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HORS D’OEUVRES (TWO SELECTIONS)
-VEGETABLE TRAY

-FRUIT TRAY

-HEIRLOOM TOMATO BRUSCHETTA

-POTATO SKINS BAR

-STUFFED MUSHROOMS

-CHICKEN SATAY KABOBS
 

SALADS (ONE SELECTION)
CAESAR SALAD, GARDEN SALAD, HEIRLOOM TOMATO SALAD

 

ENTRÉE (TWO SELECTIONS)
-CHICKEN FETTUCCINI ALFREDO

-EGGPLANT PARMIGIANA
-COMMUNITY PASTA
-CHICKEN MARSALA

-SPAGHETTINI BOLOGNESE
-CHICKEN OR BEEF FAJITAS

-CHICKEN ENCHILADAS
-LEMON BUTTER COD

760.245.6565
CATERING @ HIVICTORVILLE.COM

all packages include linens, dance floor & cake cutting services

VEGETABLE (ONE SELECTION)
-BLACK BEANS

-STEAMED HERBED ITALIAN SQUASH
-SEASONAL VEGETABLES

-GREEN BEAN ALMONDINE
 

STARCH (ONE SELECTION)
-GARLIC MASHED POTATOES

-SPANISH RICE
-RICE PILAF

-HERB ROASTED POTATOES
-HERBED ANGEL HAIR PASTA

 

ALL ENTRÉES SERVED WITH:
ROLLS & BUTTER, SIGNATURE GARLIC BREAD, OR FLOUR TORTILLAS. 

COFFEE OR TEA.
CHAMPAGNE OR CIDER TOAST

 
38 PER PERSON
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HORS D’OEUVRES (TWO SELECTIONS)
-VEGETABLE TRAY

-FRUIT TRAY

-CHEESE & CRACKER TRAY

-CUCUMBER CUPS

-HEIRLOOM TOMATO BRUSCHETTA

-POTATO SKINS BAR

-MASHED POTATO PUFFS

-STUFFED MUSHROOMS

-CHICKEN OR BEEF SATAY KABOBS
 

SALADS (ONE SELECTION)
CAESAR SALAD, GARDEN SALAD, HEIRLOOM TOMATO SALAD

ENTRÉE (TWO SELECTIONS)
-CHICKEN FETTUCCINI ALFREDO

-SAUSAGE LASAGNA WITH BOLOGNESE
-EGGPLANT PARMIGIANA

-COMMUNITY PASTA
-CHICKEN PICCATA
-CHICKEN MARSALA

-SPAGHETTINI BOLOGNESE
-CHICKEN OR BEEF FAJITAS

-CHICKEN ENCHILADAS
-LEMON BUTTER COD

-ROSEMARY GRILLED SALMON
-BBQ HONEY BRISKET

VEGETABLE (ONE SELECTION)
-BLACK BEANS

-STEAMED HERBED ITALIAN SQUASH
-SEASONAL VEGETABLES
-GRILLED ASPARAGUS

-GREEN BEAN ALMONDINE

STARCH (ONE SELECTION)
-GARLIC MASHED POTATOES

-SPANISH RICE
-RICE PILAF

-HERB ROASTED POTATOES
-HERBED ANGEL HAIR PASTA

-MUSHROOM ORZO

ALL ENTRÉES SERVED WITH:
ROLLS & BUTTER, 

SIGNATURE GARLIC BREAD, 
OR FLOUR TORTILLAS. 

COFFEE OR TEA.
CHAMPAGNE OR CIDER TOAST

 
43 PER PERSON



all packages include linens, dance floor & cake cutting services
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TRAY PASSED HORS D’OEUVRES 
(THREE SELECTIONS)

-VEGETABLE TRAY

-FRUIT TRAY

-CHEESE & CRACKER TRAY

-CUCUMBER CUPS

-HEIRLOOM TOMATO BRUSCHETTA

-AHI TACO

-SHRIMP COCKTAIL

-POTATO SKINS BAR

-MASHED POTATO PUFFS

-STUFFED MUSHROOMS

-CHICKEN OR BEEF SATAY KABOBS

-ASSORTED CANAPES
 

SALADS (ONE SELECTION)
CAESAR SALAD, GARDEN SALAD, HEIRLOOM TOMATO SALAD

ENTRÉE (TWO SELECTIONS)
-CHICKEN FETTUCCINI ALFREDO

-SAUSAGE LASAGNA WITH BOLOGNESE
-EGGPLANT PARMIGIANA

-COMMUNITY PASTA
-CHICKEN PICCATA
-CHICKEN MARSALA

-SPAGHETTINI BOLOGNESE
-CHICKEN OR BEEF FAJITAS

-PORK CARNITAS WITH CHILI VERDE
-CHICKEN ENCHILADAS
-LEMON BUTTER COD

-ROSEMARY GRILLED SALMON
-BBQ HONEY BRISKET
-NEW YORK STEAK

VEGETABLE (ONE SELECTION)
-BLACK BEANS

-STEAMED HERBED ITALIAN SQUASH
-SEASONAL VEGETABLES
-GRILLED ASPARAGUS

-GREEN BEAN ALMONDINE

STARCH (ONE SELECTION)
-GARLIC MASHED POTATOES

-SPANISH RICE
-RICE PILAF

-HERB ROASTED POTATOES
-HERBED ANGEL HAIR PASTA

-MUSHROOM ORZO

ALL ENTRÉES SERVED WITH:
ROLLS & BUTTER, 

SIGNATURE GARLIC BREAD, 
OR FLOUR TORTILLAS. 

COFFEE OR TEA.
CHAMPAGNE OR CIDER TOAST

 
48 PER PERSON

S P E C I A L  E V E N T S  M E N U

760.245.6565
CATERING @ HIVICTORVILLE.COM


