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PLATINUM|

In-Style Catering

Chef Kim Warner
651-770-7734
Kimberly kay@comcast.net



Platinum

éﬁtbn,b Mantints
Maninated Aﬁtbnj& tossed gmfl:li arith fomatoss, auoaaa,’o,
wihs oftzes and wed orton with o &95& benb c{zsm'ng

Miniature .BEJsf Wﬂmrzgéom with =Madeize Whee <Sause
.’Bufﬁzm{m&bz wza,bp&f{ w&ﬂpuﬁrpaﬁ.tty senved with saues on the side.

Double Stuffed Baby Red Potatoes with Come Tratefie & Cavian.

Gusen, &r bfack ofives, onions and arcam. eheess Afzwai Senved with fmaﬁzzfa and c:fmy ablaks,

Cassax !bf'fz with (ngafaﬁfs Crudités

Chef's Chotoe Dessert
$28.5 pp

Gold

éﬁ’dmﬁ Yietnamese é'[ubzg Rofls with Hotstn D>ipping Sauce
dﬁ’azf.zafzz.'z 99 zoﬂ’aﬁ&d’wﬂ.‘ﬁaﬂzbﬂp Mz{fzssﬁ/uwcsgdaﬁ&a (maJs with ciicken upor uqu.:aé)

UYakitort
Shewered, guilled chlchen, pinsapple and boff pappen brushed with tertyait glaze.

Boked Pita Chips with Treopioal Salia

a?.dan. Staw _Letbune
gbw@igtdﬂusgztag&amdaﬁbzﬁofmmf seved tn Gif Letbuge feages
drizzled with peanut sauce and ga,bzuga{ with noasted freanuts.

Chefs Choles Dessent
$27 pp

Siloer

Chab Mousse
_flgﬁl: & wﬁ;dﬁbzg, mads with veal ok meat, sevved with assouted orackens,

Gonde Cheese. Cakie Bites ith Red Grape Relih
Thoese savay Luttle bites [wag alot af ﬂ:quot. Served af voom temperatune,

a%za.%am é'&c{au SHomemade meatballs with Tealian 1[::@4 coated with morinana sauce and
stuffed tn o bits sized bu.

Melorn Slipes w'zapﬁa{ with <Smoked Mountain Ham

W s Chotoe Dessent
$25.5 pp

Chef Kimberly Wamer, In-Style Catering: 651-770-7734
Minimum order: 20 guests / madmum: so guests



d?fa. Cante

Minimaim order $300

Shump Martints (20 minimum)

:ﬂ’{wcirzaéa{ Aﬁﬂ'm{; bossed gmﬁ@ with tomatoes, awomdro,

wips olives and e ontons with o Vight sl chesing,

Salinon Ofecscake ( 25 senvings )

é'moga{% safmon Bfended with Sewiss &pa’mmm eherse

Crals a’ﬂausu (30 mm‘ngs}

.flgﬂé & zaﬁaaﬂing, made with weof eral meat, senved with assorted cvackens
Skeimp Toast 25 pienss

fzgﬁﬁﬂ untd 30%1.(@10511 azu% ta;:ﬁ.a:[ with suweet & sour souce

Shoked Safmon Flatter
Sewed with assorted sondiments and evackers

S04 0040000040000 00

Dm:lmﬁ:bzc)ﬂunaﬁl (25 fa.'zgz ot 50 M)
Beef tendinloin, water chestmuts and saallions
ma)bpd in bacon and sautéed. Served with Bowunbon Sauce

‘yaﬁitau ( 30 Agswan}
Stewvured, gulled obioken, pincopile and Eeft peppon Gusshed with tentyalt glzs,

Meathall Slidens (25 — 50 slidens )
a'fomsmaafs meatballs with Jbalion 5#’&&1 a‘aatal
mib&maztmmmwawu[sb:#’zd'tuag&ssﬂzsafﬁum

CEEPS 4404404005004 00¢

Cheddax & Chioe Bisouit {50 bisanits ]
%sﬁc&lmséﬂafmdﬂmnmudwﬁﬁgmgzud&taﬁupmdpwpp&md

Muffuletia Finger Sandwiches (g0 slices)
dﬂotﬁac{aﬂ'a, m{:iaoﬂz, salamt and bom mixed with vsgsﬁa.g[as
and mozzarella, Baked and sevved wanm.
Deotled Ham & Pegan Tea Sanduwiches (35-40 fea anwiab’.u}
a4 a2 2222222212 2222
Dkalian Sausage Canapss 35-40 canapés
ﬁm::fmmpm: ﬂgﬁﬂy 5/:&'9(% :xaluagjs fobed and
i:ofzf).sc[ with fizza sauce, cheese and orzgano.
FHrtsan Fuuit & Cherss Flotter ( 20 mbaimum }
Savowy Fondue Chesszcake Bites  (30-36 pleees)
;e savony Little Gites fuug a lot af ﬂ:woz. Seved at wom t:m{;sm.f;wzs.
.Zagmsz[aﬂf(z&btmmu .f.b% arf FPavmesan Fita aglf.t (25 Aswinﬁs)
_fagm af eream cgzc.w, gmfﬁ ¢bmaﬁ, fomatoes green onlons and black ofives.
Caesax Dip with Vegetable Conditts fzo mintmin | '
Blosk Bran safia sevved with arganie tni-sofoned eﬁi,&:. ( 25 senoings )
SOG4 0400000000090 4 000

Stuffed Stawbeuies
Seasonal Gouvmet Chooolate mlﬁﬁd Strawbeesies
Seasonal Dtk Tray with Sugar & Spias Difp

.'-Dmmﬁa—.(25mbzbmunofanyomcﬁa£as)_
TKahliia gzq[fs/égzmw Brownies [ Almond Bars [ Pot de Cutme
Cheench Conamef m,@au/&zmz&taﬁ/@ﬁsf'zcgpumf

Chef Kimberly Warner, In-Style Catering: 651-770-7734
Minimum order: 20 guests / maximum: 5o guests

dapp

 $q0

$32
$30

market fratee

352

$60

$30

$73

$z0

$s0

$3 pp
$40

$32

$32

seasonal price
seasonal [frelas
seasonal [frice
$2.5-$4 pp



