$34 per person for the total party!
order minimum: 6





appetizer
salad
entrée





vegetable side
potato or rolls
dessert

$28 per person
order minimum: 6



salad



side dish



garlic rolls



entrée

Entrées
 The Ultimate Halibut ~ This dish is guaranteed to earn rave reviews! flaky, delicate halibut baked over soy-marinated onions
recommended: Cordon Blue Crostini, Pear & Maytag Salad, Roasted Asparagus, Scalloped Potatoes, Lemon Sherry Cake
 Herb-Crusted Roasted Beef Tenderloin ~ (minimum order: 8) a roast of filet mignon crusted in fresh herbs with creamed
horseradish sauce
recommended: Stuffed Mushrooms, Surf City Caesar Salad, Roasted Asparagus, Scalloped Potatoes, Chocolate Sherry Cake
 Seafood Ravioli ~ four cheese-stuffed ravioli with jumbo shrimp & bay scallops in a lobster-cream sauce
recommended: Artichoke Squares, Pear & Maytag Salad, Roasted Asparagus, Garlic Rolls, Lemon Sherry Cake
 Surf & Turf ~ bacon-wrapped filet mignon medallions & shrimp scampi with angel hair pasta
recommended: Stuffed Mushrooms, Surf City Caesar, Roasted Asparagus, Garlic Rolls, Lemon Sherry Cake

 Other Exquisite Entrées ~ Chicken with Artichoke Hearts, Whole Roast Chicken (serves about 6), Filet Mignon (great on the
barbecue), Pecan-Crusted Sea Bass, Lobster Tails with Champagne Butter Sauce (add $6 per person)

Vegetable Sides
 Roasted Asparagus—tossed in Hawaiian sea salt & fresh cracked pepper
 Broccoli with Hollandaise Sauce
 Creamed Spinach
Potatoes & Bread
 Scalloped Potatoes—made with fresh brie, cream, & thyme
 Fresh-Baked Garlic-Infused Rolls—These are such a perfect compliment to any dinner! - your guests will think you’ve baked all day!
Appetizers
 Stuffed Mushrooms—savory mushroom caps stuffed with herbed cream cheese
 Cordon Blue Crostini—a creamy, yummy mix of ham & cheese melted on fresh baguette slices
 Artichoke Squares—lovely little crust-less quiche bites made with tangy artichoke heart, cheese, green onion, egg, & spices
 Other Options—sausage-stuffed mushrooms, shrimp cocktail, shrimp scampi, bruschetta, salmon dip, mini crab cakes (add $2/person)
Salad
 Fresh Pear & Maytag Blue Cheese Salad—field greens, fresh pears, & crumbled blue cheese (on the side) in a toasted walnut vinaigrette
 Farm Fresh Salad —lettuce, tomato, English cucumber, red onion, and croutons with homemade buttermilk ranch dressing (other dressing
available on request)

 Surf City Caesar Salad—lettuce, roasted grape tomatoes, croutons, and parmesan cheese in a creamy Caesar dressing
Dessert
 Chocolate or Lemon Sherry Cake—a sinfully-delicious & super-moist bundt cakes topped with powdered sugar (the cake is truly so good
that it just doesn’t need frosting ~ you’re sure to receive rave reviews!)

 Other Options—birthday cakes, pies, and other options available ~ please inquire

Why order from Surf City Gourmet?
* Well, What’s your time worth? When you factor in the time it takes to do the shopping, cooking,
and kitchen clean-up required to make a complete guest-worthy dinner, it’s easy to see that Surf
City Gourmet is affordable! You’re paying for high-quality ingredients, the time it takes to make
dinner from scratch, and the convenience of a heat & serve meal (hardly any dishes to do!).
* Delivery to your door is free in Huntington Harbour (minimum order: $60).
* Entrees can be prepared in your own casserole dishes so guests won’t even know you didn’t
cook! Please email or call to coordinate drop-off or pick-up of your serving piece(s).

To Order:

SurfCityGourmet.com
cole@surfcitygourmet.com
310-266-8160
prices subject to change

