INDIGO EVENTS CATERING

www.IndigoCafe AndCatering.com
858-565-2388 (phone)
858-565-0070 (fax)

Buffet Entreés

Shrimp Stuffed Double Cut Pork Chop Etouffe

Morrel Stuffed Pork Loin
with a Demi Glace

Herb Crusted Tenderloin

Mustard & Peppercorn Crusted Rib Eye

w/ horseradish cream
Marinated Flank Steak

Seared Diver Scallop
w/ Chanterelles

Sambucca Sea Bass
en papillote

Macadamia Nut Crusted Halibut

Blackened Swordfish

w/ tropical fruit relish
Red Snapper Vera Cruz

Baked Salmon

w/ mango relish

Blackened Yellowfin
w/ mango relish

Seared Ahi

Herb Marinated Chicken Breast
wrapped with pancetta

California Chicken Breast
w/ roasted red peppers, pepper jack & avocado

Pecan Crusted Chicken Breast
atop a red bell pepper and spinach puree
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Stuffed Chicken Breast

sundried tomato, spinach, ricotta w/ chili cream sauce

Cajun Chicken Cordon Bleu

w/ Tasso ham and pepper jack cheese

Cajun Stuffed Chicken Breast

Andouille sausage and roasted red peppers

Chicken Marsala
w/ a Marsala mushroom sauce

Chicken Picatta
white wine, capers & lemon

Chicken Cacciatorre
mushrooms & onions in a tomato sauce



