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The Garden Room & Arches Garden

at The Winnetka Community House in Winnetka

Young Adult Custom
Buffet Menu

620 Lincoln Ave. | Winnetka, IL 60093 | 847.965.4094 | www.cateredbydesign.com




INCLUDED WITH

Young Adult Custom Buffet Menu

Use of theHistoric Garden Rooms of Winnetka & Breathtaking Arches Garden
This magnificent setting iperfect for your eventsoutdoor ceremony or dining

Fresh from the Garden Salad, Two Entrées, Sundae Bar, Fresh Fruit,
Chocolate Chip Cookies & Soft Drink Bar

Complimentary White Linens, Silk Floral Arrangements, Dance Floor, Tables, Chairs,
Serving Pieces and China, Glass & Silver Place Setting

ONE COMPLIMENTARY TASTING

AVAILABLE
Specialty Linens and Chair Covers are Available for an Additional Charge
Breathtaking floral arrangements and ice sculptures
Custom Clma, Flatware & Glassware

PRICING INFORMATION
Room Set Fee of $275.00
Reserved Bridal Room $150.00
Ceremony Seup Fee $4.00 per guest based upon your guarantee
All prices are subject to 20% Service Charge and Current Sales Tax.

DISCOUNTS
Childrenund® =P UAAOG6O0 EAI £ POEAA AT A #EEI AOAI

DEPOSIT AND PAYMENT
To secure a date, a signed contract and noafundable deposit are required.
Payment in full is required 72 hours prior to your event.

RECOMMENDED VENDORS
A List of Preferrel Vendors is Available upon Request

ADDITIONAL SERVICES
Catered by Design offers a Day of Planner at a Nominal Fee

Prices Subject to Change based upon Market & Seasonal Availability
In the event of a significant market price change, Client will be nagifl and offered alternative options.
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Young Adult Custom Buffet Menu

Designed for 50 Guests or More

GARDEN FRESH SALADS & HOMEMADE SOUPS

(Choose One)
HEARTY MINESTRONE - CREAM OF CHICKEN & WILD RICE - HOMEMADE CHICKEN NOODLE
CHEDDAR BROCCOLI - CABO TORTILLA
Soup & Salad 2.50 Additional per guest

CRUNCHY BABY CARROTS, BROCCOLI FLOWERETTES & CELERY STICKS
with our Signature Herb Dip Alongside

MEDITERRANEAN SALAD
Crisp Iceberg & Romaine Lettuce, Red Onions, Tomatoes, Diced Cucumbers, Red Cabbage
& Shredded Carrots Lightly tossed with Italian Vinaigrette Dressing & Romano Cheese

CHEESY GARLIC BREAD QUATTRO FORMAGGIO
Crispy French Bread topped witfsarlic Butter and a Blend of Cheeses

FRESH SPINACH & GREENS
Crisp Fresh Spinach & Mixed Greens, Manich Oranges, Scallions, Roasted Almonds &
Fresh Sliced Strawberries served with Roasted Sesame & Berry Vinaigrette Dressing

ROTINI SPRING SALAD
Homemade Rotini Pasta, Julienne Cut Red, Yellow & Green Peppers,
Sweet Red Onions & Celery; marinated in Seasd Olive Oil & Crushed Herbs

PI1ZZA BREAD
Crispy French bread topped with our very own Zesty Pizza Sauce & Mozzarella Cheese

TOSSED SALAD BOWL
Crisp Greens with Red Onions, Tomatoes, Black Olives, Cucumbers & Carrots
Choice of Two Dressings Raspberry \fhaigrette, Signature Creamy Herb, 1000 Island,
French & Italian Vinaigrette Dressings

SICILIAN PASTA SALAD
Homemade Rigatoni Noodles with Fresh Vegetables & Provolone Cheese

CAESAR SALAD
Crisp Romaine Lettuce, Cherry Tomato, Homemade Croutons & Gratadrfesan Cheese
Tossed with Creamy Caesar Dressing




YOUNG ADULT MENU ENTREES
(Choose Two)
BREADED CHICKEN FINGERS
With BBQ & Honey Mustard Dipping Sauc&$* Gluten Free Chicken Tenders Available With Advance Notice

LA PIZZA-RIA'S FAMOUS THIN CRUST PIZZA
Pepperoni & Cheese Pizzas

TRI-COLORED TORTELLINI
Gently Tossed with our Homemade Ala Rosa Sauce served with Grated Romano

CHICKEN & CHEESE QUESADILLAS
With Salsa, Sour Cream & Diced Tomatoes

ROTINI TOSSED WITH BUTTER
Accompanied by Garlic Bread StekHomemade Marinara Sauce and Grated Parmesan Cheese

ITALIAN STYLE ROAST BEEF OR BBQ BEEF
Thin Sliced Beef in an Italian Au JasOur Very Own Zesty BBQ Saugerved a Crusty French Bread

CHEESE RAVIOLI
Square Pasta filled with a savory Ricotta Chee& Gently tossed with our Homemade Marinara Sauce

CHICKEN FAJITAS
Chicken Strips sautéed with Fresh Tomato, Onions & Green Bell Peppers accompanied by 3
-ECOAI 80 31 O00E T &£# OEA "1 OAAO OoEAT AA "AllTh

SPAGHETTI TOSSED WITH BUTTER
Accompanied by Garlic Bread Sticks, Homemade Marinara Sauce and Grated Parmesan Cheese

(create Your Ownd HARD SHELL BEEF TACO
Shredded Lettuce & Cheese, Diced Tomatoes & Onions, Jalapenos and Sour Cream

CHICKEN STIR FRY
Succulent Strips of ChickeStir Fried with Pea Pods, Carrots, Celery & Water Chestnuts
Served with Fried Rice

MAC & CHEESE
Elbow Macaroni Tossed with Cheddar Cheese Sauce toppéith Parmesan Cheesand Bakedto perfection

CORN DOGS
Served on a Stick with Mustar& Ketchup

GRILLED HAMBURGERS & CHEESE BURGERS on a Sesame BUSERVED WITH FRENCH FRIES

CHEESY BEEF SLIDER SERVED WITH FRENCH FRIES
20z.Melt in your Mouth Ground BeePattie Topped with a Paper Thinl&ed Onion Ring Served on a Mini Bun

® KOSHER RED HOT& on a P@py Seed BUrSERVED WITH FRENCH FRIES

CONDIMENTS - Diced Tomato, Onions, Relish, Pickles, Ketchup & Mustard
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CREATE YOURMEE ‘o o\ "OWN SUNDAE BAR

A4(% 3#/ /06
CREAMY SCOOPED BY HAND
French \anilla & Chocolate Ice Cream
MOUTH WATERING TOPPINGS
Chocolate, Crushed Strawberry & Caramel
SCRUMPTIOUS TRIMMINGS
Whipped Cream, Maraschino Cherries, Pecans, Almonds, Chocolate Chips, Rainbow Sprinkles,
Crumbled Cookies, Coconut Shavings, M&Butterfingers
&#ET DPPAA 2AAOCAG0O 0AAT OO " OOOAO #0ODPO

FRESH TROPICAL FRUIT DISPLAY

Accompanied By Dark Chocolate Sauce for Dipping
Fresh Watermelon, Cantaloupe, Honeydew, Kiwi, Pineapple,
Oranges, Grapes & Strawberries Artistically Displayed With a Carved Melon Ceiategp
&

DOUBLE CHOCOLATE CHIP COOKIES

BEVERAGE

Soft Drink & Juice Bar
Kiddy Cocktails
Shirley Temples & Roy Rogers Garnished with Maraschino Cherries
Soft Drinks - Coke, Diet Coke & Sprite
Juices - Orange & Cranberry

Young Adults Custom Buffet Menu

Pricing Information

0.00 Per Young Adult

3.00 per guest discount for luncheon events ending by 4:00 pm




GREAT ADDITIONS

Buffet or Passed Hors D'oeuvre

(Choose Three)

VEGETARIAN CALIFORNIA MAKI ROLLS
Sushi Rice with Nori, Cucumber, Avocado & Sesame; served with Wasabi, PiGitegkr & Soy Sauce
PRETZEL NUGGETS
Served with a Cheese Sauce
CRISPY FOCACCIA BIANCO
Brushed with a Seasoned Olive Oil topped with Italian Herbs, Mozzarella & Provolone & Cheeses
TANGY BBQ MEATBALLS
Meatballs glazed with our very own Tangy BBQ Sauce sehom a Pretzel Stick
MINI DOGS
Wrapped in a Flaky Puff Pastry with Ketchup & Mustard for Dipping
TATOR TATS
Served with Ketchup
SLIDERS
Mini Burgers served on a Petite Bun Served with Ketchup & Mustard Alongside
VEGETABLE EGG ROLLS
Crisp, Garden Fresh Vgips wrapped in an Authentic Oriental Egg Roll Skin
with Sweet & Sour Sauce for Dipping
VEGGIE QUESADILLA
Flour Tortillas with Tri Colored Peppers, Sweet Red Onions & Shredded Chihuahua Cheese
AAAT I DPATEAA AU #EAE -ECOAI G0 (11 AT AAA OE
CRISPY POTATO SKINS
With a dollop of Sour Cream topped with Fresh Scallion
MOZZARELLA STICKS
Served with Marinara Sauce
TORTELLINI SKEWERS
3PET AAEh 471 AOT Q %CC 41 OOAIT T ETEGO EEI T AA xEOE #EAA(
Peppers; drizked with Pesto Sauce
THE BEST HOMEMADE TORTILLA CHIPS
Stone Ground Tortilla Chipswith ECOAT 60 (T 1 AT AAA AléhgsidE U OEAT $A
PIZZA BREAD
Crispy French bread topped with our very own Zesty Pizza Sauce & Mozzarella Cheese
CHEESY GARLIC BREAD QUATTRO FORMAGGIO
Crispy French bread topped witisarlic Butter and a Blend of Cheeses
GRILLED CHEESE TRIANGLES
Always a Crowd Pleaser
MAC & CHEESE
Served ina Frico Cup

0.00 Per Young Adult




YOUNG ADULT STATIONS

HOT SALTED {
367 PRETZELS KNOTS

Served With Cheese Sauce

0.00 Per Young Adult
Pretzel Machine Rental 100.00

NACHOS <5225, CHEESE SAUCE

& SLICED JALAPENOS

0.00 Per Young Adult
Cheese Melter Rental 50.00

FRESH POPPED

0.00 Per Young Adult
Popcorn Machine Rental 100.00

Uniformed Chef Attended

SMASHED +—=—
POTATO BAR

RED SKINNED MASHED & WHIPPED RUBY RED YAMS
Top your masterpiece with any of the following:
Sharp Cheddar, Parmesan Cheese, Crumbled Bacon, Whipped Butter, Sour Cream,
Baby Marshmallows, Brown Sugar, Chives, Scallions & Chunky Pico de Gallo

0.00 Per Young Adult

R ————————
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* INCREDIBLE *
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* (Choose Two)

STRAWBERRY LOLLIPOP - Fresh Juicy Strawberry Dipped iDecadent$ AOE #ET ATI1 AOA OAOOGAA 11
A&W ROOT BEER FLOATS - Cordial Glass filled with Homemad&&W Root Beer and Petite Scodgglof \7'énilla T Ice Cream

CHOCOLATE MOUSSE CUP - Topped with a Dollop of Whipped Cream DrizzledWwith Fudge
NUTTY BANANAPOPS-" AT AT A $EDPDPAA ET S$AOE #EIT AT 1 AOAXou@il gohananh ver MmO O A A
> 4 DARK AND WHITE CHOCOLATE TULIP
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CARMELITA BROWNIES
Fudgy Brownies dressed up with Homemade Caramel and Fudge Sauce
Crowned with Fresh Whipped Cream Served on a Square with Flair Plate and Mini Fork
RICE KRISPY POPS - Fillit with Vanilla Butter Cream, Roll it, and Dip it in Rainbdon-Pareils WALLA a Krispy Lollipop
CANNOLI SHOOTERS
Our famous Homemade Cannoli filling, piped into a shot glass, topped with
Crushed Pistachios & Crunchy Cannoli Shells
ICE CREAM CONE CUPCAKE
CHOCOLATE DECORATED PRETZEL RODS (Themed and/or Inscription)

O" AUITTA "Al EAE " Ol x4

(Choose Two) 7 !

OLD FASHION LEMON TRIANGLE ' _

TAFFY APPLE BAR Taffy Apple Topping on a Butter Crumb Crugt

DOUBLE CHOCOLATE BROWNIE double Fudge & delicious

ROCKY ROAD BROWNIES w/ Pecans, Chocolate Chips & Marshmallows

SNICKERDOODLE BROWNIES w/ Chocolate Chips, Caramel & Peanuts
COCOA COW CHEESECAKE BROWNIES w/ Marble Cheesecake on top
ENGLISH TOFFEE BROWNIES w/ Toffee, Walnuts & Chocolate Chips
SEVEN LAYER BAR GrahamCracker Crust, Coconut, Chocolate Chips, Butterscotch Chips & Walnuts

RICE KRISPY MAKI ROLLS A New Sweet Treat! Take a Rice Krispy Bar; fill it with Chocolate butter cream

; And roll it with Rainbow coloNon-Pareils Sushi style!

O" AAU #AEAOG6 #
(Choose One)
CHOCOLATE CUPCAKES w/Raspberry Buttercream
VANILLA CUPCAKES w/Chocolate Buttercream
RED VELVET CUPCAKES w/ Cream Cheese Frosting
CARROT CUPCAKES w/ Cream Cheese Frosting

o'l AUEI € - EI EA
Y (Choose Two) \
DECADENT CREAM PUFFS LOLLIPOP zDipped inDark Chocolate & Rainbow cold¥on-Pareils
FLOURLESS CHOCOLATE CAKE

CREAMY CHEESECAKE LOLLIPOP - Dipped inWhite Chocolate & Dark Chocolate Sprinkles

KEY LIME TART z Garnished with Fresh Berries
GANACHE ESPRESSO CUP -filled with Chocolate Mousse

DECADENT CHEESECAKE LOLLIPOP - Dipped in DecadenDark Chocolate & Rainbow cold¥on-Pareils

Price Based on Three Pieces Per Guest
0.00 Per Guest

PLEASE CALL FOR PRICING




