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The staff at Simple Elegance Catering would like to congratulate  
you on your upcoming celebration!  

The sample menus that follow are from actual 2008 catered events.     
 We specialize in creating custom menus unique to each individual client! 

Contact us today for a private consultation and tasting. 
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Moraga - August 2008 

Assorted Gourmet Cheese Board w/ Crackers 
Fresh Fruit Display Honey Mint Dip 

Hummus w/ Pita Triangles 
 

Marinated Grilled Chicken in a Sundried Tomato, Mushroom,  
Spinach and Basil Cream Sauce 

Traditional Caesar Salad with House made Croutons 
Our Famous Greek Pasta Salad 

Fresh Sauté of Seasonal Vegetables 
Assorted Rolls and Butter 

Linen Table clothes and Napkins 
 

Dublin Senior Center - August 2008 
Stationary Hors d’oeuvres 

Assorted Gourmet Cheese Board w/ Crackers 
Ahi Tuna Skewers w/ a Soy Wasabi Chive Sauce 

Caprese Skewers (tomato, mozzarella, basil and balsamic vinaigrette)  
Phyllo Cups with Caramelized Onions, Brie and Fuji Apples 

 
Roast Prime Rib of Beef Au Jus w/ Horseradish Crème  

Stuffed Chicken with Apricot, Ricotta, Thyme, Basted in Teriyaki Glaze 
Mixed Field Greens with Pear Wedges, Candied Walnuts, Tomatoes and  

Feta Cheese with Champagne Vinaigrette 
 Greek Pasta Salad  

 
Roasted Rosemary Potatoes 

Fresh Fruit Display Honey Mint Dip 
Assortment of Fresh Grilled Vegetables 

Assorted Rolls and Butter 
 

China Linens and Glassware 
Service Staff 

Beer and Wine Bar 
Lemonade 

Coffee and Hot Tea Service 
Cake Cutting 
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Danville Backyard – August 2008 
Assorted Gourmet Cheese Board w/ Crackers 

Stuffed Mushrooms w/ Chicken, Bacon and Spinach 
Assorted Mini Quiches 

 
Marinated Grilled Tri-Tip 

Signature Item: Marinated Grilled Chicken in a Sundried Tomato, Mushroom,  
Spinach and Basil Cream Sauce 

Traditional Caesar Salad with Garlic Croutons 
Greek Pasta Salad 

Rosemary Roasted Potatoes 
Marinated Grilled Vegetables 

Assorted Rolls and Butter 
 

Coffee Service  
Cake Cutting with Disposable Plates 

Service Staff 
Table and Chair Rental 

Linens China and Glassware 
Margarita Machine 
Dance Floor Rental 

 
 
 
 

Pleasanton Hills - August 2008 
Assorted Gourmet Cheese Board w/ Crackers 

Caprese Skewers (tomato, mozzarella, fresh basil and balsamic vinaigrette) 
Spanakopita 

 
Roast Prime Rib of Beef Au Jus w/ Creamed Horseradish 

 Marinated Grilled Chicken in a Sundried Tomato, 
 Mushroom, Spinach and Basil Cream Sauce 

Baby Greens with Dried Cranberries, Candied Pecans,  
Crumbled Bleu Cheese and Raspberry Vinaigrette 

Wild Rice Pilaf 
Assorted Marinated Grilled Vegetables 

Assorted Artisan Breads and Butter 
 

Beer and Wine Bar 
Cake Cutting 

Table and Chair w/ Sash Rental  
China, Glassware and Linens 

Staffing 
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Dollar Patio Rossmoor & Sleep Train Pavilion 
Garden BBQ  

(Open Pit Mesquite Coal Barbeque with Attendants) 
Hors d’oeuvres 

Crostini Toasts with Assorted Toppings 
(fresh tomato, garlic, basil; grilled vegetable ratatouille) 

Chicken Satay Skewers 
Grilled Portabello Mushroom on a Rosemary Skewer 

 
Grilled Marinated Chicken Breasts with Chipotle Cream BBQ Sauce 

Seasoned Grilled NY Strip Steaks 
Fresh Caesar Salad 

 
Rosemary Roasted Red Potatoes 

Seasonal Grilled Vegetable Medley 
(asparagus, artichoke hearts, asparagus, squash) 

Fresh Fruit Display 
Artisan Breads with Butter 

Sweet Tea 
 
 

Sycamore Clubhouse Danville – November 2008 
 

Passed Hors d’oeuvres 
Bacon Wrapped Scallops 

Tiger Shrimp with Lemon and Cocktail Sauce 
Chicken, Bacon, Spinach Stuffed Mushrooms 

Macaroni and Cheese Balls 
Station #1 – Salad Station 

Tossed Caesar 
Chinese Chicken 

Grilled Vegetable platter 
Fresh fruit 

 
Station #2 - Mashed Potato bar 

Garlic Mashed Potatoes Scooped into Martini Glasses with Assorted Toppings 
 

Station #3 – Carving Station 
Prime Rib of Beef Au Jus and Grilled Pork Tenderloin 

(au jus, creamed horseradish, aioli, onion marmalade and apple chutney) 
Assorted Halved Rolls for Sandwiches 

 
Cake Cutting 

 Coffee Service 
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Piedmont Community Center – July 2008 
Stationary Hors d’oeuvres 

Assorted Domestic and Imported Cheeses with Fruit and Crackers 
 

Passed Hors d’ oeuvres 
Dim Sum Style Pork Dumplings 

Vegetable Egg Rolls with Sweet n Sour and Spicy Mustard Dipping Sauces 
Station #1 

Asian Chicken Salad: 
Field Greens, Napa Cabbage, Roasted Almonds, Green Onions, Mandarin Oranges, Crispy Chow Mein Noodles, Grilled 

Chicken on the side 
 and House Oriental Dressing 

Tropical Fruit Tray:  
Papaya, Mango, Pineapple, Kiwi, Strawberries and Fresh Melon 

 
Station#2 

Teriyaki Chicken w/ Caramelized Onions and Grilled Pineapple 
 Vegetable Fried Rice 

 
Station #3 – Exhibition – Open Burner Saute Chef 

Korean Style Beef 
Sake and Ginger Glazed Baby Bok Choy 

 
Station #4 – Dessert Flambé Station 

Assorted Fruit Prepared Flambé Style with Vanilla Ice Cream 
 

Coffee Service 
Full U-Shaped Bar with Glassware 

Champagne Toast 
Rentals – High Boy Tables Adjacent Dance Floor 

Staffing 
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