
   
Choose 1  

APPETIZERS  
  

Coconut Chicken  

Panko breaded and served with a ginger-mango sauce  

$12.00 Per Person - 2 Pieces  
  

Sausage Rolls  

Sage pork sausage in a delicious puff pastry  

$12.00 Per Person - 2 Rolls  
  

Tuna Poke  

Served with wonton chips and a wasabi aioli  
$18.00 Per Person  

  

Vegetable Samosas  

Cauliflower, peas, potatoes, and cilantro  
Served with a mint-coriander chutney   

$10.50 Per Person - 2 Pieces  
  

Zucchini Fritters  

Minced onions, curry spices, and a cucumber dip  

$9.50 Per Person - 4 Pieces  
  

Chicken Lumpia  

Celery, carrots, and onions  

Served with a sweet citrus chili sauce  

$12.50 Per Person - 4 Pieces  
  

Fresh Vegetable Crudité  

With ranch or a honey mustard dressing  

$10.00 Per Person  
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Each display serves 10 guests   
  

Raw Vegetable Platter  
Carrots, cucumbers, radishes, zucchini, broccoli, cauliflower, red bell peppers, 
green bell peppers, hummus, ranch dressing, and honey mustard dressing  

$100.00  
  

Grilled & Roasted Vegetable Platter  
Carrots, zucchini, yellow squash, red onions, sweet peppers, asparagus, 
cauliflower, and sweet potatoes  

$150.00  
  

Cheese Platter 
Imported and locally sourced cheese: 

Aged cheddar, blue cheese, St. Andre Triple Crème, and Brie.  

Fruit chutney, candied nuts, seasonal fresh fruit, a baguette, and crackers 
$175.00  

  

Charcuterie and Cheese Board  
Salami, cured sausages, prosciutto, Imported and locally sourced cheese:  

                   Aged cheddar, blue cheese, St. Andre Triple Crème, and Brie;  

Fruit chutney, candied nuts, seasonal fresh fruit a baguette, and crackers   

$275.00  
  

Chicken Lumpia and Vegetable Samosas Platter  

Lumpia stuffed with celery, carrots, and onions served with a sweet citrus chili 
sauce and Samosas stuffed with cauliflower, peas, potatoes, and cilantro Served 
with a mint-coriander chutney   

$125.00  
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SALADS 

 Choose 1 
 

Caesar Salad 

Romaine lettuce, Caesar dressing, parmesan cheese, and garlic croutons 

$15.00 Per Person 
 

** 

Pear Salad 

Baby spinach with an orange honey dressing 

Tossed with candied pecans and crumbled blue cheese 

$16.50 Per Person 
 

** 

Garden Salad 

Cucumbers, tomatoes, carrots, radishes, and a lemon vinaigrette dressing 

$10.00 Per Person 
 

** 

Kale Salad 

Roasted beets, orange segments, quinoa, feta cheese, and a citrus dressing 

$16.50 Per Person 
 

** 

Field Green Salad 

Field greens, candied pecans, raspberries, goat cheese, and a raspberry dressing 

$11.50 Per Person 
 

** 

Chinese Salad 

Chicken, Mandarin oranges, water chestnuts, carrots, green onions,  

cilantro, cabbage, crunchy noodles, and a ginger dressing 

$20.00 Per Person 
 

** 

Greek Salad 

Romaine lettuce, tomatoes, cucumbers, red onions, olives, and Feta cheese 

$15.00 Per Person 
 

** 

Caprese Salad 

Romaine lettuce, heirloom tomatoes, mozzarella cheese, and basil 

$17.00 Per Person 
 

 



 

 
Choose 1 

 

 

Chili 

Black beans, pinto beans, spicy sausage, tomatoes, beef, and onions 

(Served with Cheddar cheese, green onions, and sour cream) 

$15.00 Per Person 

 

** 

 

Seasonal Vegetable Soup 

Zucchini, yellow squash, onions, carrots, green beans, and tomatoes 

$12.00 Per Person 

 

** 

 

Corn Chowder 

Celery, carrots, cream, onions, and sweet corn 

$12.00 Per Person 

 

** 

 

Pozole Soup 

Pork, garlic, hominy, jalapenos, tomatillos, and cilantro 

(Served with limes and radishes) 

$16.00 Per Person 
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MAIN DISHES 

Choose 1 

Organic Chicken Piccata 

Caper-lemon butter sauce, mushrooms, and roasted fingerling potatoes 

$22.00 Per Person 
 

** 

Panko Crusted Pork Medallions 

Sautéed apples, raisins, green beans, and roasted cauliflower 

$22.00 Per Person 
 

** 

Vegetable Pasta 

Basil, sundried tomatoes, zucchini, yellow squash, eggplant, and asparagus 

$19.00 Per Person 
 

** 

Shepherds Pie 

Organic Ground beef, carrots, peas, onions, and cheddar cheese mashed potatoes 
$22.00 Per Person 

 

** 

Enchiladas 

Organic ground beef, onions, cheese, and enchilada sauce,  

black beans, and Spanish rice 

$22.00 Per Person 
 

** 

Curry Pasta 

(Vegetarian, chicken, or shrimp) 

Pine nuts, raisins, cranberries, and coconut milk 

Vegetarian $17.00 Per Person 
Chicken $22.00 Per Person   
Shrimp $25.00 Per Person 

 

** 

Masala Chicken 

Delicious morsels of organic chicken, coconut milk, onions,  

cilantro, and Indian spices 

Served with basmati pilaf and naan bread 

$25.00 Per Person 
 

 



 

MAIN DISHES-CONTINUED 

 

 

Braised Beef Short Ribs 

 Creamy mushroom risotto, baby carrots, and red wine sauce 

$32.00 Per Person 
 

 

Organic Chicken Pad Thai 

               Rice noodles, tofu, bean sprouts, carrots,  

green onions, peanuts, and eggs 

$18.00 Per Person    
 

Veggie Wraps 

Flat bread, hummus, cucumbers, carrots, red onions, 
Cheddar cheese, and romaine lettuce 

$8.00 Per Person Add Chicken 
$12.00 Per Person 

 

** 

Beef or Chicken Fajitas 

Bell pepper, onions, and flour tortillas 

(Served with guacamole, sour cream, and salsa)  
Beef $24.00 Per Person 

Chicken $20.00 Per Person 

 

 

Sarda’s Spicy Beef Sandwich 

Hoagie Roll, Provolone cheese, crispy jalapeno onions, and mushrooms 

$17.00 Per Person 

 

 

Pulled Pork Sliders (2) 

Sesame rolls, cheese, coleslaw, and crispy onions 

$15.00 Per Person 

 

 

BBQ Chicken Sliders (2) 

Sesame rolls, cheese, tomato, and bacon 
$15.00 Per Person 

 

 

Veggie Sliders (2) 

Sesame rolls, hummus, cheese, cucumber, tomato, and lettuce 

$15.00 Per Person 
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DESSERTS 

 

Choose 1 

Drew’s Twisted Trifle 

Butter cake, tapioca, strawberry gelatin, fresh berries, and whipped cream 

$12.00 Per Person 

 

** 

Key Lime Tarts or Lemon Tarts 

Whipped cream or meringue topping 

$8.00 Per Person 
 

** 

Mango Bread Pudding 

Rosemary caramel sauce, whipped cream, and sliced almonds 

$7.00 Per Person 

 

**  

Coffee Brownies 

Made to warm any chocolate lovers’ heart with a coffee aroma 

served with vanilla bean ice cream 

$12.00 Per Person 

 

** 

Panna Cotta 

(Choose 1 Flavor) 

Vanilla, mango, raspberry, or coffee 

$9.00 Per Person 
 

** 

 

 

$500 minimum Order 

Tax and 22% service charge not included 
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Sarda's Fusion Catering reserves the right to substitute items that become unavailable in the open 
market or that exceeds reasonable market costs. 

 

 



 
BREAKFAST DISHES 

 

Meat Burrito 

Bacon, sausage, eggs, Mexican cheese, and red roasted potatoes 

$17.00 Per Person 
 

Veggie Burrito 

Spinach, zucchini, onions, bell peppers, eggs, Mexican cheese,  

and red roasted potatoes 

$15.00 Per Person 
 

Parfait 

Vanilla Yogurt, granola, fresh seasonal fruit 

$15.00 Per Person 
 

Sarda’s Crepes 

Ricotta cheese with lemon zest, fruit compote, and whip cream 

$15.00 Per Person 
 

Breakfast Sandwich 

Fried egg, ham, cheddar cheese, grilled tomato, and avocado 

$17.00 Per Person 
 

Beans on Toast 

Baked beans, sausage, fried egg, grilled tomato, and country potatoes 

$17.00 Per Person 
 

Bagel and Lox 

Smoked salmon, cream cheese, red onion, capers, and dill 
Served with fresh seasonal fruit 

$20.00 Per Person 

 

Omelet Station 

Sausage, ham, bacon, spinach, tomato, red onions, pepper, zucchini 
$18.00 Per Person 

 

Fresh Fruit Platter 

Strawberries, blueberries, melon, kiwi, mango, and pineapple 

$15.00 Per Person 

 

$500 minimum Order 

Tax and 22% service charge not included 

 
Sarda's Fusion Catering reserves the right to substitute items that become unavailable in the open 

market or that exceeds reasonable market costs. 


