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Maverick Catering

Good food made simple





	


Appetizers
Rosemary Chicken Skewers
Rosemary buttermilk herb marinade seared and garnished with fresh parsley
Mango Chicken Skewers                                                                                                                     Marinated and glazed with house mango sauce; garnished with cilantro

Thai Peanut Chicken Skewer                                                                                                            Served with house-made Thai peanut sauce garnished chopped peanuts and cilantro
Steak Skewers                                                                                                                                       Marinated seared flank steak with a ginger orange glaze
Beef Tenderloin Canapes                                                                                                                  Lightly toasted crostini topped with seasoned beef tenderloin, arugula, tomato slice; garnished with creamed cambazola
Marinara Meatballs                                                                                                                                       Seasoned all beef meatballs, braised with house marinara; served with fresh parmesan and topped with arugula
Asian Meatballs                                                                                                                                     Seasoned all beef meatballs; marinated in a soy ginger glaze and garnished with cilantro
Cheese and Charcuterie display                                                                                                 Salami, Prosciutto, chorizo and capicola with select cheeses including aged cheddar, brie, cambazola, and goat cheese log; garnished with cured olives, cornichons, mixed nuts, honey, dried apricots and pepperoncini’s; served with gourmet crackers
Meat and Cheese Platter                                                                                                             Salami, pepperoni, turkey with cheddar, provalone, colby and brie; served with gourmet crackers

Jumbo Prawns                                                                                                                     Seasoned and steamed jumbo prawns served chilled with horseradish cocktail sauce and lemon wedge 
Dungeoness Crab Cakes                                                                                                           Sauteed in butter; served with a creamy red pepper sauce 
Smoked Salmon Cakes                                                                                                                              Sauteed in butter; served with a dill remoulade
Appetizers

Bacon Wrapped Water Chestnuts                                                                                            Water chestnuts wrapped in bacon strips and baked with a savory sweet  
Bacon Stuffed Mushrooms                                                                                                                 Baked with bacon, shallots, cheddar, and cream cheese filling 
Bruschetta Bar
Toasted Italian garlic bread served with tomato basil, olive tapenade, roasted red pepper hummus, artichoke, spinach cheese spread, and mini fruit platter

Hummus Platter
Fresh toasted pita, roasted garlic hummus, cucumber, feta, cherry tomatos, whole roasted garlic cloves and kalamata olives.
Margarita Flatbread
Thin and crispy flatbread topped with olive oil, fresh garlic, parmesan, oregano, mozzarella and fresh basil
French Brie and wild huckleberry Tarts                                                                                                   Mini pastry cups baked with Brie and local wild huckleberry pepper jelly
Assorted Phyllo Tarts                                                                                                                  Smoked salmon and cream cheese with dill and capers; crispy Applewood smoked bacon and cheddar with diced scallion; artichoke heart and spinach with gruyere and parmesan served bite size pastry cup
Fresh fruit platter
Seasonal fruit served with lemon vanilla creme
Seasonal Fruit and Cheese Display 
Seasonal fruit served with a selection of cubed cheeses and gourmet crackers; Brie wedge, goat cheese drizzled with blueberry compote, and borsin cheese garnished with a seasonal selection of berries, dried fruit, and chocolate covered almonds
Rainbow Fruit Skewers                                                                                                         Pineapple, orange wedges, raspberry, kiwi, red grape and blueberry
Melon Skewers                                                                                                                                                              Watermelon, cantaloupe, honeydew melon
Crudite Display                                                                                                                                                An assortment of seasonal vegetables; may include carrot, celery, scallions, cherry tomato, asparagus, jicama, yellow squash, broccoli, cauliflower, and olive; served with house-made ranch dipping sauce
Appetizers

Veggie Cups                                                                                                                                                  Assortment of veggie sticks, a cherry tomato and a black olive served in a clear tumbler with house-made ranch 
Caprese Skewers                                                                                                                             Cherry tomato, fresh basil leaf, fresh mozzarella, lightly seasoned and drizzled with olive oil and balsamic.
Salads and Breads
Greek Salad
Romaine hearts, Kalamata olives, pepperoncini’s, red onions, cherry tomatoes, cucumber, feta cheese and Greek vinaigrette dressing
Classic Caesar
Romaine hearts, shaved parmesan, gourmet croutons, lemon wedges, cherry tomatoes and Caesar dressing
Garden Salad
Mixed greens, red onion, olives, mushrooms, cherry tomatoes, cheddar cheese, green peppers, cucumbers; served with a selection of dressings
Apple Gorgonzola Salad
Mixed baby greens, candied walnuts, dried cranberries, fresh apple, gorgonzola cheese; served with house-made raspberry balsamic dressing
Grape-fruit and Goat Cheese Salad                                                                                              Spinach, mixed greens with grapefruit, goat cheese, walnuts tossed with a dijon citrus vinaigrette                                                                           
Chopped Caprese Salad                                                                                                                Grape tomatoes, fresh basil leaves, and fresh mozzarella balls extra virgin olive oil lightly seasoned and drizzled with aged balsamic

Spinach and Strawberry Salad                                                                                                                Fresh baby spinach leaves tossed with sliced strawberries, grapefruit, sliced almonds in a sweet poppy-seed dressing

Waldorf salad                                                                                                                                 Apples, walnuts, celery, grapes almonds and cranberries with a classic house-made dressing
Salads and Breads

Salad Bar
Crisp greens served with your onions, tomatoes, olives, pepperoncini’s, mushrooms, cucumbers, green peppers, lemon wedges, cheddar cheese, crutons and shaved parmesan. Served with an assortment of salad dressings
Rustic Bread                                                                                                                                                  An assortment of light and airy locally handcrafted Artisan breads; may include gruyere cheese, sundried tomato and rosemary, multi-grain, and rustic Italian; served with butter

Assorted Dinner Rolls                                                                                                        Combination of sourdough, white and pumpernickel dinner rolls served with butter 
Entrees
Chicken Parmesan                                                                                                                        Seasoned chicken breast coated with breadcrumbs; baked with mozzarella and premium marinara 
Chicken Marsala                                                                                                                                    Seasoned chicken breast, mushrooms, and Marsala reduction sauce
Chicken Picatta                                                                                                                                    Seasoned chicken breast, Lemon butter sauce, capers, and artichoke hearts
Rosemary Chicken                                                                                                                                Baked Chicken breast with garlic and Rosemary and covered in a creamy alfredo sauce
Marinated Beef Skewers                                                                                                                    Top sirloin steak marinated in olive oil, garlic and Herbs de provence 
Grilled Steak or Chicken and Vegetable Kebabs                                                                        Greek style marinated steak or chicken grilled with red and green pepper and red onion wedges

Chicken Cordon Blue
Seasoned chicken breast stuffed with black forest ham, Swiss and mozzarella cheeses, served with sauce supreme 

Entrees
Stuffed Chicken Breast

Seasoned chicken breast stuffed with spinach, artichoke and fontina cheese; topped with sauce supreme; drizzled with pesto
Chargrilled tri tip steak 

Seasoned with house-made spice blend, cooked to medium rare; topped with Sicilian herb sauce
Roasted Turkey Breast                                                                                                                                      Roasted with garlic; served with house-made giblet gravy and scratch-made cranberry sauce                                                                                                            with fresh cranberries, orange peel and grand-marnier cranberry sauce
Prime Rib                                                                                                                                             Seasoned Prime Rib cooked to medium rare; served with horseradish and au jus and hand-carved by our professional staff
Stuffed Pork Tenderloin                                                                                                                               Apple stuffed tenderloin
Baked Cod Loin                                                                                                                                         Lightly seasoned; served with lemon-butter caper sauce.
Seafood Paella                                                                                                                                               Classic Valencia style Paella with chicken, Spanish chorizo, mussles, clams, prawns, calamari over rice in a saffron broth
Mexican
Salsa bar                                                                                                                                               Multi-colored corn chips served with queso fundido, black-bean and corn salsa, pico di gallo, queso fundido, and salsa fresca; served with mini fruit platter
Chips and Salsa                                                                                                                                                         White corn chips served with salsa fresca and pico di gallo

Seasonal fruit display

Seasonal fruit; may include pineapple, watermelon, cantaloupe, and grapes (may be served on salsa bar)

Baked jalapeño poppers                                                                                                                      Stuffed with cilantro cream cheese and wrapped with bacon                                                                    

Mini-taco salad bites                                                                                                           Flour pastry shells filled with shredded lettuce, ground beef, diced tomato and onion, cheddar cheese, topped with sour cream and salsa fresca

Mexican

Individual Nachos                                                                                                                                  Individual house cooked tortillas with topped classic nacho toppings and two kinds of cheese 
Seasoned ground beef tacos
Served with crispy corn and soft flour tortillas; (toppings include salsa fresca, cheddar cheese, shredded lettuce, onion, cilantro, lime wedges,  diced tomatoes, black olives, mild taco sauce, cilantro lime dressing, and sour cream)
Seasoned Shredded Chicken Tacos
Served with crispy corn and flour tortillas; (toppings include salsa fresca, cheddar cheese, shredded lettuce, onion, cilantro, lime wedges,  diced tomatoes, black olives, mild taco sauce, cilantro lime dressing, and sour cream)
Steak Tacos                                                                                                                                Marinated and grilled steak, served with  crispy corn and flour tortillas; (toppings include salsa fresca, cheddar cheese, shredded lettuce, onion, cilantro, lime wedges,  diced tomatoes, black olives, mild taco sauce, cilantro lime dressing, and sour cream)
Fish Tacos
Grilled cod; seasoned with garlic, cumin red-pepper flakes and cilantro, served with house-made cabbage slaw, lime, corn and flour tortillas

Chicken Fajitas                                                                                                                                           Marinated and grilled chicken thigh served with  soft corn and flour tortillas; (additional toppings include salsa fresca, cheddar cheese, shredded lettuce, onion, cilantro, lime wedges,  diced tomatoes, black olives, mild taco sauce, cilantro lime dressing, pico di gallo and sour cream)
Carne Asada Fajitas                                                                                                                                          Sliced skirt steak roast in a mild southwestern sauce served with soft corn and flour torillas and fajita veggies (additional toppings include salsa fresca, cheddar cheese, shredded lettuce, onion, cilantro, lime wedges, diced tomatoes, black olives, mild taco sauce, cilantro lime dressing, pico di gallo, and sour cream)

Seasoned Fajita Veggies                                                                                              Sautéed red pepper, green pepper, white onion 
Spanish Style Rice

Long grain white rice sautéed with onion, green pepper and garlic; simmered in seasoned broth and tomato salsa

Cilantro lime rice                                                                                                                                        Long grain white rice steamed and seasoned with coarse salt, lime juice, and cilantro

Mexican

Refried beans                                                                                                                 mashed pinto beans lightly seasoned with garlic, salt, and pepper. Topped with cheddar cheese
Black beans                                                                                                                                   whole black beans lightly seasoned with garlic, salt, and pepper
Southwest chopped salad                                                                                                                                 crisp romaine lettuce mixed with tomatoes, corn, black beans, red pepper, scallions, cilantro and tossed with a cilantro-lime dressing.
Hand Smashed Guacamole                                                                                                       Fresh avocado smashed with garlic, lime juice, salt, pepper, and cumin
Pasta Dishes                                                                                                                                            
Gorgonzola Chicken Pasta
Gorgonzola cream sauce, fresh garlic and grilled chicken breast; served with penne pasta

Tuscan Pasta
Sundried tomato pesto marinara, fresh garlic, feta, Italian sausage
Creamy Pesto Pasta
Creamy alfredo, fresh basil pesto, grilled chicken breast
Garlic Parmesan Alfredo Pasta
Creamy alfredo, shaved parmesan, fresh garlic
Cheesy Lasagna with Italian Sausage and Beef
Italian sausage, seasoned beef

Four Cheese Lasagna                                                                                                                                 Oven baked with parmesan, provolone, ricotta, and mozzarella cheese

Vegetarian Pasta
Selection of grilled vegetables, roasted red pepper marinara or creamy pesto sauce; served with your choice of pasta 
Pasta Dishes                                                                                                                                            

Marinara and Meatball Pasta
House marinara served with premium beef meatballs served with your choice of pasta, topped with fresh parmesan
Gourmet Bacon Macaroni and Cheese                                                                                                          Four cheese sauce and bacon; served with cavatapi pasta  

Smoked Salmon Pasta                                                                                                                        Creamy dill sauce and smoked salmon; served with your choice of pasta
Seafood pasta                                                                                                                             white wine cream sauce with garlic fresh herbs, prawns, scallops, clams and mushrooms; served over your choice of pasta
Pasta Bar
Choice of two pastas (bowtie, cavatapi, penne, or rotini), and two signature meat sauces (creamy pesto with chicken, sun-dried tomato with beef and Italian sausage, meatball marinara, gorgonzola chicken, or 4-meat marinara; served with fresh parmesan)
Side Dishes

Mini Red Potatoes
Oven-roasted red Potatoes with crumbled gorgonzola, bacon, red onion and a balsamic glaze

Chilled Pasta Salad
Tri-color rotini, house dressing, red pepper, pepperoncini, red onion, artichoke hearts, salami, and provolone; garnished with fresh parsley.
Garlic Mashed Potatoes                                                                                                                     Yukon gold skin-on potatoes smashed with heavy cream, roast garlic, parmesan cheese and butter; served with traditional giblet gravy or peppercorn cognac gravy
Green Beans                                                                                                                                Seasoned green beans w/lemon, olive oil, garlic and parmesan
Creamy Scalloped Potatoes                                                                                                              Sliced Yukon gold potatoes baked with heavy cream, garlic, cheese and butter
Side Dishes

Baked Potato Bar                                                                                                                                               Build your own baked potatoes topped with chili, bacon, green onion, cheddar cheese, tomatoes, sour cream and butter.  Served with salt, pepper, garlic, and chives
Rice Pilaf                                                                                                                                                                 Long grain rice seasoned and sautéed with red pepper, onion, olive oil, butter, garlic and finished with chicken stock.  Garnished with fresh parsley

Roasted Vegetables

Seasonal vegetables roasted with whole garlic, red onion, and baby red potatoes
Thanksgiving style stuffing                                                                                                                Artichoke hearts, sautéed mushrooms, water chestnuts, aromatic veggies and herbs finished with turkey stock
Brunch Menu                                                                                                                     
	Bagels                                                                                                                                           Whipped cream cheese, locks, sliced red onions, and capers

	Cinnamon Rolls                                                                                                                         Freshly baked



	Assorted Quiche

Bacon with cheddar; mushroom with asparagus; or ham, broccoli and mozzarella

	

	Fresh Fruit Platter                                                                                                                             Seasonal fruit display with berries
Scrambled Eggs                                                                                                                                 farm fresh eggs lightly seasoned with salt and pepper

Bacon and Sausage Links                                                                                                                                    Thick-cut Applewood smoked bacon and premium Isernos breakfast sausage

Roasted Country Potatoes                                                                                                                 Lightly seasoned and prepared with onion, green and red peppers

French Toast                                                                                                                                         Thick sliced cinnamon French toast served with real maple syrup and whipped butter
Brunch Menu                                                                                                                     
Crepes                                                                                                                                                      Lemon crème filling with fresh whipped creme
Mini Red Potatoes
Oven-roasted red potatoes with crumbled gorgonzola, bacon, red onion and a balsamic glaze
Sandwich Bar                                                                                                                   Combination of sourdough, white and whole wheat dinner rolls, and our meat and cheese platter. Served with toppings including lettuce, tomatoes, and onion.  Condiments include mayonnaise, or garlic mayonnaise, and brown mustard 

	


Dessert Menu
Candy Buffet
Choice of five different candies and chocolates 
Triple Chocolate Brownies                                                                                                                  Served with a chocolate sauce drizzle; garnished with a fresh raspberry

Lemon Bars                                                                                                                                                      Served with fresh whipped cream and a sprig of mint

Apple Tart                                                                                                                                               Personal size apple pie topped with whipped cream

Ice Cream Sundae Bar                                                                                                                                 Premium vanilla bean ice-cream with hot fudge and a variety of toppings
Tres Leches Cake                                                                                                                                  Creamy Mexican inspired sponge cake with hints of cinnamon and nutmeg
Strawberry Cheesecake                                                                                                                              Classic cheesecake garnished with fresh strawberries and a strawberry sauce drizzle

Apple Cobbler                                                                                                                                                   House-made apple crisp with oatmeal and brown sugar topping served with fresh made whipped cream

Chocolate Mousse Tart                                                                                                                              Light and airy whipped chocolate mousse in a bite size pastry; topped with a fresh raspberry
Non-Alcoholic Beverages

Classic Lemonade                                                                                                                              Classic lemonade sweetened with pure cane sugar and served chilled with ice
Raspberry or Strawberry Lemonade                                                                                                                     Combination of fresh berries with Classic lemonade sweetened with pure cane sugar and served chilled with ice

Iced Tea                                                                                                                                              Freshly Brewed Black Tea served chilled with ice and lightly sweetened with pure cane sugar
Peach or Raspberry Iced Tea                                                                                                    Freshly Brewed Black Tea served chilled with ice and lightly sweetened with fresh fruit and Torani syrup
Infused Mojito Water                                                                                                                          Filtered Water infused with Peppermint leaves and fresh limes served chilled with ice 

Infused Cucumber mint Water                                                                                                     Filtered Water infused with Mint leaves and fresh cucumbers served chilled with ice 

Lemon Lavender Water                                                                                                                Filtered Water infused with Lemon and Lavender served chilled with ice 

Bottled Sparkling Cider                                                                                                                Selection of sparkling fruit drinks for non-alcoholic toasting 

Hot Coffee                                                                                                                                           Premium medium roast coffee (Starbucks or equal) available in regular or decaffeinated and served with optional cream and sugar 
Hot Spiced Cider
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