CHER JOLINS

BOUTIQUE. CATERNG CO.

Build-Your-Own Menu
Hors D’oeuvres

e Charcuterie Board — cured & aged meats, artisan cheeses, olives, assorted crackers, fruit preserves, nuts, fresh
berries

e Jumbo Shrimp Cocktail — Bloody Mary cocktail sauce, fresh lemon

e  Wild Mushroom Crostini — Roasted mushrooms, slow-roasted garlic, goat cheese, white truffle oil
e Roasted Tomato Bruschetta- Roasted tomato and garlic, boursin, balsamic drizzle

e Cranberry & Brie Bites —fresh cranberry sauce, brie, puff pastry, rosemary

e  Grilled Artichoke Dip — French bread, cream cheese, parmesan, grilled artichoke

e Caramelized Onion Dip — goat cheese, cream cheese, caramelized onion, French bread

e Flatbread — Pesto-marinated grilled chicken, herbed Boursin, pickled red onion, golden tomato vinaigrette,
balsamic reduction

e Buffalo Chicken Dip- house-smoked chicken, cream cheese, buffalo, blue cheese, served with tortilla chips

e Smoked Fish Dip — house-smoked trout, dill, lemon, capers, cream cheese, served with crackers

o Elote Dip & Salsa — elote made with local sweet corn & cotija cheese, served with tortilla chips

e Vegetable crudité —fresh vegetables artfully prepared and served with house made dill dip & hummus

e Mediterranean display — artisan cheeses, marinated olives, hummus, tabbouleh, pita, marinated & grilled
vegetables

e |talian Bread Board — eggplant caponata, whipped Boursin, salsa di noci, olive tapenade, herbed balsamic & olive oil
served with house made focaccia

e Antipasto Skewers — fresh mozzarella, cheese tortellini, artichoke heart, cherry tomato, kalamata olive, zesty
dressing

e Truffled Deviled Eggs — white truffle oil, fresh herbs
Salad or Soup

e (lassic Caesar —house-made Caesar dressing, croutons, parmesan tuilles

e Caprese — heirloom tomato, cilegine mozzarella, cucumber, radish, mixed greens, pesto

e Chopped — quinoa, romaine, radish, broccoli, Honeycrisp apple, sherry vinaigrette

e Antipasto Panzanella — house made focaccia, cilegine mozzarella, red onion, cherry tomato, roasted red pepper,
marinated olives, arugula, roasted garlic, red wine & herb vinaigrette

e Roasted Beet — spinach, slow-roasted beets, herbed goat cheese and topped with rosemary, olive oil, and
balsamic

e Creamy Cucumber & Dill —zesty vinaigrette, heirloom tomato, fresh dill, house-grown cucumber
e  Broccoli Salad — broccoli, dried cranberries, sunflower seeds, creamy red wine vinaigrette

e  Butternut Squash Bisque —farmer’s market butternut squash, lemon crouton

e  Wild Mushroom Bisque — slow cooked wild mushrooms, roasted garlic, fresh herbs

e Lobster Bisque — creme fraiche



Vegetable

Roasted Root Vegetable Medley — sweet potato, parsnip, carrot, brussels sprouts, red onion, mushroom
Grilled Vegetable Medley — zucchini, squash, mushrooms, red onion, bell pepper

Green Bean Almandine

Crispy Brussesls Spouts — walnut vinaigrette

Braised Green Beans — with tomatoes and garlic

Marsala Braised

Mushrooms Starch

Boursin Mashed Potatoes — made with Bill’s Farm Market Russets

Rice Pilaf

Root Vegetable Au Gratin

Scalloped Potatoes — caramelized onion, gruyere cheese

Herb-Roasted Red Skin Potatoes —made with Bill’s Farm Market Red Skins

Herbed Gnocchi — House-made gnocchi with chives and fresh herbs, sage brown-butter sauce
Creamy Polenta — parmesan cheese

Wild Mushroom Risotto

Sweet Corn Casserole — made with fresh local sweet

corn Mains

Eggplant Caponata Tortellini — eggplant, tomato, red onion, olives, capers, bell pepper, cheese tortellini, fresh
herbs

Butternut squash Ravioli — mushroom, spinach, white wine cream sauce

“Marry Me” Chicken —chicken breast in a creamy herbed sauce

BBQ chicken — marinated chicken breasts, thighs, and wings grilled and finished with house BBQ
Herb-roasted salmon — fresh herbs, olive oil, lemon beurre blanc

House-Smoked Beef Brisket — horseradish cream sauce, house BBQ sauce

House-Smoked Baby back Ribs — glazed with house BBQ sauce

Spinach & Cheese-Stuffed Chicken Breast -Spinach, garlic, parmesan, cream cheese

Braised Short Rib Ragu —red wine braised, house-made pappardelle pasta

Fennel & Leek Braised Chicken Thigh —herbed chicken jus

Herb-Crusted Beef Tenderloin —served with creamy horseradish sauce and house steak sauce
Bacon-Wrapped Grilled Pork Tenderloin — cognac cream and peppercorn sauce

Shishkabobs — marinated chicken, shrimp, and/or steak layered with red onion and bell pepper. Served with
tzatziki and steak sauces

Beef roulade —thin cut beef stuffed with sundried tomato, house pesto, bread crumb, and pecorino cheese
Braised Beef Ragu — house made black pappardelle pasta, braised short rib, parmesan, confit tomato, red wine
tomato sauce (omit starch option)

Sweet Treats

Mixed Berry Crisp —served with Vanilla Iced Cream
Triple Chocolate Mousse Cups -dark chocolate brownie, milk chocolate mousse, white chocolate shavings
Summer Trifle Cups — Lemon Mascarpone, Macerated Berry, & Wafers layered & topped with whipped cream

Fresh Berry Shortcake — seasonal berries, house made lemon biscuit, whipped cream



Themed Dinner Options:

Northern Michigan BBQ:

Mains (choose two)
o Shishkabobs — Shrimp, Chicken, & Steak
o House-smoked beef brisket
o Maple-Sriracha Chicken Wings
o Classic BBQ Chicken
o BBQ Beef Ribs
Bacon & Burger BBQ Baked Beans
Farmer’s Market Corn on the Cobb
Mac & Cheese
Redskin Potato Salad
Zesty Cole Slaw
Jalapeno Corn Bread
House made pickles — green beans, cucumber
House-made sauces
Strawberry Shortcake
Banana pudding parfait

Surf & Turf:

Miniature Crab Cakes

Herbed Beef Tenderloin

Jumbo Prawns — Bloody Mary cocktail sauce, lemon
Cheddar Bay Biscuits

Roasted Farm Market Potatoes

Grilled Asparagus

Lemon-Marscarpone Trifle Cups

Triple-Chocolate Brownie & Mousse Cups

Mediterranean:

Mediterranean display: Assorted cheeses, marinated
olives, vegetable crudité, grapes, hummus, stuffed
grape leaves

Spreads & Dipping Sauces: Tabouleh, Babaganoush,
Toum, Olive Tapenade, Fieisty Feta Dip, Mango-
Pineapple Chutney, Tzatziki

Pita & Naan Breads

Aleppo Chili-Rubbed Lamb Chops

Grilled Yogurt-Marinated Chicken Breast

Rice Pilaf

Fresh Tomato & Cucumber Dill Salad

Grilled Vegetable Medley

Orzo Salad

Assorted Baklava

South of the Border:

Dips with Tortilla Chips: Elote Dip, Guacamole,
Assorted Salsas

Pork Carnitas

Marinated Chicken OR Braised Beef

Grilled Prawns

Toppings: Pickled Red Onion, Sour Cream, Shredded
Cheese, Cotija Cheese, Fresh Lime

Flour, Corn, & Hardshell Tortilla Shells

Stewed Black Beans

Spanish Rice

Key Lime Pie, Tres Leches Cake



CHEF JOEINS

BOUTIQUE CATERING CO.

Grazing Table
Artfully presented selections that allow guests to mingle — perfect for receptions, welcome gatherings,

or as a strolling buffet option.
Inquire for pricing based on group size

Gourmet Buffet
A boutique buffet experience blending artistry, flavor, and effortless service allowing guests flexibility in their selections
and a ‘wow’ factor to casual gatherings.
$85—S115 per person, plus cost of food product
Family-Style Dining
Family style service offers a warm, communal approach to dining where plated selections are presented on shared platters to
be passed at a table.
$85-115 per person, plus cost of food product
Coursed & Plated
An elegant and refined service style, presenting each guest with individually plated dishes served in courses.

Ideal for formal selections.
$120- 5140 per person, plus cost of food product

All catering services are subject to a 22% service fee and 6% Michigan sales tax.



