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Corporate Catering
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Ordering

We appreciate your order as far in advance as possible. We do
our best to accommodate last -minute orders. Breakfast orders
must be placed by noon for the next business day; lunch orders
by 2pm. for the next business day.

Cancellation Policy

Cancellation must be received by your Account Executive via e-
mail or in written form no later than 10am one business day prior
to your event. Orders cancelled less than 24 hours prior to the
event will result in a 100% charge to the client, including events
canceled due to inclement weather.
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Catering Policies

Our Corporate Menu
As a full- service caterer, we are pleased to work with you on customized menus suited to meet your
needs. Please feel free to inquire about additional menu items that do not appear in this brochure.

Ordering

We appreciate your order as far in advance as possible. We do our best to accommodate last -minute
orders. Breakfast orders must be placed by noon for the next business day; lunch orders by 2pm. for the
next business day.

Delivery and Set-Up

Catering by Culinary 7 delivers to the Miami, Fort Lauderdale and Palm Beach areas. Orders including
chafing dishes or equipment pickups are charged an additional $10.00 per delivery. Please consult with
your Account Executive for special set-up needs and additional pricing that may apply.

Cancellation Policy

Cancellation must be received by your Account Executive via e-mail or in written form no later than
10am one business day prior to your event. Orders cancelled less than 24 hours prior to the event will
result in a 100% charge to the client, including events canceled due to inclement weather.

Billing
We accept Visa, MasterCard, Discover, Diners Club and American Express. Corporate accounts are
available only by completing and account application and providing a credit card number.

Payment
All events must be paid in full prior to delivery.

Equipment
Your corporate drop-off order will be presented on disposable serving platters. Catering by Culinary7
can also provide chafing dishes, linens, fine china, glasses, silverware, tables and chairs as requested.

Warm Menu Items and Chafing Dishes

Hot menu selections require warming on-site. You may rent chrome 8-quart chafing dishes for $12.00
each or disposable 8-quart chafing dishes for $7.50 each. Please keep in mind that some menu items
require additional heating time.

Service Personnel
Our professional staff, including event supervisors, chefs, servers and bartenders, is available upon
request. We suggest the addition of staff for all hot food orders and receptions of 25 guests or more.

Full Service Events
Your Account Executive will help you build a custom menu for your event and will assist you with all of
your event needs, including staff, décor, linens, equipment and floral arrangements.
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Soups and Salads

Chilled Soups

Gazpacho with Spicy Prawn
Cucumber and Yogurt with Watercress, Walnuts and Caviar
Hungarian Sour Cherry with Kirsch and Chiffonade of Mint

Hot Soups
Tomato Bisque
Broccoli with Cheddar
Japanese Miso with Tofu and Spring Onions
Thai Chicken and Coconut with Baby Corn
Spinach Cream with Smoked Duck Breast and Zest of Valencia
Artichoke and Portabella Mushroom with Tarragon Reduction
Pureed Asparagus with Pink Shrimp and Avocado

$16.00 per Quart 1 Quart serves 4-5
2 Quart Minimum

Salads

Garden Salad

$6.00 per person 1/2 Salad $3.50

Tomato, Fresh Mozzarella and Basil

$7.00 per person 1/2 Salad $4.00

Greek Salad with Feta and Kalamata

$7.00 per person 1/2 Salad $4.00

Classic Caesar with Focaccia Croutons, Pecorino and Anchovy

$7.00 per person 1/2 Salad $4.00

Baby Spinach with Radicchio, Chanterelles, Mandarin Orange and Candid Pecans

Belgium Endive and Mesclun with Maytag Blue Cheese and Toasted Walnuts

$9.00 per person

Asparagus and Hearts of Palm with Saffron Couscous, Wild Mushrooms and Frisee

$9.00 per person

Seasonal Mixed Berries in Pineapple Tower with Kiwi, Mango and Pomegranate Served with Hazelnut Date Tea Sandwiches and Key Lime Sorbet
$12.00 per person

Thai Spiced Salmon and Seafood Terrine with Pickled Ginger and Seaweed Salad, Served with Nori-Rolled Sushi, Wasabi and Ginger-Lime Dipping Sauce
$12.00 per person

Galantine of Game Hen with Hudson Valley Foie Gras, Black Truffles and Pistachios, Served on Polenta Rounds with Cranberry Onion Marmalade, Piped
Aspic and Orange Glazed Asparagus Spears

$12.00 per person

Southwestern Chippolte Chicken with Black Bean Salsa, Lemon Basmati Rice, Cippolini Onion and Beef Steak Tomato, Accented with Mole and Cilantro
$12.00 per person

Smoked Salmon and Boston Bibb with Tomato, Granny Smith Apple, Mango, Julienne Peppers and Lemon Dill Vinaigrette

$12.00 per person

Thai Beef and Shiitake with Red Chilies and Lemongrass, Served over Cellophane Noodles with Sweet and Hot Vegetables and Lemon Sesame Sauce
$12.00 per person

Pepper Seared Ahi Tuna on Baby Rocket Leaves with Cucumber, Water Chestnuts, Kaffir Lime Sauce and Coriander Salsa

$12.00 per person

Australian Lobster and Artichoke with Roasted Beets, Portabella Mushroom, Turnip Slices and Orchids on Mesclun with Tarragon Chive Beurre Blanc

4  www.culinary7.com 954-234-0826



Sandwiches

a la carte, 10 person minimum, $7.95 per sandwich

Roma Hero
Italian Roll with Genoa Salami, Prosciutto, Mortadella, Cappicola, Mozzarella, Roasted
Peppers, Black Olives, Romaine Lettuce and Pesto Spread

Angus Roast Beef and Boursin
Medium-Rare Black Angus Roast Beef on Hoagie Roll, Field Greens, Grilled Red Onion
and Boursin Cheese Horseradish Spread

Turkey and Havarti on Cheddar Cheese Bread
Smoked Breast of Turkey, Havarti Cheese, Leaf Lettuce, Sliced Beefsteak Tomatoes and
Artichoke Spinach Spread

Ham and Swiss on Honey Multigrain Bread
Virginia Ham, Jarlsberg Cheese, Leaf Lettuce and Tomato with Stone Ground Mustard

Country Chicken Salad on Marble Bread
White Meat Country Style Chicken Salad with Leaf Lettuce and Vine Ripen Tomato

Grilled Chicken on Croissant
Grilled Sliced Breast of Chicken, Lettuce, Tomato and Sun-Dried Tomato Basil Spread

Cajun Shrimp Salad in Pita Pocket
With Sprouts, Red Leaf Lettuce and Tomato

Grilled Portabella on Foccacia
with Micro Greens, Red and Yellow Tomatoes and Horseradish Spread

Turkey Club Wrap
Smoked Turkey Breast, Monterey Jack Cheese, Smoke House Bacon, Red Leaf Lettuce,
Sliced Tomato and Mayonnaise in a Spinach Tortilla

Veggie and Cheese Wrap
English Cucumber, Leaf Lettuce, Feta Cheese, Micro Greens, Roasted Red Peppers and
Boursin Cheese Spread in a Jalapeno Wrap

Chicken Caesar Wrap

Grilled Chicken Breast, Romaine Lettuce, Shredded Parmesan and Classic Caesar
Dressing in a White Flour Tortilla
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Sandwich Sides

Homemade Potato Chips
Potato Salad

Pasta Salad

Cole Slaw

Chocolate Chip Cookies
Oatmeal and Raisin Cookies
Chocolate Fudge Brownies

$1.95 pp
$1.95 pp
$1.95 pp
$1.95 pp
$1.95 pp
$1.95 pp
$1.95 pp



Sandwich Buffets

Assorted Sandwich Buffet

Assortment of Culinary 7 Sandwiches

Choice of Potato Salad, Pasta Salad or Cole Slaw
Homemade Cookies and Brownies

$11.75

Assorted Wraps Buffet

Assortment of Freshly Prepared Wraps

Choice of Potato Salad, Pasta Salad or Cole Slaw
Homemade Cookies and Brownies

$11.75

The Deli Buffet

Deli Display of Shaved Roast Beef, Smoked Turkey Breast, Cured Ham,
Swiss and Cheddar Cheeses. Served with Assorted Sliced Breads and
Rolls, Pickles, Lettuce, Tomato Slices, Mayonnaise, Mustard and
Horseradish Cream.

Potato Salad and Coleslaw

Homemade Potato Chips

Cookies and Brownies

$13.95

The Ultimate Deli Buffet

Sliced Turkey, Roast Beef, Cured Ham and Grilled Chicken
Chicken Salad and Tuna Salad

Havarti and Cheddar Cheeses

Sliced Avocado, Sliced Tomato, Sliced Red Onion and Romaine
Pesto Spread and Jalapeno Mustard

Sun-dried Tomato Mayonnaise

Croissants, Pumpernickel and Whole Grain Breads
Seasonal Fresh Fruit Platter

Homemade Cookies and Brownies

$17.95
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Our professional staff, including event
supervisors, chefs, servers and
bartenders, is available upon request. We
suggest the addition of staff for all hot
food orders and receptions of 25 guests
or more.




Entrees

All of the following Entrees are $11.95 per person

Chicken Roulade
Breast of Chicken Stuffed with Spinach, Fresh Herbs and Fontina Cheese with a
Sweet Basil Sauce Accompanied by Rice Pilaf and Grilled Vegetables

Salmon Picatta
Filet of Salmon in a Lemon Caper Sauce with Couscous Tossed with Garden
Vegetables

Chicken and Shrimp Stir Fry
With Chinese Style Vegetables and Jasmine Rice in a Sesame Ginger Sauce

Baked Tilapia Vera Cruz
With Latin Spices, Green Chilies, Tomato and Onions, Topped with Cheddar and
Monterey Jack Cheese, with Rice Pilaf and Broccoli Normandine

Herb Crusted Pork Loin
With Natural Gravy, Scallop Potatoes, Sweet and Sour Red Cabbage and Early Peas

Tofu and Vegetable Brouchette
With Rice Pilaf and Ginger Lime Glaze

Home Style Meatloaf
With Mushroom Gravy, Garlic Mashed Potatoes and Green Beans Almandine

Sichuan Chicken
With Sesame Rice and Grilled Vegetables

Grilled Jamaican Jerk Chicken
With Pineapple Orange Butter Sauce, Plantain Fritters, Spiced Black Beans and
Coconut Basmati Rice

Stuffed Breast of Chicken
With Pate Mason, Boursin, Julienne Vegetables and Baby Spinach Served with
Cranberry Onion Marmalade, Saffron Rice and Baton of Root Vegetables
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Desserts

Chocolate Chip Cookies
Oatmeal and Raisin Cookies
Chocolate Fudge Brownies

$1.95 each

Caramel Topped Chocolate Filled Cheese Cake
Key Lime Sabayon Tower with Banana Cream
Triple Chocolate Torte with Chocolate Sauce
Kentucky Bourbon Laced Pecan Pie

Grande Mariner Strawberry Short Cake

$4.95 each

Tiramisu

Triple Chocolate Mousse with Strawberry Grand Marnier Sauce
Raspberry Mousse in White Chocolate Cups with Raspberry Coulis
Individual Pineapple Upside Down Cake with Caramel Sauce
Créme Brulee

Amaretto Cheese Cake with Amaretto Cherry Sauce

$6.95 each
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Buffet Packages

All Buffet Packages are $19.95 per person

The West Texas Barbecue
Garden Salad Station with Assorted Dressings
Oven Roasted Potatoes

Baked Beans

Cole Slaw

Corn on the Cobb

Corn Bread

Traditional Condiments
Barbecue Spare Ribs

Fire Grilled Chicken

Apple Pie

The Mexican Fiesta

Tortilla Chips with Salsa, Guacamole and Sour Cream
Spanish Rice

Chorizo Refried Pinto Beans

Mexican Corn

Assorted Tortillas

Taco Bar

Chicken Fajitas

Steak Fajitas

Chocolate Glazed Kailua Flans

The Italian Feast

Antipasto Salad Station with Assorted Dressings
Bruchetta Margherita

Penne with Fresh Tomato and Basil Sauce
Fettuccine Alfredo

Italian Sausages and Meatballs

Baked Lasagna Bolognese

Chicken Cacciatore

Sautéed Italian Squash Medley

Garlic Bread

Chocolate Cannoli

The Caribbean Breeze

Avocado and Hearts of Palm Salad with Coriander Vinaigrette
Crab and Coconut Dip with Plantain Chips

Island Cole Slaw

Caribbean Black Beans and Rice

Fried Plantains

Butternut Squash with Walnuts and Swiss Chard

Roast Pork Calypso

Jamaican Jerk Chicken with Pineapple Orange Butter Sauce
Cuban Bread

Key Lime Pie
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The Captain's Table

Garden Salad Station with Assorted Dressings

New England Clam Chowder

Saffron Rice Pilaf

Broccoli with Cheese Sauce

Beer battered Tilapia Filets

Seafood Stuffed Snapper Filets with Chardonnay Sauce
Buttermilk Biscuits

Strawberry Shortcake



Beverages

Juices
16 ounce Bottles of Orange, Grapefruit, Apple and Tomato Juices
(other sizes available also)

$2.95 each

Bottled Water
17 ounces

$1.25 each

Sodas
Coke, Diet Coke, Sprite, Diet Sprite, Dr. Browns Root Beer and
Cream Soda, Sunkist Orange and Arizona Iced Tea

$1.50 each

Coffee

Regular or Decaffeinated, Includes individual creamers, sugar,
artificial sweeteners and airpot rental

$20.00 per airpot, 10 -12 cups

Hot Tea
Includes bags of black and herbal teas individual creamers, sugar,
artificial sweeteners lemon and airpot rental

$20.00 per airpot, 10 -12 cups
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