
We are a full service catering company that can
provide all aspects of your event, from concept
design to completion. Sapphire offers the service
you need for any gathering and has custom menu
options that can fit your budget. We have over
20 years of experience in the catering and event
business. Offering floral and event design, bar
services, lighting and many other elements, we
can make your gathering special. Please look
over our menu, and if you don’t see something
you need, call us.

We can make it happen!



Breakfast Menu
M E X I C A N  B R E A K F A S T  B A R

Extra-large flour tortilla
scrambled eggs

sautéed onions and peppers
shredded beef OR shredded chicken simmered with green chilies, onions, and spices

refried beans
served with toppings of hot and mild salsa, shredded cheddar jack cheese

  

O M E L E T  S T A T I O N

 Eggs, egg whites
Sausage, bacon, ham

mushrooms, spinach, tomatoes, bell peppers, green chilis, onions, cheeses, salsa
home fries OR hash browns

oatmeal
fresh fruit

 

C O N T I N E N T A L  B R E A K F A S T

Hard boiled eggs, granola, yogurt, fresh diced fruit, whole fruit, and assorted
muffins, Danishes, and pastries

 



Q U I C H E

Choice of quiches: 
(1) Spinach, feta, tomato

(2) Southwest—chorizo, green chili, pepper jack cheese
(3) Meat lovers—bacon, sausage, ham, chorizo

       (4) Mushroom, bacon, swiss
       (6) Other options available upon request

Choice of hash browns, home fries, roasted red potatoes,
pancakes, French toast, or biscuits ‘n gravy

Oatmeal and fresh fruit

Breakfast Menu continued

C O F F E E  S E R V I C E

$2.50 pp
Coffee service plus orange juice $3.5 pp

B U I L D  Y O U R  O W N
B R E A K F A S T

Choice of bacon, jalapeño bacon, pork sausage links or
patties, turkey sausage links or patties, ham steaks,

chorizo
Choice of eggs or egg whites

Choice of hash browns, home fries, roasted red
potatoes, pancakes, French toast, or biscuits ‘n gravy

Choice of oatmeal, cream of wheat, or grits
  [Client chooses the option which will be prepared for

all.]



S A N D W I C H E S / W R A P S

Sandwich Breads: Whole Grain, Dark or Light Rye, Hoagie Roll, Croissant, Wraps

Sandwich Meats: Roast Beef, Turkey, Ham, and Hoagie Mix with Salami, Ham and
Capocollo

Cheeses: Cheddar, Pepper Jack and Swiss, Provolone 

Additional Specialty Salads, Tuna, Chicken and Egg Salad Sandwich

E N T R E E  S A L A D S

Grilled Chicken Caesar Salad 

Cobb Salad - Chopped Lettuce, Hard Boiled Egg, Real Bacon Crumbles, Tomatoes,
Blue Cheese, Ranch Dressing 

Chefs’ Salad -  Sliced Ham, Turkey, Cheddar and Swiss Cheese, tomatoes,
cucumbers with assorted dressing 

Kitchen Sink Salad - chef’s choice of toppings on bed of greens

Minimum order of 50 boxed lunches
Choose your sandwich/wrap, and/or salad, chips and dessert

Boxed Lunch Menu



Boxed Lumch Menu continued

C H I P S  A N D  D E S S E R T

Chip Examples: 1.5 oz Variety Chips including Potato Chips, Corn Chips and
Sunchips

Cookie Examples: Gourmet Chocolate Chip, Snicker Doodles, Peanut Butter,
Assorted Brownies/Blondies 

S A L A D S

5-Ounce Salad 
Salad Examples: 

Sour Cream Red Potato
Italian Pasta with Peppers, Artichoke Hearts, Black Olives and Parmesan Cheese,

Prickly Pear Coleslaw
Creamy Macaroni and Cheddar

Pasta Pesto
Grilled Vegetables with Balsamic Vinaigrette

Quinoa Salad
Orzo Pasta Salad.



Lunch or Dinner Menu
S A P P H I R E  S A L A D  B A R

Mixed greens with assorted toppings to include: grilled and julienned chicken, ham,
turkey, shredded carrots, bell peppers, onions, tomatoes, cucumbers, black olives,
marinated artichokes, garbanzo beans, hard boiled eggs, cottage cheese, cheddar
jack cheese, bacon crumbles, croutons Italian, Ranch, and Balsamic Vinaigrette 

Choice of salad: Greek orzo salad, Red bell pepper orzo salad with chipotle cilantro
lime vinaigrette, Homemade potato salad (w/egg unless requested otherwise), pasta

salad, macaroni salad 
Rolls and butter 

 add’l salad $2 pp 
Add a tri tip slider  

T A C O  S A L A D  B A R

Ground beef (add shredded beef, grilled chicken, or shredded chicken for add’pp per
meat), lettuce, tomatoes, cilantro, onions, black olives, avocados, shredded cheese,

salsa, sour cream [Guacamole add’l $2.95pp] 
corn & flour tortillas, tortilla chips 

Choice of beans: charro beans, refried beans, southwest spiced beans Albondigas or
Chicken Tortilla Soup (add’l $3.50 pp) 

S O U P  ‘ N  S A L A D

Choice of sandwich from above 
Choice of soup: homemade chicken noodle, minestrone, split pea & ham, chili,

albondigas, chili verde, tomato bisque, or clam chowder (add’l $1.50 pp) 

Add any soup to a salad bar for add’l $2.50 pp 



Lunch or Dinner Menu continued

B E V E R A G E  S E R V I C E

Fruited Lemonade & Iced Tea 
$3.50 pp 

Sodas add’l $2 pp

B U I L D  Y O U R  O W N  S A N D W I C H

Choice of 2 meats: turkey, ham, roast beef, pastrami, salami, pepperoni, grilled
chicken breast - whole or sliced 

Choice of 2 cheeses: swiss, cheddar, provolone, muenster, gouda, Havarti, pepper
jack 

Choice of 2 breads: ciabatta, Kaiser, whole grain Kaiser, wheat berry, croissant,
hoagie roll, marble rye 

Vegan/Vegetarian option: Grilled Veggie Wrap—whole wheat pita, hummus, spring
mix, grilled zucchini, mushrooms, yellow squash, tomatoes, cheese (w/o cheese for

Vegan option) 
Choice of 1 salad: Greek orzo salad, red bell pepper orzo salad, potato salad, pasta

salad, macaroni salad, fruited coleslaw, prickly pear coleslaw Lettuce, tomato, onion,
pickles, and condiments. 

Plus bag of chips and cookie 
 pp add’l salad  pp, add’l meat  pp 

P A S T A  B U F F E T   B A R

Caesar Salad
Pasta with Marinara Sauce and  Alfredo Sauce 

Grilled Chicken, Meatballs, Broccoli, Carrots, Peppers & Onions
Garlic bread 

$



Appetizer Menu

S P I N A C H  T O R T I L L A
P I N W H E E L  W R A P S

with green chilies, cream cheese and sprouts , add
turkey or chicken for add’l 

Priced per item, minimum order of 50 each.

S T U F F E D  R O M A
T O M A T O

with pesto, fresh mozzarella, and pine nuts 

S A L M O N  C U P S

phyllo pastry with lemon dill cream cheese and smoked
salmon 

C R E A M  L E E K  A N D  B R I E  T A R T L E T S

puff pastry topped with creamed leeks and brie cheese



A N T I P A S T O  S K E W E R S

mozzarella ball, Kalamata olive, basil, artichoke, tomato 

Appetizer Menu continued

F R U I T  K A B O B S

fresh fruit on a skewer 

S T U F F E D  M U S H R O O M  C A P S

traditional OR spinach stuffed , Italian sausage OR chorizo & pepper jack stuffed ,
crab or shrimp stuffed 

A S P A R A G U S  R O L L  U P S

grilled asparagus rolled with goat cheese & prosciutto 

T E N D E R L O I N  C R O S T I N I

garlic toast rounds topped with beef tenderloin, caramelized shallot balsamic
reduction, and gorgonzola cheese  ea Sub pork 

C H I C K E N  S K E W E R S

choice of prickly pear glaze, buffalo, or Asian glaze 

P U L L E D  C H I C K E N  O R  P O R K
S L I D E R S

On silver dollar rolls with BBQ sauce 

T R A D I T I O N A L  G A Z P A C H O
S H O O T E R S

Gold tomatoes, cucumber, red onion, green onion, red wine vinegar, tomato juice,
garnished with avocado, Served in a shot cup 



C O C O N U T  S H R I M P

Gulf Shrimp, coated in Coconut & panko bread crumbs with orange marmalade
horseradish sauce 

Appetizer Menu continued

B A C O N  W R A P P E D  P I N E A P P L E

Regular or jalapeno bacon 

M I N I  P R E T Z E L  B I T E S

with mustard and cheese sauce 

B E R R I E S  A N D  C R E A M  S H O T S

Fresh berries topped with crème anglaise in a shot cup 

M A C  N  C H E E S E  B I T E S

Choice of green chili, chorizo, roasted red pepper, or traditional 

G R I L L E D  V E G E T A B L E
P L A T T E R

An array of marinated & grilled asparagus, tomatoes,
yellow squash, zucchini, carrots, and Portobello

mushrooms drizzled with balsamic glaze and served with
peppercorn ranch

$ pp 

T R A D I T I O N A L
V E G E T A B L E  P L A T T E R

Broccoli, cauliflower, carrots, celery, cucumbers, bell
peppers served with peppercorn ranch



R O A S T E D  T E N D E R L O I N

Chef carved to order, on silver dollar rolls with creamy horseradish sauce, grain
mustard, roasted shallot demi-glace  pp /Tri Tip of Beef pp 

Appetizer Menu continued

C H I P S ,  S A L S A  A N D  Q U E S O  D I P

Tortilla chips, assorted salsa, and queso dip 

Add Guacamole  
Add Ground Beef  

E L O T E  C O C K T A I L  S T A T I O N

Corn off the cob served with sweet cream, add ins of cotija cheese, chili powder,
cilantro, cheddar cheese, parmesan cheese 

B R U S C H E T T A  B A R

3 types of bruschetta: traditional, pesto, and
artichoke

Assorted crackers and pita
pp 

M I N I  D E S S E R T  B A R  D I S P L A Y

example: lemon bars, brownies, layer bars, blondies, raspberry oatmeal. 

A S S O R T E D  D E S S E R T  S H O T S

decadent sweets in a shot cup, tiramisu, chocolate mousse, assorted trifles 



S A L M O N  D I S P L A Y

Whole poached salmon with dill cream
cheese, capers, onions, lemons, fresh dill

decorated with cucumber ‘fish scales’ plus
smoked salmon
$ market price 

Appetizer Menu continued
S P A N A K O P I T A

F R U I T  A N D  C H E E S E
P L A T T E R

An array of assorted fresh fruits with domestic
and imported cheeses

Q U E S A D I L L A  S T A T I O N

Assorted cheeses, tomatoes, green chilies, corn and flour tortillas, chicken and
chorizo, assorted salsas made to order by action chef 

 

D E V I L E D  E G G S

M E A T B A L L S

Choice of marinara, prickly pear BBQ, sweet and sour and Swedish 
 



Dinner Menu

B B Q  C H I C K E N  Q U A R T E R

seasoned with signature spices with homemade BBQ sauce House made Beans 
Corn on the cob 

Southwest Caesar Salad or House Salad 
Rolls and butter 

Add an extra quarter chicken per person for  pp 

C O U N T R Y  S T Y L E  B B Q  R I B S

seasoned and smoked with homemade BBQ sauce
Add Grilled Chicken Breast for add’l  pp
Add Grilled Chicken Thigh for add’l  pp

Beans & Coleslaw
Choice of Salad
Rolls and butter

$pp 

Dinners that include salad can choose from the following salad options: 

Chopped Salad
chopped iceberg & romaine with tomatoes, cucumbers, hard boiled eggs, blue

cheese crumbles, and cheddar jack cheese tossed in Italian dressing 

Summer Strawberry Salad
mixed greens with strawberries, mandarin oranges, candied nuts, gorgonzola

crumbles, and craisins tossed in strawberry balsamic vinaigrette 
 

Caesar Salad 



G R I L L E D  C H I C K E N
A L  F R E S C O

with shallots, capers, tomatoes, & white wine
butter sauce

Grilled Vegetables—mushrooms, zucchini,
yellow squash, tomatoes, sliced red onions, and

‘haricot vert’ green beans
Rice Pilaf

Choice of Salad
Rolls and butter

 pp 

Dinner Menu continued

G R I L L E D  C H I C K E N  P A R M E S A N

with melted mozzarella and marinara sauce
Grilled Vegetables—mushrooms, zucchini, yellow squash, tomatoes, sliced red

onions, and ‘haricot vert’ green beans
Baked Ziti—with peppers and mushrooms

Choice of Salad
Rolls and butter

pp 

G R I L L E D  S L I C E D  N E W  Y O R K  B E E F

with mushroom demi-glace
Grilled Vegetables—mushrooms, zucchini, yellow squash, tomatoes, sliced red

onions, and ‘haricot vert’ green beans
Anna Potatoes—roasted with light cream and parmesan

Choice of Salad & Rolls and butter
$ pp 



R O A S T E D  P R I M E  R I B

Add Grilled Chicken Breast for add’l  pp
Grilled Asparagus

Baked Potatoes—with sour cream, chives, cheese, and butter
Choice of Salad
Rolls and butter

Dinner Menu continued

A S I A N  G L A Z E D  B A B Y  B A C K  R I B S
A N D  M O N G O L I A N  B E E F

Ribs slow cooked and glazed in a Korean style BBQ sauce. and thinly sliced flank
steak in a soy glaze with garlic and green onions

white rice - steamed
vegetable fried rice - eggs, carrots, green onion, and bean sprouts  

stir fried vegetables 
East Asian Salad- chopped romaine and red cabbage. with sliced almonds,

cucumber, mandarin oranges, and red bell pepper. served with crunchy chow mein
and Asian vinaigrette

 $pp

S U P E R  S L I D E

New York Steak Sliders with au jus
Crab Cake Slider with chipotle aioli

Served with lemon dressed arugula, onions & tomatoes
Veggie Burger Sliders
Kings Ranch Potato

roasted red potatoes wedges with paprika, garlic and parmesan cheese
pp



Dinner Menu continued
T H E  S P L A S H

Salmon Al Fresco
Grilled Salmon with shallots, capers, tomatoes, & white wine butter sauce

Chicken Piccata
Grilled chicken with artichoke hearts finished lemon, butter, white wine & caper

sauce
saffron rice (gf)

G R I L L E D  C E N T E R  C U T  P O R K  C H O P

with balsamic reductions, sundried tomatoes, and pine nuts
Grilled Vegetables—mushrooms, zucchini, yellow squash, tomatoes, sliced red

onions, and ‘haricot vert’ green beans
Roasted Red Herbed Mashed Potatoes

Choice of Salad
Rolls and butter

$ pp 



BBQ Menu
H A M B U R G E R S  A N D  H O T  D O G S

one of each per person
Lettuce, tomato, onion, and condiments

Kaiser buns
Choice of salad—potato salad, pasta salad, coleslaw, or macaroni salad

Bag of chips and pickle
Add cheese to hamburger for add’l  pp

Add add’l side for  pp
 

T R I  T I P  O F  B E E F

rubbed with signature spices, grilled and carved to perfection, with homemade BBQ  
Choice of salad

Southwest scalloped potato
Market vegetable
Rolls and Butter

  

B B Q  P U L L E D  P O R K ,  C H I C K E N  O R
B E E F

with homemade BBQ sauce
Served with Kaiser buns

Choice of 1 salad—potato salad, pasta salad, coleslaw, or macaroni salad
Bag of chips and pickle

Add add’l side 
Pork and Chicken $ pp 

Beef $ pp



S M O K E D  B R I S K E T

Signature Seasoning Rubbed, Slow smoked over a mesquite Fire and served with
our homemade BBQ sauce

Choice of 1 salad—potato salad, pasta salad, coleslaw, or macaroni salad
Choice of Beans

Cornbread and butter

BBQ Menu continued

C H O I C E  O F  B I R R I A  A N D  S M O K E D
P U L L E D  C H I C K E N  T H I G H

Flour and corn tortillas
Refried Beans

Spanish Style or Cilantro Lime Rice
Shredded lettuce, Pico De Gallo, Tortillas, sour cream, cheese, & Salsa 

Choice of ,,

C H O I C E  O F  G R I L L E D  C H I P O T L E
C H I C K E N  A N D  B A J A  C H I M I  C H U R R I

B E E F

Both grilled on site over a mesquite fire with spices over a mesquite fire and served
with baja chimichurri sauce,, a blend of cilantro, lime, green chili, salt, pepper, and

olive oil 
Cilantro lime rice

Charro Beans pintos simmered in pork, onions, garlic and spices finished with
cilantro and lime

Shredded lettuce, Pico De Gallo, Tortillas, sour cream, cheese, chips and Salsa 
Choice of 

Substitute Shredded Smoked Pork Carnitas for any protein 



Dessert Menu
C H O C O L A T E  C A K E

$ pp

C H E E S E C A K E

with strawberry coulis $ pp 

C A R R O T  C A K E

pp

M I X E D  B E R R Y  P A R F A I T

 pp

A S S O R T E D  D E S S E R T  B A R S

lemon, raspberry, caramel, toffee, etc…  pp

A S S O R T E D  E L E G A N T  C H E E S E C A K E

$ pp

T R I P L E  L A Y E R  C H O C O L A T E  C A K E

$ pp

R E D  V E L V E T  C A K E

$pp



Dessert Menu continued

A S S O R T E D  M I N I  D E S S E R T  D I S P L A Y

brownies, cookies, lemon bars, crumb cake

T A R T L E T

pastry cream and fresh berries
$pp

G E L A T O

Assorted Locally made
$pp 

P E C A N  P I E

with ice cream add $ pp

D E C A D E N T  C A R R O T  C A K E

$ pp



Additions to Any menu

R O A S T E D  R E D  P E P P E R  Q U I N O A

$ pp

G R I L L E D  V E G E T A B L E  P L A T T E R  

An array of marinated & grilled asparagus, tomatoes, yellow squash, zucchini,
carrots, and Portobello mushrooms, Brussel sprouts, drizzled with balsamic glaze 

$pp

S A L M O N  A L  F R E S C O

Grilled Salmon with shallots, capers, tomatoes, & white wine butter sauce
market price

G R I L L E D   C H I C K E N  L E G S

$ pp

G R I L L E D  C H I C K E N  T H I G H S

$

G R I L L E D  C H I C K E N  B R E A S T

$ pp

S M O K E D  S A U S A G E  ( A N D O U I L L E )

$ pp



DEPOSIT: There is a non refundable deposit due no later than two
weeks prior to the event. 
Service price includes set up, take down, friendly staff, disposable
utensils, plates and cups, & buffet presentation pieces. 
Service charge depends on event size and complexity. 
3.5% credit card processing fee will be added unless paid through
direct billing, 30 day terms available.
Labor will be determined on individual event basis, as some events
are more casual than others. 
Minimum one staff member will be present depending on menu and
number of guests and complexity of event.
We would prefer a min order of $1000.00, $50 delivery fee
For large groups of 200 and over, please call for market pricing.

ADDITIONAL COSTS:
 

Plated Meals: additional cost of $3.75 per person for labor 
Cocktail Tables: available with spandex covers for $25 each
China/ Flatware Service: must be over 100 rental, estimated at
$4.25 per person
Tablecloths available, usually priced from $16 to $30, depending on
color, size, etc. 

.

P R I C I N G
A N D  A D D I T I O N A L
O F F E R I N G S


