
 

    RECEPTION & DINNER MENU        

           $35 PER PERSON (PASSED/STATIONED) 

     CHOOSE FIVE (+$5 FOR ADDITIONAL SELECTION) 

        *INDICATES ADDED MARKET PRICE 

sweet potato and butternut squash bisque 

spiced tomato bisque 

potato and leek puree 

sweet pepper and quinoa soup 

fried chicken po’boy sliders 

ground lamb sliders * 

pulled pork sliders 

barbacoa brisket sliders * 

roasted chicken sliders, lemon aioli 

sliders trio * 

langoustine and crab tostadas * 

berry balsamic glazed brussels 

assorted artisan crostini 

house made assorted flatbreads 

mushroom and leek puff pastries 

ancho chili shrimp skewers * 

 ahi poke bites * 

southern caprese skewers 

moroccan vegetable skewers 

snap peas gastrique 

patatas bravas with tomate especiada 

additional menu items are available, just ask!  
we love to customize! 



DINNER MENU 
$50 PER PERSON (SEATED/BUFFET) 

CHOOSE NUMBER OF INDICATED ITEMS FOR EACH COURSE 

SALADS 

CHOOSE ONE (+$5 FOR ADDITIONAL SELECTION) 

 squash & blood orange salad 

mixed greens, seasonal berries, sweet squash, pickled red onion, shaved grana, blood orange vinaigrette 

shaved zucchini salad 

yellow and green zucchini, feta, caramelized shallots, capers,  red pepper, shaved grana,  citrus vinaigrette  

fall harvest salad 

arugula, baby kale, roasted pepitas, shaved red onion, cotija cheese, artisan croutons, berry balsamic vinaigrette 

seasonal salad 

chef’s selection, trust me!  



ENTREES 

CHOOSE TWO (+$8 FOR ADDITIONAL SELECTION) 
*INDICATES ADDED MARKET PRICE 

apricot glazed salmon 

lamb lollipops with pesto crème fresh * 

seared filet with Rosenblum Planchon vin rouge * 

roasted portobello with tarragon cream 

chefs Deesco baby back ribs*  

spiced tofu mushroom and kale steaks 

thyme roasted chicken with Rosenblum vin blanc 

barbacoa beef brisket * 

    chefs artisan paella Valenciana 

Rosenblum cowboy red wine chili 

spiced apricot glazed tofu 

roasted pork belly carbonara * 

artisan mac n cheese trio 

truffled langostine; butternut squash; smoked maple bacon * 

              SIDES 

           CHOOSE TWO (+$5 FOR 
ADDITIONAL SELECTION) 

        *INDICATES ADDED MARKET PRICE 
rosemary roasted potatoes          

farmers market artisan vegetable mix (seasonal) 

citrus glazed haricot verts 

spiced lemon asparagus 

roasted cauliflower mash  

patatas bravas with tomate especiada 



SWEETS 

CHOOSE ONE (+$5 FOR ADDITIONAL SELECTION) 

 

pots de crème 

apple crisp with almond infused ice cream 

panna cotta with berry balsamic gastrique 

lemon cake with citrus glaze 

assorted mini cupcakes 

artisan crème brulee with seasonal berries 

chocolate decadence cake with seasonal berries and 
fresh cream 

mini artisanal cookie assortment 

mini pie and tart assortment 

chefs generational peach cobbler 

seasonal sweet bread pudding 

chocolate mousse cups 

cheesecake lollipops 

BEVERAGE 

FULL BEVERAGE OPTIONS ARE AVAILABLE, PLEASE INQUIRE FOR BEVERAGE 
PACKAGES AND INFORMATION!  

**any items/dishes listed in the menu categories can be converted from small appetizers  

to entrees, individual tastes, and vice-versa** 

**the following additional fees may apply; additional staffing, booking/service charge, 

transportation (for travel over 15 miles), rental fees (if applicable) 

booking@montpericatering.com 

www.montpericatering.com

mailto:booking@montpericatering.com
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