Hatch Catering Menu

I. Breakfast

· Fresh Fruit Platter
· Breakfast #1 
Scrambled Eggs, Bacon, Sausage, Hash Browns,

& Biscuits & Gravy

· Breakfast #2 
Scrambled Eggs, Bacon, Sausage, & Hash Browns

· Breakfast #3 
Scrambled Eggs, Choice of Bacon or Sausage,

& Hash Browns

· Breakfast #4 
Scrambled Eggs & Choice of One Side: Bacon, Sausage, or Hash Brown

· Skillet “Frittata” Breakfast 
“Italian” Style Omelet Breakfast with Cheese,

Ham, & Vegetables Choice of One Side: Bacon, Sausage, or Hash Brown

· French Toast Breakfast
Served with Churned Butter & Maple Syrup with

Choice of One Side: Bacon, Sausage, or Hash Brown

· Belgian Waffle Breakfast 
Served with Churned Butter & Maple Syrup with

Choice of One Side: Bacon, Sausage, or Hash Brown

· Pancake Breakfast 
Served with Churned Butter & Maple Syrup with

Choice of One Side: Bacon, Sausage, or Hash Brown

· Biscuits & Gravy Breakfast 
Buttermilk Biscuits Served in Country-Style Gravy with Choice of One Side: Bacon, Sausage, or Hash Brown

Breakfast Sandwiches
· Bacon, Sausage, Egg & Cheese Sandwich 

Choice of One Side: Bacon, Sausage, or Hash Brown

· Bacon or Sausage, Egg & Cheese Sandwich 
Choice of One Side: Bacon, Sausage, or Hash Brown

· Egg & Cheese Sandwich 
Served on Your Choice of English or Plain Bagel with Choice of One Side: Bacon, Sausage, or Hash Brown
· Continental Breakfast  Muffin, Bagel, Danish, Yogurt
Sides
· Bacon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

· Scrambled Eggs . . . . . . . . . . . . . . . . . . . . . . . . . .

· Sausage . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

· Pancakes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

· Biscuits & Gravy . . . . . . . . . . . . . . . . . . . . . . . . . .

· Hash Browns . . . . . . . . . . . . . . . . . . . . . . . . . . . .

· French Toast . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

· Cinnamon Roll . . . . . . . . . . . . . . . . . . . . . . . . . . .

· Yogurt . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

· Bagel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

· Danish . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

· Muffin. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

II. Dips, Spreads, and Platters
· Mexican 7 Layer Dip
Small  • Large 
· Greek 7 Layer Dip
Small  • Large 
· Warm Baked Brie with Caramel- Topped with pecans or dried fruit 
· Goat Cheese and Roasted Garlic- With lemon peppercorn 
· Cheese Sampler Platter
· Fresh Homemade Salsa & Chips 
· Fresh Homemade “Hot” Chili Con Queso Dip & Chips 
· Fresh Homemade Guacamole & Chips 
· Market Fresh Raw Vegetable Platter
III. Appetizers

· Fried Crab Rangoon -  20 Pieces Per Order

· Egg Rolls - 20 Pieces Per Order

· Spicy Shrimp & Eggplant

Pan seared shrimp in a black pepper cream sauce over Romano crusted eggplant. 

· Calamari Fritto Misto

Fried to a crisp golden brown with peperoncini. 

· Ravioli Caprese

Romano crusted ravioli topped with tomatoes, fresh Mozzarella and pesto drizzle. 

· Roasted Garlic, Spinach & Artichoke Dip

Bubbling hot with Parmesan flatbread.  

· Crab & Shrimp Cakes

Lump crab and shrimp with creamy horseradish and arugula, tossed with herb vinaigrette. 
· Bruschetta Quattro

A sampling of our four housemade Bruschettas. 

· Flatbread Alla Roma

Our signature crispy flatbread with Pomodoro sauce, pepper relish, Mozzarella, Portobello relish, Boursin and fresh basil. 

· Margherita Flatbread

Fresh Mozzarella, vine-ripened tomatoes and fresh basil. 

· Pollo Al Forno Flatbread

With creamy Parmesan dressing, chicken, Applewood bacon, tomatoes, green onions and Feta. 

· BBQ Chicken Flatbread

With spicy chipotle BBQ sauce, blackened chicken, Fontina, seared yellow peppers, green onions, Feta and cilantro. 

· “Smokehouse Wings” (25 Wings Per Order) 

· Fresh Vegetable Crudités (Half Pan Per Order) 

· The Perfect Party Appetizer Buffet
Fresh raw veggies and dill dip (asparagus, snap peas, baby carrots, cauliflower and red peppers. Brie topped with caramel and pecans. Bistro Beef loin petite sandwiches. Chicken Spedini served with fresh tomato basil dip

· A Taste of Traditional St. Louis
Assorted dollar roll sandwiches (ham, turkey, roast beef, and chicken salad). Toasted ravioli with marinara sauce. Crab Rangoon with sweet and sour sauce and zinger wings. 

IV. Soups and Salads

· Chicken Noodle 

· Fresh Vegetable

· Potato Cheese 

· Broccoli Cheese

(16 z.)  • (32 Oz.) 

· Artichoke Bisque 

· Cream of Wild Mushroom

· White Bean Chicken Chili

·     Special Soup of the Day

(16 Oz.)  • (32 Oz.) 

· Strawberry Walnut Salad

Strawberries, mushrooms, spiced walnuts and

Bleu cheese served with balsamic vinaigrette

· Cajun Salad

Chopped carrots, grape tomatoes, cucumber,

purple cabbage and Parmesan cheese,

served with spicy Creole dressing

· Harvest

Chopped apples, crumbled feta cheese, red onion rings and toasted walnuts, served with poppyseed dressing

· Citrus

Mandarin oranges, kiwi, strawberries and toasted almonds, served with poppyseed dressing

· Caesar

Toasted sesame seeds, homemade croutons, red cabbage, cherry tomatoes and Parmesan cheese, served with Caesar dressing

· Tossed Green Salad

Cucumber, cherry tomatoes, black and green olives, red cabbage and cheddar cheese,

served with ranch dressing

· Greek Salad

Greek olives, feta cheese, red onion, red pepper, cucumber and cherry tomatoes, served with Greek dressing

· Brio Chopped Salad

Chopped greens with tomatoes, olives, onions, cucumber, Feta and red wine vinaigrette  

· Bistecca Insalata

A wedge of lettuce, Gorgonzola, bacon, Roma tomatoes and creamy Parmesan dressing. 

· Field Greens

With Gorgonzola, pine nuts, Roma tomatoes and balsamic dressing 

· Citrus Garden Salad

Fresh linguine tossed with spinach, peppers, carrots, scallions, basil, cilantro, dried cranberries, sliced almonds, lemon vinaigrette and topped with a citrus glaze.

Add chicken or shrimp 

· Mediterranean Chicken Salad

Tricolored lettuce, grilled chicken, orzo, sun dried tomatoes, pine nuts, black olives, roasted red peppers, asparagus, capers, Feta, crispy lavoush and lemon vinaigrette. 

· Romano Crusted Chicken Salad

Chopped egg, bacon, tomatoes, green onions, cucumber and creamy Parmesan dressing. 

· Tuscan Harvest Salad

Mixed greens tossed with grilled chicken, mushrooms, bacon, almonds, Gorgonzola cheese, apples, dried cranberries, crispy lavoush and Tuscan Italian dressing. 

· Sliced Steak Salad*

Mixed greens, tomatoes, Gorgonzola, mushrooms, candied pecans and creamy horseradish dressing, topped with grilled tenderloin and a balsamic glaze. 

· Grilled Salmon Salad*

Roma tomatoes, asparagus, Feta, crispy shoestring potatoes and balsamic vinaigrette.

V. Sandwiches& Wraps

· Gourmet Sandwiches

Variety of Turkey, Roast Beef, Club, Chicken Salad, Grilled Chicken, and Veggie Sandwiches

· Gourmet Wraps

Variety of assorted meat and veggie wraps

VI. Entrees

· Hot Mixed Grill
Marinated and Grilled Beef Tenderloin, Chicken, and Shrimp on a bed of rice with smoky Russian Dressing Served with a Mixed Green Salad, Rolls with Butter and an assortment of signature sweets

·           Mixed Stix 

A mix of Chicken, Beef and Vegetable                Skewers on a bed of rice Served with Rolls Butter and an assortment of signature sweets

· Pistachio Chicken

Grilled chicken breast in a light lime pistachio sauce

· Barbecued Chicken

Grilled chicken breast in a honey barbecue sauce

· Bistro Beef Loin

Sliced tender beef loin in a Portobello mushroom sauce or Gorgonzola cheese sauce (can substitute beef tenderloin) 

· Sirloin Tip Roast

Sliced sirloin with creamy horseradish,

au jus and petite rolls

· Chicken Lemon Asparagus

Grilled chicken breast with lemon butter sauce, asparagus and provel cheese 

· Sliced Roast Pork Loin

With fried apples 

· Grilled Citrus Chicken with Orzo

Served with orzo, grilled asparagus, zucchini, tomatoes, arugula and lemon. 

· Grilled Shrimp With Orzo

Spicy jumbo shrimp with grilled asparagus, zucchini, tomatoes and lemon vinaigrette. 

· Artichoke Crusted Beef Medallions

2 oz. tournedos with an artichoke crust and mushroom Marsala sauce. Served with mashed potatoes and roasted vegetables. 

· Grilled Salmon*

With Romano crusted tomatoes, citrus pesto, asparagus and crispy shoestring potatoes. 

· Tuscan Grilled Pork Chops

Center-cut, marinated in-house and seared on the grill, with mashed potatoes and asparagus. 

· Crispy Eggplant Pomodoro

Romano crusted eggplant with our housemade Pomodoro, herb spaghettini, Parmesan and fresh Mozzarella. 

· Chicken Milanese

Crispy Romano chicken with herb pasta, fresh Mozzarella and housemade Pomodoro sauce 

· Crab & Shrimp Cakes

Jumbo lump crab and Gulf shrimp cakes with roasted vegetables and creamy horseradish 

· Chicken "Under the Brick"

With vegetables, mashed potatoes and mushroom Marsala sauce 

· Chicken Limone

Traditional Piccata style with white wine, lemon and capers. Served with Campanelle Florentine. 
· Mushroom Ravioli Al Forno

Baked in our creamy Alfredo sauce, topped with toasted Parmesan breadcrumbs and tomatoes. 

· Pasta BRIO

Chicken, seared mushrooms and roasted red pepper sauce 

· Pasta Pomodoro with Chicken

Angel hair with grilled chicken, tomatoes, pine nuts and a pesto drizzle. 

· Penne Mediterranean

Mushrooms, spinach, sun-dried tomatoes, caramelized onions, Feta, pine nuts and olive oil 

· Campanelle Carbonara

Chicken, crisp bacon, Parmesan and sautéed spinach 

· Chicken Fra Diavolo

Penne tossed with a spicy tomato cream sauce and green onions 

· Shrimp Fra Diavolo

Penne tossed with a spicy tomato cream sauce and green onions 

· Pasta Alla Vodka

Delicate handmade pasta filled with Ricotta cheese, tossed with crispy prosciutto, garlic, basil and a Tomato Parmesan cream sauce 

· Lobster Ravioli with Crab Insalata

With lemon vinaigrette, a Limoncello butter sauce, tomato compote and arugula. 

· Shrimp & Lobster Fettuccine

Shrimp and lobster tossed with mushrooms, green onions and a spicy lobster butter sauce. 

· Lasagna Bolognese Al Forno

Oven baked and layered with authentic Bolognese meat sauce, Alfredo, Ricotta and Mozzarella. 

· Fettuccine Napoli

Fresh fettuccine tossed with smoked chicken, caramelized onions, sundried tomatoes, pancetta, broccoli florets and chili flake in a light bercy with Parmigiano-Reggiano. 

· Shrimp Verduta

Angel hair tossed with shrimp, garlic, sundried tomatoes, roasted artichokes,
Feta and spinach, topped with pesto breadcrumbs. 

· Grilled Salmon & Angel Hair

With tomatoes, green onions, asparagus, pesto and scampi butter sauce. 

· Fettuccine Rustica

Tossed with caramelized onions, sundried tomatoes, Italian sausage, broccoli florets and chili flake in a light bercy with Parmigiano-Reggiano.

· Baked Mostoccioli 
Penne Pasta Served in Meat Sauce and Baked with Provel Cheese

· Pasta Primavera 
Shell Pasta Served in our Homemade Tomato Sauce with an array of Fresh Vegetables

· Cavatelli with Broccoli
Shell Pasta Served in our Cream Sauce and Fresh Broccoli & Mushrooms

· Cavatelli with Chicken
Artichoke Hearts & Diced Tomatoes

Shells in our Butter and Garlic Sauce with Grilled Chicken Breast, Artichoke Hearts, and Freshly Diced Tomatoes

· Tortellini Carbonara
Enhanced with Prosciutto Ham, Peas & Mushrooms 

· Baked Rotini with Meatballs 
Spiral Noodles Served in Tomato Sauce, Baked with Provel Cheese, And Topped with Meatballs

· Penne Siciliano 
Penne Noodles Served in a Spicy Cream Sauce with Diced Tomatoes, Grilled Italian Sausage, Mushrooms, Chopped Onions & Basil

· Manicotti (Served with Additional Side Pasta) 

Tender Noodle Filled with Four Italian Cheeses, then Baked in a Tomato Sauce With Provel and Parmigianino Cheeses

· Cannelloni (Served with Additional Side Pasta) Tender Noodle Filled with Beef and Pork, then Baked in a Tomato Sauce With Provel and Parmigianino Cheeses

· Fiesta Fajitas Buffet
 Tender Marinated Steak or Grilled Chicken Breast Served with Grilled Peppers and Onions, And Flour Tortillas. Order is accompanied with Lettuce, Tomato, Sour Cream, Chihuahua Cheese and Diced Onions. Add Shrimp to Your Fiesta Fajita Buffet

· Homemade Enchiladas 
Flour Tortillas Filled with Chihuahua Cheese with Your Choice of Beef, Chicken, or Spinach & Cheese, finished in our Homemade Enchilada Sauce

VII. Sides

· Tortellini Pasta Salad

Pesto cheese filled tri-colored tortellini in a vinaigrette dressing with chopped peppers, peas, black olives and Parmesan cheese 

· Greek Pasta Salad

Penne pasta lightly tossed with Greek olives, fresh spinach and basil, grape tomatoes and feta cheese 

· Creamy Apple Slaw

Green cabbage, Granny Smith apples and pineapple in a creamy dressing with toasted walnuts

· Cranberry Apricot Rice

White and wild rice with peas, dried cranberries, apricots, white raisins, green onions and feta cheese mixed with a sweet vinaigrette dressing 

· Gorgonzola Green Beans

Fresh green beans in a vinaigrette dressing with Gorgonzola cheese

· Tomato Palm Salad

Tomato, mozzarella, hearts of palm, red onions and vinaigrette dressing 

· Bacon and Sugar Slaw

Bacon, cauliflower and cabbage in a creamy dressing 

· Roasted Vegetables  

· Crispy Eggplant Parmesan  

· Tuscan Mashed Potatoes

VIII. Desserts

· Hank’s Cheesecakes (Plain & Double Chocolate) . 

· Ted Drewes Frozen Custard (Vanilla or Chocolate) . 

· Assorted Cookies or Brownies
· Milk Chocolate Caramel Cake

A decadent chocolate cake, layered with milk chocolate ganache, caramel, rich chocolate frosting and vanilla whipped cream 

· Tiramisu

Ladyfingers layered with coffee liqueur, Mascarpone cheese and cocoa 

· Assorted Cheesecakes

· Gooey Louie Gooey Butter Cake

· Birthday Surprise

Available in ¼ sheet Choose two of the following:

1. 2 layer homemade Hershey Town Chocolate Cake with chocolate covered strawberries

2. 2 Layer Carrot Cake

