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Sugar Plum Fairies Hors D’oeuvres Party

Stationary Hors D’oeuvres

Chef Mo’s Hummus
authentic Mideastern recipe with all the accoutrements:
green onions, long keeper tomatoes, black mission olives, feta cheese, pita friangles

Farmstead Cheeseboard
award winning artisan cheeses, preserved fruits, savory and sweet nuts,
premium variety of wheat crackers and flatbreads

Duet of Bruschetta
long keeper tomato, fresh mozzarella, basil ~and~ white bean, thyme and prosciutto
garlic crostini

Seasonal Crudités
Parmesan herb and red pepper dipping sauces

Tuscan Table
marinated artichoke hearts, eggplant, hearts of palm, roasted red peppers, cherry peppers,
sharp provolone cheese, gourmet olives, sopressata, Genoa salame, breads & crackers

Passed Hors D'oeuvres
(You may select four.)
chicken satay with Asian drizzle
chicken saltimbocca bites
beef Wellington

Roquefort and candied pecan grape truffles

apple fritters, maple glaze
vegetable pot stickers with ginger soy sauce

Kobe beef slider, Dijon remoulade, dill pickle, potato roll

Dessert
Miniature Bete Noir, Assorted Holiday Cookies

fwenty-eight per person

1718 Highland Avenue - Cheshire, CT 06410 Tel: 203.272.8213
1480 Post Road - Darien, CT 06820 Tel: 203.655.8600
www.jordancaterers.com
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Feast of Seven Fishes

Jumbo Tiger Shrimp
Grilled Marinated Shrimp Skewer
marinated in pesto and grilled en brochette

Clams Casino
Parmesan herbed breadcrumbs, bacon

Prince Edward Island Mussels
saffron tomato broth, spaghetti

Scungilli and Calamari Salad
fresh herbs and roasted garlic
Linguini with White Clam Sauce

fresh clams, roasted garlic

Baccala
salted cod, capers, wine sauce

Broccoli Rabe
sautéed broccoli rabe, anchovy fillets, white wine, roasted garlic

Artisan Rolls and Sweet Whipped Butter

thirty-eight per person

1718 Highland Avenue - Cheshire, CT 06410 Tel: 203.272.8213
1480 Post Road - Darien, CT 06820 Tel: 203.655.8600
www.jordancaterers.com
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The North Star Dinner Buffet

Salad of Baby Greens and Figs
port soaked Mission figs, roasted pistachio goat cheese medallion
sweet sun-dried cherry vinaigrette

Pan-Roasted Chicken Breast
Nicoise style orzo, lemon-thyme emulsion drizzle

Pecan-Encrusted Salmon
vegetable confetti nest, pomegranate glaze

Marble Fingerling Potatoes & Pears
fleur de sel

Roasted Winter Root Vegetables
garlic and herbs
Artisan Rolls and Sweet Whipped Butter
Dessert

red velvet mini cupcakes, timeless traditional holiday cookies

twenty-seven per person

1718 Highland Avenue - Cheshire, CT 06410 Tel: 203.272.8213
1480 Post Road - Darien, CT 06820 Tel: 203.655.8600
www.jordancaterers.com
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Silver Bells — Dinner Buffet

Field Greens Salad
Burgundy poached pears, crumbled blue cheese, sun-dried cranberries,
balsamic mint vinaigrette

Orange and Sage Glazed Turkey Breast
cornbread and chestnut stuffing

Garlic-Rosemary Pork Loin
stuffed with spinach, apples, apple wood bacon & caramelized onions

Potato Gnocchi
chorizo, oven roasted tomatoes, broccoli rabe, garlic, basil, white wine

Roasted Winter Root vegetables
garlic and herbs
Artisan Rolls with Sweet Whipped Butter
Desserts
red velvet mini cupcakes, timeless traditional holiday cookies,

Whoopie Pies

thirty-one per person

1718 Highland Avenue - Cheshire, CT 06410 Tel: 203.272.8213

1480 Post Road - Darien, CT 06820 Tel: 203.655.8600
www.jordancaterers.com
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Gold Tinsel Dinner Buffet

Salad of Baby Greens and Mission Figs
port soaked figs, roasted pistachio rolled goat cheese medallions
champagne vinaigrette

Brown Sugar and Coffee Cured Beef Tenderloin
citrus mole, crispy salsify ribbons

Shrimp & Crab with Red Beans & Rice
coconut infused rice, red beans sautéed vegetables, fresh herbs, apple wood bacon lardons

Jordan’s Gratin
Yukon Gold and sweet potatoes

Roasted Winter Root Vegetables
fleur de sel, fresh herbs
Artisan Rolls and Sweet Whipped Butter
Desserts
red velvet mini cupcakes, timeless traditional holiday cookies, Whoopie Pies

thirty-six per person

1718 Highland Avenue - Cheshire, CT 06410 Tel: 203.272.8213
1480 Post Road - Darien, CT 06820 Tel: 203.655.8600
www.jordancaterers.com
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CELEBRATIONS 2011 Information

DELIVERY Jordan’s professional uniformed delivery service is reliable for every occasion and is available to return
afterwards for equipment. Fees are charged according to our distance rate schedule. Please ask your Sales Manager to review
this.

PICK UP  Precise times for self pick-up orders can be coordinated with your Sales Manager. Food may be picked up cold
with instructions to reheat, or warm depending on the time of day. Payment at the time of pick up can be made with cash or
check. MASTERCARD and VISA are accepted ahead of time for events of no more than $2,000.00.

RENTAL EQUIPMENT Jordan’s Sales Managers can arrange for the rental of all necessaries: tables, chairs, linens, china,
flatware and glasses. A wide variety of selections and styles are available to suit every taste and budget and our Sales Managers
can design and coordinate colors and themes to fit your space.

SERVICE PARTIES  Be our guest, sit back and relax at your celebration! Let us arrange for professional Waitstaff and
Chefs to serve you and your guests. Service estimates are subject to specific menu and event details.

BEVERAGE SERVICE Jordan is licensed to provide all of your Liquor & Beverage needs. Jordan has a range of packages
from full premium bars, beer & wine, limited bars and seasonal specialty drinks. Please ask your Sales Manager for more details.
PARTY WARE All items are packaged in disposable containers, except where noted. China and other specialty service
platters are available and billed according to quantity and type requested. Client assumes full responsibility for delivered platters
while in their care.

Packaged Menus Pricing is based upon a minimum of twenty people. A seven dollar surcharge will be applied based on
number of guests fewer than twenty.



