
  

 



  

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

ArtisAn cheeses, breAds And dipping oils with disPLAys 
of olives PRICE:  $4.95 

 

A wArm ASSOrtment of Chipotle & BASIl, ANd 
Prosciutto & Provolone PAninis 

Assorted Shooters of Lobster 

Chowder, ROASted Corn 
Chowder, & CREAmy 
Prosciutto ChowderPRICE: 

$6.95 

 

 
Heirloom TomAToes, Crostini 

Dipped in Pesto, Fresh 
MozzArELLA, Assorted SALts & 
VineGArs PRICE: $6.95 

 

All Appetizers are 

Available Only with a 

Dinner Selection. 

NOT SOLD 

SEPERATELY. 

PRICE:  $4.95 
 

Shrimp CoCKTAil, MAngo Shrimp, & Shrimp 
RemoULAde. 

PRICE: $5.95 

TomAto & BASIl, RoASTED Mushroom & GArlic ANd 
Olive TApeNAde top our bruschettA’s. 

PRICE: $4.95 

CRAb CAke Mushrooms, SAusAge & MoZZAreLLA 
Mushrooms And PArmesAn & BreAdcrumb Stuffed 
Mushrooms. PRICE:  $5.95 

 
SALAmi, CoppA & Slices of Pepperoni disPLAyed with 
Sundried TomAtoes, Artichoke HEARTs, Pepperoncini’s 
& Assorted Olives ALONG A PArmigIANo ReggIANo 
Wheel & BreAdsticks PRICE:  $5.95 

 

 
BuffAlo, Chile Lime CILAntro, AsIAN & Atomic Wings 
served with RANch Dressing. PRICE:  $4.95 

  



  

 

 

 

 

 

 

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. 

 
 
 
 
 
 
 
 
 

~ Stuffed Mushrooms 

~ SerrANo WrAPPEd Melon 
~ TuscAn Summer SALAD 
~ Prosciutto WrAPPEd AsPARAGUS 
~ Jumbo Shrimp CocKTAil 

~ SESAme BBQ SPARE Ribs 
~ BAcon WrAPPEd ScALLOPs 
~Stuffed ClAMS 
~AsIAn Noodle SALAD 
~ MeATBALLS Sliders 

~ Sweet & Sour Chicken Skewers 
~ TerIYAKI Beef Skewers 
~ GAzPACho Shooters 

~ Shrimp SALAd Sliders 
~ TomATO, BASil & Fresh MozzARElLA 
Crostinis 

~ Shrimp ScAMPI on TOASt 
~SAusAGE & Pepper Sliders 

 
 
 
 
 
 
 

 
All Appetizers are Available Only with a 

Dinner Selection. 

NOT SOLD SEPERATELY. 

 

 

 

 

 

 

 

 
 

 

PICK THREE - $9.95 
PICK FOUR - $10.95 



  

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

SHRIMP 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. 

HAWKER BOXES 

$3.95 

Everyone’s favorite snack classics; (popcorn, 

candy, peanuts and more) Served by us, 

stadium style in our festive hawker boxes. 

S’MORES BAR 

$4.95 

The station you have to see to believe; 

interactive hand -roasted campfire style 

s’mores gooey & delicious! 

 
Appetizers and Dinner have come 

and gone smoothly, your guests are 

dancing the night away, and you blow 

them away one last time with the 

perfect late night teaser. These crowd 

favorites will be sure to please your 

guests. 

 
 
 
 
 
 
 
 
 

SALSA & GUACAMOLE BAR 

$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. 

 
POPCORN 

$2.50 

Buttery, crunchy, salty, delicious. 

 
Mini Hot Dogs 
$4.95 

The perfect late night snack 



  

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 
$21.95 

 
 
 
 
 

$23.95 

All Plated Meal Options Include 

Your choice of Salad, Potato, and 

Vegetable (as listed below) 

 

 

 
$23.95 

 
 
 
 

$22.95 

 
 
 
 
 

 
$20.95 

 
 
 
 
 
 
 
 
 
 

Preset Summer Tuscan 
Salad with Melon, Tomato 

& Prosciutto 

Garlic Mashed Potatoes 

Preset Fresh Garden 
Salad with Aged 

Balsamic Vinaigrette 

Baked Potatoes 

Preset Caesar Salad 
with Aged Parmesan 
Cheese & Croutons 

Butter Parsley Red Potatoes 

 

Fresh Green 
Bean Almondine 

French Glazed 
Carrots 

Pan Sautéed 
Edamame 

Oven Roasted 
Vegetables 
*Add $2.00 

Fresh Asparagus 
*Add $1.00 

 

$28.95 

 $20.95 

$24.95 



  

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 

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 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Food Stations are out for up to 1 & ½ hours 
 

 

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 

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



  

 

 

 

 

 

 

 

 

 

 

 

 

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

 

 
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 

 
 
 

Cappelletti with Creamy Pesto Sauce 
Ricotta Stuffed Manicotti with Basil Marinara Sauce 
Penne with Italian Meatballs & Sweet Garlic Sausage 

Fresh Garden Salad with House Vinaigrette 
Rolls and Butter included 

PRICE: $19.95 
 
 
 

Roast Native Turkey with Giblet Gravy 
Garlic Mashed Potatoes 

Buttered Peas and Cranberry Sauce 
Butternet Squash 

Rolls and Butter included 
PRICE: $19.95 

 
Drunken Steak 

(6oz. Sirloin Marinated in Spices and Sam Adams Lager) 
Garlic Mashed Potatoes 

Green Beans 
Caesar Salad with Parmesan Cheese & Croutons 

Rolls and Butter included 
PRICE:  $23.95 

 
 
 
 
 
 
 
 
  
 

 



  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  

  
  

 

 

 

 

 

 

 

  

Iowa Chop House Buffet 
Roast Stuffed Iowa 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 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 

 
 

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 

 
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 

 



  

Penne PASTA with MeAt SAuce AN 
ItALIAn MeAtbAlls ANd Sweet GArli 

Top of the Round RoAST Beef, 
And Oven RoASTED BreAS 

Sliced wArm from the oven A 
on bEAUTifully GArnish 

Relish TRAYS with 
SAlted And UNSAlted C 

Assorted Rolls ANd Cond 
Ice WAter, Coffee, CreAm 

 

PRICE: $19.9 

5 

ANd HorserAdish SAuce 
ing CRAB MEAT on Ice 

PLAy with Lemons And CoCKTAil SAuce 
sliced wArm from the oven 

RAVIOli with TomAto SAuce 
ANd Sweet GArlic SAusAges 

tioNAl Cheese BoArd 
UNSAlted CRACkers 
roisSAnts And Condiments 
ffee, CreAm ANd SuGAR 

 

ICE: $22.95 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  
 

 
 

 
 

Buffet Special 
Sliced USDA Choice Roast Beef 

Roast Chicken  
Simmered in Wine 

Tortellini with Creamy Pesto 
Italian 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 

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 

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 



  

 
 
 
 
 
 
 
 
 
 

 
 

 

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 
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 
& ½ hours 

Choose one station from 

each of the three sections 

– PRICE: $24.95 

Grazing Station 
BABY CARROTs  JICAMA BATons 

Celery Sticks Broccoli Florets 
GrAPE TOMAToes Sweet Pickles 

Bell Pepper Strips  Olives 
French Dill Dip 

 
 

Pasta Bar 
Stuffed MANIcotti with MArinARA SAUce 

Penne with MeATbALLS & SAUsAGes 
CAPpelletti with CrEAMY BASil Pesto 

GrATed RoMANo Cheese 
Red Pepper FlAKes 

ItALIAN BREAD & Butter 

 
 

Seafood Station 
BACON WRAPped ScALLops 

CRAB Spoon with CAJUN RemouLADE 
Shrimp CockTAIL Shooters 

with Lemon 
Our SIGNATURE Lobster Chowder 

Shooters 

 
 
 

The Prima Donna 
PARMIGIANO ReggiANo Wheel 

SPANIsh MAnchego 
PriMA DonnA Aged GouDA 

Double CrEAM French Brie 
MAYTAg Blue 

BREADs & Dipping Oils 

 

Lettuce Wraps 
Crisp Lettuce Cups 

Cucumbers, CARROTS, ScALLions & Limes 
Dipping SAucE/THAI PeANUt SAUce 

+ One of the following 
ASIAN FlANK STEAK 
THAI Style Chicken 
ViETNAMese Shrimp 

 
Barbeque Station 

 

Beef Brisket 
Hickory Smoked 

BARBEQue Chicken 

Boston BAKED BeANs 

 

TAPAS -[Tah-pahs] pl n. 

(especially in Spain) a snack 

or appetizer, typically served 
with wine or beer. 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Chowder Bar 

 
New EnglAND Lobster Chowder 

Rhode IslAnd Red Chowder 
RoASt Corn Chowder 

CLASSic Oyster CRACkers 

 
 

Risotto Action Station 
Imported ItALIAN Arborio Rice 

Toppings 
ItALIAN Sweet SAUSAge & Peppers 

Wild Mushrooms 
Shrimp FRANCESCA 

Choose one station from 

each of the three sections 

– PRICE: $24.95 

Salad Bar 
Fresh TuscAn SALAD 
with Summer Melon 

SesAME ASIAN Noodle SALAD 

CLASSic CAESAr SALAD 
Spring GARDen SALAD 
With House ViNAIGREtte 

 

Pasta Station 
Shrimp PRIMA VERA with Penne 
RAVIOLI with BASIL MARINARA 

FARFALle with ROASted GARLic Chicken 
with GARLIC CREAM SAUce 
GRATED RomANO Cheese 

Red Pepper FLAKes 
ITALIAN BREAD & Butter 

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). 
 

 

Carving Station 2 – Add $3.00 Carving Station 1 
Whole ROASted Rib Eye GARLIC MASHED POTATOEs 
with Chimichurri SAUce Choose Two of the Following: 
Chile Rubbed Pork Loin -Eye of the Round ROASt Beef with Au Jus 

with Ancho Chile-MOLASSES GLAZE  & HorsERADish CREAM SAUce 
ROASt Turkey BREAST -GARLIC & RosemARY Pork Tenderloin 

with MANgo Lime Chutney  with CHIAnti Demi GLAZE 

GARLIC MASHED POTATOEs -WARM Turkey BREAST 



  

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

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 

 
 
 

 

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. 

 
 
 

 
 
 
 
 
 
 

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

Salisbury House & Gardens 

ISU Alumni Center / Ames 

We cater at many of Greater Des Moines/Ames finest venues 
including the Tea Room, the Des Moines Heritage Center, the 
Science Center of Iowa, 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/
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515-287-3169 / 515-287-0877   www.christianiscatering.com 1150 E. Diehl Avenue Des Moines, IA 50315 

 

WORDS FROM OUR CLIENTS: 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Find us on Facebook 

 

 

 
 

Christiani’s Catering and Event Decorators 

 

For additional info Email: 

info@christianiscatering.com 

“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 ALL who Attended! 

CARol 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 ANd  thAT beAUtiful, 
MAGicAL dAY for the rest of my life. “ CARRie Cummings 

 
“Leon & I 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 Iowa - Shelly & Leon Lewis 

 
“Everything is ALWAYs First ClASS.  I especiALLY APPReciATE your stAFF ANd how 
professionALLY they TAke cARe of our Guests.” Dee Zee MANufACTuring 

 
“The food WAS greAT, decorATIons 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 

 
 

 
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. 

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


  

Christiani’s VIP Catering Service, Ltd 

1150 E. Diehl Avenue, Des Moines, IA 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-Mail   
 

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 
 

Remember to call our office at least 10 days prior to your event with the final 
number of guests to attend. This is called a “Guarantee” or minimum 
number of guests you agree to pay for. 

 
FINAL PAYMENT MUST BE MADE IN FULL 5 DAYS PRIOR TO YOUR 

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. 

All prices are per person starting with 100 people. Pricing for 
under 100 guests: 

80 to 100 - Add $2.00 per person to menu price 

70 to 79 - Add $3.50 per person to menu price 
60 to 69 - Add $5.50 per person to menu price 

50 to 59 - Add $8.25 per person to menu price 

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. 
You can increase your number after this time but you cannot decrease the 
number. 

 

Reserved by    

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:


