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Dear Prospective Client,

| sit here on a cool night in August (yes, you read that correctly!), glass of red

wine and a tasty cigar with Frank Sinatra playing in the background. My

creative juices are flowing after a day of passionate food brainstorming with my
companyds Executive Chef Matthew Kirk
Kortright. Chefs Matt and Drew have amazed me today with their passion,

equaling that of my own!

Our goal at Crazy Chefs Caterers is simple: provide the best possible food,
service, cocktails and event design imaginable. My company has grown
considerably over the past eight years, because | have never compromised
quality, and I have found the right professionals to see that my mission of
pleasing you is a success.

As you look through our enclosed menu suggestions, please know that we are
here to listen to you, work with you, and exceedyour expectations Please

give us feedback and ask us to offer suggestions! We take our role in your event
very seriously.

ToAGreatEve nt é

James L. Messinger, Chef - President
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Crazy Chefs Caterers
Fall/Winter Menu 2008-2009

*Featuring cutting edge displays, food presentations, menu items, and cocktails from the finestlavirard winning event pi
New England

Reception Menu
A. K. A AiHeavy Hors do&é Oeuvreso
For a well rounded reception or cocktail part
eight assorted server passed hors doé o

Crazy Chefs @Rresidentdso M
| 6ve chosen this menu to offer you and vy
traveled throughout the United States an
be thrilled to help with wingpasiw@lim Messinger, C.I.A Alumnus & Chef Owner

our
d Eu
Tapas 0 80fferedwithS@asonal Professional Décor

Catalonian Olive Selection with Extra Virgin Spanish Olive Oil, Pickled Vegetables, & Garlic

O0Char cut e Belecdon @ hemian dndon Serrano, Chorizo, Other Specialty Meats,

Pickled Root Vegetables & Fresh Figs

Assorted New England and Spanish Cheeses with Crisp Crackers & Fresh Fruit

Pat at as Br av ad&Fried & Seaaonee PotRtaestOffered vatls Spicy Tomato
Sauce & Lemon Allioli

Server Passed Tapa80n Det ai l ed Passing O0Trayso & I ndi
Fried Calamari with Lemon & Paprika Spiced Aioli

Ham & Chicken Croquettes (my favoriteijh Chipotle Dipping Sauce

Sautéed Gambes (Shrimp) with Garlic, Parsley, and Olive Oil

Pincho of Roasted & Grilled Vegetables

FIl ut e 0Si ps 6 Spedaculdi Preseatationuodl-lpvors) (

Bourbon & Molasses Barbecued Beef Brochette with House Red Wine & Balsamic Glaze

Applewood Bacon Wrapped Scallop with Port Wine-Mustard Glaze

Chef O0Actiodre@tstratnigorm Prof essional Chef i n |
Pork Roast with Cornbread-Chorizo Stuffing with Natural Pan Gravy & Chipotle Aioli

L O C O Watercress Salad, Toasted Pinenuts, Bleu Cheese, & Creamy Balsamic Dressing

SlowRoast ed Root Vegetable OEscalivadad with Red
Bakerds Selection of Soft Roll s



Corporate Client Open House |/ Employee Hol i
A Versatile and o0Space Friendlyd Menu! A

Stationary HdOffered with S€asonalLinens and Décor

Assorted Cheeses, Fruits, Crackers, and Breads

Bountiful Mediterranean Display of Olives, Hummus, Italian Meats, Grilled Vegetables,

Dips, and Chefd6s Assortment of Seasonal Addi

Serner Passed HoOn dD&t@é dwwverdesand 0Outside the E
Coconut Shrimp with o0Signaturedéd Mango Aiol:i
Applewood Bacon Wrapped Scallops with Port Wine-Mustard Glaze

Bourbon and Molasses Barbecued Beef Satay with House BBQ Sauce

Pumpkin Seed and Feta Flatbread

Wild Mushroom & Goat Cheese Tartlet with Caramelized Shallot

Chef OActidodrea@tstratnigorm Pr of essional Chef i n |
Sage Rubbed Turkey Breast with Port Spiced Mayo, Whole Grain Mayo, & House Cranberry

Chutney

0Grilled Then Roastedo6 Tenderl oin of Beef wi

Horseradish Cream
Bakers Selection of Soft Rolls

Design Your Own Reception Menu
For Those Who Like What They Have Seen,

St at i on a OsuvrdddQffared with Seasonal Linens and Décor
Choose From Our Ala Carte Menu Enclosed, We Suggest Selecting at Least Three Items or
One oO0Displayéd

Server Passed dBor PDetdai Dedvanad 0Outside the E
We Suggest Selectin g Si x t o Ei ght Menu I tems From Our |

Chef OActiodr@t SItratnigom Pr of essional Chef i n |
Select From Our Specialty Pasta Selections, Carving Stations, Ethnic Stations, or Other
OFuno and Different Stations.

Dessert & Beverage Station
Our Pastry Chef and Beverage Manager are Excited To Offer You A Selection of Fine
Pastry, Cakes, Truffl es, Di pped Berries, and



Holiday Dinner & Buffet
Home or Office, The SugBettwiidl Elevate Your EviemStatus Never Seen Before By Your
Guests, This iGeeat Value For Your Entertaining Dolldr

*All Menus Ihade Small Bowls of Our Salted & Toaste®vpavad#touse!

Saladsd Please Select One

L O C O Watercress Salad, Toasted Pinenuts, Gorgonzola Cheese, &
Creamy Balsamic Dressing

Crazy Chefs Caesar Salad with Housemade Dressing, Cracked Pepper, &
Garlicky Crouton

Steakhouse Salad with Smoked Bacon, Thinly Sliced Red Onion, Crumbled
Gorgonzola, Tomatoes, and Bleu Cheese Dressing

Local Green Salad with Sliced Pear, Crumbled Bleu Cheese, Cinnamon-
Honey Roasted Walnuts, and Creamy Balsamic Dressing

Roasted Beet Salad with Honey, Goat Cheese, Onion, Walnuts, & Dried
Fruits

Vegetabl es, Pot-RBleasealest,Twoand 0Si deso

Slow Roasted Root Vegetables d Parsnips, Beets, Baby Carrots, and Winter

Squashes with Fresh Rosemary and Light Olive Oil

BrownSugar-Ci nnamon Butter Baked Native Acorn Squ:
Sage-Pecan Whipped Butternut Squash

Cider Glazed Carrots

Autumn Lentil Blend & Autumn Lentils Slow Cooked with New England

Bacon, Local Vegetables and Savory Cool Weather Broth

Roasted Sweet Potato Puree (Jimdbs Favoritel)
Brown Butter Roasted Potatoes with Caramelized Onion and Fresh

Rosemary
Horseradish Whipped Potatoes
Roasted Garlic o0Smasheddé Red Skin Potatoes

Buttermilk Whipped Yukon Gold Potatoes

Chef Matthewds Sweet Potato Casserole Topped
Marshmallows

Entrée Itemsd Please Select Two, The Higher Price Will Prevalil, Prites are Per Gues

Portabella, Prosciutto and Spinach Lasagna d Layered with Freshly Made Pasta $22

Chicken Marsala & The Best You Will Ever Have! Sautéed Chicken Breast with
Wild Mushrooms, Fresh Herbs, and Marsala Demi $25

Signature Chicken Roulade o Fresh Chicken Breast Rolled and Breaded with Italian
Seasoned Crumbs, Filled with Herbed Cream Cheese, Fresh Sage and Prosciutto $25



Entrée Items Continued:

Chicken Limon & Pan Roasted Chicken Breast Strips with Artichokes, Capers,
& Lemon White Wine Pan Sauce

Pecan Crusted Chicken o Frenched Statler Breast with Maple Shallot Cream

Cider Baked Ham

*Stuffed Pork Loin d Wensleydale Cranberry Cheese & Herbed Crumb

Cinnamon Roasted Pork Tenderloin with Apple-Bourbon Sauce

Pork Roast with Cornbread-Chorizo Stuffing with Natural Pan Gravy

Pecan Crusted Salmon with Amoretto-Dijon Cream

Potato and Chive Crusted Salmon with Maple Butter Sauce

Herb Crusted Georgeds Bank Cmdfi s

Roasted Beef Tenderl oin with 0106
Or Wild Mushroom Ragout

Traditional Beef Wellington with Hudson Valley Foie Gras
Slow Roasted Prime Rib with Traditional Au Jus and Grated Horseradish Cream
Traditional Beef Bourguignon

Brai sed Fl ank Steak o0Stuffedd wit
& Smoked Gouda

Veal Osso Bucco Offered with Super Reduced Braising Liquid & Gremolata
Sautéed Pork Medallions - Topped with Brandied Mushrooms & Shallot Cream
Braised Lamb Shank with Braising Liquid & Gremolata

0Sl ow & Lowdé Braised Short Ri bs

*The Above Pricing |'s Reflective

ltems

$25
$28
$25
$28
$28
$25
$28

$28

B29 wi t h

Bottl e

$35
$38
$33
$30

h
$30

$33
$25
$30

$35

Roasted

Additional Pricing Would Include On-Site Staffng &Or Rental ltems

-In Some Instances, Minimum Guest Counts May Appty

of

Lemo

Red

R



Passed Hors d&é Oeuvres |/ Tapas

Vegetarian & Soups

Wild Mushroom & Gruyere Cheese Puffs

Flute 0Sipsdé of Winter Soups (Spectacular Pr
Pumpkin Seed & Feta Flatbread

Patatas Bravas Topped with Spicy Sauce

Pincho of Roasted & Grilled Vegetables

Wild Mushroom & Goat Cheese Tartlet Topped with Caramelized Shallot

Poultry

Wild Mushroom & Chicken Croquettes

Lemon Grass Chicken Satay with Spicy Cool Peanut-Curry Dip

Coconut Crusted Chicken with Lime Dip

Duck DuodPot at o & Duck Confit oLatked with Gril!]l

Shellfish & Fish

Fried Calamari with Lemon & Paprika Spiced Aioli

Lobster & Grilled Corn Fritter with Lime-Cilantro Dipping Sauce*
Poached Shrimp Cocktail Style

Grilled Shrimp with Sweet Chili Sauce

Sautéed Gambes (Shrimp) with Garlic, Parsley, and Olive Oil
Coconut Crusted Shrimp with o0Signatured Mang
Applewood Bacon Wrapped Scallop with Balsamic-Mustard Glaze
Maine Crab Cakes with Roasted Red Pepper Cream*

Tuna Tataki with Soy & Wasabi Cream

Johnny Cakes Topped with Créme Fraiche & Lobster*

Beef & Such

Bourbon & Molasses Barbecued Beef Brochette with House Red Wine & Balsamic Glaze

FBLT O Seared Foie, Applewood Bacon, Petit Greens, & Tomato*

Tourchon of Foie Gras OPinchoo6 with Madeira
Beef & Black Bean Empanada with Chipotle Dipping Sauce

Tenderloin of Beef Crostini with Red Onion Confit & Peppercress

Beef Carpaccio with Red Onion & Watercress Aioli

Grilled Lamb Loin Medallions with Tzatziki Sauce

Pork Pot Stickers

The Above is a Sample of What We Can Do, Please Let Us Know If You Have
Something Else in Mind

Hors doé Oeuvres are Priced At $24
$14%$16Per Hour/Per Person, For FultSewvice Catering



Stationary Hors do Oewuvres

Tapas oO0Tabl eo
Catalonian Olive Selection with Extra Virgin Spanish Olive Oil, Pickled Vegetables, & Garlic
Selection of Iberian Jamon Serrano, Chorizo, Other Specialty Meats & Fresh Fig Garnish
Assorted New England and Spanish Cheeses with Crisp Crackers & Fresh Fruit
Pat at as Br av adFried Botata Ghunks OfteredavithSpicysSduce & Aioli
$9

Tuscan oO0Tabl eo
Bountiful Display of Italian Specialties Including Meats, Cheeses, Breads, Olives, and
Marinated Vegetables. This Station Features an Ultra Hot Presentation!
$9

Raw Bard With Appropriate Accompaniments

Tiered Assortment of o0The Daydsdé Oysters,

Smoked Salmon, New Zealand Mussels, and Other House Made Goodies are Available
Upon Request.
$10

0CheesedWiTtalbl @ur DéSI' gnatureod
Big Bang For The Buck, Our Event Designers will Create a Display That Will Floor Your
Guests Upon Arrival! Trust Us, Your Guests will be Wowed!
$10 (or $7 without décor)

Buil d Your ©WenSuggest Ghdioding Tavo to Three Items!
Assorted Cheeses, Fruits, Crackers, and Breads
Bountiful Mediterranean Display of Olives, Hummus, Italian Meats, Grilled Vegetables,
Di ps, and Chefds Assortment of
Bountiful Platter of Assorted Seasonal Fruits
Tuna 0 Black Sesame Encrusted with Coriander-Teriyaki Dip
$8

Our Prices Above are Based on 50 Guests. We are Happy to
Accommodate Lower Guest Counts, However, in Some Instances our
Prices May Increase

Seaso



Entrée Stations

All Of Our oStationsdé Feature Our o0Signatu
Lighting, and Service

Sd ad oBar 6 Feadlendericng A o0Chef
Crazy Chefs Caesar Salad / Soba Noodles with Duck Confit / Fennel Ribbons with Citrus
Marinated Rock Shrimp- Al I o0 Shaker Tosseddéd and Offered i
Gl ass! o
$9

Short Plate & Tapas Wine Bar!
How Cool To Have Two Chefs Cooking & Plating (on really cool plates) In Front of Your
Guests, In Your Home? Allow Your Event Planner To Work on a Menu With Your Input,
Paired with Wines From Our Resident Sommelier! This Service Requires Little Space &
Of fers True oOWow Factor!o
Begins at $25 per guest

Stir Fry
Oriental Style Vegetables Wok Cooked with Two of the Following:
Chicken Breast, Rock Shrimp, Beef, Scallops, & Vegetables Offered with Pineapple Sherry &
Chef Danny Leeds GGS Szechwan Sauc
$11

Paella Valencia
A Mélange of Chicken, Shellfish, Sausage, and Saffron Rice all Prepared in the Classic Paella
Pan!
$10 to $15

Thai Curry
Wok Steamed Jasmine Rice Topped with Vegetables, Chicken Breast, and Shrimp Offered
with Guest Choice of Red or Green Curry. Accompanied with Toasted Coconut, Peanuts,
Lemongrass, and Basil
$12

Risotto Milanese
Creamy Short Grain Italian Rice Sautéed with Wild Mushrooms, Chicken Strips, and
Topped with Crispy Bacon and Parmesan Cheese
$9



Entrée Stations Continued:

Pasta
All Pasta Stations Include Housebaked Foccacia Bread, Olive Oil, and White Bean Dip
Bel ow is a Sample of Our Past asé

oSigmad Penne with Nutless Pesto & 0246 |
Shells Carbonara with Fresh Herbs and Smoked Bacon
Penne with Sautéed Chicken Strips, Wild Mushrooms, Herbs, and Alfredo Style Béchamel
Connieds Ricotta Gnocchi with Sauce
Butternut Ravioli with Maple-Caramelized Shallot Cream & Fried Sage
Lobster Ravioli with Baby Spinach and Sherry Cream Sauce

$8 to $15
*Chicken, Shrimp, Scallops, or Steak May Be Added For a Nominal Fee
Carving
Featuring a Professionally Traine

All Carvintations are Offered with Appropriate Accompaniments and Local Assortment of Soft R

Peppercorn Seared Beef Tenderloin

Grilled Then Roasted Beef Tenderloin

Traditional Beef Wellington with Hudson Valley Foie Gras
Prime Rib of Beef
Sirloin of Beef

Roasted Garlic & Rosemary Crusted Inside Round of Beef

Steamship Round of Beef / 150 guests

Beef Roulade & Terris Major Cut of Beef Rolled with Caramelized Red Onion, Roasted Red
Peppers and Goat Cheese Offered with Willamette Valley Pinot Noir Demi

Inside Round of Veal
Steamship Round of Veal / 100 guests
Tenderloin of Venison with Beach Plum Demi
Roasted Leg of Lamb with Zinfandel Onion Jam
Duck Mai t 8rilleddByeast@©Odfeved vath Brandied Mushroom Sauce, Toasted
Pecans and Crumbled Blue Cheese

Statler Chicken Breast Topped with Goat Cheese & Tarragon
Sage and Mustard Roasted Turkey Breast
Maple Brined Whole Turkey
Cinnamon Roasted Pork Tenderloin with Apple-Bourbon Sauce
Chef Matt ds 8Wensfeyllale dranderoy Cheese,lSantéechSpinach and
Herbed Crumbs (So Flavorful a Sauce is Not Needed!)

$8 to $20



The Finishing Touch

Chocolate Fountain
Lavishly Displayed Chocolate Fountain w/ Fruits, Cookies, and Other "Goodies" For
"Dippers!"
$7 / minimum guest count may apply

Table Top Truffles & Dipped Berries
Pl aced on Each Guest Tabl eé
$3

0Goodied6 Tabl e
Assorted Individual Pastries Such As: Truffles, Dipped Strawberries, Fruit Tart, Eclairs,
Assorted Petit Fours, & Seasonal Additions
$4 / 2 pieces per guest
$5 / 3 pieces per guest

Ice Cream Sundae Bar
oYour 6 Favorite Flavors (2) & AlIl
$5

Plated Desserts
Pl ease I nquire About Our Often Changi
$6-$10

Coffee / After Dinner Beverages
OBostonds Bestod Coffee, Decaffeinated C
$2.75 / includes elegant silver plated samovar service

*Ridiculous Coffee Bar Available!

Espresso / Cappuccino / Latte
$3 / minimum of 100 guests

Liquid Dessert
Our Elegant Coffee Service Offered with After Dinner Cordials, Fresh Whipped Cream,
Melted Chocolate, & Cinnamon Sticks!
$5



Beverage Catering

Full Service
This service will allow you to sit back and relax! The following is offered: liquor liability
insurance, full top shelf liquor assortment with mixers, Sam Adams Seasonal Beer, Amstel
Light, Miller Lite, Cabernet Sauvignon, Merlot, Chardonnay, Pinot Grigio, Assorted Soft
Drinks, Assorted Juices, Bottled Water, Ice, Plastic Cups, Bar Garnishes & Set-Up

$28 per guest for full open bar (includes one professional bartender for every 100 guests)
*Cordials are available for an additional $3 per guest
**Glassware available for additional $2.50-$4 per guest

Beer & Wine
All of the above are offered with the exception of Liquor!
$18 per guest (includes one professional bartender for every 100 guests)
*Glassware available for additional $2.50-$4 per guest

Service Only
Client provides all liquor, beer, & wine. Crazy Chefs Caterers provides liquor liability
insurance, ice for drink making, assorted soda, assorted juices & mixers, fruit garnishes,
cocktail napkins, & one professional bartender for every one hundred guests!
$11
*Glassware available for additional $2.50-$4 per guest

*ASK ABOUT OUR SPECIALTY BARS INCLUDING: GLOW BAR, FENWAY
BAR, AND MOREZE€

*All Services Are Limited to Five Hours




Linens, China, Glassware, & Accessories

LINENS
Crazy Chefs Caterers Take Great Pride In Providing You with Full Length Linens &
Specialty Fabrics

Round Guest Table Linens Are Quoted As Follows:
8-10 Guests: $20 per table/Imperial Stripe
6-8 Guests: $16 per table / Imperial Stripe
Cocktail Table- 4 Guests: $14 per table / Imperial Stripe
High Top Cocktail Table (Includes Organza Tie Sash): $25
6 or 8 ft. Banquet Tables: $20 / $24
Standard Dinner Napkins (multi colors available): $.95

*Please Inquire to View Qur Catalog of Specialty Linens

CHINA & FLATWARE
White Band China / Ivory with Gold Band / White with Platinum Band
Stainless Flatware
$5.50 per guest - $7.50
*Specialty China (including square, triangle, and more), Flatware, Crystal Glassware,
Charger Pldes, & Other Fine Event Accessories Available

EQUIPMENT RENTALS
Crazy Chefs Caterers Can Assist With All of Your Rental Needs Such As:
Tents
Lighting
Tables & Chairs (Samsonite, Chiavari, Garden)
Mobile Kitchen
Kitchen Equipment
Restrooms
Dance Floors
Staging
Climate Control
And Mor eé



The Fine Print

The Crazy Chefs Catererare a full service special event and corporate caterer. Our
catering firm is owned and operated by Chefs and Event Professionals. We thrive on
creating dishes, displays, and events that display freshness, creativity, and seasonal luster.
Part of what makes 7he Crazy Chefs Catererso unique is our belief in utilizing all of our
resources in purchasing the highest quality food and decorative items available, from world-
class vendors.

The Crazy Chefs Catererae a division of JAMESS, Inc. and are fully licensed and
insured in both food and beverage service. We invite you to view both our commissary and
catering license.

The Crazy Chefs Cateremhank you for the opportunity to present our passion to you!
Below is a list of guidelines to aid you in the planning of your special event:

A

Final Guest Count:Due ten business days before event. May not be reduced after final
count

Retainer: Twenty 8 Five percent of estimated final bill to secure date with signed
contract

Final Payment:Final Payment must be received before or at the beginning of event.
Final payment must be cash, certified check, MasterCard, Visa, or American Express

Staffing Event staffing is based upon guest count, scope of service, menu requirements,
and client needs. A typical event will consist of the following staff members:
Event Manager - $200 per event
Event Station Chef - $25 / hour
Wait-staff - $25 / hour
Bartender - $25 / hour
Culinary & Utility - $18 / hour
Professional Event Management & Design Services Available & $100 / hour
*hourly rates for event staff are based upon a minimum of four hours

Additional Fees: The Crazy Chefs Cateremay add a 20-30% Event Fee for all
catered events contingent on degree of difficulty with location, load-in/out, permit fees,
travel, additional staff due to location demands, or other incurred fees out of Crazy
Chefs Caterers control



