Catering menu

Cl"ICZ Lena Heavq Hor’s D oeuvres Menu —

«.itslike a ‘Propessional party in a box’. We'll take care of evergt}ﬁingl We set it up, Provide disposable wares, chic
food clisplags and Platters, hand Passecl nibbles, fabulous food, action, Fun...goujus’c invite 9our1criencls.“

(Cheese Platter — (Chef's selection of cheeses, crostini, crackers,_jams, and fresh berries (i Platter)
Chilled, gri“ed and roasted veggie Platters with (Chef's selection of dips (1 Platter)
Trio of Chefs bouchées — warm, crispy, cold and cream bites trimmed with seasonal (Chez | ena flair (3 bites)

(Chez| ena action stations — assorted sliders, composecl salads, build it bars, hot and cold P]atecl ogerings, attended
bg our cu]inarg arts students (2 stations)

Dessert....Yes, we take care of that too! (2 ogerings)

]mcusecl water towers — Che]c’s choice seasonal flavor combinations such as strawberr3~|ime~mint, cucumberjalapeﬁo,

fresh berrg%hﬁme (l Havor)

\/egan, vegetarian, gluten Free....No Prob!em. Minimum Partg size 55 guests - $25

* Bi“ing —a single bill for services inclucling sales tax and 18% gratuity will be issued to the event coordinator at the
close of the event. Al gratuities go to the benefit of our student scholarship fund. Offsite events add 15% to

accommodate travel

* T he guarantee date is the last oPPortunitg to ac%just the final number oFgucsts in the party. The party will be
cl’warged forthe guarantecd guest count regarc“ess of attendance.

* Additional guests beyonc{ the guest guarantee may incur an additional 10% fee at the discretion of the management

team.



