greater Des Moines/Ames finest venues
including the Tea Room, the Des Moines Heritage Center, the
Science Center of lowa, Red Acre Barn, Harpor’s Vineyard,
ISU Alumni Center, Prairie Moon Winery, tent parties and
many other great spaces. Go to christianiscatering.com to see
a more complete listing or call us at 515-287-3169 to talk about
your choice of venue!



http://www.christianiscatering.com/

515-287-3169 / 515-287-0877 www.christianiscatering.com

CATERING

We are pleased to present the
following sample menus. Prices may
vary according to event date and
location. We have created different
menus, ranging in style and pricing, to
give you a wide selection to choose from
for your dinner. All fully catered events
will include white table linens & your
choice of color linen napkins and
skirting along with real china,
silverware and glassware.

Please note that our menu prices
are based on a 100 person minimum and
include the proper amount of staff to
successfully execute your event. Prices
do not include the 20% Service Charge,
7% Sales Tax or any rentals. Along with
the beautiful décor already included in
most of our packages, Christiani’s also
offers many additional enhancements to
take your event over the top.

Find us on Facebook

Christiani’s Catering and Event Decorators

For additional info Email:
info@christianiscatering.com

1150 E. Diehl Avenue Des Moines, [A 50315

WORDS FROM OUR CLIENTS:

“Our guests RAVED ABout the food! HONESTLY everyone told us how greAT
everything tASted, how moist the chicken WAS, ANd we even received compliments on the
CARrots! Awesome service, prePARATIon ANd delivery! I truly under-estimated
the impact food could have on a wedding. “Your stAff did AN excellent job
ANd MADE our event such A memorABle one for ALLwho Attended!

CARrol Reynolds-WARd

“Our wedding ceremony ANd reception were perfect!! It WAS SO beAutiful ANd
everything I imAGIned it would be! I will remember ChriSTIANi’s AN thAT beAutiful,
MAGicAL dAY for the rest of my life. CARRie Cummings

“Leon & [ wanted to take a moment tell you want an amazing job
Christiani's did on our wedding. The decor was absolutely beautiful &
exactly what we wanted. The food was beyond delicious, I am still
getting compliments from our guests on the great food. The staff that
worked the wedding was outstanding, they were friendly, helpful and
very professional. Everything was truly perfect & we appreciate all the
hard work you did for us. I will be recommend Christiani's as a catering
company to everyone I know in lowa - Shelly & Leon Lewis

“Everything is ALWAYs First CIASS. I especidLLY APPReciATE your StAFF ANd how
professionALLY they TAke cARe of our Guests.”  Dee Zee MANufACTuring

“The food WAS greAT, decorATlons exquisite ANd service superb.”
Mercy MedicAL Center

“ThANk you for TAKINg the time to MAKE sure everything we wANted WAS done! You ALL
went ABove ANd beyond!” Louise Price

“It’s been A month ANd when I TALk to my guests the first thing they mention is the
qUALITy ANd TASTE of the food.” Steve ¢ Amy LAMBerti

“You seem to never fAIL us. Once AGAIn I heARd nothing but wonderful compliments in
reGARd to the food the service ANd the decorATions.” CDS (1500 people)

“Your STAFF WAS Very courteous, proficient ANd conscientious throughout the entire
evening. The result — A phenomenAL PARty!”  NCMIC Group



http://www.christianiscatering.com/
http://www.christianiscatering.com/
http://www.christianiscatering.com/
http://www.christianiscatering.com/
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http://www.christianiscatering.com/
http://www.christianiscatering.com/
mailto:info@christianiscatering.com

Christiani’s VIP Catering Service, Ltd
1150 E. Diehl Avenue, Des Moines, 1A 50315
Telephone: (515)287-3169
CATERING RESERVATION REQUEST- BOOKING SHEET
Complete this form and return with $1,000.00 deposit (Deposits are non-refundable)
Deposit may be via Credit Card or Personal Check

Name E-Malil
Address

Street City State Zip
Telephone Home Work Cell Phone

Event Location

Requested Date Type of Event
Times:
Hall Rental from To
Guest Arrive Serving Time

Approximate Number of Guests

Menu Selection and Price:
20% SERVICE CHARGE AND 7% STATE TAX ADDED TO ALL MENU PRICES
ALL PRICES SUBJECT TO CHANGE. PRICES BASED ON A 100 PERSON MINIMUM.
AVAILABLE SERVICES & PRICES MAY VARY DEPENDING ON THE LOCATION.

This Contract is for the above Date, Time and Location.
How did you hear about us:
Briefly describe affair and any special requests or needs you may have:

SIGNATURE Date

PLEASE NO TIPPING All prices are per person starting with 100 people. Pricing for

under 100 guests:
Remember to call our office at least 10 days prior to your event with thefinal | g0 tg 100 - Add $2.00 per person to menu price

number of guests to attend. This is called a “Guarantee” or minimum 70 to 79 - Add $3.50 per person to menu price
number of guests you agree to pay for. 60 to 69 - Add $5.50 per person to menu price

FINAL PAYMENT MUST BE MADE IN FULL 5 DAYS PRIOR TO YOUR | 501059 - Add $8.25 per person to menu price
EVENT. FIANL PAYMENT MUST BE IN THE FORM OF CERTIFIED OR
CASHIER’S CHECK, VISA OR MASTERCARD. THERE WILL BE A 3%
SURCHARGE FOR ALL CREDIT CARD PAYMENTS.

NO PERSONAL CHECKS.

DEPOSITS ARE NON-REFUNDABLE. Deposit amount will be
Deducted from your total amount due.

When you call in your Guarantee you will be given the total amount due.
Reserved by

You can increase your number after this time but you cannot decrease the
number. Deposit Rec'd




	Assorted Shooters of Lobster Chowder, Roasted Corn Chowder, & Creamy Prosciutto ChowderPRICE:
	Fresh Asparagus
	Gulf Shrimp Display on Cracked Ice with Lemons and Cocktail Sauce Petite Rolls Stuffed with
	Asian Chicken Skewers


	These can be served buffet or family style at any of the rustic barn venues or wherever you want to go.
	Choose one station from
	Seafood Station
	Bacon Wrapped Scallops Crab Spoon with Cajun Remoulade

	Prima Donna Aged Gouda Double Cream French Brie Maytag Blue
	Lettuce Wraps
	Crisp Lettuce Cups Cucumbers, Carrots, Scallions & Limes


	New England Lobster Chowder Rhode Island Red Chowder Roast Corn Chowder
	Italian Sweet Sausage & Peppers Wild Mushrooms
	Choose one station from each of the three sections

	Sesame Asian Noodle Salad Classic Caesar Salad Spring Garden Salad With House Vinaigrette
	Pasta Station Shrimp Prima Vera with Penne Ravioli with Basil Marinara


	info@christianiscatering.com
	Christiani’s VIP Catering Service, Ltd
	Telephone Home  Work  Cell Phone
	How did you hear about us:   Briefly describe affair and any special requests or needs you may have:


