Appetizers

The cost of appetizers courses varies based on quantity of appetizer provided and the price point of

selected items. An appetizer course to accompany a full meal purchase from us often is §4 to $8 per
person. A full appetizer party (in place of a meal) is approximately $12 to $18 per person. ‘ !
Cold Hot &

Ccd:erm

Mini Artichoke and Caper Bacon Wrapped Shrimp
Bruschetta Crab Cake with Sun-Dried Tomato Remoulade -l-h N dl
Fresh Eggplant Caprese Wrap Blackened Shrimp and Vegetable Skewers — b\) € Noodi€ and
Gourmet Cheese and Cracker  Pesto-Stuffed Mushroom Caps depOt nuevo
Arrangement Apricot Brie Tarts
Fresh Seasonal Fruit Maple-Soy Sea Scallops Seasoned catermq pTOfQSSlOMlS for dll seasons.
Arrangement or Skewers Barbecue-Glazed Italian Meatballs
Shrimp with Cocktail Sauce Goat Cheese Stuffed Artichoke Hearts
Beef Tendetloin Pesto Chicken Satay (sauces: peanut, barbecue, honey habanero)
Cream Cheese Crostini Chorizo Shrimp

Sesame Seared Tuna Crostini ~ Shrimp Corn Cakes
with Poblano Remoulade Chipotle Sea Scallops
Chorizo Flautas

Desserts

We sell whole cakes and pies. Also, for groups of 30 or more we can cater for a
“per person” cost. Ask your consultant for pricing information.

Mini Chocolate Pot de Créme

Gourmet Mini Chocolate Chip Cookies
Double Layer Chocolate Cake

Mexican Chocolate Cake with Pecans
Florida Key Lime Pie

Carrot Cake with Cream Cheese Frosting
Fresh Fruit Crisp

Tres Leches Cake

Service

The prices listed are for food picked up at our restaurant. For an additional fee, we offer
delivery of the food and staff for your party. Staff may include Event Captains, Servers, Bartendetrs,
Chefts, Cooks, Bussers and,/or Dishwashers.

The Garrison Companies are:
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Popular Packages From The Noodle

1. Lasagna

Choose one Gourmet Lasagna:

Chicken, Spinach and Mushroom

in Cream Sauce (or Marinara)
Four Cheese in Marinara
Garden Vegetable in Marinara
Traditional Ground Beef in Marinara
Spicy Italian Sausage and Peppers
Spicy Chorizo Sausage

with Caramelized Onions in Marinara
Seafood with Cream Sauce (extra cost)
Other combinations are available.

Garden or Caesar Salad
Our Famous Gatlic or French Bread

15 to 30 meals: $10 per person (for most types)
Over 30 meals: $9 per person (for most types)

2. Luncheon Salad Sampler
Choose Any Three Salads:

Caesar Pasta

Gourmet Garden

Vegetable Pesto Penne Pasta

Tuna Lime

The Noodle’s Signature Chopped Salad
Tradition Italian Chicken Salad
Tarragon-Grape Chicken
Cranberry-Pecan Chicken

Add fresh ahi tuna, sautéed shrimp,

grilled or blackened chicken, salmon or steak
to any of the above salads for an extra charge.

Our Famous Gatlic or French Bread

15 to 30 meals: $10 per person (for most combos)
Over 30 meals: $9 per person (for most combos)

Popular Packages From Depot Nuevo

6. Taco Fiesta Meal

Chicken, Steak or Vegetarian
Taco Filling is baked in a
recyclable pan with rice and cheese

Includes (packaged separately):
Tortillas and two types of
Salsa, Sour Cream and Chopped

Jalapefios

Baby Green Salad with Corn Relish
Homemade Chips and Two Salsas

15 to 30 meals: §10 per person

Over 30 meals: $9 per person

3. Lemon-Herb Marinated
Chicken Breast and
Grilled Italian Sausage
and Peppers

Garden or Caesar Salad

One or Two Side Dishes*
Our Famous Gatlic or French Bread

15 to 30 meals: §12 per person
Over 30 meals: $11 per person

4. Broiled Canadian
Salmon and Rosemary
Pork Tenderloin

Garden or Caesar Salad
One or Two Side Dishes*
Our Famous Gatlic or French Bread

15 to 30 meals: §14 per person
Over 30 meals: §13 per person

Ask your consultant to customize any
of these packages for your event!
847-251-7359
seasoningscatering.com

7. Enchiladas
Cheese, Chicken or Steak

topped with onions, tomatoes, salsa verde and cotija
cheese; sour cream on the side

Baby Green Salad with Corn Relish
Homemade Chips and Two Salsas

15 to 30 meals: $10 per person
Over 30 meals: $9 per person

8. Latin Barbecue-Glazed
Salmon and Argentinean-
Style Flank Steak

steak includes chimichurti sauce

Baby Green Salad with Corn Relish
One or Two Side Dishes*
Homemade Chips and Two Salsas

15 to 30 meals: §14 per person
Over 30 meals: §13 per person

5. Fresh Pasta Bar: Mix and Match your Noodle favorites

(minimum 30 people)

Two Pastas: Penne and Bowties

Choose Three Sauces: Alfredo, Marinara, Pesto, Bolognese, Chicken Romano or

Roasted Gatlic Sun-Dried Tomato

Choose Three Additional Toppings: Sautéed Garden Vegetables, Traditional
Meatballs, Grilled Italian Sausage, Grilled Lemon-Herb Chicken Breast,

Sautéed Shrimp (add $2 per person)
Garden or Caesar Salad
Our Famous Gatlic or French Bread

Over 30 meals: §13 per person

*two side dishes for groups over thirty, one side dish for small groups

Sides

Vegetables
Seasonal Vegetable Medley

Ginger Sautéed Fresh Vegetables
Fresh Green Beans with Almonds
Grilled Asparagus

Maple-Glazed Baby Carrots
Port-Glazed Pearl Onions

Lemon Buttered Broccoli Florets
Depot Green Beans

Depot Broccoli

Potatoes

Rosemary-Herb Roasted

Horseradish Mashed

Chive Mashed

Mashed Sweet Potatoes

Herb-Buttered New Potatoes

Jalapefio-Sour Cream
Mashed Potatoes

*two side dishes for groups over thirty, one side dish for small groups

Pasta

Tossed with your choice of sauce:

choose from Marinara, Meat Bolognese,
Alfredo, Fresh Basil Pesto, Roasted Garlic and
Sun-Dried Tomato, Oil and Gatlic or Butter

Penne

Bow Ties

Tri-colored Tortellini (add $2 pp)
Smoked Mozzarella Ravioli (add $2 pp)

Rices and Couscous
Latin Green Rice
Mushroom Wild Rice
Spanish Rice

Vegetable Stir-Fried Rice
Ginger-Vegetable Couscous
Curried Carrot Couscous




