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Champagne Catering


	Hot    
	Cold
	
	

	Baked Zucchini w/ Parmesan and Prosciutto              
	$45
	Sliced Tomatoes and Mozzarella Cheese with Basil        
	$30
	

	Gingered Chicken Cakes with Cilantro                          
	$50
	Marinated Olives and Feta Cheese with Pita Bread        
	$30
	

	Artichoke and Gorgonzola Focaccine                            
	$35
	Shrimp Cocktail with a spicy Horseradish Sauce             
	$55
	

	Scallops wrapped in Bacon                                            
	$55
	Spicy Shrimp Wrapped in Snow Peas                                
	$60
	

	Prosciutto Parmesan w/Pine Nut Bruschetta              
	$35
	Corn and Black Bean Salsa w/Tortilla Chips                    
	$35
	

	Water chestnuts wrapped in Bacon                               
	$30
	Asparagus Wrapped in Prosciutto                                      
	$45
	

	Spanikopita with Spinach and Feta                                
	$35
	Tangy Thai Shrimp Skewers                                                 
	$55
	

	Eggplant and Mozzarella Roll-Ups                                 
	$45
	Celery Stuffed with Gouda and Sun-dried Tomatoes      
	$35
	

	Sausage Mushroom Caps                                             
	$45
	Antipasto Kabob                                                                     
	$45
	

	Stuffed Mushrooms                                                       
	$40
	Fruit Skewers with Yogurt Dip                                            
	$40
	

	Cocktail Meatballs in Marinara Sauce                           
	$35
	Hummus and Pita Triangles                                                
	$30
	

	Miniature Rueben's                                                        
	$45
	Beef Fillet with Salas Verde Crostini                                  
	$55
	

	Chicken Pot sticker                                                        
	$45
	Lemon Marinated Tortellini & Sun Dried Tomato          
	$40
	

	Sesame Chicken Kebobs                                               
	$55
	Tomato, Fresh Mozzarella, and Basil Skewers
	$35              
	

	Chicken Tenders                                                            
	$35
	Pesto Tortellini Skewers                                                       
	$35
	

	Teriyaki Chicken Wings                                                 
	$45
	Asparagus & Green Beans with Tarragon Lemon Dip
	$40
	

	Skewered Chicken with Peapod                                    
	$45
	Chicken Chipotle Salad on Endive                                               $45
	

	Buffalo Chicken with Bleu Cheese                                 
	$45
	Olive Tapenade and Goat Cheese Crostini                                 $35
	

	Garlic Mozzarella Sticks with Sauce                              
	$30
	Lump Crab Salad Atop Sliced English Cucumber                    $45
	

	Ginger Crab Cakes                                                        
	$55
	
	

	Miniature Quiches                                                          
	$35
	                                40 pieces in each order                                                           
	

	Egg rolls                                                                         
	$45
	          
	

	Stuffed Clams                                                                
	$45
	
	

	Buffalo Chicken Eggrolls                                                
Captain Crunch Chicken Strips                                      
	$45
$40                           
	         Call for information on Wedding Packages
	


Appetizers Displays

Cost per person  

	Vegetable Crudités                                   $3.55 
A Selection of Seasonal Vegetables with a  

Choice of Dipping Sauces:
Bleu Cheese, Ranch or Tarragon Dijonaise
	International Cheese Platter                            $3.50 
Selected Fine International and Regional Cheeses Served with Assorted Crackers and Seasonal Fruit 

	Antipasto Display                                     $6.50 
Imported provolone, smoked mozzarella, Genoa salami, prosciutto and capicolla, garnished with
 olives, roasted red peppers, pepperoncini, olive oil and balsamic vinegar and assorted breads
	Mediterranean Display                                      $4.50 
Hummus, Tabouli, Cucumber, Tomato Salsa, 
Bermuda onion, Black Olives with Pita Bread



	Seafood Display *
Featuring Shrimp, Cherry Stone Clams and Oysters
	Baked Brie En Croute

Brie wrapped in Puff Pastry, layered with Slivered Almonds and Dried Apricots served with Toasted Baguettes and Crackers.
Serves 12–25 persons $50.00




Entrée’s

	Italian                                                                     $10.75 
Baked Ziti or Lasagna, Served with Homemade  Italian Meatballs 
	Chicken Parmesan                                                                $10.75 
Lightly breaded and topped with a Marinara sauce and
 melted mozzarella cheese Served with pasta


	Chicken Italiano                                                  $10.25
Chicken Breast stuffed with spinach, ricotta, parmesan & fresh herbs. Served with tomato basil sauce.
	Pasta Primavera                                                                    $10.95

Tri-color Cheese Tortellini with Fresh Seasonal 
Vegetables in a Light Vinaigrette dressing


	Fettuccine with Creamy Tomato                  $9.75                   
and Sausage Sauce 
Sausage, tomatoes, shallots and garlic Sautéed and tossed over Fettuccine

	Jambalaya Pasta with Chicken, Shrimp                       $11.75 
and Andouille    
Seasoned with Cajun spices, Sautéed with Green and
 Red pepper, Served over Penne Pasta


	Chicken Marsala                                                 $10.75
Served with Portobello Mushrooms with rice or pasta along with a Vegetable.              
	Stuffed Chicken Breast                                                         $10.75 
Boneless Breast with Stuffing Topped with a chicken 
supreme sauce Served on a bed of rice pilaf, Vegetable


	Homemade Baked Lasagna                             $10.50
Italian sausage, ground beef, layered with a zesty tomato sauce, ricotta & mozzarella cheese

	Grilled Chicken Kabobs                                                        $10.75
With Vegetable served over rice


	Shrimp Scampi *
Sautéed with White Wine, Lemon and Garlic
	Chicken, Broccoli and Ziti                                                 $10.50 
Served in Alfredo Sauce


	Beef Tenderloin *
Au Jus or Horseradish sauce, roasted potatoes and Vegetable
	Chicken Verdiccio                                                                 $10.75 
Breast of Chicken Sautéed with White Wine,
Lemon and Artichoke Hearts


	Roast Top Sirloin of Beef                                  $14.50
Served with Garlic Mashed Potatoes and Vegetable
	Braised Chicken in Sun-Dried Tomato Cream           $10.75 
Sautéed chicken breast with Basil, 
White wine and Tomatoes Served over linguini


	Teriyaki Beef *
Marinated beef tips served with rice and Vegetable
	Pineapple Glazed Ham                                                        $9.75 
Brown Sugar, Pineapple and Cherry Glazed 
Served with Mashed Potatoes and Vegetable


	Sesame Ginger Sirloin Tips                             $13.95

Tender pieces of Beef marinated in Soy Sauce, 
Sesame, Ginger and then Roasted
	Roast Turkey Breast                                                             $9.75 
Served with Stuffing, Gravy, Cranberry Sauce, 
Mashed Potatoes and Vegetable


	Thyme - Scented Pork Marsalis                     $10.00
Served with Balsamic - Roasted Vegetable and Wild Rice
	Butterfly Leg of Lamb *
Garlic Marinated and topped with a  Herb Cheese Crust, 
Roasted Potatoes and Vegetable

	
	

	


	Breakfast & Brunch


	

	Continental Breakfast                                       $8.50

Assorted Muffins, Danish & Bagels

Assorted Cream Cheese, Butter, & Jelly

Seasonal sliced fruit & berries

Assorted Juices

Premium blend coffee, decaffeinated coffee & tea


	Classic Breakfast Buffet                                         $9.75

Scrambled Eggs, Crispy Bacon & Sausage

Home Fried Potatoes

Assorted Muffins, Danish & Bagels

Assorted Cream Cheese, Butter, & Jelly

Seasonal sliced fruit & berries

Assorted Juices

Premium blend coffee, decaffeinated coffee & tea



	Brunch Buffet I                                                 $11.75

Carved Honey Glazed Ham or 
Herb & Garlic Top Round

Belgian Waffles w/ Assorted Toppings

Scrambled Eggs, Crispy Bacon & Sausage

Home Fried Potatoes

Assorted Muffins, Danish & Bagels

Assorted Cream Cheese, Butter, & Jelly

Seasonal sliced fruit & berries

Assorted Juices

Premium blend coffee, decaffeinated coffee & tea


	Brunch Buffet II                                                         $13.50

Chicken Marsala or Chicken Picatta

Scrambled Eggs, Crispy Bacon & Sausage

Home Fried Potatoes

Assorted Muffins, Danish & Bagels

Assorted Cream Cheese, Butter, & Jelly

Seasonal sliced fruit & berries

Assorted Juices

Premium blend coffee, decaffeinated coffee & tea



	Brunch Buffet III                                               $15.50

Lobster Eggs Benedict, French Toast

Crispy Bacon & Sausage, Home Fried Potatoes

Hawaii Chicken Salad

Assorted Muffins, Danish & Bagels

Assorted Cream Cheese, Butter, & Jelly

Seasonal sliced fruit & berries

Assorted Juices

Premium blend coffee, decaffeinated coffee & tea


	Omelet Station                                                              $6.00
Cheese, Tomato, Mushrooms, Onions, Bacon, 
Sausage and more

Belgian Waffle Station                                               $5.75
Served with Fruit Toppings, Maple Syrup and 
Whipped Butter

Quiche – per Person                                                           $4.25
Broccoli  -  Asparagus 
Spinach and Cheese - Lorraine (Bacon and Onion)

	
	

	

	
	

	
	

	
	


We can customize a menu for your particular needs. 
Please email me at ChefMike@ChampagneCatering.com
Salads

Spinach Salad
Baby spinach tossed with balsamic vinaigrette served over grilled eggplant 
with mandarin oranges, walnuts, and warm goat cheese.

Warm Santé Fe Chicken Salad: 
Freshly grilled marinated chicken breast atop mixed spring greens, egg, 

dried cranberries, walnuts & tomato. Served with honey mustard dressing.

Caesar Salad: 
Crispy romaine lettuce with anchovies, shredded egg, homemade croutons, 
grated Parmesan cheese and dressing.
Or
With marinated chicken breast

California Cobb Salad: 
Bands of chicken breast, bacon, ham, turkey, chopped egg, black olives, tomatoes and 

Cheddar cheese on a mound of spring greens and romaine lettuce mix.


Greek Salad:
Feta cheese, artichokes, kalamata olives, grape tomatoes, sliced egg and seasoned chicken

 Served with balsamic vinaigrette.

	Sandwich
Grilled Chicken with Prosciutto, Mozzarella and Arugula Pesto 
on Ciabatta Bread
Roasted Turkey Breast and Vermont Cheddar Cheese
On Multi-Grain Baguette with Green Leaf Lettuce and Honey Dijon Sauce

Sliced Top Sirloin of Beef and Boursin Cheese on a Baguette

Grilled Marinated Breast of Chicken with Cranberry Relish, 
Lettuce and Tomato on French Baguette

Grilled Eggplant, Roasted Tomatoes and Feta Cheese with Oregano Aioli nestled in a Wrap

Tarragon Chicken Salad and Mesclun Greens on a Whole Grain Baguette

The Chicken pesto sandwich

Cajun Chicken Salad

Roast Beef & Blue Cheese Sandwich

Veggie Club

Platter

	Sandwich Platter & Specialty Wraps
$7.75 pp

	Teriyaki Chicken 
	Buffalo Chicken 

	Chicken Caesar 
	Greek Salad 

	Turkey 
	Roast Beef 

	Grilled Vegetable 
	Caesar Salad


Traditional Platter
$8.95
Roast Beef, Corned Beef, Ham Roast Turkey, 
Salami, Swiss, Provolone and American cheese
Served with Lettuce & Tomato 
Assorted Breads & Rolls
Pasta Salad and Potato Salad
Condiments

Deluxe Platter
$12.95
Roast Beef, Corned Beef, Ham Roast Turkey, 
Salami, Swiss, Provolone and American cheese
Served with Lettuce & Tomato 
Assorted Breads & Rolls
Finger Sandwiches
Tuna, Chicken and Seafood Salad 
Pasta Salad and Potato Salad
Condiments

(Pricings subject to change based on market price)

The Carving Station
Requires a carver fee of $50/hr per Carving Chef

Roasted Turkey Breast- cranberry sauce, mayonnaise & mustard, silver dollar rolls

Baked Ham- gourmet mustards, silver dollar rolls

Roasted Round of Beef- creamy horseradish sauce, mayonnaise 
and mustard, silver dollar rolls

Tenderloin of Beef- Horseradish sauce, béarnaise sauce, silver dollar rolls
Roast Pork

Build your Own Pasta Station 

Call for Information

Delivery Charges outside of Mansfield Area

	Prices my change, please call for current price.


11 John Street Mansfield, MA 02048 1-508-337-8018

Email Chefmike@champagnecatering.com


