ChefJeft

Traditional Menu

Please note that our menus are intended as a helpful starting point. As a custom catering
company, we are always happy to explore additional ideas and create something
tailored to your event if you do not see exactly what you are looking for listed.

SIGNATURE BRAISED BEEF GRILLED CHICKEN BREAST

Our meals are made from scratch with fresh ingredients, high-
quality selections of protein, and big flavor. Everything you see
here can be fully customized, including substitutions,

dietary restrictions, and other special needs.
Our culinary team can also curate a custom menu for your

wedding. Please note that custom menu creation can be a 1-2

month process due to the nature of the request.
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Traditional Meal Package

INCLUDES ENTREE OPTION(S) PLUS
ARTISAN BREAD + SALAD CHOICE + STARCH SIDE CHOICE + VEGETABLE SIDE CHOICE

We primarily see two entrée selections chosen for this menu. You are

welcome to mix and match entrées, which will be priced per guest as

shown below. This menu is designed to work best as a buffet; plated
and family-style service may require menu adjustments.

Entree Options

Comfort Crafted Curated*
($21 per guest) ($24 per guest) ($28+ per guest)

Sauced Chicken Breast Signature Braised Beef Baked Salmon
Classic Meatloaf Garlic Thyme Pork Loin Beef Tenderloin
Pork Tenderloin
Chicken Tetrazzini Bone-In Pork Chop
Prime Rib
Beef Stroganoff Wild Rice Dusted Walleye Thai Shrimp
Trio-Grain Quinoa Mango Tilapia Butternut Squash Risotto

*PLEASE NOTE:
SPECIALTY ENTREES MAY HAVE VENUE AND/OR SERVING REQUIREMENTS.
THESE ITEMS ARE TEMPERATURE SENSITIVE, AND WE WILL ONLY SERVE THEM
IF WE CAN ENSURE THE UTMOST QUALITY FOR YOU AND YOUR GUESTS.

Sauce Options

Rosemary Velouté (Most) Beef Demi (Beef)
Tomato Basil (Pasta) Shiraz Demi (Beef or Pork)
Roasted Red Pepper (Chicken) Lemon Chive (Fish)
Mahogany (Chicken) Beurre Blanc (Fish)
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Salad Options

Caesar Salad
Romaine, parmesan cheese,
croutons, and Caesar dressing

Fresh Garden Salad
Romaine, mixed greens, grape tomatoes,

English cucumbers, red onions, carrots
Default Dressing: Balsamic Vinaigrette

CAESAR SALAD

Mediterranean Salad
Romaine, mixed greens, English
cucumbers, heirloom tomatoes,
kalamata olives, chickpeas, red

onions, feta cheese
Default Dressing: Balsamic Vinaigrette

Spinach Salad
Baby spinach, dried cranberries,
pecans, carrots, bacon crumble,

blue cheese crumble
Default Dressing: Raspberry Vinaigrette

Summer Berry Salad
Romaine, mixed greens,
strawberries, blackberries, toasted

almonds, feta cheese
Default Dressing: Raspberry Vinaigrette

SUMMER BERRY SALAD |

_

Salad Dressing Options

Balsamic Vinaigrette (House Dressing)
Citrus Thai Vinaigrette
Raspberry Vinaigrette

Ranch or Italian
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Starch Sides Vegetable Sides

GREEN BEANS:
Seasoned Green Beans
Green Beans Almondine

Green Beans with Bell Peppers

Green Beans with Confetti Carrots

r GARLIC PARSLEY MASHED POTATOES .
s ST . B - VEGETABLE MEDLIES:

Normandy Veggies
MASHED POTATOES:

Bacon & Cheddar

Northwest Veggies

Prince Edward Veggies
Bacon & Leak

Garlic Parsley GRILLED VEGGIES:

Peruvian Blue Grilled Asparagus

Smoked Gouda & Scallion Grilled Mixed Veggies

Sunshine (Turmeric) Grilled Peppers and Onions

OTHER POTATOES: OTHER VEGETABLE OPTIONS:

Baked Potatoes Rosemary Honey Poached Carrots
Roasted Potatoes Sweet Corn on the Cob (seasonal)
Sweet Potatoes Corn Off the Cob w/ Peppers and Onions
Boiled Potatoes Stir Fried Veggies

Scalloped Potatoes

RICE:

Basmati Rice
Jasmine Rice
Jeweled Rice
Jollof Rice

Red Cargo Rice
Spanish Red Rice - ‘

g GREEN BEANS I
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Trio Grain Rice



Desserts

Not included in meal package costs and priced a la carte per guest or serving.

SIGNATURE
BROWNIES

ALMOND BARK DRIZZLE

GOURMET DESSERT BARS*
ASSORTMENT OF:

7 LAYER BAR
CARAMEL CRUNCH BAR
CHEF JEFF'S BROWNIES

LEMON BARS

OREO DREAM BARS
RASPBERRY RHAPSODY BAR

*SOME OPTIONS CONTAIN NUTS

SIGNATURE BROWNIES

OTHER SPECIALTY DESSERTS
CHEESECAKE BITES (ASSORTED FLAVORS)
CRISPS & COBBLERS

FRESH BAKED COOKIES

GOURMET S'MORES BAR

MINI PIES (ASSORTED FLAVORS)

MOUSSE SHOOTERS (ASSORTED FLAVORS)

ICE CREAM SUNDAE BAR
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