We Provide All Your
Catering & Event Planning Services!
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~ Call us at (651) 247-3881 for pricing information ~

Broalfast

Mimosa
A refreshing brunch cocktail made of Champaign and your favorite
juice: orange, cranberry, punch...2 drinks per serving

Bran Muffins
Healthy and incredibly delicious. You won’t stop at one
3 minis or 1 full size per serving

Pull Aparts
Succulent pastries baked in a cinnamon, butter, pecan, and brown
sugar glaze

Loaded Hash Browns

Hash browns loaded with breakfast sausage, kielbasa, onions,
bell pepper, button mushrooms and mozzarella and

cheddar cheese

Ham and Spinach Crepe’s

Delicate crepes loaded with a bursting compote of spinach, onion,
garlic, mushroom, slivered ham, and cheddar, mozzarella, and
provolone cheese then drizzled w/wo hollandaise

2 crepes per serving

Cinnamon Swirl French Toast
Cinnamon bread battered and fried until golden brown and topped
with bubbling hot syrup

Breakfast Meats
o Ham
o Bacon
o Sausage patties
o Sausage links

Scrambled Eggs ...3 eggs per serving
Scrambled Eggs w/cheese ...3 eggs per serving
Pear Stuffed French Toast

A sinfully wonderful mix of fresh pears and cinnamon baked into a
lovely, bubbly, french bread bake
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® Bacon, Cheese Frittata
Fluffy baked egg, loaded with bacon and smothered in American
cheese and herbs, served on a croissant

® Crab / Cream Cheese Egg bake
Very rich and savory egg bake loaded with delicate crabmeat and
creamy cream cheese. Sinful to the tongue

Salads

* Included in the choice of salad with a full meal

@ Fresh Fruit Compote
A delicate blend of watermelon, cantaloupe, strawberries, pineapple,
and grapes

® Tropical Fruit Compote
A delicate blend of strawberries, grapes, kiwi, mango, and
pineapple

® Broccoli Salad
Broccoli, red grapes, crisp bacon, red onion, sunflower seeds, finely
chopped celery, plump raisins and shredded carrot lightly tossed in
our own creamy dressing

® Potato Salad
Potatoes, finely chopped onion and celery, w/wo hard boiled eggs in
our sweet, creamy, mustard dressing topped with parsley

o Coleslaw
Finely chopped cabbage, carrot, onion and green peppers in a tangy,
cream dressing

® Garden Salad
Hand torn, crisp romaine topped with fresh garden veggies and
croutons, and served with dressing choices (Ranch, French, Italian,
Thousand Island)

o Caesar Salad
Romaine lettuce tossed with fresh grated parmesan cheese, black
olives, and Caesar dressing, then topped with seasoned croutons and
fresh, ground, black pepper
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Seafood Salad
Minced onion, celery, crab, shrimp and the style of pasta of your
choice in a creamy dill dressing

Chicken Salad
A tantalizing blend of grapes, celery, red onion, chicken breast, bell
pepper, cashews in a creamy mayo dressing pasta is optional

Cobb Salad

Crisp romaine, cubed turkey or ham, crisp bacon, hard boiled eggs,
fresh avocado, tomatoes, bell pepper, cheddar and provolone cheese,
black olives, red onions, and choice of dressing

Italian Salad

Crisp romaine piled high with jalapenos, black olives, sweet onions,
bell peppers, fresh tomatoes, button mushrooms, fresh grated
parmesan cheese, tossed lightly in a herb, oil vinaigrette

Chinese Cabbage Salad
Fresh napa cabbage shredded with sunflower seeds and crunchy

Chinese noodles in a tangy oil, vinegar and special seasoning
dressing

Ve

* Included in the choice of vegetable with a full meal

Glazed Sweet Baby Carrots

Baby Carrots in Herb Butter

Green Beans and Bell Peppers

Garden fresh green beans sautéed w/wo julienne red bell pepper in
herbed garlic butter

Butter Kernel Corn in Herb Butter

Snow Pea Pods
Tender pods topped with herb butter

Asparagus Spears
Tender crisp spears of asparagus steamed and drizzled with butter or
creamy hollandaise
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Summer Vegetable Bouquet
A bouquet of zucchini, yellow squash, button mushrooms, sweet

onions, and bell peppers sautéed in herbed butter

Orien tal Vegetable Medley
Sweet snow pea pods, carrots, broccoli, cauliflower, bean sprouts,
onions, bell peppers and button mushrooms

Raw Vegetable Dipping Tray
Alovely arrangement of seasonal vegetables accompanied by the dip
of your choice [ranch, dill, creamy spinach

Steamed Broccoli
Delicate broccoli florets steamed to perfection and drizzled with
herbed butter

Steamed Cauliflower
Plump cauliflower florets tender cooked and topped with sweet
cream butter /or melted cheese

Vegetable Medley
A colorful combination of broceoli, cauliflower, and baby carrots
seasoned to perfection

Wilted Cabbage
Delicate leaves of cabbage steamed tender and lightly tossed in
seasoned butter




~ Call us at (651) 247-3881 for pricing information ~

* Included in the choice of potato with a full meal

Glazed Yams
Glazed with rich butter

New Baby Reds
Our baby reds are boiled until tender and then sautéed in
our own blend of fresh herbs and creamy butter

Fluffy Baked Potatoes
Topped with your choice of butter, sour cream, and chives

Tender Baked Sweet Potatoes

Creamy Au Gratin

Savory hash browns drowned in cheddar, mozzarella, and
American cheese, sour cream and sautéed onion then baked
until bubbly

Mashed Potatoes

Creamy sour cream and chives
Creamy butter

Creamy garlic, butter

Creamy cheddar

Sweet Potatoes
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Herb Stuffing
A comforting blend of seasonings, bread, and broth baked
to perfection

Spinach Orzo

Orzo blended with sautéed spinach, green onion, red bell pepper,
fresh grated parmesan cheese in a light olive oil, garlic, and
lemon sauce

Wild Rice Medley

Plump, long grain rice blended with a unique mixture of portabella
mushrooms, pork sausage, finely chopped onion and celery, and
spices
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Hot Sandwiches
o Pulled BBQ chicken sandwich
o Pulled cheddar turkey sandwich
o Pulled roasted pork sandwich w/wo BBQ sauce
o Pulled slow roasted beef sandwich

All of our pulled sandwiches are slow roasted meat, pulled, and
combined with various blends of seasonings and sauces
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Baby Back Ribs
Spice rubbed and grilled until the mesquite flavor is baked in

Salmon
Fresh Atlantic salmon delicately seasoned then baked, broiled,
topped with white wine cream sauce and capers, or grilled

Bone in Ham
Hand carved smoked or honey ham

Sliced Turkey with Gravy
Sliced, turkey breast with gravy
Rosemary Pork Loin  with Gravy

Baked Chicken Quarters
Slow roasted chicken quarters with an herb rub

Oven Fried Chicken
Seasoned, fried chicken that is then oven roasted until tender
and juicy

Boneless/Skinless Chicken Breast
6-8 oz. Fillets Served how you like them Baked, grilled, or with white
wine cream sauce or in rosemary au jus

Prime Rib
Roasted to juicy, perfection
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Beef Stroganoff
Tender beef chunks simmered in our rich mushroom sauce, served
over homemade noodles

Italian Meatballs

These little bundles are packed with loads of Italian herbs, and
smothered in our rich mushroom gravy - unforgettable!

Can be served over egg noodles or mashed potatoes

Lasagna
Ground beef, Italian sausage, pepperoni, mushrooms, in a rich
marinara sauce layered high with mozzarella cheese

Chicken Marsalla
Boneless, skinless chicken breast slathered in rich and tangy marsalla
wine & mushroom sauce

Creamy Alfredo

Your choice of chicken or shrimp alfredo in our own garlic, cream
sauce over fettuccini

Jouefe

Endless Bowls Of:
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Homemade Chicken Noodle
Hearty soup loaded with fresh veggies, and plump noodles

Split pea & Ham
Rich and thick, home style soup

Hearty Chili
Loaded with beans, meat and flavor, and topped with your choice of
cheese, raw onion, sour cream and corn chips

French Onion ...bubbling rich soup topped with toasted croutons
and mozzarella cheese

Creamy Chicken Wild Rice
Rich, creamy soup loaded with chunks of chicken and veggies, and
exploding with flavor

Hearty Bean & Kielbasa
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Homemade Fruit Crisps
o Apple crisp, Rhubarb crisp
o All are served w/wo vanilla ice cream

Moms Homemade Pie
All are served with or without ice cream

o Apple

o Pumpkin with whipped cream
o Pecan

o Banana cream

o Coconut cream

Berry Trifle
Mounds of seasonal berries and creamy filling amidst layers of
delicate bites of angel food cake

Turtle Trifle
A sinful concoction of creamy filling, chocolate fudge, drizzled
caramel and crushed nuts amidst piles of angel food cake

Dessert Crepes
o Berries and cream
o Caramel apple
o Hot Fudge Sundae

Cream Puffs
A flufty pastry filled with cream filling and drizzled with chocolate or
dusted with powdered sugar

Strawberry, Cream Cheese Croissants

Flakey croissants filled with marshmallow, amaretto, cream cheese
filling, topped with sliced strawberries, mango puree, and toasted
slivered almond

Homemade Cookies 2 cookies per serving

o Oatmeal raisin
Oatmeal chocolate chip w/wo pecans
Traditional chocolate chip w/wo pecans
Peanut butter
Sugar cookie
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We can help plan your events
for occasions such as:

* Weddings
* Anniversaries
* Reunions
* Groom Dinners
* Company Parties
* Picnics

Owners/Operators:

Steve and Kelly Clitty

Email:
bountifulblessings@frontiernet.net

Phone:
651-247-3881

Call us today!



