atlasta

catering and event concepts

Thank you for your interest in Atlasta Catering and Event Concepts! For over thirty years Atlasta has
provided statewide service to individuals, universities, charities and corporations. Our sales team is here
to assist in all facets of event planning, including site selection, menu development, rentals,
entertainment, décor and staff. Atlasta’s one of a kind service is beneficial to those planning elaborate
or simple weddings, small or large personal functions, proms, corporate lunches, multi-day and multi-
city conferences, fundraisers or even monthly meetings. Whether you are planning an event for 2 or
200,000, our team is ready to alleviate stress, produce results and exceed expectations. Let our staff
arrange for your guest seating, linens, floral arrangements, decor and entertainment.

Our unparalleled ability to create unique, one of a kind menus suited to the customer’s taste and
budget coupled with our capability to adapt and execute events at any location have resulted in
Altlasta being ranked the number one catering company in Arizona, by the Fhoernx Business Journal
(2005, 2006, 2007). Atasta is one of four companies under the umbrella of S Restaurant and Catering
Concepts. SRCC is a locally owned and operated management company dedicated to maintaining
the individuality of each respective company. Cellar 9 Event Beverage provides a unique alternative to
providing alcoholic beverages at an event. Several options ranging from full service bars, specialty
alcoholic or non-alcohalic drinks, beer and wine options and trained bartenders are all available.
Atlasta at the University Club provides a unique venue for not only members of the ASU University
Club but also to guests. The University Club is located on the main campus of ASU in Tempe and
provides a uniquely historic setting with beautiful atmosphere. Basis New American is located in North
Phoenix and is a locally recognized restaurant, featured in the Fhoernix New Times, the Arizona
Republic, Arizona Foothills, Arizona Trends, Arizona Food and Life and on Channels 3, 5, 10, 12 and
15.

Itis our mission as a team and as individuals to provide an experience where the focus and attention
paid to the menu, service and atmosphere is not only remarkable but further enhanced by our
commitment to lessen our impact on the planet. Each day we are mindful of our choices and how
they directly relate to our guest's experience and also to our world. In keeping with our goals we
pledge to: utilize and support local Arizona farms, build and execute menus based on seasonality, use
organic produce, grains, dairy and meat products, purchase from farms that practice sustainable
farming, use non-toxic cleansing agents and use biodegradable, compostable or recycled products.

52551 5

MEW aMErican cuisine

catering arg eqeml comeapte

oven] beverags sarvics

Cconcepts cellar
:>"E‘-Stﬂm'3nlicm!:ring atlasta

602 242-8185 fax 602 331-0707 www.atlastacatering.com
mailing address: 428 E. Thunderbird Road PMB 146 Phoenix, AZ 85022 physical address: 10021 North 19" Avenue
Phoenix, AZ 85021
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catering and event concepts

TERMS AND CONDITIONS
All prices are plus 8.3% sales tax and 19% gratuity.
All plates, service ware, and food line tables are included.

China plates, stainless steel ware, cloth napkins, glassware and water on the tables are
available for additional charges.

Please call for prices on delivery, extended service staff, specialty rental items and custom
menus.

For events that do not meet the guest menu minimum an under minimum charge will be
assessed.

The enclosed menus have been put together for your convenience, however we are
delighted to customize a menu for your event. Several different service styles are also available
for consideration.

*Prices effective September 15, 2009
Prices are subject to change without notice.
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CARVING STATIONS

Carved Roast Turkey Breast
stone ground mustard/ chipotle aioli/ cranberry compote/ silver dollar rolls

Carved Maple Basted Smithfield Ham
bourbon pecan jus/ buttermilk biscuits

Top Round of Beef
grain mustard/ horseradish sauce

Jack Daniels Maple Glazed Turkey Breast
cranberry citrus compote/ hearth baked breads

Whole Glazed Ham
honey mustard/ mayonnaise

Carved Roasted Prime Rib
sea salt and pepper crusted/ horseradish creamy/ natural ajus

Carved Chipotle Glazed Pork Loin
flour tortillas/ red bean spread/ salsa verde

Five Peppercorn Crusted Sirloin
cabernet jus/ hearth baked breads

Chinese Five-Spice Boneless Pork Loin
pineapple-cilantro salsa

Fresh Horseradish Crusted Beef Tenderloin
tomato-onion chutney/ hearth baked breads

Carved Prime Rib
sea salt/ freshly cracked pepper/ fresh rosemary/ olive oll/ sautéed garlic mushrooms/ natural ajus

Carved Bacon Wrapped Pork loin
pistachio pesto cream sauce

to add an entree listed above add $6 per person

Roasted Salmon
roasted corn relish / field greens
add $8 per person

Mustard and Ginger Crusted Australian Rack of Lamb

apple mint relish/ hearth baked breads
add S15 per person

additional chef fees may apply
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NEW AMERICAN BUFFET

Choose Two Entrees
Crilled Ribeye
sherried mushrooms/ demi glace

Stuffed Pork Loin
roasted pepper/pancetta/monterey jack/ madeira demi

Asiago Cheese Ravioli with Sauteéed Rock Shrimp
asiago and ricotta ravioli/gorgonzola cream sauce/sautéed rock shrimp

Tenderloin Medallions Au Poivre
pinot pan sauce

Stuffed Chicken Breast with Mornay Sauce
smoked hamy/ swiss/ mornay sauce

Seared Atlantic Salmon
shaved cucumber and fennel salad/ papaya vinaigrette

Choose One Salad
Organic Mixed Mixed Greens bleu cheese/ walnuts/ poppy seed vinaigrette
Organic Spinach Salad strawberries/ candied pecans/ bleu cheese/raspberry vinaigrette
Organic Caesar Salad parmesan/asiago croutons

Choose One Potato or Grain
Oven Roasted Organic Fingerling Potatoes with Garden Herbs
Basmati Rice Pilaf
Poblano and White Cheddar Augratin Potatoes
Southwest Orzo Pasta
Citrus Scented Israel Couscous

Choose One Vegetable
Sautéed Green Beans with Shallots
Grilled Seasonal Organic and Local Vegetables
Sauteed Spinach
Sautéed Asparagus

Served with Fresh Baked Breads, Fresh Brewed Iced Tea and Fresh Brewed Coffee

$22 per person
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REGIONAL COMEFORT BUFFET

Choose Two Entrees
Herb Glazed All Natural Turkey Breast
pulled herb roasted turkey/ poblano stuffing

Slow Roasted Organic Chicken
bone in chicken/ lemon and black pepper

Old Fashioned Pot Roast
slow cooked pot roast,/ garden vegetables

Maple Crusted Chicken
w/ apple berry relish

Brown Sugar Glazed Spiral Ham
grilled pineapple relish

Peppercorn Crusted Carved Roast Sirloin
horseradish/ sherried mushrooms/ ajus

Grilled Chicken Breast
tomato basil relish

Tarragon Chicken
boneless, skinless chicken breast/ tarragon chardonnay sauce

Choose One Salad
Farmers Market Tossed Garden Salad romaine/ ice berg/ tomatoes/ carrots/ cucumber/ olives/ ranchy/ italian
Organic Mixed Mixed Greens bleu cheese/ walnuts/ poppy seed vinaigrette
Organic Spinach Salad strawberries/ candied pecans/ bleu cheese/raspberry vinaigrette

Choose One Potato or Grain
Oven Roasted Organic Fingerling Potatoes with Fresh Herbs
Roasted Sweet Potatoes with Cumin and Cilantro
Farmhouse Cheddar Au Gratin Potatoes
Long Grain Wild Rice

Choose One Vegetable
Sautéed Greenbeans with Garlic and Shallots
Steamed Organic Broccoli with Cheddar Cheese Sauce
Local and Organic Seasonal Crilled Vegetables

Fresh Brewed Iced Tea, Fresh Brewed Regular or Decaffeinated Coffee
S 15 per person
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TUSCAN BUFFET

Choose Two Entrees

Cheese Tortellini Carbonara
garlic/ shallots/ bacon,/ creamy/ parmesan/ fresh basil/ sautéed onsite by a chef

Baked Lasagna with Meat Sauce
ricotta/ parmesan/ rich meat sauce
(also available without meat)

Chicken Fettuccini Alfredo
grilled chicken/ creamy alfredo sauce

Portobello Mushroom Ravioli
garlic/ shallots/ basil/ pistachio pesto cream sauce/ sauteed on site by a chef

Chicken Marsala
boneless chicken/ breaded/ sautéed/ Marsala wine sauce

Chicken Piccata
chicken breast pounded thin/ sautéed/ lemon/ butter/ capers

Served With
Caesar Salad
parmesan/ asiago croutons

Oven Roasted Potatoes
fresh sage/ olive ol

Sauteed Greenbeans
shallots/ garlic

Fresh Baked Breads

Choose Two Beverages
Fresh Brewed Iced Tea, Lemonade, Fresh Brewed Regular or Decaffeinated Coffee

S15 per person
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SOUTHWESTERN BUFFET

Choose Two Entrees
Chipotle Chicken

oven roasted chicken breast / chipotle sour cream sauce/ sweet corn salsa

Mesquite Grilled Chicken Ranchero
boneless chicken/ marinated in red chile sauce/ grilled over mesquite

Carnitas Enchiladas
oaxacan cheese/ back beans/ peppers/ verde salsa
Tri Tip Fajitas
marinated and seasoned tri tip/ grilled onions/ grilled peppers/ flour tortillas/ sour cream/ cheese/ pico de gallo/ salsa
Hatch Green Chile Beef Machaca with Tomatillo Verde Sauce

marinated and simmered beef/ spicy hatch green chiles/ tomatillo avocado verde sauce/
flour tortillas

Potato and Chorizo Quesadilla
potato/ jack cheese/ chorizo/ cilantro creme

Served With
Tangerine and Jicama Salad
mixed baby greens/ tangerine supremes/ sliced jicama/ sweet and spicy vinaigrette

Sonoran Style Rice
simmered with tomato/ onion/ red bell peppers/ lime juice/ hint of jalapeno

Chile Beans
pinto beans cooked in their own juices/ red chile sauce

Tri Color Tortilla Chips and Salsa

Choose Two Beverages
Fresh Brewed Iced Tea, Lemonade, Fresh Brewed Regular or Decaffeinated Coffee

S 15 per person
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NEW AMERICAN APPETIZERS

Choose One Action Station
Cheese Tortellini Carbonara
garlic/ shallots/ bacon/ creamy parmesan/ fresh basil/ sautéed onsite by a chef

Crab Cakes

kiwi mango salsa/ baby greens/ spicy remoulade/ sautéed on site by a chef

Quesadillas
choose: smoked pork with spicy chipotle barbecue sauce/ chorizo and manchego/ grilled chicken with pico de gallo and
verde sauce/ or rock shrimp with mango salsa/ sauteed on site by a chef

Sautéed Filet Mignon Sandwiches
warm potato buns / chipotle horseradish/ sautéed on site by a chef

Served With
BBQ Pork Pot Stickers

avocado salsa

Sweet Shrimp, Artichoke and Boursin Cheese Fondue
grilled garlic crostinis

Grilled Asparagus Platter
asiago pancetta creme

Chipotle Wraps

chipotle tortilla/ arugula/ tomato/ olives/ pulled turkey/ chipotle cream cheese/ rolled and sliced

Bruschetta Board
traditional tuscan/ roasted artichoke/ grilled flat breads

Stuffed Mushrooms
W/ spicy chorizo

Cheese Board with Artisan Breads and Crackers
smoked gouda/ havarti dill/ muenster/ st. andre triple créeme brie/ red dragon english cheddar/ flatbreads/ concord grapes/

pears

Choose Two Beverages
Fresh Brewed Iced Tea and Fresh Brewed Coffee

$19
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APPETIZER BUFFET

Pesto Crusted Meatballs
wild mushroom demi

Grilled Chicken Wings
pasilla chile barbecue sauce

Chicken Machaca Empanada
chef's signature salsa

Spinach, Green Chile and Artichoke Dip
spinach/ green chiles/ artichoke hearts/ jack cheese/ served warm/ grilled asiago and sourdough breads

Ham and Eggs
deviled eggs and crisp pancetta

Celery Sticks
dill and chevre cream cheese

Bruschetta Board
traditional tuscan/ roasted artichoke/ grilled flat breads

Cheese Board with Artisan Breads and Crackers
smoked gouda/ havarti dill/ muenster/ st. andre triple créme brie/ red dragon english cheddar/ flatbreads/
concord grapes/ pears

Fresh Brewed Iced Tea, Lemonade, Fresh Brewed Regular or Decaffeinated Coffee

S 15 per person
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PASSED TAPAS

‘Demi” Crab Cakes
served on a silver spoon/ papaya ponzu sauce

Roasted Artichoke and Boursin Cheese Puff
rosemary skewered/ bacon fondue

Mini Bleu Cheese Kobe Burgers
red chile focaccia/ cilantro tomato hash

Seared Ahi Tuna
watermelon relish

Grilled New York
diablo sauce/ micro potato salad

BBQ Pork Pot Sticker
avocado salsa

Carne Asada Endive “Taco”
pear tomato hashy/ cilantro pesto

Beverage Station
Bottled Perrier and Arizona Ice Teas
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STEAKS

Choose One Entree
Ribeye
12 0z/ certified angus/ 23 day aged/ grilled on location by a chef

T-Bone
16 0z/ certified angus/ 23 day aged/ grilled on location by a chef

New York Strip
10 0z / certified angus/ 23 day aged/ grilled on location by a chef

Ribeye and Chicken*
8 oz/ certified angus/ 23 day aged Ribeye AND grilled chicken breasts
*please subtract 8 per person if you choose this (S 18 per person)

Choose Two Salads
Farmers Market Tossed Garden Salad romaine/ ice berg/ tomatoes/ carrots/ cucumber/ olives/ ranchy/ italian
Organic Mixed Mixed Greens bleu cheese/ walnuts/ poppy seed vinaigrette
Organic Spinach Salad strawberries/ candied pecans/ bleu cheese/raspberry vinaigrette

Choose One Potato or Grain
Oven Roasted Organic Fingerling Potatoes with Fresh Herbs
Roasted Sweet Potatoes with Cumin and Cilantro
Basil and Chevre Au Gratin Potatoes
Long Grain Wild Rice

Choose One Vegetable
Brown Sugar Baked Beans
Cowboy Style Ranch Beans
Roasted Corn O'Brien
Steamed Organic Broccoli with Cheddar Cheese Sauce
Local and Organic Seasonal Crilled Vegetables

Choose Two Beverages
Fresh Brewed Iced Tea, Lemonade, Fresh Brewed Regular or Decaffeinated Coffee

Served with Fresh Baked Breads

$26 per person Includes china plates, stainless steel flatware and cloth napkins
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MARKET BUFFET

Choose Three

Shaved Brown Sugar Pit Ham
Thinly Sliced Roast Sirloin of Beef
Smoked Honey Glazed Turkey Breast
Peppercorn Crusted Pastrami
Slow Cooked Corned Beef
Sliced Cotto Salami

Choose Three Salads
Caesar Salad with Parmesan Cheese and Asiago Croutons
Mediterranean Gemelli Pasta Salad
Tossed Garden Salad
Cole Slaw
Mustard Red Potato Salad
Fresh Fruit Salad
Spring Farfalle Salad

Served With

Sliced American, Swiss and Cheddar Cheeses
Fresh Baked Artisan Breads
Lettuce, Tomato, Onion, Pickles, Stone Ground Mustard and Mayonnaise

Choose Two Beverages
Fresh Brewed Iced Tea, Lemonade, Fresh Brewed Regular or Decaffeinated Coffee

$12 per person
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GARDEN LUNCH

Tenderloin Sliders
potato rolls/ cucumber salsa/ chipotle aioli

Pesto Chicken Salad
oven dried tomatoes/ mini croissants

Fresh Berry Salad
strawberries/ blueberries/ raspberries/ mixed greens/ raspberry vinaigrette

Organic Caesar Salad
parmesan/ asiago croutons

Potato Salad
red potatoes/ stone ground mustard

Mediterranean Gemelli Pasta Salad
gemelli pasta/ red and yellow bell peppers/ green olives/ feta/ caesar dressing

Bruschetta Board
traditional tuscan/ roasted artichoke/ grilled flat breads

Cheese Board with Artisan Breads and Crackers
smoked gouda/ havarti dill/ muenster/ st. andre triple créme brie/ red dragon english cheddar/ flatbreads/
concord grapes/ pears

Ice Tea and Lemonade

S 15 per person
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WRAPS BUFFET

Beef Tenderloin Wrap
carved beef tenderloin/ roasted red and yellow bell peppers/ caramelized onions/ jack cheese/ saffron infused
chipotle aioli/ chipotle tortilla

Club Wrap
spinach tortilla/ smoked turkey/ brown sugar glazed ham/ hickory smoked bacon/ swiss cheese/
lettuce/ tomato/ chipotle aioli

Vegetable Wrap
romaine/ kalamata olives/ feta/ cucumber salsa/ hot house tomatoes/ herb vinaigrette/ tzatziki

Mediterranean Gemelli Pasta Salad
gemelli pasta/ red and yellow bell peppers/ green olives/ feta/ caesar dressing

Organic Caesar Salad
parmesan/ asiago croutons

Cheese Board with Artisan Breads and Crackers

smoked gouda/ havarti dill/ muenster/ st. andre triple créme brie/ red dragon english cheddar/ flatbreads/
concord grapes/ pears

Choose Two Beverages
Fresh Brewed Iced Tea, Lemonade, Fresh Brewed Regular or Decaffeinated Coffee

$12 per person
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BRUNCH BUFFET

Choose One Action Station
Omelettes
omelettes made to order/ ingredients including: tomatoes, bacon, ham, cheddar cheese, onions, bell peppers,
olives, mushrooms and pico de gallo

Carved Roast Sirloin of Beef
sautéed mushrooms/ cabernet demi glace

Cheese Tortellini Carbonara
garlic/ shallots/ bacon/ cream/ parmesan/ fresh basil/ sautéed onsite by a chef

Carved Roast Turkey Breast
stone ground mustard,/ chipotle aioli/ cranberry compote/ silver dollar rolls

Crab Cakes

kiwi mango salsa/ baby greens/ spicy remoulade/ sautéed on site by a chef

Served With
Roasted Vegetable Frittata
Oven Roasted Organic Fingerling Potatoes with Fresh Herbs
Mixed Greens with Feta, Walnuts and Poppy Seed Vinaigrette
Mediterranean Gemelli Pasta Salad
Sonoran Style Pulled Turkey Wraps
Cinnamon Orange Sausage
Cheese Board with Artisan Breads and Crackers
Seasonal Fresh Fruit Display with Berry Brulee
Organic Crudite Display with Poblano Ranch
Pastries

Fresh Squeezed Orange Juice
Fresh Brewed Coffee
Hot Tea

$22 per person
* champagne $6.00 per person
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BREAKFAST

CONTINENTAL
Assorted Danish, Miniature Muffins, and Croissants
served with whipped butter, wildflower honey, and preserves
Seasonal Market Fruits and Berries
Fresh Squeezed Orange Juice
Fresh Brewed Coffee

$8 per person

AMERICAN BREAKFAST BUFFET
Choose One

Scrambled Eggs
farm fresh scrambled eggs

Croissant Sandwich
eggs/ cheddar cheese/ black forest ham

Served With
Apple Cinnamon Sausage

Maple Cured Bacon
Yukon Gold Hash Brown Potatoes
Seasonal Market Fruits and Berries

Assorted Danish, Miniature Muffins, and Croissants
served with whipped butter, wildflower honey, and preserves
Buttermilk Biscuits
Country Gravy
Fresh Squeezed Orange Juice
Fresh Brewed Coffee

$12 per person

ADD TO EITHER MENU
Frittata w/ poblanos and corn or tomatoes and chive or cheddar ~add $3.5 per person
Creme Brule French Toast w/ fresh berries ~add $4 per person
Buttermilk Biscuits w/ country gravy ~add $2.5 person
Southwest Breakfast Burritos w/ eggs/ chorizo/ cilantro/ corn roasted salsa ~add $4.5 person
Eggs Benedict w/ Hollandaise/ maple cured ham ~add S5 per person
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SAMPLE PLATED MENUS

WINTER
first course

Mixed Greens
port poached pears/ maytag blue cheese/ balsamic vinaigrette

second course
Grilled New York
red bliss potato risotto/ braised cabbage/ cola sauce

third course

Ancho Chile Brownie
cajeta sauce/ cinnamon ice cream

SPRING
first course

Gazpacho
lobster relish/ kiwi midori drizzle/ served in a coconut shell

second course

Mixed Greens
spring yellow beets/ roasted tomato vinaigrette

third course
Crilled California Sea Bass
basmati rice pilaf/ sautéed spinach/ lobster beurre blanc

fourth course

Creme Brulee
fresh berries
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SAMPLE PLATED MENUS

SUMMER

first course
Shaved Asparagus Salad
lemon vinaigrette / pistachio/ mint

second course
Seared Alaskan Salmon
organic grains/ sautéed asparagus/ beurre blanc/ strawberry mango salsa

third course
Cherry Crisp
vanilla ice cream

FALL

first course
Seared Scallops with Grilled Roasted Onion Focaccia
orange serrano broth/ green pipian

second course
Guajillo Squash Soup
spiced pumpkin seed,/ grilled focaccia

third course
Crispy Duck Breast
asiago cheese ravioli/ sautéed vegetables/ pumpkin cream sauce

fourth course
Dessert Sampler
chocolate decadence/ lemon tart/ berry cheesecake
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DESSERTS
Miniature Desserts
fresh fruit tartlets, cabernet truffle tarts, chocolate decadence triangles, hazelnut silk mousse barquettes, miniature
napoleons, lemon brulee tarts, miniature cannolis, chocolate éclairs and key lime meringue tarts
$9 per person

Fresh Fruit Tarts
flaky pastry filled with vanilla cream and topped with fresh fruit
$8each

White Chocolate Orange Mousse
wrapped in white and milk chocolate
$85 each

Midnight Chocolate Silk Cake
with creme anglaise
$8.5 each

Seasonal Cheesecake
$8 each

Hazelnut Chocolate Pyramid
with caramel
$8 each

Lemon Bars
lemon curd layered over shortbread, with powdered sugar
$3 per slice

Lemon Zest Pound Cake
$8 each

Caramel Apple Tarts
delicate pastry filled with buttery cinnamon apples and drizzled with caramel
$8each

Dessert Bars
selection of apple pie crunch, coconut chocolate, raspberry and rocky road
$3 per slice

Staffed Dessert Buffet
includes all of the above desserts, $ 18 per person (as an addition to any full menu)
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