Morrison’s Catering
Full-Service Buffet Luncheon Menu

The following menus include delivery, buffet service on China and flatware, table linens and
cloth napkins, service and clean up. Waiter service is available for an additional $2.00/person.

15% service charge and sales tax will be added to the final bill.

Aztec Chicken Casserole — one of our favorite dishes — layers of roast chicken, corn tortillas,
zucchini, corn, roasted pasillas, tomatoes, cotija & cheddar. Served with chipotle sour cream,

Rancho green salad & fresh fruit.

Baked Tortellini — cheese tortellini with two sauces (marinara & pesto cream),
layered with sautéed mushrooms & onions, creamy ricotta & mozzarella.
Served with fruit, Caesar or mixed green salad & garlic bread.

Traditional Lasagne — with a savory tomato-meat sauce with mushrooms, red wine,

fresh herbs & three cheeses. Served with fruit, Caesar & garlic bread.

Mediterranean Veggie Lasagne - layers of pasta with lots of veggies,
two sauces (garlic cream & tomato-basil), provolone & asiago cheeses.
Served with fruit, Caesar or mixed green salad & garlic bread.

Polenta “Lasagne” - sage polenta with smoked mozzarella layered with
wild mushroom ragout & a poached garlic-thyme cream sauce.
Served with fruit, Caesar or mixed green salad & garlic bread.

Shepherd’s Pie — roasted veggies, all-natural chicken-apple sausage &
green peas, topped with cheddar cheese & garlic-mashed potatoes.
Served with fresh fruit & Caesar or a green salad.

Beef Stroganoff — tender pieces of meat simmered in a savory mushroom sauce.
Served with rice pilaf, fruit or green salad & bread.

Chicken Mediterranean — pieces of chicken breast in a savory sauce with
mushrooms, sun-dried tomatoes, white wine, kalamata olives & fresh herbs.
Served with rice pilaf, a green salad, rolls & butter

Pesto Pasta & Chicken — pieces of chicken breast in a pesto cream sauce,
tossed with penne pasta, sun-dried tomatoes & topped with asiago & pine nuts.
Served with garlic bread & a mixed green or Caesar salad.

Penne Pasta Alfredo — pieces of chicken, sautéed mushrooms,
caramelized onions & pasta in a garlic parmesan cream sauce.
Served with garlic bread & a mixed green or Caesar salad.

Moussaka — a traditional Greek dish with sliced eggplant & ground lamb
(or beef). Served with fruit, a green salad & rolls or garlic bread.

All prices and menus are subject to change.
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Full-Service Luncheon Menu (continued)

Chicken Broccoli Crepes — topped with Mornay sauce & toasted almonds.
Served with rolls & two of the following: rice pilaf, fresh fruit or green salad.

Veggie Crepes — mushrooms, broccoli & artichoke hearts, topped with toasted almonds.
Served with rolls & two of the following: rice pilaf, fresh fruit or green salad.

Stacked Chicken, Beef or Cheese Enchiladas — fresh corn tortillas layered
with Chef Enrique’s spicy sauce*, cheddar & jack cheese.
Served with fresh fruit & our Rancho green salad. (*allergy alert — contains peanuts)

Enchiladas Blancas — flour tortillas with chicken, scallions roasted sweet & pasilla peppers,
baked in a cream sauce & topped with cheese. Served with two of the following:
Rice, fruit or mixed green salad

Tamale Pie — a flavorful mixture of ground turkey with sweet peppers, corn
& black olives, topped with cheese & a savory cornmeal crust.
Served with fresh fruit & our delicious Caesar Salad.

Beef Colorado — tender beef slow simmered in our spicy pepper sauce*.
Served with rice, flour tortillas, salsa & sour cream, & either our
Rancho green salad or fresh fruit. *allergy alert — contains peanuts

First Street Cordon Bleu — chicken breast rolled w/ pesto, prosciutto & provolone,
baked in a parmesan bread crumbs & served with roasted red pepper aioli.
Served with pasta salad & mixed greens or fruit & rolls. (add $2.00 per person)

Chicken Florentine — breast of chicken stuffed with spinach, mushrooms, garlic, feta
& provolone, baked in an herb crust & served with roasted red pepper aioli.
Served with pasta salad, fresh fruit & rolls. (add $2.00 per person)

Cold Poached Salmon — served with cucumber-caper relish, dill sour cream, pasta,
fresh fruit & rolls. (add $2.00 per person)

Additional side dishes may be added to the above menus, starting at $2.00 / person.
There are many cold entrée salads available such as:
Mediterranean Chicken Salad, Chinese Chicken Salad, Cobb Chicken Salad, Taco Salad,
Bay Shrimp Salad, Mazatlan Prawn Salad or Salad Trio
Price per person: $17.95 for 30-49 guests

$15.95 for 50-99 guests
$14.95 for 100 or more

Beverage, dessert & coffee service are also available.
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