DINNER PARTIES

From casual get-togethers to formal plated dinner parties, CHOP will create an
event you won’t forget.

For the budget-minded, CHOP will shop for and prepare your party food and provide
you with simple heating instructions.

Or, let CHOP plan and execute every detail of your party including menu selection,
shopping, rentals, decor, set-up, cooking, wait staff and clean-up. This way, you can be a
guest at your own party. Entertaining has never been so easy!

CHOP will prepare buffets for up to 18 guests, and sit-down dinners for up to 12
guests. Call for a free consultation.

Some of CHOP’s delicious menu options:

PLATED APPETIZERS COLPS & SALADS

Cajun BBQ Shrimp

Crab Cakes with Remoulade
Crab Cocktail

Escargot

Mixed Mushrooms in Puff Pastry
Proscuitto-wrapped Asparagus
Shrimp Cocktail

Shrimp DeJonghe

Stuffed Mushrooms

CASUAL ENTREES
Cajun BBQ Shrimp

Jambalaya (various flavors)
Shrimp Creole

Shrimp or Crawfish Etouffee
Cajun Crab Cakes
Enchiladas (various flavors)
Fajitas (various flavors)
Arroz con Pollo

Carne Asada

Jamaican )Jerk Chicken, Fish or Shrimp

Jamaican Jerk BBQ Ribs
Jamaican Crab Cakes

BBQ Ribs

BBQ Chicken

Beer-Boiled Bratwurst

Chili

Lasagna (various flavors)

Baked Ziti with ltalian Sausage
Chicken Cacciatore

Caesar Salad

Caprese Salad in Green Pepper Cups

Tossed Salad with CHOP Signature Balsamic
Vinaigrette

Spanish Potato Salad

Italian Tomato & Onion Salad

Gumbo

Minestrone Soup

French Onion Soup

ELEGANT ENTREES

Roast Beef Tenderloin with Chianti-Balsamic
Reduction

Roast Beef Tenderloin with Madiera Mushroom
Sauce

Rack of Lamb with Garlic & Herb Crust

Crown Roast of Pork

Pork Tenderloin stuffed with Mushrooms &
Spinach

Veal Marsala

Chicken Marsala

Chicken Florentine

Chicken Saltimbocca

Chicken Vesuvio

Fettucine with Shrimp & Andouille Sausage in a
Creole Mustard Cream Sauce

Shrimp DeJonghe

Spanish Baked Fish

Salmon with Maple-Mustard Glaze

Salmon with Soy-Honey Glaze



(ASUAL SIDE DISHES

Tossed Salad with a variety of dressings

Cucumber Onion Salad
Banana Nut Salad
Greek Salad

Chopped Salad

Cajun Cole Slaw

Oil & Vinegar Cole Slaw
Asian Cole Slaw
Jicama Cucumber Slaw
German Potato Salad
Black Bean Salsa
Mango Salsa
Oven-Roasted Potato Wedges
Mashed Potatoes
Mashed Sweet Potatoes
Baked Potato

Baked Sweet Potato
Rice & Black Beans
Jamaican Rice & Peas
Red Beans & RiceBasmati Rice
Jasmine Rice

Brown Rice

Rice Pilaf

Spanish Rice

BBQ Baked Beans
Corn on the Cob
Confetti Corn

Glazed Carrots

Green Beans

Italian Green Beans
Girilled Vegetables
Broccoli

Cauliflower

Asparagus

Zucchini

ELEGANT SIDE DISHES

Potato Gratin

Sweet Potato Gratin
Wasabi Mashed Potatoes
Roasted Garlic Mashed Potatoes
Potato Galette

Roasted New Potatoes
Risotto (various flavors)
Green Beans Amandine
Roasted Root Vegetables
Fruit Compote

Sauteed Spinach & Garlic
Broccoli Cauliflower Gratin
Tri-Color Bell Pepper Saute
Stuffed Onions

Sauteed Wild Mushrooms

DESSERTS

Bananas Brulee

Bananas Foster

Deconstructed Cannoli

Grilled Pineapple

Assorted [talian Pastries

Assorted Homebaked ltalian Cookies
Fresh Berries & Cream

Tiramisu

Eli’s Cheesecake | various flavors)
Fresh Fruit Plate

Cheese & Fruit Plate

Artisan Gelati & Sorbetti (various flavors)
Decadent Triple Chocolate Brownies

Chocolate Mousse
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