Event Project #3
Catering / Menu Planning

To create a food and beverage plan for a large scale plated event
25 Points

This event will be a thank you banquet for the top Anti-Cruetly donors and their guest. Elegance will be at the
Event Description:

forefront of the event. People will feel their impact throughout the event with the speakers and photos of rescued dogs.

The theme will be under the seas.

Target demographic /

The demographic is controlled because it is limited to people who are invited for their donations.
audience profile:

It will be held in the winter as a formal gala.

Evening (doors open at 7pm)
Time of year:

Time of day:
Appetizers: Total quanity of each appetizer:  Why?:
Spicy Crab Salad Tapas ¥ 50 Garlic Knots | selected certain ones to have more because | think
30 Polento Bites
Gorgonzola Polenta Bites Salmon Mousse Canapes gg g:‘;ffe' Sprouts they will be more popular amoung the guests judging
- 40 Mousse :
Garlic Knots Brie with Bacon-Plum Jam 45 Brie by the demographlc.
(3 hot) (3 cold)

Salad Name / Description:

All Ingredients in salad:
Butternut Squash Salad

Spiced Butternut Squash Goat Cheese
Pomegrante seeds
Soup:
Lobster Bisque Pistachios (on the side for allergies)
Chopped Medjool dates
Bread:
Baquette with Honey Butter
Dressing:

Cumic-spiced cide-date dressing
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Entrée

Overall Description:

Salmon glazed with cranberry chipotle sauce served on a bed of quinoa and zucchini and squash.

Meat:

Why?

Meatless option:
Why?

Side Vegatable:
Why?

Side #1:

Why?

Side #2:

Why?

Dessert:

Salmon

It sticks with the theme of seafood, but provides a different twist on a salmon dish.

Creamy Vegan Pasta

This is good for anyone with allergies or food sensitivities. Its a tasty spin on mac n cheese with Broccoli

Zuchini and Squash

Zuchini and squash are the perfect medley to pair with the fish.

Quinoa blend

Quinoa is a good base for any seafood dish, but it is different than a rice pilaf

Sweet Potato Casserole

Sweetened with brown sugar, this side adds a tangy flavor to the dish.

Amaretto Ricotta Cheesecake garnished with fresh cranberries and sliced almonds

Signature Drink:

Creative Name /

Description:
The Asta Collins

All Ingredients in signature drink:

Vodka Simple Syrup
Lime Juice & lime for garnish Campari
Grapefruit Juice Soda water

The challenge for this assignment is to find unique, interesting and CREATIVE menu choices to make your plated event DIFFERENT.
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