
Elegant Touch Catering  

Elegant Touch Catering To Go.  We do the work you take the credit.  Heat and Serve, it is that easy. 

Entrée’ feed 18-20 

Chicken Entrée 

Apricot Chicken  80.00 

Cacciatore  80.00 

Creole   85.00 

Cordon bleu  95.00 

Curried   85.00 

Florentine  80.00 

Harvest   95.00 

Kiev   90.00 

Lemon 

Marengo  85.00 

Marsala   80.00 

Parm   85.00l 

Pesto   90.00 

Milanaise  85.00 

Sorrento  95.00 

Stir Fry   85.00 

Sangria   80.00 

Sesame   90.00 

Stuffed (traditional) 90.00 

Tequila    85.00 

Tetrazzini  85.00 

Tomato cream  85.00 

Tuscany   85.00 

Grilled with  

Mango salsa   85.00 

Parmesan Crusted 90.00 

Beef Entrée 

BBQ Beef  85.00 

Stir Fry   95.00 

Sesame   90.00 

Horseradish   85.00 

Stroganoff  85.00 

Wellington  market 

Et Flank Steak  market 

Tangerine   90.00 

Pork Entrée 

Stir fry  85.00 

Mango   95.00 

Stuffed Pork 95.00 

Apple reduction 85.00 

Sweet & Sour 85.00 

Harvest  90.00 

Florentine 90.00 

Milanaise 90.00 

Tangerine 90.00 

Island  90.00 

Cocoa Rub 90.00 

 

Ribs (call for pricing) 

ET barbecue Rib 

Spice rub ribs 

Coffee rubs with coffee bbq sauce 

Hot & Spicy  

Pulled Pork 

 

Seafood 

Balsamic Salmon Filets 

Island Salmon 

Sangria Shrimp 

Shrimp Stir Fry 

Shrimp Cocktail (Colossal) 

Beer Batter Haddock 

Fish and Chips 

Whole Poach Salmon 

Island Snapper  market 

Vegetarian 

Stuffed Tomato  65.00 

Eggplant Parm  80.00 

Lasagna  cheese  80.00 

Vegetable Lasagna  80.00 

Meat Lasagna  85.00 



Pasta Selections 

Alfredo   60.00 

Pasta Primavera  70.00 

Baked ziti  60.00 

Polenta   55.00 

Cream Grits  50.00 

Roasted Pepper  55.00 

Tomato vodka cream 60.00 

Mushroom (three) 65.00 

Tortellini Pesto  75.00 

Pompadour  55.00 

Harvest   65.00 

Ravioliette  70.00 

Curried   65.00 

Florentine  70.00 

Orzo with roasted  

Tomato, peppers 70.00 

Vodka Cream  60.00 

 

 

Accompaniments 35-40 

 

Roasted Red Potato  45.00 

Potato au gratin  55.00 

Scallop Potato   55.00 

Rosemary Wedge Potato 55.00 

Garlic dill Potato  55.00 

Garlic Smashed   55.00 

Garlic Mashed   55.00 

Real Mashed   50.00 

Rice Pilaf   50.00 

Island Rice   50.00 

Risotto    55.00 

Ginger Glazed Carrots  50.00 

Glazed Snap Pea  60.00 

Balsamic Glazed carrots  50.00 

Stir fry    55.00 

Roasted Corn & Red Peppers 55.00 

Asian Pea Pods   market 

Beef Fry Rice   50.00 

 

 

 

 

 

 

Available Call for Pricing 

Whole Roast Turkey 

Boneless Herb Turkey 

Spiral Honey Ham 

Orange Glazed Ham 

Beef Tenderloin Whole 

Chateaubriand 

Roast Duck 

Orange Peking Duck 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Trays to Go…       READY, SET, EAT 
 

Taco Platter 

A festive platter of refried beans, sour cream, 

tomato, lettuce, cheddar cheese, nacho and 

salsa     40.00 

 

Taster 

Tuna, Egg, Curried Turkey on platter, fresh fruit 

salad and rolls.   7.25 Per person 

 

Imported and Domestic Cheese Tray 

Assorted cheese, fresh fruit garnish, crackers 

and honey mustard dip 50.00 

 

Crudités 

A selection of fresh seasonal vegetables, with 

our own dill dip.  40.00 

 

Fresh Fruit Tray 

Assorted fresh seasonal fruit with strawberry 

dip 55.00 with carved melon 70.00 

 

Dip Lover 

Our own guacamole, black bean salsa, fiesta dip 

with homemade Tortilla chips 55.00 

 

Cheese Pastry Straws 

Our own cheese pastry straws 40.00 

 

Vegetable Sushi Platter 

70.00 

 

Edible Spoon Platter 

Wonton spoons with oriental chicken salad, 

Tomato salad, seafood salad 65.00 

 

Tea Sandwich 

Assorted tea sandwiches 40.00 or 50.00 

 

 

 

 

Crepes Platter 

Homemade crepes with assorted fillings 55.00 

 

Pinwheel Platter 

Assorted wrap pinwheels 40.00 or 50.00 

 

Tartlet Tray 

Assorted filling in phyllo cup 

40.00 Or 50.00 

 

Nicoise Platter 

A traditional nicoise, eggs, olives, tuna, tomato 

85.00 

 

Artisan Cheese Platter (depending of cheese 

selection) 

 

Cucumber Cups  

Gazpacho filled cucumber cups 

 

Charcuterie Platter 

Assorted pates and terrines served with pearl 

onion, cornichons, and grained mustard 85.00 

 

Grilled Platter 

Grilled Vegetable, Grilled Chicken Skewers 

With Dijon Dressing 85.00 

 

Et Spread Platter 

Assorted spreads to consist of hummus, roasted 

pepper, artichoke with crackers 40.00 

 

Tapenades Platter 

Olive Tapenades, eggplant tapenades and 

avocado with tortilla chips 60.00 

 

Tapas Platter 

Shrimp and garlic, potato omelet wedges, and 

breaded olives 75.00 



CATERING MADE EASY 

 

THE CASUAL ENTERTAINER 

BBQ DUCK QUESADILLAS 

SALMON CROSTINI WITH DILL AIOLI 

BAGUETTES WITH GRUYERE SPREAD 

CHICKEN pinwheels 

14.25 Per person  

 

THE VEGETARIAN ENTERTAINER 

ROASTED VEGETABLE QUESADILLAS 

STUFFED MUSHROOMS 

SPINACH TARTLETS 

BAKED BRIE PHYLLO CUPS 

GREEK SALAD PITA POCKETS 

14.00 PER PERSON 

 

CHEESE LOVER ENTERTAINER 

PASTRY CHEESE STRAWS 

BAKED SHRIMP CHEESECAKE 

CHERRY TOMATO FILLED WITH BOURSIN 

CHEESE 

CHEVRE AND MUSHROOM TARTLETS 

14.50 PP 

 

BARBECUE ENTERTAINER 

BBQ BEEF MINI SANDWICH 

GRILLED VEGETABLE PLATTER 

ASSORTED CHEESE PLATTER WITH CRACKERS 

BABY SHRIMP SHOOTERS IN SHOOTERS 

14.95 PER PERSON 

 

ENTERTAINER 

BAKED WHEEL OF BRIE WITH CARAMELIZED 

PEARS AND TOASTED PECANS 

HOT ARTICHOKE DIP 

POMEGRANATE MEATBALLS 

WILD MUSHROOMS PROFITEROLES 

WASABI BREADED CHICKEN TENDERS ON 

SKEWERS 

18.00 PER PERSON 

 

 

 

HARVEST ENTERTAINER 

APPLE AND NUT PHYLLO CUPS 

HAVARTI AND ROASTED PEPPER TARTLETS 

SWEET POTATO PANCAKES 

SAUSAGE GOUGERE 

MAPLE GLAZED DUCK QUESADILLA 

TOMATO BASIL CUP 

18.00 PER PERSON 

 

 

 

 

 

These menus are for pick up or we can provide 

staff for additional fee. 

 

Menus are subject to sales tax 

 

We will be happy to customize a menu to fit 

your tastes 

 

Ask about of NEW TAPAS BAR. 

WE COME TO YOUR KITCHEN OR YOU CAN 

COME TO OURS. WE PREPARE FOUR TAPAS IN 

FRONT OF YOUR GUESTS, AND WE EVEN GIVE 

THEM A COOKING LESSON. (SO THOSE THAT 

WANT CAN HELP) 

 

 

 

 

 

 

 

 

 

 

 

 

 



SALADS TO GO: (prices by the pound) 

 

 

Fresh Fruit Salad 

Pasta primavera 

Penne with basil and tomato 

Pesto bow tie 

Jicama salad 

Jicama, feta and watermelon salad 

Chinese noodle salad 

Tomato bread salad (panzanella) 

Macaroni salad 

Tuna ring salad 

Potato salad 

Red dill potato salad 

Russian potato salad 

Peach and tomato salad 

Cole slaw 

Pineapple slaw 

German potato salad 

Tomato salad 

Squash Salad 

3 Bean salads 

Crab and Penne Salad 

Curried Potato Salad 

Cucumber Salad 

Rice Salad 

Shrimp Macaroni salad 

Caesar salad 

Toss salad 

Greek salad 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Desserts to Go…. 

Pies 

Apple  

Dutch apple 

Pumpkin 

Pumpkin praline 

Pecan pie 

Cheese pecan surprise 

Lemon cream 

Chocolate cream 

Butterscotch 

Toll house pie 

Brownie pie 

Bourbon pecan 

Blueberry 

Raspberry 

Coconut custard 

 

ET award winning desserts 

ET flourless cake 

Triple flourless cake 

Amaretto cheesecake 

Cheese cake 

Harvey wall banger cake 

Rum nut cake 

Banana cake 

Coconut cake 

BARS 

Lemon 

Lime 

Orange 

 

Minted Panda bear brownies 

Nut bars 

Graham cracker squares 

Tiramisu 

Cannolis 

Cream puffs 

Tiramisu cake 

Peanut butter cups 

Log rolls 

Carrot cake 

30 layer crepe cake 

Croquembouche 

Water melon boat 

Carved Fruit Display  

Chocolate mousse 

 

Cookies 

Our sugar cookie 

Chocolate chip 

Monster cookie 

Pecan sandies 

Butter cookies 

Nut balls 

Eggnog cookies 

Buck eyes 

Bull’s-eyes 

Cranberry nut 

Oatmeal 

Italian  pignoli cookies 

Jean-etts (Italian cookies) 

Biscotti 

 
 


