CATERING

Jreshly prepared, beauufully presented, contemporary cuisine

CHILLED PLATTERS CAN BE USED IN A WIDE VARIETY OF WAYS, FROM BRUNCH TO DINNER. PAIR A
PLATTER OF SPICY GRILLED CHICKEN, BALSAMIC GRILLED VEGETABLES AND A NICE BIG GREEN
SALAD WITH SOME FRESH BAKED COOKIES FOR A FANTASTIC LUNCH.

STARTERS
SMALL (8-10) MEDIUM (12-18) LARGE (20-24)

ANTIPASTO
thinly sliced prosciutto and salami accompanied by gourmet

cheeses, artichoke hearts, olives and crispy breads
SMALL $75 MEDIUM $100 LARGE $130

GRILLED SAUSAGE AND CHARRED ONIONS
an assortment of artisan sausages with charred onions and peppers,

cornichons, crusty bread and spicy mustard
SMALL $75 MEDIUM $110 LARGE $150

VEGETABLE CRUDITE

a selection of fresh crisp vegetables with assorted dips
SMALL $50 MEDIUM $75 LARGE $95

BABY VEGETABLE CRUDITE CUPS
individual cups filled with dip, anchoring a vertical display

of thinly sliced crisp vegetable sticks
$4 EA (5 DOZEN MINIMUM)

VIETNAMESE SPRING ROLLS (48 HOUR NOTICE)

choice of tofu or poached shrimp, served with hoisin peanut sauce
LARGE $110

MEDITERRANEAN MEZZE
crispy falafel, dolmades, marinated artichokes, kalamata olives,

Jeta cheese and grilled vegetables, served with creamy hummus and grilled pita
SMALL $75 MEDIUM $95 LARGE $110

BRUSCHETTA
a trio of toppings including fresh tomato with basil, tuscan white bean hummus,

and roasted zucchini with goat cheese; served with crostinis
SMALL $60 MEDIUM $75 LARGE $100

Orders for platters must be placed by NOON of the day prior | Orders for Hors D’Ouerves as noted |
| Minimum order for delivery is $150.00 | Delivery & set-up fees start at $25.00
Our menu prices include upscale disposables and “greenware” | Please refer to our ordering guide for more details.

| 312-997-3133 | www.sunmooncatering.com |
02.05.11
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HuMMUsS AND GRILLED PITA

grilled pita bread with lemony garlic hummus
SMALL $30 MEDIUM $45 LARGE $50

GOURMET CHEESE AND FRUIT

Jeaturing domestic and imported selections with dried and fresh fruits
SMALL $85 MEDIUM $110 LARGE $145

SAMPLER

chicken satay, asian style meatballs with honey-soy glaze, and mushroom duxelle wrapped in puff pastry [charred chili

rubbed beef skewers included in large platter]
MEDIUM $160 LARGE $210

MAIN COURSE PLATTERS
SMALL (8-10) MEDIUM (12-18) LARGE (20-24)

BEEF TENDERLOIN WITH ONION FRITES (48 HOUR NOTICE PLEASE)
beef tenderloin roasted medium rare and sliced thin, garnished

with crispy fried onions and drizzled with balsamic glaze
SMALL $160

BISTRO
make your own sandwich with a selection of herb-roasted turkey breast,
rosemary ham, roast beef and assorted cheeses; with herb aioli, whole grain

mustard, greens, roma tomatoes, red onions, cornichons & assorted rolls
SMALL $90 MEDIUM $120 LARGE $160

LEMON THYME CHICKEN
sliced grilled chicken marinated with fresh lemon and thyme,

garnished with grilled asparagus and tomatoes
SMALL $70 MEDIUM $90 LARGE $120

SPICY GRILLED CHICKEN

chicken breast marinated in a jalapeno-cilantro pesto and chiles
SMALL $70 MEDIUM $90 LARGE $120

BALSAMIC GRILLED VEGETABLES
grilled yellow squash, zucchini, eggplant, red onion, grape tomatoes

and peppers, brushed with balsamico and basil pesto
SMALL $55 MEDIUM $75 LARGE $95

SANDWICH WRAPS

turkey, roast beef, rosemary ham and grilled eggplant in bite-size pieces perfect for a crowd
SMALL $85 MEDIUM $110 LARGE $145

BEEF TENDERLOIN SANDWICHES
medium-rare sliced beef, bibb lettuce, caramelized onions, horseradish aioli

and chimichurri sauce
LARGE $175

Orders for platters must be placed by NOON of the day prior | Orders for Hors D’Ouerves as noted |
| Minimum order for delivery is $150.00 | Delivery & set-up fees start at $25.00
Our menu prices include upscale disposables and “greenware” | Please refer to our ordering guide for more details.
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MINI ASSORTED SANDWICHES
roast beef & cheddar, rosemary ham & swiss, turkey & cranberry

and grilled eggplant with peppers on soft mini rolls
SMALL $60 MEDIUM $80 LARGE $125

QUINOA- STUFFED PEPPERS

spinach, black beans, tomato and spices, topped with aged jack cheese
SMALL $75 LARGE $120

48 HOUR ADVANCE NOTICE REQUESTED.
3 DOZEN MINIMUM PER SELECTION UNLESS OTHERWISE NOTED.
PRICED PER DOZEN UNLESS OTHERWISE NOTED.

HONEY-sOY MEATBALLS

wrapped in radicchio and skewered
$27

CHARRED CHILI RUBBED BEEF SKEWERS

marinated sirloin with thai-style spices, served with a basil-lime aioli
$30

BEEF TENDERLOIN ON CROSTINI

sliced rare with balsamic onions, horseradish aioli and greens
$27

PANCETTA STUFFED & ROASTED YUKON POTATOES

with citrus sour cream and green onions
$24

MINI BEEF WELLINGTON

with mushroom duxelle and puff pastry
$24

ANTIPASTO SKEWERS

with marinated feta, artichoke hearts, olives and cured salami
$27

BALSAMIC GLAZED BEEF SKEWERS

with horseradish aioli
$27

Orders for platters must be placed by NOON of the day prior | Orders for Hors D’Ouerves as noted |
| Minimum order for delivery is $150.00 | Delivery & set-up fees start at $25.00
Our menu prices include upscale disposables and “greenware” | Please refer to our ordering guide for more details.
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MOROCCAN CHICKEN FINGERS

curried chicken and mango chutney wrapped in a delicate, crisp pastry
$27 [10 Dz. MINIMUM — ADDITIONAL COOKING AND ASSEMBLY REQUIRED]

VIETNAMESE CHICKEN SALAD IN CUCUMBER CUPS
with red chilis, cabbage, shredded carrot, herbs and fresh lime dressing
$27 [10 DZ. MINIMUM]

SANTA FE CHICKEN SKEWERS

rubbed in a spicy southwestern marinade served with cilantro-lime crema
$27

CHICKEN SATAY

chicken skewers grilled and brushed with coconut scented peanut sauce
$27

SMOKED SALMON ON PUMPERNICKEL TOAST

with yellow pepper relish and herbed cheese
$36

SMOKED SALMON SALAD IN MINI ROASTED POTATOES

with caper creme fraiche
$30

AHI TUNA

with tomato, watermelon, feta and tarragon salad, served in Asian spoons
$45 [10 DZ. MINIMUM]

TUNA NICcOISE CAKES

served with tapenade creme fraiche & lemon aioli
$36

Miso-CITRUS SHRIMP SKEWERS

with sake & grilled snap peas
$36

MORROCAN SPICED GOAT CHEESE CROSTINIS

with spiced olives
$27

LEMON FLAN & BASIL SALAD

savory goat cheese and lemon topped with basil and champagne vinaigrette
$24

Orders for platters must be placed by NOON of the day prior | Orders for Hors D’Ouerves as noted |
| Minimum order for delivery is $150.00 | Delivery & set-up fees start at $25.00
Our menu prices include upscale disposables and “greenware” | Please refer to our ordering guide for more details.
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ASIAN NOODLE SALAD

served in individual Chinese boxes
$4.50 EA

MINI TOMATO-BASIL “PIZZAS”

bite sized pastries with basil pesto and parmesan
$30

POTATO & GOAT CHEESE ROYALE

roasted baby potato & scallions
$24

MUSHROOM VOL AU VENT

mushroom duxelle in puff pastry
$27

MINI QUICHE

rosemary ham & gouda, roasted vegetable & feta or caramelized onion & blue cheese
$27

CAPRESE SKEWERS

marinated mozzarella, tomato & basil
$30

ITALIAN VEGETABLE SKEWERS

cured olives, feta, artichoke & sun-dried tomato
$30

ARTICHOKE AND GOAT CHEESE “PIZZAS”

with spicy tomato jam
$30

Please remember to also view our breakfast and luncheon menus.
For additional information, please refer to our drop-off and event ordering guides.

Orders for platters must be placed by NOON of the day prior | Orders for Hors D’Ouerves as noted |
| Minimum order for delivery is $150.00 | Delivery & set-up fees start at $25.00
Our menu prices include upscale disposables and “greenware” | Please refer to our ordering guide for more details.
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