STERLING AFFAIRS CATERING AND EVENTS
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8423 Research Boulevard
Austin, Texas 78758
(512) 261 0142
www.SterlingAffairs.com
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Our Menu Pricing Includes

Delicious food, delivery within the Austin area, set up, clean up, dressed buffet tables (if necessary), serving necessities, pl astic plates, Reflections®
utensils, paper napkins, iced tea, ice water, sparkling punch i regular & decaf coffee " additional tables for cakes gifts & registration " cake plates &
forks *, additional service staff to cut cake ', event planning and event management for a five hour event.

"Not included in the Garnet & Sapphire Packages.

A gratuity of 20% is added to all invoices.

Event Sales Manager

The Event Sales Manager will set up initial sales meetings with potential clients and prepare cost summary estimates. She wi Il receive the signed con-
tract and twenty percent first payment to secure the event date as well as calendar the event date for the venue. The Event Sales Manager will con-
tact the client for final planning meetings, assist in menu and bar selections, and work with Bride & Groom to assemble a tim eline and construct a
room layout for event staff. She will attend the event to check on the setup and make sure the event and food service are r unn ing according to the
timeline. The Event Sales Manager will leave after food service begins. A Sterling Affairs Catering representative will att end the event if the Event

Sales Manager is unable to attend.
This Event Sales Manager is your point of contact for any questions, concerns or changes in regards to your event.

Design Assistance
For design assistance, please see your Event Sales Manager for more information.
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A Prelude to Dinner

The Sterling Chefds Tabl e

A feast for the eyes and palette!
Presented on varied levels & marbles.

by
*be:‘ Platters of Cascading Seasonal Fruits accompanied by

. Domestic and International Cheeses

Raspberry Pecan Baked Brie adorned with Seasonal Pastry Embellishments
21 Marinated Vegetables or Crudités with Dip

Artichoke and Olive Medley

Traditional Hummus

Pita Triangles

. ' An Assortment of Gourmet Crackers

$4.99 per person
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Sunrise Receptions
Dl

Continental Reception

Fresh Fruit with Strawberry Cream Sauce

Assortment of Fresh Baked Breakfast Breads & Pastries
Raspberry & Lemon Zest Crepes

Herb Roasted New Potatoes

Smoked Salmon Platter

Bagels & Cream Cheese

Capers, Tomatoes, Cucumbers, Onions

Champagne Punch

$22.99 per person

Brunch Reception

Fresh Fruit Display with Strawberry Cream Sauce
Domestic & International Cheese

Marinated Seasonal Vegetables

Assortment of Fresh Baked Breakfast Breads & Pastries
Southwestern or Roasted Vegetable Italian Frittata:

Southwestern

Eggs

Jack Cheese

Bell Peppers, Jalapenos, Onions, Cilantro
Tortilla Strips

Roasted Italian

Apple -Smoked Bacon or lItalian Sausage
Egos

Bell Peppers

Potatoes

Romano & Provolone Cheese

Crab Cakes, Shrimp Cakes or Crawfish Cakes with Spicy Remoulade
Champagne Punch

$27.99 per person
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Garnet Receetion

Our Garnet Reception is a terrific option for clients |looking for a car:
Primarily a mid -day menu.
Select Five (5) Appetizers
from Group One

$29.99 per person
Any bar service may be added to this menu.
*This menu is not subject to any discount.*

Pricing Includes
Water & Iced Tea Service; Paper Napkins, Plastic Plates, Flatware & Cups; and Dressed Buffet Tables

Menu items can be found in our Menu Items packet.
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