il Banache

catering & events

Party Platter Menu

All selections are beautifully displayed on disposable platters
Small serves 8-10 people - Large serves 15-20 people

Sundried Tomato and Roasted Garlic Torta
with Dried Fruits and Crostini

Raw Vegetable with Herb Dip of Hummus

Gourmet Cheese with Honeycomb
Fruit Garnish and Crackers

Cubed Cheese
Fruit Garnish and Crackers

Seasonal Fruit

Mediterranean
Hummus, Roasted Pepper & Olivada, Baba Ghanooj,
Stuffed Grape Leaves, Feta, Olives & Pita Bread

Charcuterie
Selection of Cured Meats with Grilled Flatbread

Smoked Salmon
Onions, Tomatoes Cucumbers, Lemon and Capers

Grilled Vegetable Antipasto
Eggplant, Zucchini, Portobello Mushroomes,
Asparagus, Roasted Red Peppers and Olives

Antipasto
Salami, Prosciutto, Provolone and Mozzarella
with Grilled Vegetables

Salsa Assortment
Mango, Salsa Verde & Spicy Tomato Salsa,
Guacamole & Tortilla Chips

Large - $30.00

Small = $35.00
Large - $65.00

Small = $50.00
Large - $87.50

Small = $35.00
Large - $65.00

Small  $45.00
Large = $75.00

Small = $45.00
Large = $75.00

Small = $55.00
Large - $95.00

Small = $55.00
Large - $95.00

Small = $50.00
Large - $87.50

Small = $55.00
Large - $95.00

Large < $45.00

Mini Croissant or Mini Roll Sandwiches
Turkey, Ham, Roast Beef, Tuna & Egg Salad

Small « $50.00 (12 Sandwiches)
Large = $95.00 (24 Sandwiches)

Lavash Pinwheels
Turkey, Ham, Roast Beef & Pesto Cream Cheese
with Roasted Tomatoes

Small = $37.50 (25 pieces)
Large = $75.00 (50 pieces)

all menus can be customized = phone: 714-572-2190 - info@partiesbypanache.com
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Hot Hors d'oeuvres

Mini Potato Pancakes

Filet Mignon & New Potato Skewers

Mini Crab Cakes

Chicken Satés with Peanut Sauce

Risotto Stuffed Mushrooms

Coconut Shrimp with Sweet ‘n Sour Sauce
Spanikopita

Dill Havarti en Croute with Cranberry Chutney

Brie en Croute with Brown Sugar & Pecans

Cold Hors d'oeuvres
Shrimp Cocktail

Caprese Skewers

Seasonal Fruit Skewers

Smoked Salmon Canapés

Pesto Tortellini Skewers

Salads (Small serves 8-10 people - Large serves 15-20 people)

Pear Roquefort Cheese Salad
Walnuts, Raspberries and Balsamic Vinaigrette

Panache Garden Salad
California Tomato and Ranch Dressings

Traditional Caesar Salad
Dill Vinegar Potato Salad

Renee’s Potato Salad
With Hard Boiled Eggs

Pasta Primavera Salad
With Fresh Veggies

Orzo Salad
Roasted Tomatoes, Olives, Herbs and Mozzarella

$30.00 / dozen
$45.00 / dozen
$45.00 / dozen
$32.50 / dozen
$30.00 / dozen
$40.00 / dozen
$27.00 / dozen

$35.00 (serves 8-10)
$45.00 (serves 15-20)

$40.00 / dozen
$37.50 / dozen
$30.00 / dozen
$30.00 / dozen
$37.50 / dozen

Small = $50.00
Large - $80.00

Small « $45.00
Large = $75.00

Small < $35.00
Large = $60.00

Small < $25.00
Large - $45.00

Small < $25.00
Large - $45.00

Small < $25.00
Large - $45.00

Small = $25.00
Large - $45.00

all menus can be customized = phone: 714-572-2190 - info@partiesbypanache.com

Page 2



il Banache

catering & events

Desserts

Mini Dessert Tray
Pecan Bars, Brownies, Lemon Bars,
Biscotti, Panache Bars, Chocolate Almond Clusters

Chocolate Dipped Strawberries

Carrot Cake with Mascarpone

French Apple Tart

Fresh Fruit Tart

Peach or Plum Galette

Whiskey or Chocolate Bread Pudding

New York or Chocolate Cookie Cheesecake

Flourless Chocolate Cake
with Raspberry Sauce and Whipped Cream

Strawberry Shortcake and Whipped Cream

Shot Glass Desserts
Chocolate, Raspberry, Lemon-Blueberry, Apple Caramel

Chocolate Krantz Cake (Babka)
Black and White Cookies

$37.50/ (25 pcs.)
$75.00 / (50 pcs.)

$18.00 / dozen

$50.00 (10" cake)
$37.50 (10" tart)
$50.00 (10" tart)
$37.50 (10" galette)
$37.50 (1/2 pan)
$55.00 (10’cake)
$55.00 (10" cake)

$55.00 (10" cake)

$ 35.00 / dozen
or $2.95 / each

$35.00 / loaf
$18.00 / dozen

all menus can be customized = phone: 714-572-2190 - info@partiesbypanache.com

Page 3



