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We have a great passion for food here at City 
Kitchen. Everything is made fresh daily
including our desserts and breads. Our
extensive menu includes favorable, original 
and traditional cuisine from around the world.
American, Caribbean, Italian & International, 
many with a City Kitchen twist – a great change 
from the usual. Allow our menu to
help you with your culinary decisions or have 
us create a custom experience just for you.

I never doubt my decision to strongly recommend City Kitchen. They 
consistently manage to go above and beyond anything anyone expected. 
-- Reg Land
Land Co. 7 Senses, Dallas, TX



à la carte
Assorted Pastries and Croissants  $3.95 per person 
Served with Preserves and Butter.

Freshly Baked Muffins and Assorted Bagels $3.95 per person 
Served with Plain or Vegetable Cream Cheese, Preserves and Butter.

Fresh Sliced Seasonal Fruit and Ripe Berries  $3.50 per person 

Assorted Yogurts and Granola  $2.95 per person 
Breakfast Burrito $4.95
Hot Breakfast Sandwich $5.25
Biscuits and Gravy $2.00 per person
Fruit Bowls:  Sm. $15.95  Med. $24.95  Lg. $45.95

Beverages
Fresh Squeezed Orange Juice by the Gallon $15.00 
(serves 12 to 15)

Regular or Decaf Coffee by the Box $15.00
(serves 12 to 15)    
Bottled Water • Iced Tea
Coke • Diet Coke • Sprite  $1.25
Ice Tea or Lemonade by the Gallon $10.00

Breakfast
10 person minimum
Breakfast Burrito $6.95 per person
Scrambled Eggs, Cheddar Cheese, Turkey Chorizo
and City Potatoes Wrapped in a Tortilla and
Served with Homemade Salsa and 
Fresh Cut Seasonal Fruit Salad.
Vegetarian Burritos available

Hot Breakfast Sandwich $6.95 per person 
Grilled Panini or Biscuit with Scrambled Egg,
Cheddar Cheese and your choice of Ham,
Sausage or Bacon.
Served with Fresh Cut Seasonal Fruit Salad.

Continental  $7.95 per person
Fresh Squeezed Orange Juice or Coffee by the Box,
Freshly Baked Muffins, Bagels, Danishes, Croissants & Fresh Cut Seasonal Fruit Salad,
Plain or Vegetable Cream Cheese, Preserves and Butter.

Scrambled Eggs topped with Cheddar Cheese  $8.95 per person 
Served with City Potatoes, Bagels, Cream Cheese, Butter and Preserves. 
Includes your choice of Applewood Smoked Bacon, Breakfast Sausage or Turkey Sausage.

Stuffed French Toast  $9.95 per person 
with Caramelized Granny Smith Apples or Pineapple Macadamia Nut Compote.
Served with  Scrambled Eggs and Fresh Cut Seasonal Fruit Salad.
Includes your choice of Applewood Smoked Bacon, Breakfast Sausage or Turkey Sausage.

Buttermilk Pancakes  $9.95 per person
Choice of Plain, Blueberry or Banana Pancakes with Maple Syrup.
Served with Scrambled Eggs, City Potatoes and Fresh Cut Seasonal Fruit Salad.
Includes your choice of Applewood Smoked Bacon, Breakfast Sausage or Turkey Sausage.

Power Breakfast  $9.95 per person
Assorted Bagels, Plain or Vegetable Cream Cheese and 
Fresh Cut Seasonal Fruit Salad. 
and a choice of: 
Italian Vegetable Frittata with Mozzarella Cheese or
Turkey Sausage Frittata with Caramelized Onions and Cheddar Cheese 
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Breakfast Bundle $109.95 (serves 8 to 10)
Assorted Homemade Muffins, Bagels, Danishes & Croissants (18 total pieces),
5 Assorted Yogurts with Granola, Fresh Cut Seasonal Fruit Salad,
1 Gallon of Fresh Squeezed Orange Juice and 1 “Coffee by the Box”.

All Day Beverage Service  $6.00 per person
All Day Beverage & Snack Service  $11.00 per person



Lunch
10 person minimum

à la carte  
All Sandwiches and Wraps $5.50

Sandwiches
served on Freshly Baked Breads 

Pepper Crusted Roast Beef 
with Lettuce, Tomato and Horseradish Dressing on a Ciabatta Roll

Signature Grilled Chicken Salad on Pumpernickel

Albacore Tuna Salad on Multi Grain Bread

Fresh Grilled Vegetables with Goat Cheese 
and Basil Aioli on Foccacia

Oven Roasted Turkey Breast with Swiss Cheese, Lettuce, 
Tomato and Whole Grain Mustard Spread on a Salted Pretzel Roll

Smoked Turkey with Cranberry Mayonnaise Spread
on a Rustic Panini

Grilled Chicken Breast with Roasted Sweet Peppers on a Foccacia Roll

Tavern Ham with Cheddar Cheese and Whole Grain Honey Mustard on a Cheddar Biscuit

Tomato, Fresh Mozzarella, Basil and Extra Virgin Olive Aioli on Baguette

The City Hero Mortadella, Capicolla, Salami, Provolone, Lettuce and Tomato on Baguette  
with Italian Dressing and Spices

Prosciutto with Roasted Sweet Peppers, Fresh Mozzarella and Spinach with Balsamic  
Reduction on Baguette

Turkey BLT with Oven Roasted Turkey, Applewood Smoked Bacon, Romaine Lettuce, Ripe  
Tomatoes and Green Goddess Dressing on Multi Grain Bread
Oven Roasted Turkey Breast with Brie and Caramelized Apple Onion Jam on Baguette
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City Kitchen Box Lunch 
$7.25 per person

Choice of any Sandwich or Wrap, 
one City Side, and a Cookie
Additional City Box Sides
$1.75 per person

City Kitchen Lunch
$9.95 per person
Includes choice of any Sandwich
or Wrap, two City Sides 
and Assorted Desserts

Wraps
Southwest Chicken Wrap Grilled Marinated Chicken Breast with Chipotle
Black Bean Salad, Monterey Jack Cheese, Avocado, Roasted Poblano Chilies
& Cilantro Dressing in a Tomato Tortilla 

Tuscan Wrap Capicolla Ham, Salami, and Fresh Mozzarella with Romaine Lettuce,
Tomatoes & Italian Vinaigrette in a Flour Tortilla

Turkey BLT Wrap Oven Roasted Turkey Breast & Applewood Smoked Bacon with Lettuce, 
Tomatoes, Cheddar Cheese & Ranch Dressing in a Garlic Herb Tortilla

Chicken Parmesan Wrap Breaded Chicken Tenders with Shredded Mozzarella,
Romaine Lettuce, Parmesan Cheese, Marinated Tomatoes & Caesar Dressing
in a Sun Dried Tomato Tortilla 

Grilled Vegetable Wrap Grilled Seasonal Vegetables with Romaine Lettuce, Goat Cheese 
Hummus, & Basil Aioli in a Tomato Basil Tortilla

 

 City Soups
  Chicken Tortilla, Tomato Basil,
  Or Soup of the Day
  Quart - $ 9.00
  Half Gallon $ 17.75

City Combo
$7.25 per person

Cup of Soup, 1/2 Sandwich and 
Choice of one City Side



City Signature Salads
Chicken Caesar 
Grilled Breast of Chicken Served over Crisp Romaine
Lettuce, Sun Dried Tomatoes, Parmesan Cheese and
Roasted Garlic Croutons

Cobb Salad
Grilled Breast of Chicken, Cheddar Cheese, Crisp Bacon, Tomato, Avocado, 
Hard Boiled Eggs, Blue Cheese with original Brown Derby Dressing

Greek Salad
Romaine Lettuce Topped with Feta Cheese, Bell Peppers, Cucumber, Tomatoes 
and Kalamata Olives with a Mediterranean Vinaigrette

Asian Chicken Salad
Grilled Breast of Chicken, Asian Greens with Scallions, Bean Sprouts, Bell Peppers 
and Crisp Wonton Strips with a Sesame Ginger Dressing

Mediterranean Chopped Vegetable Salad
Fresh Grilled Vegetables, Hearts of Palm, Chickpeas, Grilled Sweet Peppers,
and Artichoke Hearts Marinated in an Italian Vinaigrette Topped with Goat Cheese
Chicken Fajita Salad
Grilled Breast of Chicken with Crispy Tortilla Strips, Avocado, Sweet Corn 
and Tomatoes Served with a Creamy Cilantro Ranch Dressing
Grilled Steak Salad  + $10 per Bowl
Grilled Marinated Tri-Tip Fanned over Chopped Lettuce Garnished with
Grilled Peppers, Onions and Crumbled Blue Cheese   Choose Balsamic or Ranch Dressing

Penne Pasta Salad 
with Sliced Chicken Breast, Sundried Tomatoes and Artichoke Pesto

Spinach Salad 
with Hard Boiled Egg, Sliced Tomatoes, Bacon and Crispy Onions Served  with a
Creamy Balsamic Dressing

Mixed Organic Baby Greens
with Candied Walnuts, Red Grapes and Gorgonzola Cheese Served  with a Balsamic Vinaigrette

Caprese Pasta Salad 
Mini Mozzarella Balls Tossed with Spiral Pasta and Fresh Roma Tomatoes 
in a Basil Pesto Dressing

Chopped Italian Salad 
Chopped Roasted Turkey, Salami and Provolone Cheese with Romaine Lettuce,
Olives and Garbanzo Beans with Italian Dressing

City Sides
Mixed Garden Salad 
with Assorted Lettuces, Cucumbers, Bell Peppers,
Roma Tomatoes and Shredded Carrots.
Choose Italian or Ranch Dressing

Fresh Cut Seasonal Fruit Salad
New Potato Salad with Celery, Onions, Parsley, Mayonnaise and Dijon Mustard

Cucumber and Sweet Red Onion Salad with Hearts of Palm, Red Wine Vinegar,
Olive Oil and Parsley

Classic Cole Slaw with Shredded Cabbage and Diced Carrots
in a Mayonnaise, Sugar and Dijon Mustard Dressing

Bowtie Pasta with Fresh Chopped Tomatoes, Basil and Parmesan Cheese

Texas BBQ Black Bean Salad with Sweet Red Bell Peppers, Yellow Corn,
Scallions and Texas BBQ Sauce

Szechuan Green Beans with Seared Tofu and Toasted Sesame Seeds

Sweet Corn Salad with Fresh Avocado and Julienne Jicama

Asian Glass Noodle Salad Tossed with Asian Mushrooms,
Daikon, Fresh Mint and Basil

Macaroni Salad with Sweet Red Bell Peppers,
Celery, Carrots, Onions,Parsley
and Ranch Dressing

Homemade Potato Chips
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City Side Bowls
S 	(serves 8-10)     $15.95
M (serves 11-15)  $24.95
L 	(serves 16-25)  $45.95

Signiture Salad Bowls
S	 (serves 8-10)	 $29.95
M	(serves 11-15)	 $45.95
L 	(serves 16-25) 	 $69.95

City Box Lunch Sides
Fresh Cut Seasonal Fruit Salad
Bowtie Pasta
Macaroni  Salad
New Potato Salad
Homemade Potato Chips



Assorted Desserts
$2.00 per person       

A variety of Freshly Baked Dessert
and Cookie selections are available daily.

Specialty Desserts, Wedding and Birthday 
Cakes, Cupcakes, Chocolate Dipped

Strawberries and Other Specialty
Bakery Items are available by

request with appropriate lead time.

City Kitchen Meals   10 person minimum

Roasted Chicken Breast  $10.95
with Texas BBQ Sauce, Asian Glaze 
or Country Style Mushroom Sauce

Chicken Cacciatore  $10.95
Braised Boneless Thighs with Bell Peppers and
Onions in a Rich Tomato Sauce 

Chicken Parmesan  $10.95
Breaded Chicken Breast
Topped with Homemade Marinara and Provolone Cheese

Chicken Piccata  $10.95
Sautéed Chicken Breast in a Classic Sauce of
Rich Chicken Stock, Lemon Juice, Capers and Fresh Parsley

Pan Seared Chicken Breast  $10.95
with a Fresh Corn and Roasted Poblano Chili Sauce or
Green Peppercorn Sauce

Lasagna  $11.50
Italian Sausage and Beef or Spinach

Braised Brisket of Beef  $12.95
with Tangy BBQ Spice Rub or Savory Vegetables
and Red Wine Sauce

Home Style Meatloaf  $11.50
with Homemade Mushroom Gravy

Gemelli Pasta  $10.95
with Asparagus, Sautéed Chicken Breast 
and Fresh Chopped Tomatoes in a Light Cream Sauce

Stuffed Shells  $11.50
Baked in a Sweet Italian Sausage and
Aromatic Vegetable Sauce

Mojito Marinated Chicken $10.95
Grilled Breast of Chicken Marinated in Garlic, 
Mint, Lime Juice and Chiles 

Grilled Pacific Salmon  $12.95
Choose either Sesame Crusted with Asian Glaze
or Rubbed with Dijon Mustard, Shallots and Fresh Dill

All City Kitchen Meals include Garden Salad or Caesar Salad, Main Course, choice of City Rice, Mashed 
or Roasted New Potatoes, Choice of Vegetable and Assorted Desserts. Pasta selections are Served with 
Garden Salad or Caesar Salad, Hot Side choice and Assorted Desserts.



Orzo Pasta with Sautéed Chicken Breast  $11.95
Tossed with Asparagus and Wild Mushrooms
in a Saffron and Parmesan Cream Sauce

Grilled Marinated Tri-Tip  $11.95 
Rubbed with Garlic and Cracked Black Pepper Topped with Grilled Peppers and Onions

Pacific Salmon  $12.95 
Steamed in Banana Leaf and Rubbed with Lemon Zest, Parsley and Shallots

Baked Breast of Chicken  $12.50 
Stuffed with Sautéed Spinach and Feta Cheese

Penne Pasta with Sautéed Garlic Shrimp  $13.95
Chopped Roma Tomatoes and Fresh Basil

Baked Breast of Chicken  $12.95
Stuffed with Smoked Gouda Cheese and Granny Smith Apples

Kung Pao Beef or Shrimp  $12.75
with Bamboo Shoots and Snow Peas

Bowtie Pasta and Sautéed Shrimp  $12.75 
with Asparagus, Peas, Fresh Parsley, Extra Virgin Olive Oil, Garlic and Lemon Zest

Sliced Yakitori Tri-Tip Steak  $13.95 
Over Caramelized Shiitake Mushrooms with Soy Ginger and Scallions

Fresh Grilled Shrimp  $12.95   or Chicken  $11.95
Over Checca with Artichoke Hearts and Capers

Steak Pizzaiola $13.95 
Slow Roasted Tri-Tip in Marinara Sauce Flavored with Grated Zucchini,
Yellow Squash and Spinach and Topped with Toasted Garlic

Roasted Jumbo Portobello Mushrooms  $11.95
Stuffed with a Savory Filling of Herbed Goat Cheese and Sautéed Spinach

Hot Side Choices
Roasted Seasonal Vegetables
String Beans with Toasted Almonds and Julienne Shallots
Julienne Zucchini, Yellow Squash and Bell Peppers
Sweet Corn and String Bean Succotash
Sautéed Green Beans and Carrots
Grilled Seasonal Vegetables
Grilled Asparagus + $1.00 per person

Baked Spaghetti Squash Topped with Roma Tomato Confit
Baby Bok Choy Braised in Sesame Oil, Soy Sauce, Mirin and Fresh 
Ginger
Roast Potato Hash with Sweet Potatoes, Yams, Shallots and Nutmeg
Baked Chayote Squash Casserole with Carrots, Cream and Asiago Cheese
Topped with Crispy Onions

Glazed Carrots
Macaroni and Cheese
Chef’s Vegetable Medley

Assorted Rolls and Butter $9.00 per dozen

City Kitchen Meals   10 person minimum

All City Kitchen Meals include Garden Salad or Caesar Salad, Main Course, choice of City Rice, Mashed 
or Roasted New Potatoes, Choice of Vegetable and Assorted Desserts. Pasta selections are Served with 
Garden Salad or Caesar Salad, Hot Side choice and Assorted Desserts.



City Kitchen Theme Menus
$13.95 per person    Menus require 48 hours notice

Mexican Menu
 
Southwest Salad
Romaine Lettuce with Crispy Tortilla Strips, 
Avocado, Sweet Corn and 
Chopped Tomatoes Served 
with a Creamy Cilantro Ranch Dressing

Choose 2
Chicken Fajitas served with Flour Tortillas
Beef Fajitas served with Flour Tortillas
Grilled Vegetable Quesadillas
Beef and Cheese Enchiladas
Chicken Enchiladas

Menu Served with 
Tortilla Chips,
Homemade Salsa, Guacamole, 
Spanish Rice, Black Beans,
Chedder Cheese and Sour Cream

and Assorted Desserts

Italian Menu
Caesar Salad
Crisp Romaine Lettuce, Sun Dried
Tomatoes, Parmesan Cheese and
Roasted Garlic Croutons

Choose 2 
Baked Penne Pasta
Mushrooms, Italian Sausage, Topped with a
Tomato Garlic Sauce and Fresh Mozzarella

Chicken Parmesan
Chicken Saltimbocca 
over Sautéed Spinach

Baked Eggplant Rollatini
Stuffed with 4 Italian Cheeses and
Served over Confetti Vegetables
Sautéed with Fresh Tomatoes

Stuffed Shells
Baked in a Sweet Italian Sausage
and Aromatic Vegetable Sauce

Menu served with 
Penne Pasta or Spaghetti Tossed with Extra
Virgin Olive Oil, Parmesan, Parsley, Fresh
Tomatoes or Fresh Grilled Seasonal Vegetables

and Assorted Desserts
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BBQ Menu
Garden Salad
Served with Italian or Ranch Dressing

Choose 2
BBQ Chicken 
Shredded BBQ Pork
Santa Maria Style Tri-Tip
Braised Brisket of Beef
with Tangy BBQ Spice Rub

Choose 2
Grilled Vegetables, Cole Slaw,
New Potato Salad, Macaroni Salad,
Baked Beans, Whole Roasted New Potatoes
or Grilled Fresh Corn on the Cob 
and Assorted Desserts

Picnic Menu
Garden Salad
Served with italian or Ranch Dressing

Choose 2
Certified Angus Beef Burgers
Turkey Burgers
Hot Dogs
Veggie Burgers
Grilled Chicken Breasts

Condiments 
Served Complete with Lettuce, Tomato, 
Pickles, Relish, Mustard, Mayonnaise, Ketchup, 
Cheddar and Swiss Cheeses 

Choose 2 Salads
Macaroni, Cole Slaw, BBQ Black Bean
or New Potato Salad. Rolls and Buns included
and Assorted Desserts

Asian Menu
Asian Vegetable Salad 
with Sesame Ginger Dressing

Choose 2
Teriyaki Beef or Chicken 
with Stir Fried Shiitake Mushrooms 
and Peppers

Asian BBQ Chicken
Roasted Chicken Breast 
Basted with a Sweet Hot BBQ Sauce 
made from Mirin, Rice Vinegar, 
Soy and Chiles

Kung Pao Shrimp or Beef 
with Peanuts, Green Onions, Water Chestnuts, Red 
Bell Peppers and Bean Sprouts

Crispy Orange Chicken
Crispy Chicken Pieces with Sweet and
Spicy Peppers Tossed in a Fresh Orange
Flavored Glaze 

Spicy Soba Noodles
Tossed with Shiitake Mushrooms,
Broccollini and Toasted Garlic
in a Soy Ginger Sauce

Choose 2
Stir Fried Vegetables, Vegetable Fried Rice,
Steamed Jasmine Rice, Vegetable Spring Rolls 

and Assorted Desserts



Appetizers
Hot Appetizers  (Price per dozen) 
Mini Crab Cakes with Remoulade or Jalapeno Sauce	   $24.00 
Chipotle Shrimp Skewers with Avocado Dipping Sauce   $21.00 
Hawaiian Coconut Fried Shrimp with Sweet Chili Garlic Sauce   $24.00 
Tartlet with Goat Cheese, Tomato, Caramelized Onions   $21.00 
Vegetable Spring Rolls with Sweet and Sour Sauce   $15.00 
Proscuitto Ham, Fontina and Ricotta Cheese in Phyllo Triangles with Tomato Fondue   $21.00 
Tomato Basil Risotto Cakes with Basil Aioli or  Southwest Risotto Cakes with Chipotle Mayo   $15.00 
Pork, Chicken, or Vegetable Pot Stickers with Ginger Soy Dipping   $15.00 
Mini Beef or Chicken Wellingtons with Creamy Horseradish Mayo   $27.00 
Fire Cracker Shrimp with Sweet Chili Garlic Sauce   $24.00 
Southwest Beef or Chicken Empanadas with Chipotle BBQ Sauce   $24.00 
Chicken Sate on Sugar Cane Skewers with Peanut Dipping Sauce   $18.00 
Pulled Ginger Beef or Chicken in Lettuce Cup   $24.00 
Coconut Chicken Tenders with Honey Mustard   $18.00 
Bruschetta of Mozzarella with Roma Tomatoes and Pesto   $18.00 
Fried Green Tomatoes with Crispy Bacon and a Lemon Garlic Aioli	   $21.00 
Asparagus Wrapped with Proscuitto and Parmesan in a Flaky Pastry   $21.00 
Quesadillas: Choice of Grilled Vegetable or Grilled Chicken Served with Chipotle Salsa   $18.00 
Spicy Buffalo Wings with Ranch Dressing   $15.00 
Shrimp & Crab Stuffed Mushrooms  $24.00 
Beef Tenderloin on Rosemary Skewers with a Gorgonzola Dipping Sauce   $24.00 
Bacon and Swiss Quiche  $18.00 
Roasted Vegetable Tartlette  $18.00 
Pan Pizza Squares: Choice of Grilled Vegetables and Goat Cheese or BBQ Chicken  $18.00 
Sesame Glazed Chicken Sate with Peanut Dipping Sauce   $18.00 
Traditional Spanokopita with Spinach and Feta   $18.00 
Jerk Chicken w/Mango Salsa on Plantain Chips   $21.00 
Fried Macaroni & Cheese Balls w/Creamy Horseradish Dipping Sauce   $18.00 
Swedish or BBQ Meatballs (30 pcs per order)   $18.00

Cold Appetizers  (Price per dozen)  	
Mini Cheddar Biscuit with Ham and Honey Mustard   $15.00
Lomi Lomi Salmon in Endive Spear   $27.00
Crostini with Marinated Tomatoes and Reggiano Cheese   $18.00
Sweet Potato Pancakes with Roasted Duck and Cranberry Relish   $27.00
Belgium Endive Cup with Asian Crab Salad   $27.00
Shrimp Ceviche Shooter  $27.00
Sliced Beef Rolled with Asparagus, Roasted Red Pepper, Frisee Lettuce & Creamy Horseradish   $24.00
Goat Cheese Crostini with Balsamic Tomato Topping   $18.00
Double Cream Brie with Raspberry Jam on Toasted Brioche   $24.00
Skewered Bite Size Mozzarella with Grape Tomatoes and Basil   $18.00
Seared 5 Spiced Tuna on Wonton Crisps   $24.00
Beef Tenderloin Crostinis with Caramelized Onions and Gorgonzola Cheese   $24.00
Sun Dried Tomato and Mushroom Bruschetta  $18.00
Bocconcini with Roasted Red Bell Pepper Wrapped around a Mozzarella Ball and Basil  $18.00
Mini Fruit Skewers with Honey Lime Yogurt   $18.00
Mini Chicken Salad Croissants  $27.00
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Dip Platters  
$3.95 per person

Homemade Salsa 
and Fresh Guacamole 
with Tri-colored Chips

Hummus and 
Sun Dried Tomato Tapenade 
with Fresh Baked Pita Chips

Antipasti Platter 
S 	 (serves  8-10) 	 $40
M 	 (serves  11-15) 	 $60
L 	 (serves 16-25) 	 $80

Imported Cheese
and Cracker Platter
with Fruit Garnish
S 	 (serves  8-10) 	 $40
M 	 (serves  11-15) 	 $60
L 	 (serves 16-25) 	 $75

Vegetable Crudités
with Garden Vegetable Dip
S 	 (serves  8-10) 	 $35
M 	 (serves  11-15) 	 $40
L 	 (serves 16-25) 	 $65



Weddings and Special Events
We are recognized as one of the top event caterers in the DFW Metroplex with 100’s of
satisfied clients and many testimonials. In addition, our professional event coordinators
cater to your every need to ensure a successful event. From the first phone call to
waving good-bye to your guests, our professionals will create a stress free experience
for you! City Kitchen has the experience and the resources to make your next event
truly memorable.

Wedding & Event Coordination
Rentals
Full Bar Service
Valet Parking
Wedding Cakes & Cutting
Experienced Service Staff 
Floral Arrangement

RECEPTION - BUFFET
APPETIZERS
Firecracker Shrimp Skewers with Sweet Chili Garlic

Phyllo Dough Triangles Stuffed with Prosciutto, 
Fontina and Ricotta Cheeses with a Tomato Fondue

Petite Sweet Peppers Stuffed with Mozzarella and Feta 
Cheeses, Kalamata Olives, Tossed with Extra Virgin Olive 
Oil and Fine Herbs

SALAD
Boston Bib Lettuce with Hearts of Palm, Grape Toma-
toes, Avocado, and a Mustard Seed Vinaigrette

ENTREES
Herb Crusted Pork Loin Medallions Pan Roasted, 
with a Mushroom and Madeira Wine Sauce Served with 
Glazed Carrots Garlic Mashed Potatoes

Wild Mushroom Risotto Simmered with Caramelized 
Onions, Portabella & Cremini Mushrooms

Baked Breast of Chicken Stuffed with Smoked Gouda 
Cheese and Granny Smith Apples served with Fresh 
Julianne Vegetables and City Rice

DESSERT
Chocolate Fondue, Candy Bar Carousel, Mini Desserts 
with Cordials, Port and Fine Cheese Wheel

BEVERAGE
Complete Beverage Service Includes Bottled Water, 
Soda, Iced Tea, and Lemonade

Chef Attended Action, Micro and Carving
Stations Available

SAMPLE MENUS
RECEPTION - SEATED
APPETIZERS
Chicken Satay on Sugar Cane Skewers with a
Red Curry Ginger Essence

Sliced Beef Bundle with Asparagus Roasted
Peppers, Frisee Lettuce, and Creamy Horseradish

Double Cream Brie, with Raspberry Jam
on Toasted Brioche

SALAD
Baby Field Greens with Red Grape Clusters, Gorgonzola 
Cheese, Walnuts, and Apple Cider Vinaigrette

ENTREES
Beef Tenderloin Medallions with Sherried
Mushrooms and Bordelaise Wine Sauce, Served with 
Baby Carrots and Reggiano Potatoes
Crab Crusted Fresh Baked Atlantic Salmon with 
a Lemon Chardonnay Sauce, Served with Oven Baked 
Rosemary New Potatoes, Roasted Asparagus
andRed Pepper Wands

Tri Colored Tortellini with Portobello Mushrooms,
Sun Dried Tomatoes and a Pesto Cream Sauce

We can truly say that the final outcome was “perfect” 
... food was delicious with beautiful presentation,
our guests had a great time, and the parents of
the bride had a worry free evening. My daughter
and husband loved everything!
I would hire Judy again for any occasion
and we value her as a friend.

-- Les and Karen A.
Granbury, TX
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City Kitchen Holiday Menu 
Express Dinner  Serves 10,  $150.00 (plus tax and delivery)

Stuffed Turkey Breast with Spinach and Mushrooms Topped with Apricot Glaze
Chef’s Vegetable Medley, Reggiano Potatoes, Rolls and Butter
Pumpkin or Grand Marnier Cheesecake Served with Crème Anglaise
Choice of:
Mixed Organic Baby Greens Salad with Apple Cider Walnut + Vinaigrette Dressing or
Sweet Potato Chipotle Soup with Snipped Chives and Cream Fraiche
(Salad and Soup - Add $1.75 per person)

Holiday Menu #1 Serves 8,  $125.00 (plus tax and delivery)
Mixed Organic Baby Greens Salad Served with Balsamic Dressing
Slow Roasted Turkey Breast Served with Black Pepper, Sage Gravy and Fresh Cranberry Sauce 
Glazed Spiral Cut Ham Served with Honey Mustard
Traditional Cornbread Dressing, String Beans with Almonds and Shallots, Rolls and Butter,
Pumpkin or Pecan Pie or Pumpkin Cheesecake
Choice of:
Garlic Whipped Mash Potatoes or Sweet Potato Mash with Granola Streusel

Holiday Menu #2 (Drop Off/Corporate)  $11.50 per person
Choice of:
Herb Roasted Turkey Breast Served with Black Pepper and Sage Gravy  and Fresh Cranberry Sauce
or Spiral Ham Served with Honey Mustard
Traditional Cornbread Dressing, String Beans with Almonds and Shallots, Rolls and Butter,
Pumpkin Cheese Cake Bites, Chocolate Covered Strawberries, and Pecan Bars
Choice of:
Whipped Garlic Mash Potatoes or Sweet Potato Mash with Granola Streusel
(Roasted Turkey and Spiral Ham  Add $2.00 per person)

à la carte
Hot Sides  Serves 10
Whole Roasted Turkey Rubbed with Parsley, Sage and Thyme Served with Black Pepper, 
Sage Gravy and Fresh Cranberry Sauce  $65.00
Glazed Spiral Cut Ham Served with Honey Mustard  $55.00
Chef’s Vegetable Medley  $25.00
Winter Vegetable Medley  $21.00
Blue Lake Green Beans with Almonds and Shallots  $20.00
Garlic Whipped Mash Potatoes  $17.00
Sweet Potato Hash  $18.00
Traditional Cornbread Dressing  $18.00
Sweet Potato Mash with Granola Streusel  $18.00
Saffron Rice Pilaf  $17.00
Julienne Vegetables with Haricoverts (thin beans)  $23.00
Black Pepper and Sage Gravy 1 quart  $8.00
Fresh Cranberry Sauce 1 pint  $5.00

Desserts Serves 10
Pumpkin Cheesecake	 $12.00
Bourbon Pecan or Pumpkin Pie  $12.00
Grand Marnier Cheesecake  $13.00
Marble or Turtle Cheesecake  $13.00
Pumpkin Spice Loaf  $11.00
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Custom Menus Available
All orders subject to Delivery Charge
Some items may require substitution
due to seasonal availability
We accept Visa, MasterCard, American Express 
and Prearranged Corporate Accounts

2317 Blue Smoke Court North
Fort Worth TX 76105
817 534 9900 tel
citykitchen.com


