
CATERING MENU

We Offer Both Casual And Formal Catering Service

Call Us Today For Pricing!

(800) 769-5137
Fax: (818) 688-3813

GECEVENTS.com



BREAKFAST

SIGNATURE MEALS

SOUPS & SANDWHICHS

CONTINENTAL BREAKFAST          
Includes variety of pastries, fruits, coffee and juices.

Pastries—muffins, turnovers & danish
Beverages—coffee & assorted juices

Seasonal fresh sliced fruit

EXECUTIVE CONTINENTAL
Fresh baked bagels, danish pastries, croissants,

seasonal fresh sliced fruit, yogurt, muffins,
assorted juices and coffee.

SUNRISE STARTER                           
Bagels with cream cheese, fresh fruit,

assorted juices and coffee. sunrise starter

BREAKFAST BURRITOS                       
Your choice of bacon or sausage, scrambled eggs, 

cheese, potatoes and mild South of the Border 
spices* rolled in warm tortillas. Served with a variety 

or fresh baked pastries, fresh fruit tray, coffee & 
juices. *served without spices on request

Ask about our other hot breakfast selections

All Signature Meals  are served with a choice of 
mashed potatoes, baked potatoes or rice pilaf. 

Also served with fresh steamed veggies, tossed 
green salad and a variety of our homemade 

bread.

ROASTED CHICKEN                           
A tender roasted 1/4 chicken glazed with your
choice of Rosemary, Lemon Pepper or BBQ.

TENDER POT ROAST                       
Thick slices of slow cooked, juicy pot roast.

Just like Mom used to make!

SAVORY PORK ROAST                  
Slow-roasted pork sliced into hearty portions 

served next to our famous fresh raspberry sauce.

GRILLED TERIYAKI                           
A boneless, skinless 1/4 lb. breast marinated in a 

rich teriyaki sauce and grilled to perfection.

CHICKEN CORDON BLEU                    
A boneless, skinless chicken breast wrapped 
around a thick slice of Virginia baked ham and 
swiss cheese. Lightly breaded and baked to a 

tender delight.

BAKED SALMON                             
Fresh from Alaska, an 8 oz. filet glazed with
melted butter, a hint of dill and mild spices.

PRIME RIB                                   
Slow-roasted, hand-carved prime rib of beef.

VIRGINA BAKED HAM                      
Succulent Virginia cured ham served next to 
creamy au gratin potatoes, parsleyed baby 
carrots, garden crisp salad with homemade 

dressings and fresh baked bread.

CHICKEN & RIBS
Marinated boneless skinless 1/4 lb. chicken 

breasts grilled next to hearty Texas style beef ribs 
coated in a tangy barbecue sauce. Served with 
homemade potato & pasta salad, fresh sliced 

fruit, sourdough rolls and baked beans.

SANDWICH BUFFET PLATTER               
Choice of “build-your-own” deli platter or

pre-made sandwiches
Meat tray—ham, turkey breast, pastrami, roast beef

Cheese—swiss, provolone, cheddar
Salad (choice of 2)—pasta, tossed green, potato, frog eye

Breads—honey wheat, sourdough, 13-grain
Condiments—tomatoes, pickles, olives, mustard, mayo

Substitute soup for salads—add 95¢

GEC Events Favorites



CREATE YOUR OWN

PASTA BAR
Penne pasta, fettuccini and rotelli spirals with marinara

and alfredo sauces. Served with fresh steamed vegetables,
parmesan cheese, crisp tossed green salad, and
fresh baked sourdough bread with garlic butter.

Add meatballs for 75¢ Add grilled chicken for $1.50

SALAD BAR EXTRAVAGANZA
Build your own cobb, chef, cashew chicken or grilled 

teriyaki chicken salad, (choice of one). Served with a tray 
of fresh sliced fruit, homemade bread and dressings.

Fat-free and lite dressings now available!

BAKED POTATO BAR
Large Idaho spuds baked to perfection, served with an
array of the best toppings, crisp tossed green salad,

creamy dressings and fresh homemade breads.
Toppings—chili (Apple Spice Junction style), broccoli

cheese sauce, sauteed mushrooms, butter, sour
cream, chives, bacon bits, grated cheese

Breads—honey wheat, sourdough, 13-grain

TACO BAR                                                        
Soft steamed and hard shell tortillas served with

seasoned taco meat, refried beans and our own special
cheese sauce. Top them off with sour cream, guacamole,

olives, onions, grated cheese, shredded lettuce, diced
tomatoes and salsa. Spanish rice and a medley of tortilla

chips on the side make this a festive event—Olé!
Substitute chicken for taco meat for 50¢

Add chicken for $1.50

TACO SALAD BAR                                                  
Add garden fresh greens, a crisp tortilla bowl,

homemade dressing next to our famous taco bar
to create a south of the border extravaganza!

Add chicken for $1.50

FAJITA BAR                                                      
Strips of beef or chicken with a tangy homemade sauce,
green peppers and red onions on a fresh steamed flour

tortilla. Sour cream, guacamole, cheese, tomatoes,
spanish rice, refried beans, chips and salsa on the side.

LASAGNA 
Layers of cheese, fresh ground beef, 
sausage, italian herbs, and our tangy 

marinara sauce. Served with fresh baked 
sourdough bread, whipped garlic butter, 

parmesan cheese, steamed vegetables and 
a crisp garden salad. 

SOUR CREAM CHICKEN ENCHILAS  
Tender sliced chicken, our special sour 

cream blend, lots of cheddar & jack cheeses 
and just the right touch of green chile all 
wrapped up in a homestyle flour tortilla. 

Served with spanish rice, refried beans, a 
medley of tortilla chips, salsa and 

guacamole.
Add tossed salad

GRILLED CHICKEN KABOBS
Tender chunks of chicken or beef next to 
grilled vegetables. Served with rice pilaf, 

garden salad and fresh-baked bread.

BEYOND THE BORDERS

DESSERTS

NY Style Cheesecake  
Carrot Cake

Death by Chocolate Cake 
Strawberry Shortcake

Caramel Apple Pie
Chocolate-dipped Strawberries

(2–3 pieces; seasonal)
Cookie/Brownie Tray

Brownies
Cookies Rice Krispie Treats 

In addition to the items listed in 
our menu, we are open to any 
ideas or suggestions that you

may have. We have the ability to 
meet your most creative needs, 

whether they be casual or formal.



Meatballs (Swedish style, Sweet & Sour or BBQ)

Cubed Cheese, Red Grapes, Apple Wedges and Crackers

Egg Rolls with Sweet & Sour sauce

Stuffed Mushrooms (3 pieces per person)

Fruit Tray 
Includes cantaloupe, honeydew, watermelon, oranges, apples, red & green grapes,
strawberries, pineapple and kiwi. Season may affect the availability of certain fruits.

Add Fruit Dip

Vegetable Tray 
Includes carrot sticks, celery sticks, cucumbers, mushrooms, cauliflower,

olives, tomatoes and broccoli. Served with homemade ranch dressing.
Pasta, Potato, Frog Eye Salad

Shrimp Bowl 

Chips & Salsa • $ .99 add Guacamole

Dollar Sandwiches • $1.50 Mini Croissant Sandwich

Mini Chicken Cordon Bleu (2–3 pieces per person)
Breaded chicken bites stuffed with ham and creamy swiss cheese.

Chicken Skewer 
Tender chicken on a skewer and served with your choice of sweet & sour or BBQ sauce.

Mushrooms in Puff Pastry
A combination of mushrooms and fontina cheese with onions and herbs in a flaky puff pastry round..

A LITTLE EXTRA

HOLIDAY 
PARTY MENU

SUMMER 
BBQ MENU

Visit Our Web Site For Our Other Great Menu Ideas!


