HOT HORS D'OEUVRES
$4.75 per person

Buffalo Hot Wings

Fat McMullen’s world famous recipe—hot and spicy,
served with carrot stix, cefery stix, and bleu cheese or ranch dressing

Swedish Meatbhalls

Sauteed in sour cream and chives

Teriyaki Beef or Chicken Brochettes
Terivaki marinated chunks of beef or chicken with bell peppers and onions

Breaded Chicken Tenders

Served with carrots & celery and a honey mustard dipping sauce

Chicken Quesadillas
Flour tortilla filled with chicken, Jack and Cheddar cheese,
ortega chiles, and tomatoes. Served with sour cream and salsa.

Loaded Quesadillas

Flour tortilla stuffed with ham, mushrooms, bacon, tomatoes
jack and cheddar cheese. Served with sour cream and salsa.

Taquitos with guacamole
Seasoned shredded beef wrapped in a fried corn tortilla and served with guacamole

Prime Rib Chunks

lender chunks of prime rib with mushrooms served in au jus

Buffalo Hot Shrimp

Served “Hot Wings ™ style, with carrot stix, celery stix and bleu cheese dressing

Calamari
Deep fried calamari strips served with cocktail sauce

Stuffed Jalapenos
Lightly breaded and stuffed with Philly cream cheese—
served with carrot stix, celery stix and bleu cheese dressing

COLD HORS D'OEUVRES
$4.50 per person

Vegetable Platter

Crisp, fresh & delicious vegetables served with ranch dressing

Fruit Platter

Seasonal fresh fruit served with a _'-'.rreiw!x-rrr}r yogurt u'r'p

Cheese & Cracker Platter

Jack & cheddar cheese served with assorted crackers

Malibu Pizza

Pizza crust with cream cheese & vegetable topping

Peel & Eat Shrimp

Peel them yourself as the name suggests
Served with lemon wedges and a tangy cocktail sauce

Chips & Salsa

Tortilla chips served with a chunky-style salsa

Shrimp Cocktail Platter

Served with a tangy cocktail sauce and lemon wedges
Serves 20-25

$85.00




PLATTERS LIGHT FAIRE

Meat & Cheese Platters Sandwich & Salad Soup & Salad
Choose two sandwiches & two salads . .
Tender slices of meat & cheese with lettuce, (Regular, Cﬂt’faf Er_fff'ﬁr? fruit)
mustard, mayonnaise, tomatoes, pickles, onions and rolls . Turkey & Swiss  * Garden Salad Served with a ro
* Ham & Swiss * Caesar Salad $1 0.95 [Per person
* Tuna * Fresh Fruit Salad
* Corned Beef * Potato Salad
Choose five for $11.95 per person e Pastrami « Macaroni Salad
Choose four for $10.95 per person * Roast Beef * Pasta Salad
* Coleslaw

Choose three for $9.95 per person * Four-bean Salad

= Marinated Mushrooms

$1 0-95 [PEr person
MEAT CHEESE
Roast Beef American
Breast of Turkey Swiss
Baked Ham Jack BOX LUNCHES
Hard Salami Provalone ,
_ ) Each complete “on-the-go” lunch includes
Capricola Cheddar a bag of chips, piece of fresh fruit, cookie and serviceware
Tuna
Choose from the following
Bread Filling Cheese
» Croissant * Turkey = American
* Wheat * Roast Beef * Swiss
. . . * Rye * Ham * Jack
Mini Sandwich Platter - Sourdough « Comed Beef e Cheddar
| * Squaw Bread * Pastrami
Comes assorted with turkey, ham, * Tuna
roast beef, tuna or egg salad » Egg Salad

with a mustard-mayonnaise
dressing on dinner rolls

$1 1 .95 P{".F F]HFEI]T‘I
$1 6.00 per dozen (minimum of 75)




SANDWICHES
$10.95 per person

BBQ Chicken Sandwich

A boneless skinless chicken breast with a flavorful BBQ sauce.
Served with macaroni or potato salad.

Blackened Chicken Sandwich

Boneless, skinless chicken breast with a Caribbean mix of spices on a bun
with mayonnaise, lettuce and tomato. Served with macaroni or potato salad.

Hamburger
1/3 pound hamburger patty served on a sasame seed bun

with our special dressing, lettuce, tomato and pickle.
Served with macaroni or potato salad.

Philly Cheese Steak Sandwich

Cheese steak sauteed with peppers and onions and topped with
white American cheese served in a French roll with macaroni or potato salad.

Bratwurst Sandwich

A German sausage on a hogie roll topped with
saverkraut and served with macaroni or potato safad,

SALADS
$10.95 per person

Caesar Salads
Served with a roll

Choose from Chicken, Scallops, Blackened 5almon,
Blackened Shrimp, or Blackened Red Snapper.

Chef’s Salad

A mix of romaine and iceberg lettuce with Jack and
cheddar cheeses, ham and turkey, Served with a roll

Cobb Salad

A mix of iceberg and romaine lettuce with turkey, tomato,
hacon, avocado, and bleu cheese crumble, Served with a roll.

BBQ Chicken Salad

Chopped chicken breast on top of a mix of garden greens with
corn, black beans, jicama and ranch dressing. Served with a roll,

Apricot Chicken Spinach Salad

Char-broiled chicken breast sliced on top of spinach leaves
with a warm apricot walnut sauce. Served with a roll,

Walnut Chicken Salad

Broiled chicken breast sliced and spread on a mix of garden greens
with walnuts and a r;i.'sp.herr",.-' vinegarette drﬁ.s.'sing. Served with a roll.

Chinese Chicken Salad

Broiled chicken breast with a teriyaki sauce topped with sesame seeds
on a bed of romaine lettuce, garnished with crispy chowmein
noodles and orange wedges with a sesame oil dressing. Served with a roll.

Turkey Cashew Salad

Diced turkey and cashews with a celery mayonnaise dressing
on a bed of mixed salad greens. Served with a roll,




SPECIAL ENTREES
$10.95 per person

Baked 1/2 Chicken

Owven baked one-half chicken (approx. 12-0z.) delicately seasoned and broiled.
Served with mashed potatoes, gravy, caesar salad and a roll.

BBQ Chicken Breast

Oven baked one-half chicken (approx. 12-oz.) delicately seasoned
and broiled with a flavorful BBQ sauce. Served with roasted potatoes
with cheese & bacon bits as toppers, caesar salad and a roll.

Fried Chicken

Three pieces of breaded chicken, deep fried and
served with a corn cobette and potato salad.

Chicken Fried Steak

A 5-0z. cube steak breaded, deep fried and
served with mashed potatoes, gravy, caesar salad and a rolf.

Veracruz Chicken
Boneless, skinless chicken breast topped with tomatoes, avocado,

salsa and monterey jack cheese. Served with vegetables, caesar salad and a roll.

SPECIAL ENTREES
$10.95 per person

Monterey Chicken

Boneless, skinless chicken breast topped with tomatoes, avocado and
Monterey jack cheese, Served with vegetables, caesar salad and a roll.

Sicilian Mushroom Chicken

Chicken and mushrooms in a creamy sauce served
over pasta with vegetables, caesar salad and a roll.

Marco Polo Chicken

Boneless, skinless chicken breast rolled with broceoli, carrols and
cauliflower served with mashed potatoes, caesar salad and a roll,

Tri Tip
Sliced char-broiled beef served with
mashed potatoes, gravy, caesar salad and a roll.

Beef Stroganoff

Chunks of beef with a brown sauce, mushrooms and
garlic topped with sour cream. Served with caesar salad and a roll,




SPECIAL ENTREES SPECIAL ENTREES

$10.95 per person Vegetarian—$10.95 per person

Vegetable Lasagna
o _M'Eﬂﬂﬂﬂf ) ) Homemade baked lasagna made with broccoli, carrots, cauliflower,
Ground beef mixed with bacon, sausage, onion and spices. cheese and a marinara sauce. Served with caesar salad and garlic bread,
served with mashed potatoes, mixed vegetable and a roll,
Vegetables & Pasta
Pork Cho DS Vegetables with a basil cream sauce served over pasta.

Choose regular or blackened
Two 5-o0z. center cut pork chops grilled and

served with mashed potatoes, caesar salad and a roll,

Pasta—$10.95 per person
Spiced Pork

A pork loin marinated in cranberry juice, terragon and curry; charbroiled and
topped with a cranberry sauce, Served with mashed potatoes, caesar salad and a roll. I.asagna

Homemade baked lasagna made with ground beef, lftalian sausage, ricotta and
maozzarella cheeses, garlic and fresh basil. Served with caesar salad and garlic bread,

Turkey with Dressing
Sliced turkey breast, seasoned bread stuffing, .
mashed potatoes and gravy. Served with caesar salad and a roll. SP aghetﬂ
Spaghetti noodles covered with a marinara sauce and meatballs.
Served with caesar salad and garlic bread

Turkey Tettrazini
Turkey with parmesan, Jack and cheddar cheese, garlic, bell pepper, cream and Pasta Primavera
mushrooms with fettuccini in a casserole. Served with caesar salad and a roll. Fresh mix of l.,a{lgq:-fabjﬁr g,_:trﬂr_" and cream served over fettuccini.

Served with caesar salad and garlic bread




INTERNATIONAL FAIRE
Mexican—$10.95 per person

Burritos
Choose chicken or carne asada
Served with Spanish rice and refried beans. Chips, guacamole and salsa on the side.

Taco Bar

Choose chicken or beef
Tortillas, cheese, lettuce, tomato, onions, guacamole, salsa and sour cream.
Served with Spanish rice and refried beans.

Fajitas
Choose chicken or beef
Served with Spanish rice and refried beans. Chips, guacamole and salsa on the side.

Enchiladas

Choose chicken, beef or cheese
Served with Spanish rice and refried beans. Chips, guacamole and salsa on the side.

Chili Relleno

An Anaheim chili stuffed with Jack and cheddar cheese, dipped in an egg batter and
topped with a mild sauce. Served with Spanish rice and refried beans,

Taco Salad

Choose chicken or beef
A flour tortilla shell with ground beef, refried beans, rice, lettuce,
tomato, Jack and cheddar cheese with sour cream, salsa and guacamole.

Irish

Irish Tacos—%$9.95 per person
Two flour tortillas with corned beef, cabbage, tomatoes, onions and salsa.
Served with rice pilaf and a green salad.

Irish Stew—%10.95 per person

Chunks of lamb with fresh vegetables and potatoes,
Served with caesar salad and a roll.

Corned Beef & Cﬂbbage—$1 1.95 per person

Served with Irish potatoes, carrots and a roll.

FROM THE SEA

Fish Tacos—%$10.95 per person

Breaded or blackened fish with shredded cabbage, diced
tomatoes and Silky’s special taco sauce, Served with rice pilaf

Fiﬁh n Chfp5—$1 0.95 per person

Beer-battered Icelandic cod served with French fries.

Seafood Gumbo—%$10.95 per person

A savory creole stew with okra, onions, celery, bell peppers,
tomatoes, shrimp and scallops served with rice, caesar salad and a roll.

BBQ Scallops—$11.95 per person

Six jumbo scallops skewered and wrapped with bacon and
brushed with BBQ sauce served with rice, caesar safad and a roll.

Acapufm 5hrfmp—$11 95 per person

Spicy shrimp with broccoli, carrots, cauliflower, mushrooms, red and
green bell peppers and onions on rice served with caesar salad and a roll.

Beer Batter Shrimp—$11.95 per person

Five shrimp cooked in a beer batter.
Served with french fries, caesar salad and a roll.

Shn'mp Gumbo—$1 1.95 per person

Shrimp cooked with bell peppers, onions, garlic and tomatoes
in a spicy sauce served with rice, caesar salad and a roll.

Sﬂufhern-ﬂyfe Shr imp—$11 95 per person

Sauteed shrimp, mushrooms, bacon, cayenne pepper and chopped pecans
in a cream sauce over fettuccine noodles served with caesar salad and a rofl.

Mﬂfﬂrﬂﬂf Jﬂﬂlbﬂfﬂ}’ﬂ—$1 1.95 per person
Shrimp, smoked sausage, tomatoes, onions, green and red
bell peppers, heavy cream, lime juice and cajun spices mixed
with macaroni and elbow pasta served with caesar salad and a roll,




DINNER ENTREES

Served with your choice of salad, vegetable and rice or potatoes.
Also includes a roll and coffee

Choose One For $1 3.95 per person

Roast Beef—Sices of tender roast beef & gravy

Tu I‘l(i—:"}."—ﬂ"’{"” roasted turkey breast & gravy

Ham—PBaked Virginia Ham

Ter_i}raki Chicken——areast of chicken with teriyaki sauce topped with pineapple

Chicken Bon Fume—sauteed hreast of chicken with bacon, mushrooms, and
onions in a brandy sauce

Chicken—gaked, BBQ, or Fried

Roast Pork—owen roasted pork leg

Your choice of one salad, one vegetable, rice or potatoes

Salads

ichoose one)
Garden salad with choice of dressing
Caesar Salad
Fresh Fruit Salad
Potato Salad
Macaroni Salad
Pasta Salad
Coleslaw
Four-bean Salad
Marinated Mushrooms

Vegetahfes Rice or Potatoes
(Choose one) ichoose one)
Green Beans Peas Rice Pilaf
Vegetable Medley  Cauliflower Baked Potato
Zucchini Broccoli Mashed Potatoes
Carrots

DINNER ENTREES

Prime Rib

Slice of choice lowa corn-fed beef
served with au jus and cream horseradish

8-07.—%$20.00 per person 12-0z.—$24.00 per person

Broiled Salmon—%$20.95 per person
A filet topped with herb butter

Rib Eye Steak—%$20.95 per person

Choice tender corn fed

Shrimp Scampi—$22.95 per person
Jumbo shrimp sauteed with tomatoes, onions,
mushrooms and garlic in a light sauce served on fettuccini

Halibut with Lobster Sauce—$22.95 per person

Sauteed halibut topped with a lobster cream sauce

Entree with Carver

fchoose one)
Baron of Beef, Oven-roasted Turkey or Baked Virginia Ham

(salad, vegetable, potato or rice, $3.00 per person extra)

$26-ﬂ“ per person




Welcome to Silky Sullivan’s Event Catering. We aim to provide
an event that maintains a level of excellent food and friendly
service in an organized and efficient manner. Whether it's a
cocktail party for 50 or a five course dinner for 250 we can
fulfill your every need. We can provide “Full Service” or “Casual
Style” catering for any event. Where food and service need to
complement the event, we are the solution.

We are a subsidiary of Silky Sullivan’s Restaurant & Irish Pub, a
20-year-old locally-owned firm with an excellent reputation of
quality food and excellent service.

All of our menus include quality disposable serviceware.
Rentals are available if you wish to have china, silver or
crystal. We also have references available to help make your
event a success such as florists, photographers, etc. We would
be happy to help you choose a reputable and reliable source.

All menus are based upon a 20 GUEST MINIMUM. If your
guest count is lower please call for a quote. All prices are
plus sales tax and 15% service charge. Prices are subject to
change.

Silky Sullivan’s Event Catering provides the delivery and set-
up of all food contracted. Servers are extra and based on the
size and length of the event.

Please call if you need more information at (714) 963-5967.

Te=0a

DESSERTS

Choose from the following assortment

Cookies Assorted Cheese Cakes
Assorted Pies Carrot Cake
Layer Cake Chocolate Dipped Strawberries
Assorted Cobblers
$4.95 per person

lce cream with two tﬂppings

$2.75 per person

BREAKFAST

Continental Hot

Assorted Baked Goods Frittata
fresh baked blueberry, bran & Scrambled Eggs

banana nut muffins, & croissants Sausage & Bacon
Hash Browns
Assorted Seasonal
& Tropical Fruit
Assorted Baked Goods

Fresh Juice
our choice of one
of our assorted flavors

$11.95 per person

Fresh Juice
vour choice of one
of our assorfed Havors

Assorted Seasonal
& Tropical Fruits

Coffee and Tea

$g -95 per person
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