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Formal Plated Service 
 

The menus below include formal plated service with uniformed service staff,  
china plates, glassware, flatware, linen napkins, iced tea or water service, rolls with butter,  

and complete multi-course options designed to fit your event.   
Our plate presentation is both artistic and delicious and we offer multiple choices for 

guests to choose from in order to satisfy different preferences and dietary needs. 
Review our sample menus and talk with your catering specialist  

to create your own custom menu!   
 
 

Salad Selections 
Please Select One for the Entire Group 

 
Field of Greens 

A Mixture of Baby Greens topped 
with Shredded Carrots & Sliced Tomatoes. 

Served with Creamy Italian Dressing. 
 

Heart to Heart Salad 
Select Baby Greens topped with Hearts of Palm, Pear 

Tomatoes, Walnuts, and Bleu Cheese Crumbles.  Served 
with Shallot Vinaigrette Dressing. 

 

Chop Chop Salad 
Chopped Romaine Lettuce topped with Hard Boiled Eggs, Roma Tomatoes, Crispy Bacon, and 

Homemade Croutons. Served with Garden Dill Ranch Dressing. 
 

Fruits of the Season 
A Mélange of Diced Fresh Fruits served in light Honey Dressing 

 

Spinach Salad 
Fresh Spinach, Crumbled Blue Cheese,  

Candied Walnuts served with a  
light Raspberry Vinaigrette 

 

Julius Caesar Salad 
Traditional Caesar Salad with Romaine Greens, 
Homemade Croutons, and Parmesan Cheese.  
Tossed in Big City's Own Caesar Dressing. 

 

Floribbean Salad 
Baby Greens, Caramelized Pecans, Grilled Pineapple, 
Sliced Strawberries and Crumbled Goat Cheese with  

a light Citrus Vinaigrette 
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Entrée Selections 
 

Poultry Choices 

 
Chicken Française 

Seasoned Breast of Chicken sautéed with 
Garlic & Herbs topped with  

Lemon Piccata Sauce 
 

Lemon Parmesan Chicken 
Tender Breast of Chicken marinated in 

Lemon, Olive Oil and Garlic sautéed and 
dusted with Parmesan Cheese.   

Served with a Lemon Caper Sauce. 
 

Chicken Marsala 
Boneless Breast of Chicken in a Classic 

Marsala demi-glace 
 

Balsamic Chicken 
Balsamic Vinegar and Brown Sugar glazed 

Breast of Chicken with  
Sun Dried Tomatoes and Capers 

 

Mandarin Grilled Breast of Chicken 
Grilled Breast of Chicken with  

a Mandarin Orange Glaze 
 

Tropical Chicken 
Honey Lime Grilled Breast of Chicken with 

Citrus Mango Salsa 
 

Roasted Breast of Turkey 
Honey-Glazed Golden Breast of Turkey 

served with Big City's Own  
Homemade Gravy 

 

Tuscan Chicken 

Marinated Breast of Chicken with Sun-Dried 
Tomatoes, Basil, Roasted Red Peppers, in a 

Creamy Beurre Blanc Sauce 
 

Chicken Scaloppine 
Sautéed Chicken Breasts with Artichokes, 

Wild Mushrooms, and Sun-Dried Tomatoes 
in a Lemon Caper White Wine Sauce 

 

Grilled Chicken Bercy 
Tender Grilled Breast of Chicken finished 
with a Shallot, Garlic, Tarragon, Tomato 

Paste, and White Wine Reduction Bercy Sauce 
 

Chicken Breast Chasseur 
Breast of Chicken pounded thin then lightly 
paneed and served with a Chablis Tomato 
Sauce including Mushrooms and Shallots 

topped with a Confetti of  
Red & Yellow Bell Peppers 

 

Chicken Florentine Roulades 
Seasoned Breast of Chicken stuffed with 
Spinach & rolled in Panko Breadcrumbs 
sautéed with White Wine and Herbs then 

topped with Herbed Cream Sauce 
 

Grilled Herbed Breast of Chicken 
Boneless Breast of Chicken seasoned & grilled 

then topped with Herbed Beurre Blanc 
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Pork & Seafood Choices 
 
 

Medallions of Pork Loin 
Tender, Roasted Loin of 

Pork finished with a Cherry 
Port demi-glace 

 
Smoked Loin of Pork 

Smoked then Roasted Loin 
of Pork topped with a Port 

Wine demi-glace 

 
Basa Tuscana 

Basa Tuscana sautéed in 
White Wine with Shallots, 
Garlic & Basil topped with 

Diced Tomatoes 

 
Maryland Crab Cakes 
Baked Lump Crab Cakes 

topped with 
Caper Remoulade Sauce 

 
Shrimp Cakes 

with Lemon Saffron Aioli 
 

 
 

 
Citrus Salmon 

Citrus and Ginger Poached 
Fresh Atlantic Salmon with 

Lime Crème Fraîche 

 
 
 

Jerk-Style Salmon 
Roasted Filet of Fresh 

Salmon lightly seasoned with 
Jerk Flavors topped  

with Fresh Salsa  

 
Pan-Seared Shrimp  

Topped with an Herbed 
Beurre Blanc 

 
Grilled Gulf Shrimp  

With Honey Tequila and  
Lime glaze 

 
Grilled Salmon 

Fresh Filet of Salmon, off 
the Grill with a Glaze of 

Cognac, Lemon and Thyme 

 
Citrus Grilled Grouper 
Filet of Grouper grilled to 
perfection then finished 

with a Citrus Beurre Blanc

Beef Choices 
 

Beef Brisket 
Slowly Roasted, Sliced Beef Brisket finished 

with Mushroom demi-glace 

 
NY Striploin of Beef 

Prime Striploin of Beef seasoned with 
Roasted Garlic.  Served with  

Portobello Balsamic demi-glace. 

 
Stuffed Beef Roulades 

Seasoned Ground Beef stuffed with Chopped 
Spinach, Julienne Carrots, Chopped Onions, 

and Red Peppers rolled, then roasted and 
sliced into Roulades and topped with  

Red Pepper Cream Sauce 

 

London Broil 
Marinated, Sliced London Broil finished with 

a Bordelaise Sauce 

 
Sirloin 

Seasoned Sliced Roast Sirloin Topped with 
Mushroom Merlot or Béarnaise Sauce 

 
Prime Rib 

Slow Roasted Prime Rib of Beef served with 
Chefõs Creamy Horseradish and Au Jus 

 
Filet of Beef Medallions 

Tender Medallions of Beef finished with a 
Mushroom demi-glace 
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Side Items 

Please Choose Two Sides ð One starch &  One vegetable 
 

 

Starches 
 

Garlic Polenta 
 

Roasted Fingerling Potatoes 
 

Herbed Risotto 
 

Roasted Corn Frittata 
 

Parmesan Potato Tart 
 

Mediterranean Cous Cous 
 

Herb Roasted Red Potatoes 
 

Wild Rice Pilaf 
 

Smashed Potatoes 
 

Mushroom Pané Tart 

 
 
 

Vegetables 
 

Carrot striped Green Beans 
 

Steamed Seasonal Vegetables 
 

Roasted Asparagus 
 

Grilled and Roasted 
Seasonal Vegetables 

 

Green Beans with Toasted 
Almonds and Amaretto Butter 

 

Steamed Baby Carrots 
 

Spinach stuffed Tomatoes 
 

Sweet Corn Succotash 
 

Summer Squash Medley 
 

 
 

Desserts 
Please Select One for the Entire Group 

 
Strawberry Shortcake, Fresh Fruits of the Season, Cheesecake Jewels, Lemon Chiffon Cake,  

Tropical Trio of Dessert Shooters, Crème Brûlée, OR Chocolate Bread Pudding 

 

  



 

 
 

 

 

Unique Culinary Expressions – Exceptional Service – Memorable Events 

 

www.BigCityCatering.com 

PLATED DINNER SAMPLE MENUS 
 

THE NEW YORK 
 

Julius Caesar Salad 
Traditional Caesar Salad with Romaine Greens, Homemade Croutons, and Parmesan Cheese.  

Tossed in Big City's Own Caesar Dressing. 
 

Chicken Française 
Seasoned Breast of Chicken sautéed with Garlic & Herbs topped with Lemon Piccata Sauce.  

Served with an Herbed Risotto and Fresh Asparagus. 
 

Cheesecake Jewels 
New York-Style Cheesecake slices with a Sweet Graham Cracker Crust topped with  

Berry Jewels and a homemade Glaze 
 

THE MIAMI 
 

Floribbean Salad 
Baby Greens, Caramelized Pecans, Grilled Pineapple, Sliced Strawberries and 

Crumbled Goat Cheese drizzled with a light Citrus Vinaigrette 
 

Citrus Grilled Mahi-Mahi 
Filet of Mahi-Mahi grilled to perfection then finished with a Citrus Beurre Blanc. 

Served over a bed of Mediterranean Couscous with Steamed Baby Carrots. 
 

Tropical Trio 
A trio of miniature dessert Shooters including Key Lime Pie, Orange Cream, and Piña Colada Bread Pudding 

 

THE CHICAGO 
 

Chop Chop Salad 
Chopped Romaine Lettuce topped with Hard Boiled Eggs, Roma Tomatoes, Crispy Bacon, 

and Homemade Croutons. Served with Garden Dill Ranch Dressing. 
 

Bacon Wrapped Filet of Beef 
Select Filet of Beef wrapped in Bacon then grilled to a perfect medium topped with 

a Peppercorn Cream Sauce. Served with a Parmesan Potato Tart and Grilled & Roasted Vegetables. 
 

Crème Brûlée 
Traditional baked Custard topped with Caramelized Sugar and Fresh Berries 

 

THE LOS ANGELES 
 

Spinach Salad 
Fresh Spinach, Crumbled Blue Cheese, and Candied Walnuts served with a light Raspberry Vinaigrette 

 

Grilled Portobello Mushroom 
A large, tender Portobello Mushroom marinated in Balsamic Vinaigrette, grilled and then topped with an 

Herbed Beurre Blanc. Served with Roasted Fingerling Potatoes and Carrot Striped Green Beans. 
 

Fruits of the Season 
A Mélange of Diced Fresh Fruits served in a martini glass and drizzled with a light Honey Dressing 

 


