Cris 2026 @aterineavi

CATERING

(/4
b
|-

When ‘Grisp Gakering opened; in 2004, the vision wab to create community around food that feels
/r%/%, f/zoug@guf and, oéwzz/&ng without ever Mng éW/%, sMore than 22 years later, S am proud; to
say we are one Gacramentos finest, continually delivering exceptional service, fresh seasonal dishes
and, stunning prebentations that bring events to life.

&ng the way, we built /a/éténg m/a/wmé@oé with clients, community partners amb/réenc% who have
trusted us to be part <73 their z)/oecm/ occabions — /mm weddings and /wfwlay parties to /M&hﬂmm
and mubewm gc/m. Jhese experience continue to indpire me every oéaAC/

o%%r%/o %ng our g(m/ fmﬂ the /M/W@ i to make ﬁaﬁtfmg %fmﬂt/%é and /‘(ryfw/ /(rr yow. We
handle the: details so yow can enjoy the gathering. Qur team takes pride in blending creative ideas
with classic favorites. Whether yow re planning an intimate dinner, w corporate event, or a celebra~
tion /mﬂ hundreds, we want your gueslh to leave ta/ééng about the ﬁw&é, the service and the experi-

ence,
Thank yow fmﬂ considering wh to be part (;/5 your event,

Best Wishes,

9&?/ \;%WW

§Joe %mpém
QOwner & @/oem/wr

Contact Crisp Catering to book your party today.
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“SumMrTUOUS SUPPER”

¢ Baby Spinach Salad
with candied pecan, sun dried tomato, & bleu cheese crumbles
served with honey mustard dressing

¢ Tri-Tip

with red wine reduction

¢ Fingerling Potatoes
with parmesan

¢ Roasted Squash

¢ Apple Bread Pudding

with caramel drizzle

¢ Hawaiian Dinner Rolls
served with butter

¢ Assortment of Sodas & Water

22.50 per guest dinner
19.50 per guest lunch
Fresh Seasonal Fruit, add 3.95

Plus sales tax and 15% service charge

20 guest minimum

Contact Crisp Catering to book your party today.
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“COUNTRY GOODNESS”

¢ Mixed Greens Salad
cucumber, tomato and chickpea salad
served with honey dijon dressing

¢ Pan Seared Chicken Marsala

¢ Sauteed Broccoli
with garlic olive oil

¢ Fluffy Rice Pilaf

¢ Hawaiian Dinner Rolls
served with butter

¢ Red Wine Poached Pear Cobbler

¢ Assortment of Sodas & Water

19.95 per guest for dinner
16.95 per guest for lunch
Fresh Seasonal Fruit, add 3.95
Plus 15% service charge and sales tax

20 guest minimum

Contact Crisp Catering to book your party today.
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GREEK IT Ur BUFFET
¢ Chopped Romaine Salad
with sun dried tomato, sliced red onion, kalamata olives,
feta cheese crumbles served with greek vinaigrette
¢ Tangy Chicken Picatta
¢ Roasted Seasonal Vegetables

¢ Hawaiian Dinner Rolls
served with butter

¢ Fresh Berry Tartlets

¢ Assortment of Sodas & Waters

18.90 per guest for dinner
15.90 per guest for lunch
Fresh Seasonal Fruit, add 3.95
Plus 15% service charge and sales tax

20 guest minimum

Contact Crisp Catering to book your party today.
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“Fajita BAR”

¢ Chopped Romaine Salad
with roasted sweet corn, black beans, & crispy tortilla strips
served with chipotle ranch dressing

¢ Steak or Chicken Fajitas (please choose one)
¢ Corn or Flour Tortillas (please choose one)
¢ Traditional Style Spanish Rice
¢ Refried Pinto Bean
¢ Shredded Cheddar Cheese
¢ Sour Cream
¢ Tortilla Chips & Salsa
¢ Assortment of Cookies & Brownies

¢ Assortment of Sodas & Waters

21.90 per guest dinner
18.90 per guest lunch
Both protein options, add 2.00
Fresh Seasonal Fruit, add 3.95
Plus sales tax and 15% service charge

20 guest minimum

Contact Crisp Catering to book your party today.
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“SALAD AND SANDWICH COMBO”

¢ Mixed Greens Salad
with craisin, toasted almond & feta cheese crumbles
served with balsamic vinaigrette

¢ Traditional Caesar Salad

with garlic croutons & parmesan cheese

¢ Assortment of Deli Style Sandwiches & Wraps
(options include turkey, roast beef, ham, chicken & vegan)

¢ Assortment of Cookies & Brownies

¢ Assortment of Sodas & Waters

18.90 per guest for dinner
15.90 per guest for lunch
Fresh Seasonal Fruit, add 3.95
Plus 15% service charge and sales tax

20 guest minimum

Contact Crisp Catering to book your party today.
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“MESQUITE GRILLED TRI-T1P & CHICKEN BUFFET”

¢ Mixed Green Salad
with almonds, craisins & bleu cheese crumbles
served with honey dijon dressing

¢ Mesquite Grilled Tri-Tip
with bbq jus

¢+ BBQ Grilled Chicken Breast
¢ Housemade Mac & Cheese or Roasted Potato (please choose one)
¢ Roasted Seasonal Vegetables

¢ Hawaiian Dinner Rolls
served with butter

¢ Assortment of Cookies & Brownies

¢ Assortment of Sodas & Waters

21.75 per guest for dinner
18.75 per guest for lunch
Fresh Seasonal Fruit, add 3.95

Plus 15% service charge and sales tax

20 guest minimum

Contact Crisp Catering to book your party today.
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“BaKED PoTtaTO BAR”

¢ Baked Large Russet Potatoes

¢ Traditional Baked Potato Toppings
vegetarian chili, cheddar cheese, steamed broccoli, bacon bits, diced chicken,
sour cream, green onions, pico de gallo

¢ Traditional Caesar Salad

garlic croutons & parmesan cheese
¢ Assorted Fresh Seasonal Fruit

¢ Assortment of Sodas & Waters

—~t

16.90 per guest dinner
13.90 per guest lunch
Fresh Seasonal Fruit, add 3.95
Add cookies and brownies, 2.95 per guest
Plus sales tax and 15% service charge

20 guest minimum

Contact Crisp Catering to book your party today.
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“ITALIAN DREAM BUFFET”

¢ Traditional Caesar Salad

garlic croutons and parmesan cheese
¢ Pasta Choices*: Penne, Cheese Tortellini, Rotini (please choose two)
¢ Sauce Choices™: Marinara, Alfredo, or Roasted Red Pepper Cream (please choose two)
¢ Side Options: Meatballs, Baked Chicken, or Roasted Vegetables (please choose two)

¢ Hawaiian Dinner Rolls
served with butter

¢ Assorted Dessert Bars
¢ Assortment of Sodas & Water

*Note: each pasta and sauce selection is tossed and served as one dish.
**Note: Gluten Free penne pasta and dinner rolls available upon request

—~t

18.40 per guest dinner
15.40 per guest lunch
Three side selection, add 3.95
Fresh Seasonal Fruit, add 3.95
Plus 15% service charge and sales tax

20 guest minimum

Contact Crisp Catering to book your party today.
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“AMERICAN PASTIME”

¢ Creamy Housemade Potato Salad
¢ Fresh Italian Pasta Salad

¢ All American Hot Dogs and Hamburgers
served with buns & condiments

¢ BBQ Baked Beans
¢ Fresh Chilled Watermelon Slices
¢ Assortment of Sodas & Water

i

18.95 per guest dinner
15.95 per guest lunch
Add cookies and brownies, 2.95
Plus sales tax and 15% service charge

20 guest minimum

Contact Crisp Catering to book your party today.
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“THE RANCHER”

¢ Mixed Greens Salad

served with ranch dressing

¢ Braised Boneless Beef Short Ribs
red wine reduction

¢ Roasted Garlic Mashed Potatoes

* Roasted Brussels Sprouts
with caramelized onions balsamic drizzle

¢ Hawaiian Dinner Rolls
served with butter

¢ Fluffy Chocolate Mousse Tartlet
¢ Assortment of Sodas & Water
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23.95 per guest for dinner
19.95 per guest for lunch

Fresh Seasonal Fruit, add 3.95
Plus 15% service charge and sales tax

20 guest minimum

Contact Crisp Catering to book your party today.
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21.95 per guest for dinner
17.95 per guest for lunch
Fresh Seasonal Fruit, add 3.95
Plus 15% service charge and sales tax

20 guest minimum
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“TRADITIONAL FAVORITE”

¢ Mixed Greens Salad

served with balsamic vinaigrette
¢ Savory Baked Chicken Cordon Bleu
* Roasted Seasonal Vegetables
* Roasted Garlic Mashed Potatoes
¢ Assorted Cookies & Brownies
¢ Assortment of Sodas & Water
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21.95 per guest for dinner
17.95 per guest for lunch
Fresh Seasonal Fruit, add 3.95

Plus 15% service charge and sales tax

20 guest minimum

Contact Crisp Catering to book your party today.
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“Poreyre’s Fancy”
¢ Traditional Caesar Salad

garlic croutons and parmesan cheese
¢ Spinach Parmesan Stuffed Chicken
¢ Herb Roasted Red Potatoes

¢ Grilled and Chilled Asparagus

dusted with parmesan

¢ Hawaiian Dinner Rolls
served with butter

¢ Fresh Strawberries
with cannoli cream

¢ Assortment of Sodas & Water

i

21.95 per guest for dinner
17.95 per guest for lunch
Fresh Seasonal Fruit, add 3.95

Plus 15% service charge and sales tax

20 guest minimum

Contact Crisp Catering to book your party today.
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“PAN SEARED GOODNESS”

¢ Mixed Greens Salad
served with honey dijon dressing

¢ Pan Seared Chicken Marsala
¢ Herb Crusted Red Potatoes

¢ Roasted Broccoli
with garlic parmesan cheese topping

¢ Hawaiian Dinner Rolls
served with butter

¢ Traditional Italian Tiramisu

¢ Assortment of Sodas & Water

22.95 per guest for dinner
18.95 per guest for lunch
Fresh Seasonal Fruit, add 3.95
Plus 15% service charge and sales tax

20 guest minimum

Contact Crisp Catering to book your party today.
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8.95 per guest for dinner
14.95 per guest for lunch
Fresh Seasonal Fruit, add 3.95

Plus 15% service charge and sales tax

20 guest minimum
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“LET’s Go 10O ITALY”

¢ Traditional Caesar Salad

garlic croutons and parmesan cheese
* Chicken Parmesan with Marinara
* Penne Pasta with Pesto Cream Sauce
¢ Roasted Vegetables with Balsamic Glaze

¢ Hawaiian Dinner Rolls
served with butter

¢ Assorted Dessert Bars
¢ Assortment of Sodas & Water

——~

20.95 per guest for dinner
16.95 per guest for lunch

Fresh Seasonal Fruit, add 3.95
Plus 15% service charge and sales tax

20 guest minimum

Contact Crisp Catering to book your party today.
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“APPETIZER MENU”

SERVED CHILLED
¢ Seasonal Fresh Fruit Display
¢ Fig & Goat Cheese Filo Cup
¢ Vegetable Crudite with Red Pepper Hummus
¢ Crostini with Grilled Flank Steak with whole grain mustard
¢ Housemade Kettle Chips with Caramelized Onion Dip
¢ Imported & Local Cheese Charcuterie with crackers and seasonal berries
¢ Mini Falafel with Spiced Hummus pita crisps
¢ Shrimp Skewer with Sweet Chili Oil
SERVED WARM
¢ Marsala Meatballs
¢ Pork Gyoza with Chili Oil Drizzle
* Chorizo Stuffed Bacon-Wrapped Dates
¢ Bang Bang Chicken Skewers
¢ Elote Corn Nuggets
¢ Momma’s Mac & Cheese Bites
* Vegan Gyoza with dipping sauce
11.50 per guest (to add any 2 additional appetizers to another catering menu)
Four items, 17.50 per guest
Six items, 21.50 per guest
Eight items, 24.50 per guest

Plus sales tax and 15% service charge

20 guest minimum
Contact Crisp Catering to book your party today.
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