Queen City Catering
Please contact your sales agent at least 7 days prior with your order. We will place the order for you and add the total to your event
bill. Please ask your sales agent about adding drinks on site

BREAKFAST
Includes fresh fruit salad, topped with berries

QC Continental
Chef’s assortment of seasonal breakfast breads, muffins,
petite croissants, whipped honey butter, and our seasonal compote.
QC Hot Breakfast
Scrambled eggs, applewood brown sugar peppered bacon,
flaky buttermilk biscuits, whipped honey butter, and our seasonal
compote.

BREAKFAST ADD ONS
Turkey Or Pork Sausage
Homestyle Potatoes
Served with ketchup
Assorted Fresh Baked Pastries
Fresh Fruit Tray
Assorted Bagles
*24 Person Minimum
Includes 1 plain, 1 seasonal cream cheese.
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BOXED LUNCHES
*Gluten Free bread available

SANDWICHES

Includes Kettle Chips and freshly baked cookie
The Sicilian
Cured italian meats, artichoke pesto aioli, roasted peppers, provolone cheese, lettuce, on baguette
Beef & Mushroom
Shaved roast beef, mustard aioli, roasted mushrooms, colby jack cheese, lettuce, on freshly baked rosemary bread
Turkey & Sweet Potato
House-roasted turkey, roasted sweet potato, thin-sliced pickled red onions, lettuce, yogurt tahini sauce, on gluten free bread.
*Served with a fresh fruit cup & gluten free chocolate nut bar.
Queen City Club
House-roasted turkey, shaved ham, applewood brown sugar peppered bacon, avocado, sun-dried tomato & basil mayonnaise, fresh
lettuce, on multigrain bread.
QC Original Chicken Salad
Roasted chicken breast, parsley, salted pecans, fresh grapes, sliced tomato, leaf lettuce, on a freshly baked croissant.
Country Pimento BLT
Applewood brown sugar peppered bacon, house pimento cheese, bread and butter pickles, sliced tomato, leaf lettuce, on
multi-grain bread
Harvest Ham & Apple
Shaved ham, goat cheese, fresh lettuce, roasted apple spread, on multi-grain bread.
Roasted Poblano & Portobello
Roasted poblano, portobello, with sliced pickled red onions, veganaise, lettuce, sliced tomato on multigrain bread.
Simple Sandwich
choice of roast beef, shaved ham or turkey, with provolone cheese or bbq mushrooms, sliced tomato, leaf lettuce,
mayonnaise, on multigrain bread.

WRAPS

*Served in artisan tortilla wraps. Includes kettle chips and freshly baked cookie

Loaded Avocado BLT
Mashed avocado, applewood brown sugar peppered bacon, pepper jack cheese, sliced tomato, and leaf lettuce.
Pesto Chicken Wrap
Herb marinated chicken, pesto aioli, pepper jack cheese, romaine, and chopped tomatoes.
Maple Turkey Wrap
House-roasted turkey, cranberries, candied pecans, aged white cheddar, greens, and a champagne maple vinaigrette.
BBQ Mushroom Wrap
House made seasonal hummus, mushrooms, shredded carrots, sliced cucumber, sweet peppers, spinach, and bbq veganaise.
QC Chicken Caesar Wrap
Grilled chicken, cured tomatoes, chopped romaine lettuce, parmesan cheese, with a creamy lemon caesar dressing.
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BOXED LUNCHES cont.
SALADS
Includes kettle chips & a freshly baked cookie.
*sub fruit cup for a cookie
Winter Cobb Salad
add chicken
Chopped romaine lettuce, power greens, pumpkin seeds mandarin oranges, gingered sweet potato, with champagne
maple vinaigrette. Served with a fresh fruit cup.
Kale & Apple Salad
Grilled chicken, fresh kale, roasted apples, crumbled goat cheese, candied pecans, with a white balsamic vinaigrette.
The Godfather Steak Salad
Med-rare steak, chopped romaine, marinated tomatoes, pepperoncini, olives, parmesan cheese, crispy onions, with a
red wine vinaigrette.
Asian Salad
add chicken
Power greens, shredded carrots, toasted peanuts, soy beans, sliced cucumbers, crispy wontons, ginger butternut
squash, with a sesame orange vinaigrette
Signature Sonoma Salad
House blend lettuce, house-roasted turkey, sun-dried cranberries, toasted pecans, gorgonzola cheese, chopped
tomatoes, applewood brown sugar peppered bacon, with a red wine vinaigrette.
Blackened Chicken Caesar
Chopped romaine lettuce, blackened chicken breast, parmesan cheese, house-baked croutons, with a creamy lemon
caesar dressing.

BOXED LUNCH ADD ONS
Garden or Caesar Salad
Assorted Kettle Chips
Loaded Baked Potato Salad
Butternut & Quinoa Salad
*Lemon, cranberry, pepitas, and herbs
BBQ Pasta Salad
*Roasted pepper, corn, black beans, red onions, and BBQ dressing
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Hors D'Oeuvres

PRICE PER PIECE – MINIMUM 2 DOZEN ORDER PER ITEM
Chilled Potato Vichyssoise
Leek and potato soup, garnished with fresh chives.
Cranberry & Goat Cheese Tart
Goat cheese mousse and cranberries.
Truffled Stuffed Muchroom
Onions, thyme, tru e oil, and stilton.
Roasted Heirloom Carrot Skewer
Almond crumble and sorghum.
Gruyere & Leek Tart
Truffle oil.
Porcini & Red Wine Arncini
Onions, herbs and truffle sour cream.
Albacor Tune Tartare
Plantain, jalapeno, cilantro, and lime
Red Snapper Ceviche
Orange, passion fruit, cilantro, habanero, and ginger.
Crab & Cucumber Roll 'Eclai"
Spicy sriracha mayonnaise.
Miso Salmon Bites
Chives, soy, and ginger.
Bacon Wrapped Scallops
Smoked bacon and lemon aioli.
Shrimp Dumpling
Ponzu and soy caramel.
Steak "BLT'
Medium-rare, bacon aioli, kale, and tomato.
Prosciutto & Fig
Port infused fig and blue cheese gougeres.
Petite Beef Slider
Tomato aioli and microgreens.
Berkshire Pork Dumpling
Sweet and sour sauce.
Buffalo Chicken Springroll
Ranch dipping sauce.
Braised Short Rib Empanada
Chipotle sour cream.
Chicken Tandoori Skewer
Grilled chicken skewer, marinated in greek yogurt and indian spices
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BUFFETS
15 PERSON MIN

Caesar Salad
Chopped romaine lettuce, parmesan cheese, house croutons, with creamy lemon caesar dressing.
Garden Salad
Seasonal vegetables, croutons to the side, ranch dressing, red wine vinaigrette, cucumbers, tomatoes, carrots, served with
ranch dressing.
Winter Cobb Salad
Chopped romaine lettuce, power greens, pumpkin seeds, mandarin oranges, ginger sweet potato, with a champagne maple
Vegetarian
vinaigrette.
Pasta
Seasonal vegetables, parmesan cheese, and marinara sauce.
Adobo Chicken Breast
Garlic, cilantro, lemon juice, and cumin.
Chicken Tikka Masala
Cumin, cilantro, cream, curry, and lime leaves.
BBQ Chicken Breast
Sweet and tangy.
Apple Cider Brined Chicken
Marinated grilled chicken breast, topped with our apricot and cranberry chutney.
Seared Beef Medallions
Stilton and port jus.
Roasted Atlantice Salmon
Cilantro lime cream sauce.
Smashed Cheddar Potatos
Made with butter, cream, and green onions.
Creamy Mac & Cheese
Made with white cheddar cheese.
Roasted Potatoes
Made with smoked paprika, garlic, and cumin.
Roasted Rott Vegetables
Onions, bacon, and balsamic.
Roasted Cauliflower
Curry, ginger, onions, and garlic.
Sauteed Broccilini
Olive oil, chili flakes, and pumpkin seeds.
15 Person Minimum
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DESSERTS
15 person minimum
Cookie Tray
An assortment of chocolate chip, oatmeal raisin, and peanut butter.
Brownie Tray
plain and signature espresso toffee & almond brownie
QC Seasonal Dessert Bars
Signature Maple Bourbon Pecan Rice Krispie
Mocha Hazelnut Mousse
Topped with a salted hazelnut crumb.
Banna Pudding
Creamy vanilla pudding, fresh bananas, nilla wafers, chantilly cream.
Caramel Apple Tart
Gooey caramel filling topped with spiced apple compote and vanilla chantilly.
Cupcakes
(*Select one of the flavors listed)
Chocolate or Vanilla cupcakes topped with a swirl of seasonal butter cream.
Housemade Shortbread Cookie
Drizzled with chocolate and pistachios.

