
 

SAMPLE MENUS FOR CORPORATE EVENTS 

 
MENU ONE: 

MINI EGG ROLLS 

ROASTED VEGETABLE BRUSCHETTA 

PAELLA 

CRANBERRY WALNUT SALAD 

APPLE CRUMBLE 

MENU TWO: 

ORIENTAL SHRIMP SOUP WITH LEMONGRASS 

  HONEYED CITRUS CHICKEN  

GRILLED CORN & POTATO SALAD 

ROSEMARY & RED ONION FOCACCIA 

POACHED PEARS IN RED WINE SAUCE 

MENU THREE: 

CHEDDAR TOMATO COBBLER 

MARINATED FLANK STEAK 

ROASTED SWEET POTATO, KALE + SAGE QUINOA SKILLET 

ASIAN PEAR AND AVOCADO SALAD 

CHOCOLATE MOUSSE 
 
 
 
 


