Dinner Party Menus - “Gumby’s” Custom Catering 
Call 502-635-0240 or 502-693-1166 or go to www.GumbysCatering.com 
Poultry:
Menu 1

· Field Greens Salad with Smoked Gouda, Cranberries, and Toasted Almonds

· Basil Vinaigrette

· Turkey Breast Slices with Sage Butter Sauce

· Acorn Squash Stuffed with Cornbread Dressing

· Roasted New Potatoes with  Tomato Cream

· Yeast Rolls & Butter

· Individual Apple Dumpling with Vanilla Bean Ice Cream

Menu 2

· Caesar Salad  with Creamy Dressing

· Chicken Breast Scaloppini

· Fresh Linguine Pasta in Lemon-Caper Sauce

· Italian Vegetable Medley

· Garlic Bread Sticks

· Cannoli with Chocolate Ganache

Menu 3

· Mixed Greens with Brie, Pears, and Toasted Walnuts

· Chicken Cordon Bleu

· Potato- Leek Gratin

· Green Beans Almondine

· Croissants with Honey Glaze

· Chocolate Torte with  Hazelnut Buttercream

Menu 4

· Spinach Salad with Egg and Red Onion in Hot Bacon Dressing

· Cornish Game Hen with Plum-Orange Glaze

· Garlic Whipped Yukon Gold Potatoes

· Julienne Winter Squash with Tomato Buerre Blanc

· Sweet Corn Muffins

· Warm Pumpkin Pie with Sugared Pralines and Cinnamon Ice Cream

Menu 5

· Steamed Artichoke with Lemon Butter

· Chicken Wellington – Chicken Breast with Mushroom Pate en Croute with Madeira Sauce

· Crispy Potato – Onion Galette

· Broccoli Rabe With Red Pepper Curls

· Yeast Rolls & Butter 

· Black Forest Trifle 

Meats:
Menu 1

· Asian Slaw with Crispy Noodles

· Pork Tenderloin Medallions with Scallion Sauce

· Cashew Lo-Mein 

· Stir Fry Vegetables

· Crab Wontons

· Almond Crème Brulee with Candied Ginger 

Menu 2

· Traditional Waldorf served over Red Leaf Lettuce

· Top Sirloin with Horseradish Creme

· Twice Baked Potatoes

· Broccoli & Cauliflower Medley

· Yeast Rolls & Butter

· Banana Bread Pudding with Bourbon-Caramel Sauce

Menu 3

· Iceberg Lettuce Wedge with Gorgonzola Dressing

· Filet Mignon with Henry Baines Sauce

· Garlic Cheese Grits

· Asparagus with Roasted Red Pepper and Hollandaise

· Yeast Rolls & Butter

· Bourbon Chocolate Pecan Tartlette with Crème Fraiche 

Menu 4

· Tossed Garden Salad with Homemade Buttermilk Ranch Dressing

· Individual Angus Beef Meatloaf with Tomato Relish

· Three Cheese Baked Pasta

· Baby Peas and Carrots

· Onion Rolls & Butter

· Banana Bread Pudding with Caramel Sauce

Menu 5

· Bibb Lettuce Salad with Shallot Vinaigrette 

· Lamb with Pomegranate Reduction

· Spinach-Stuffed Portabella Mushroom Caps

· Apricot- Date Couscous 

· Cheddar and Chive Biscuits

· Peach Melba – Poached Peaches with Raspberry Sauce over Vanilla Bean Ice Cream

Seafood:
Menu 1 

· Jicama Salad with Lime Dressing

· Poached Sea Bass with Avocado Pico De Gallo

· Fire Roasted Corn

· Whipped Sweet Potato Soufflé

· Jalapeno Corn Cakes

· Dulce de Leche Cheesecake

Menu 2

· Greek Salad

· Halibut with Mushroom Compote 

· Red Pepper Risotto

· Braised Baby Vegetables

· Warm Pita Bread with Roasted Garlic Spread

· Fresh Fruit Sorbet with Butter Tuille Cookies

Menu 3

· Arugula and Tuscan White Bean Salad

· Poached Salmon 

· Orzo and Wild Rice Pilaf

· Steamed Broccoli with Lemon and Asiago

· Rosemary Olive Focaccia

· Lemon Zabaglione with Blueberries and Mint

Menu 4

· Field Greens with Shoestring Beets, Chevre, and Asparagus Tips  in Dijon Vinaigrette

· Grilled Tuna Steak

· Hasselback Potatoes

· Provencal Vegetable Medley

· Brioche with Orange Marmalade

· Panna Cotta with Caramel Sauce and Fresh Berry Coulis

 Menu 5

· Insalata Caprese – Tomatoes, Fresh Mozzarella Cheese, and Basil

· Tilapia en Papillote with Olives and Cherry Tomatoes

· Farfalle (Bowtie) Pasta with Pesto

· Ricotta Stuffed Zucchini Boats 

· Crusty Baguette Slices with Herb Compound Butter

· Strawberry – Mascarpone Shortcake
