Flwood
Catering

Buffet Pan & Family Style Menu
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MINIMUM PORTIONS ORDER (15)

MEATS

NY Strip Steak

Prime Rib

Leg of Lamb

Osso Bucco (beef shank)
Beef Tenderloin

Pork Tenderloin

Lamb Chops

Carved Brisket
Sausage

Pulled Pork

Smoked Turkey Breast

CHICKEN

Chicken Picatta

Elwood Signature

Chicken Marsala

Flame Grilled Chicken Thighs
Stuffed Chicken Breast
Chicken w Garlic Cream
Chicken breast w Sauce paring

CATERING

FISH & SEAFOOD

Cedar-Plank Salmon
Seared Scallops
Signature Shrimp
Lobster Tails
Poached halibut




SMALL TRAY SERVES 10-15 PEOPLE AND LARGE TRAY SERVES 20-30

RICE & POTATOES

Cilantro Lime Rice

Signature Spanish Rice

Roasted Baby Potatoes

Butter Whipped mashed potatoes
Marsala Mushroom mashed potatoes
Scalloped Potatoes

Hawaiian purple sweet potato
Truffle Potato Puree

PASTA

fettuccine Alfredo

Gnocchi w Truffle Cream
Gnocchi w Tomato Basil

Bowtie Rose

Double Cheese Mac N cheese
Butter Cream Gemelli Pasta
Mushroom Fontina Pappardelle

VEGTABLES

Chili Lime Roasted Cauliflower
Butter Seared Carrots

Roasted Root Vegetables
Seasonal Vegetable Medley
Roasted Asparagus

Butter Green Beans

Mexican Street Corn

Signature Fine Green Beans
Roasted Bacon Brussel sprouts




VEGETARIAN

Stuffed Squash
Vegetable Stir-Fry
Cauliflower Steaks
Vegetable stew
Stuffed Portobello
Mushrooms
Eggplant Parmesan

SALADS

Traditional Greek

Classic Ceaser

Harvest Pear & goat cheese
Couscous Cuecumber Tomato
Caprese

Elwood seasonally crafted
Cranberry Apple Quinoa
Orange & Fennel

Watermelon Mint




SAUCES &
PAIRINGS

CATERING

Mushroom Cream

White butter Beurre blanc
Garlic Cream

Béchamel sauce

Bernaise

Signature Gravy
Red Wine sauce
White Wine sauce
Peppercorn poivre

Mint Yogurt
Apple Chutney
Chimichurri
Cranberry
Blueberry Port
Tzatziki

Berry Aioli
Pesto Aioli
Ginger Scallion
Pozu

Dill sauce
Lemon Butter Sauce
Yum Yum Sauce

Nashville hot
Apple Cider bbq
Whisky Maple bbq
Brown Sugar bbq



https://www.google.com/search?sca_esv=564723505&rlz=1C5CHFA_enCA1022CA1022&cs=1&sxsrf=AB5stBhUVA2xIYUcDxJGgHBIzsmdLYrLQA:1694534129013&q=b%C3%A9chamel+sauce&stick=H4sIAAAAAAAAAOMwVGI0iBJNyUxLSy1KzStRKE4sTU5VKKksSC3-xagcnpFYopBYlKqAUACWUshPg6gstv_FxBHv6hfiGRIZv4GF8RULNxenfq6-gbF5SXoenGeSVWZo-IpFAsIzLDRLKRHiDkgtLslXCAYZ84qFi4sDJGWeU1QA51iYxFe-YuHh4gIbYWicm2MEN8OoIssgSYjbIz8nJzEvJTGzGGFGelFRJZLN5YZFCJ6hWZIBwo2WOeYZCLkyc4N0JEMKDeAco4IKM7g6s6oKc6A7-Ll49dP1DQ0LC3IKUvIsUhDm5OUZAVUrQeWTkk0LSkyKzIQEHXMTS4oykzMT8xIhgYfQYpCSY4qwuiS5BO7tlLSKNMM0JGdVVcG1pWTElxfCpTJKLAwWsfInHV6ZnJGYm5oDseMWmyTDrRU9KgKe82rFT7yyK9ES7qhk2pi5eW1BNgC2D5gk_QEAAA&sa=X&ved=2ahUKEwit1cLGt6WBAxWFmIkEHQSaArMQ7fAIegUIABC7Ag

DESSERTS

Chocolate Mousse
Peach Cobbler
Strawberry Shortcake
Cherry, Bailey's cream or
blueberry cheesecake
Tiramisu

Mini eclairs

Fruit Platters

Canollis

Tarts

Lemon Squares

Tres Leches Cake
Chocolate Banana Bread
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