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We at Maison Culinaire understand that our clients are busy
professionals demanding high quality food and timely service
Our menu consists oé variety from Breakfast, Lunch, Dinner,

Reception, Snacks and many more.
Catering orders are presented on high quality Green
disposables.
$3.00 PER PERSON
‘ Non-Disposable equipment is also available. Please ask ou
sales representative for pricing

Prepared Daily with
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CORPORATE CATERING

POLICY

We at Maison Culinaire understand that our clients are busy professionals demanding high
guality food and timely service. Our menu consists of much variety from Breakfast, Lunch,
Dinner, Reception, Snacks and many more.
Catering orders are presented on high quality Green disposables.
Non-Disposable equipment is also available. Please ask our sales representative for priging

Ordering
Order72hours in advance b¥1 AMfor delivery
We will do our best for last minute order and may substitute itemsawatilable
Any changes in your order must be receive by Maison 24 hours before delivery time.
Provide your Credit Card information at time of ordering
Minimum order is for $150

Payment
We accept, Cash, Company check, Personal check with proper ID and Credit Card (Misa,
MasterCard, American Express)

Delivery
Delivery will be made at the time specified on the catering order
A window of 20 minutes is required for any unforeseen circumstances.
Delivery charge is based on the size and distance from our kitchen.

ServiceStaff
Service staff is available upon request with a minimum of four (4) hours.

Cancellation
5 Business days befoelivery date is no charge
72 hours before delivery date is 50% charge
48 hours before delivery date is 100% charge

Maison Culinaire is not responsible for the culinary quality or safety of any food we provide
beyond the time of the function send or any food taken out of delivery location.
Maison Culinaire does not share any information provided by you or your company. The
information is solely for the purpose of communication and correspondence between youfand
Maison Culinaire.
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Breakfast

4

Bagel Express
Assorted Bagels served withio cream cheese
spread, assortettuit preserves and butter
$5.25 per person

FrenchQuarter Beignet
Light and fluffy favorites in New Orleans dusted
with powdered sugar served with
honey and caramel sauce
$5.50 per person
.1 Dok
Assorted homemadéreakfast pastries
yourchoice of four
Cinnamon buns, muffins, scones,
sticky buns, brioche,
banana, zucchini, popmeedbread
$14.95 per dozen

TheNew Yorker
Hand sliced smoked salmon,
assorted bagels, cream cheese,
lemon chive cream cheese,
vine ripen tomatoes, capers
and Bermuda onions.
$14.50perperson

LaBoulangerie
Assorted butter croissant,
your choice of three: chocolate,
almond, fruit filled, spinach and goat cheese or
ham andgruyere
$2.99 each
Minimum 6 for each selection

Breakfast
® ®
Donuts
Assorted donuts

Minimum 1 dozen
$14.95per dozen

Deluxe BageBar

Assorted bagelgssorted cream
cheeseg plain, smoked salmon,
garden vegetable, caramel waln
and cinnamon.

$7.95per person

Oatmeal
Served hot with the accompanimen’.,
of cream, honey, homemade
granola.

$4.75 per person

Express Continental Breakfast
Four selection daily breakfast
pastries

SeasonakruitCubes

Butterand Fruit Preserves.
$6.75per person

Classic Continental Breakfast
Four selection daily breakfast
Pastries.

Seasonal fresh fruits
Orangeluice,

Butterand Fruit Preserves.
$8.75per person

Minimum order is $150.00
required for food, beverage and
deliver
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Breakfast

v .

Fresh Fruits
Assorted seasonal fresh fruits
Smallg serves 1@ 12 $40.00

Mediumc serves 2% 30 $59.95
Largeg serves 3% 40 $75.95

The Breakfast Sandwich

Fresh cracked eggs

Ham and Swiss on butter croissant
Sausage and cheddar on cheddar chive biscuit
Baconand provolone on brioche
Canadiarbacon and Monterey on toasted bagel
$6.95 per each

Croque Monsieur eoque Madame
Ham,Gruyere andparmesan dipped in gruyere
béchamel and baked to a golden brown, topped

with soft fried egg
$7.95 each

Smoked Salmon Breakfast Sandwich
Smoked salmon, hard boiled egg, caper spread,
roasted tomatoes on toasted bagels
$7.95each

(

Hot Breakfast

Bacon and Egg .
Scrambled eggs, crisp baco .
Breakfast potato

Savorybaked Frenckoast

Butter and syrup

$9.95

Breakfast Burrito

Served with homemade Salsa

Eggs, sausage, potatoes, cheddar cheese
Eggs, bacon, red beans, cheddar cheese
Eggs, chorizprice and beanssheddar
cheese

$6.95 each

Good Morning Sunshine

Your choice of buttermilk pancake, Belgium
waffle or brioche French toast served with
syrup, Fruit topping and whipped cream
$8.95 per person

Baked Omelet Cups

Your choice of

Spinach and feta cheese.

Ham, onion, troccoli andMonterey

Forest mushrooms, chorizo and mozzarella
Garden vegetables, gruyere

$5.75 per person

Six order for each selection
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Breakfast Buffet

4

The Boardroom

Seasonal fresh fruits,
Fresh squeezed orange Juice
Assorted breakfast pastries
Choice of eggs: scrambled, omelet cups, frittatguiche

Choice of two: breakfast steak, applewood smoked bagon,

sausage patties, sausage links, Canadian bacon, grill
Ham.
Breakfast potato: home fries, potato@Yien or scallion
potato pancake
$20.00per person

Add Omelet andPancake/Waffle Bar
$25.00 per person
(Require cook attendant)

Require hafers with heating fuels to keep food at
temperature

ed

Breakfast A la Carte

Coffee Service

Regular or Decaffeinated Coffee
Creamerssugar, sugarsubstitute, sugarin the raw
coffee cups,beveragenapkinsand coffeestirrer
$36.00per gallon

Serves +/-16- 8 0z. cups

Disposable beverage)server

Tea Service \

Regular or Decaffeinated Coffee
Creamerssugar, sugar Substitute,sugarin the raw
Coffee cupsheveragenapkinsand coffee Stirrer
$36.00per gallon \
Serves+/-16-8 oz.cups
Disposable beverage serv: D\

-~

Individual Bottled Juices
Orange, Apple, Cranberry and Gra it
$2.50each

Juices by the Gallon

Orange, Apple, Cranberry and Grapefruit
Served irdisposablebeverageserver.
Includecups beveragenapkinsandice
$40.00 pergallon

Serves +/20 6 o0z. glass

Extra Breakfast Sides
$3.50per person
Maplesausage links
Honeycuredbacon
GrilledVirginia ham slices
Turkeybacon
Breakfast Potatoes
Pancake with syrup and butter
French Toast with syrup and butter
Mini quiche Lorraine
Potato chive pancake with sour cream
Yogurt with homemade granola
‘ [® 2

o To To To To To To To Do Do Do
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SANDWICHES

All American Sandwich
Preparedwith lettuce, tomatoes, cheesand condiment
$8.50each
Smoked Turkey
Hickory smoked turkey, Monterrey Jack cheese on multigra
bread

Ham and Swiss
Black forest ham and Swiss cheese on butteissant

Tuscan Hero
Smoked turkey, ham, salami, cheddar and provolone, pestd
aioli, sweet pepper relish on a hoaga!

BLT
Crisp bacon, lettuce antdmatoestopped with cheddar
cheese and roasted peppers aioin multigrain bread

Roast Beef
Slow Roasted Beef on a homematkmi baguettewith
Cheddar cheese and Horseradish Cream

Turkey Club
Smoked Turkey with applewood Smoked Baddonterey
jack cheese oMultigrain Bread

New York Corned Beef
Thin slices of Corned Beef witibusandisland dressing
coleslaw omye bread

Pastrami and Sauerkraut
Pastrami, sauerkraut, mustard and Swiss cheese on marblé
rye bread

Tarragon Chicken Salad
Delicious chicken salad dmmemade brioche

Pulled Barbecu@ork or Chicken
Slow cooked in our own barbecue sauce, Vinaigrette
slaw on Kaiser roll

Grilled Vegetable
Grilled Vegetables, pesto aioli, feta cheese on ciabatta
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SANDWICHES

Wrapsand Pockets
$8.50 each
Grilled Chicken Caesar Salad Wrap
Crisp Romaine lettuce, aged parmesan cheese and our oWn
Caesar dressing all wrappedflour tortilla with open fire
grilled chicken

Pork Mole Wrap

Slow cooked shredded pork in a savory sauce infused wit
chocolate and combined with cilantro cabbage slaw

and Salsaall wrapped up in a floutortilla

Thai Chicken Wrap

Ground Chicken tossed in a tantalizailgntrolime
dressing, bean sprouts shredded lettuce, vegetables,
tomatoes and cellophane threads wrapgpedlour tortilla

Tandoori Roll Up
Grilled Chicken tandoori, tabbouleh, chickpea, yogurt
dressing wrapped in flour tortilla

Greek Pita Pocket
Sliced @&ekstyle beefwith cucumbeytomatoes tatsziki
feta.

Ultimate Vegetarian Pocket
A mixture ofulienne garden vegetablesssed irbasil aioli
with lettuce, tomatoes, alfalfa sprouts arficesh mozzarella

SANDWICHE

Signature Sandwiches

Muffulletta
Homemade Muffulletta bread filled with Salami, Ham,
Mortadella, Provolone cheese, zesty Obadad
$8.65

Tuscany Chicken
Sliced Marinated Grilled Chicken Breast on a Homemad
Sun Dried TomatBocacciaFontina Cheese, Arugula Pesto
and Roasted Red Peppers.
$8.65

Beef Chimichurri
GrilledBeef Flank Stea®liced, Chimichurri, asiago on
French baguette
$8.75

Cubano
Cuban roasted pork, ham provolone, mustard, dill
pickle onQuban bread
$8.75

BanhMi
Sliced pork, or chicken, pickled carrots and daikon,
cucumber, cilantro and jalapenos on French baguette
$8.75

Grilled Shrimp Salad
Marinated Grilled Shrimp Tossed with Lemon Aioli, Celery,
Spring Onions, Lematest orFreshly Baked Butter
Croissant
$8.99

Maison Crab Cake Sandwich
Backfin crabrcake, parfried to a golderbrown on
HomemadeBrioche, remoulade
$12.75

Prosciuttoand Brie
Shaved Prosciuttdi Parma and Creamy Brie Cheese on &
CrustyFrench baguettevith Dijon Cream.

$8.75

Maison Lobster Roll
Maine Lobster Morsels tossed in Creamy Lemondaioli
HomemadeSoft Roll
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GREEN SIDE SALAD
“ ®

Classic Caesar Sal@d.95 per order
Crisp Romaine lettuce, homemade croutons, our Gaesar
dressing,parmesarcheese

La MaisonSalad$3.25 per order
CrispBaby Greens, shredded carrots, tomatoes, two dressings

MediterraneanSalad$3.95 per order
Mixedgardengreen , chickpeagulienneredandgreen
Peppers, blacklives, tomatoes anducumbers, Balsamic
Vinaigrette

SpinachSalad$3.95 per order
Babyspinach Bacon shavededonionsand hardboiledeggs
with bacon vinaigrette

California Vineyardsalad$4.50 per order
Organic Field Greens, Toasted Almond, California Raisins,
FreshStrawberriesFarm Fresh Cucumbers, Carrot Threads,
Shaved Fennel and Citrus Herb Vinaigrette

Arugula and Frisé&alad$4.25 per order

Baby arugula, Frisée, tossed with toasted walnuts, cherry
tomato halves, goat cheese profiterole with grain mustard
and Banjul vinaigrette

Greek Salac3.75 perorder
Crisp romaine lettuces, field greens garnished with Kalamata
olives and feta cheese served with marinated tomato. red
onions feta vinaigrette

TabboulehSalad$3.25 per order
Parsleytossedand bulgemwheat,scallions mint, redonions
cucumbersaandtomatoeswith fresh Lemon Juice and Olvé

Romaine and Radicchio Sal&d.50 per order

Open fire grilled heart of romaine wedges and radicchio,
drizzled with dijon mustard vinaigrette and chopped
caramelized walnuts

Cabbage Apple Slav$2.50perorder
Chiffonade cabbage, Granny Smith apples in Rice wine
vinaigrette vinaigrette

\ (

{ \
VEGETABLE SIDE SALAD

e 4 L]

Grilled Vegetable$4.50 per order
Marinated open fire grilled zucchini, yellow squash,
eggplant, red onions, sweet peppers, and asparapesrs

Antipasto Salad$4.75 per order

Garden vegetables, cubed salami, ham, provolone and
cheddar cheese, olives, cherry tomatoes and artichoke
marinated in herb vinaigrette

Citrus AsparaguSalad$3.95 per order
Blanch and chilled asparagus drizzled with citrus vinaigrettg
and garnished with toastedlmond

Italian Vegetable Sala@3.95 perorder
Assorted garden vegetablesubed cheesés herb
vinaigrette

Green Bean Sala®4.50 perorder
Green beans, julienne sweet peppers, fresh herb,
champagne vinaigrette

Roasted Brussel Sprout Salé&d.50 perorder

Oven roasted Brussels sprout, caramelized onion and
walnuts

Jicama Avocado Sal&kP.90 per order

Julienne Jicama, Diced avocado in cilantro cumin vinaigretie

Roasted Beet Salap4.50 perorder
Oven roasteded and yellow beet in red wine vinaigrette

** Minimum 10 orders for each selection

\
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