Sog-el Catering

Cold Hors D’oeuvres

Italian Bruschetta with Tomato & Basil
Ripe tomatoes, fresh basil, and garlic combine for a great topping for our freshly baked
garlic infused bruschetta.

Price per fifty pieces $62

Fresh Garden Vegetables
Carrots, broccoli, cauliflower, cucumbers, mushrooms, and grape tomatoes served with
our homemade ranch style veggie dip.

Half size platter $37
Full size platter $68

Cheese and Sausage Tray
Savory Colby, Cheddar, Swiss and zesty Pepper Jack plus a creamy cheese ball,
smoked summer sausage and crackers make it perfect.

Half size platter $38
Full size platter $78

Squeaky Cheese Sampler
You have never had cheese like this before! Straight from America’s dairy land in
Wisconsin, these totally unique and wonderful cheese curds are great and sure to
please. Garlic dill, Cajun spice, traditional yellow, and original white. Served with a
variety of sliced Colby, Cheddar, Pepper Jack and crackers.

Half size platter $48
Full size platter $98



Fresh Fruit Tray
Strawberries, red and green grapes, pineapple, watermelon, kiwi, cantaloupe and honey
dew served with our creamy sweet spread. (Seasonal fruit may be substituted)

Half size platter $48
Full size platter $86

Fresh Melon Baskets
Carved melon filled with refreshing chilled morsels of honeydew, cantaloupe and
watermelon along with sprigs of mint make it delightfully refreshing.

Melon basket $65

Fresh Fruit Bouquet
A beautiful bouquet of fresh seasonal fruit flowers served
with a vanilla bean dipping sauce.

Starting at $92
Canapés of Tenderloin

Seared tenderloin of beef served with a cloud of creamy horseradish sauce
on a toasted baguette with olive tapenade.

100 pieces $148

Deluxe Cold Canapé
An assortment of tasty made fresh canapés. These bite size morsels made with shrimp,
smoked salmon, oysters, fresh veggies, cheeses and much more.

100 pieces $128

Taco Salad Dip with Nachos
A zesty layered dip served with nachos to make your taste buds say “Ole”!

Serves 30 — 40 people $42

Chilled Shrimp with Spicy Cocktail Sauce
Chilled shrimp served with a tangy cocktail sauce and lemon wedges.

Two pound platter $29
(Approx. 30/35 per Ib. pealed, deveined with tail on shrimp)



Shrimply Cocktails
It's a great idea! A champagne glass layered with sour cream, guacamole and zesty
cocktail sauce with four large chilled shrimp around the rim.

Price each $2.75
(Minimum of 25)

Crostini Sampler
A basket of crostini for you to top your way.
Choose from glazed wild mushrooms, goat cheese, olive tapenade
or a pesto with parmesan cheese spread.
Platter $54
Mini Croissant Sandwiches
Our own special chicken salad and albacore tuna salad served on fresh mini croissants.
Per dozen $16
Assorted Silver Dollar Sandwiches
Mesquite smoked turkey, shaved Virginia pit ham and Angus roast beef served with
green leaf lettuce on a silver dollar roll. (with mustard & mayo)
Per dozen $14.
Assorted Sushi Tray
A tantalizing assortment that includes many of your favorites including the California roll,

Las Vegas roll and spicy tuna roll, all served with fresh ginger and wasabi.

Call for Quote



Sog-el Catering

Hot Hors D'oeuvres

*Carver Station
Same great turkey, ham and roast beef served hot or cold sliced for your guests and

served with silver dollar rolls, assorted breads, cheeses and condiments.
(Prime rib, beef tenderloin, or Berkshire pork loin available at an additional charge)

Choose two for $3 per person
(Minimum of 100 people)

Asiago Asparagus
Asparagus tips combined with a sharp Asiago cheese then
wrapped in a light dough wrapper.
Price per fifty pieces $72
*Shrimp Three Ways
(Choose your favorite or choose all three)

Gulf shrimp deep fried golden brown served with a zesty cocktail sauce.

Coconut Shrimp
Deep fried golden brown and served with a pineapple salsa.

Buffalo Shrimp.
Gulf shrimp deep fried then dipped in buffalo sauce for a spicy treat.

Price per six pounds. $84
Miniature Maryland Crab cakes
Miniature Dungeness crab cakes formed into small cakes

drizzled with garlic lemon butter sauce.

Price per fifty pieces $46

Sweet and Sour Meatballs
Our special sweet and sour sauce over succulent meatballs make these a party favorite.

Per six pounds $42



Zesty Italian Meatballs
Large Italian meatballs, with a zesty marinara sauce, sprinkled with freshly grated
parmesan cheese.
Per six pounds $42

Scallops Wrapped in Hickory Smoked Bacon
Large sea scallops wrapped in hickory smoked bacon and baked to perfection.

Price per fifty pieces $64
Water Chestnuts Wrapped in Bacon
A unique combination of taste and textures. Savory whole water chestnuts wrapped in

lean, dry cured bacon.

Price per fifty pieces $54
Sausage Puff Pastry

Our version of “Pigs in a Blanket” sausage wrapped in puff pastry
served with a honey mustard or BBQ dipping sauce.

Price per fifty pieces $56

Wings Three Ways

(Choose your favorite or choose all three)

Honey Bar-B-Q Wings
Grilled wings with our own tangy honey BBQ sauce.

Hot-N-Spicy Wings
Kick it up a notch with these wings.

Bourbon Peppercorn Wings
Sweet and Spicy Bourbon glaze — a great new taste!

Price per five Ibs. $46

Boneless Wing Dip
The no mess hot wing alternative. This has become a favorite way to enjoy a classic.

Price per 5 Ibs. $48



Beef & Duxelle En Croute
A mini beef Wellington, tender beef medallions with shitake mushroom in Duxelle
sauce wrapped in a delicious French style pastry puff.

Price per fifty pieces $72
*Spinach Artichoke Stuffed Ravioli
A scrumptious approach to an all time party favorite, creamy spinach artichoke dip
wrapped into a ravioli, toasted and served with marinara sauce.

Price per five pounds (100 pieces) $68

* Breaded Beef Ravioli
A time tested favorite, beef ravioli toasted and served with marinara sauce.

Price per five pounds (100 pieces) $68

Mini Chicago Deep Dish Pizzas
Don’t have to drive to the windy city to enjoy these delightful little deep dish pizzas
made with a rich pizza sauce, the finest mozzarella cheese and spicy Italian sausage.

Price per fifty pieces $60

Stuffed Mushrooms Caps
Mushroom caps filled with a creamy mushroom stuffing and sprinkled
with freshly grated parmesan cheese.

Price per fifty pieces $72
Spicy Hot Crab Dip
Dungeness crab spiced with a hint of heat and folded into a
bubbling hot cheese spread.

(Served with garlic infused baguettes)

Price per five pounds $52



Potatoes Roy-el
Red potato wedges, seasoned, wrapped in hickory smoked bacon and baked to
perfection. One of our most requested favorites!

Price per fifty pieces $68

Smoked Chicken Quesadilla
Start with a delicious combination of shredded chicken ,
mild cheddar, Monterey jack cheese and spicy jalapeno peppers. Add
tomatoes, red, yellow and green bell peppers, cilantro, poblano chiles, onions and a
touch of garlic. Wrap it in a bite size tortilla and you have a cornucopia of flavor.

Price per fifty pieces $68
Vegetable Spring Rolls
A must have at any party! These not only taste great but take care of
your vegetarian friends as well. (Served with a sweet-n-sour sauce)
Price per fifty pieces $62
Chicken Sate’
Skewered chicken strips glazed with pineapple syrup and teriyaki sauce. That is purely
delightful!
Price per fifty pieces $76
Baby Bleu Burgers
(Ask about other toppings for same great price)
Miniature Angus beef burgers topped with Bleu cheese dressing

and caramelized onions.

Price per fifty pieces $72
Pork Ossobuco Wings
This is not a chicken wing, it's a pork wing (who said pigs can't fly). These will have your

mouth watering for more of this sweet and spicy delight.

Price per fifty pieces $84



Sog-el Catering

Spinach Goat Cheese Pizzas
A classic blend of pesto with spinach and sharp Sardinian goat cheese on a medallion
of crispy pizza dough.

Price per fifty pieces $64
*Langostino Lobster Bites
Delicious, delicate bites of breaded Langostino fried to perfection. ~-WOW-
Add a tangy dipping sauce and life doesn’t get much better.
Price per 5 Ibs. $78
Spinach Artichoke Dip
A traditional hot favorite for your dipping pleasure. Served with assorted crackers.
Price per 5 Ibs. $42.00
Pasta Station
Stations are popular and this one can go from basic to extraordinary! You choose the

items and style of service that suits your event.

Call for information & pricing

Please see “NOTES” on last page for additional information regarding your event.



Sog-el Catering

Dessert Hors D’oeuvres

Tuxedo Brownie Bites
Mini muffin brownie bites with a dollop of sweet cream and fruit topping.

Price per fifty pieces $42
*Dessert Martini Bar
New York, turtle and strawberry flavored cheese cake, tiramisu scoops served in a
martini glass with a variety of delightful toppings (not shaken or stirred).

Price per person $2.75

Dessert Shooters
Shot glasses of dreamy, creamy mousse concoctions that make you go Mmmmm!

Price per fifty pieces $68
Assorted Chocolate Dipped & Filled Strawberry
Luscious hand dipped strawberries and others filled with a creamy mascarpone filling.
Price per fifty pieces $82

Assorted Mini Dessert Bites
Miniature creamy cheesecake, decadent chocolate bites, cream puffs and much more.

Price per fifty pieces $54



Sog-el Catering

*Chocolate Fondue
Melted warm butter cream chocolate served with bananas, strawberries, pretzels,
marshmallows, pineapple, pringles and honey gram stix.

$2.85 per person
(Minimum 50 people)

or

*Chocolate Fountain
Two tiers of creamy chocolate flowing from a fountain surrounded by bananas,
strawberries, grapes, angel food cake, marshmallow, pineapple, pretzels, pringles and
other delightful morsels for your dipping pleasure.

$5.95 per person
(Minimum 100 people)



Sog-el Catering

NOTES FROM ROY-EL CATERING:

Drop Off Orders
All drop offs will be on disposable trays or in disposable aluminum pans. Price includes
white styrofoam plates, plastic ware and napkins. Serving utensils, disposable chaffers,
and clear plastic plates may be purchased for an additional charge.
Price does not include tax or service charge.

Full Service Orders
Full service price includes all tables, table linens, chaffers and serving equipment for
your event. Price also includes white styrofoam plates, plastic utensils & napkins. Clear
plastic plates and utensils are available for an additional charge.

Price does not include tax or service charge.

Please remember to include any service professionals such as servers, that may be
needed to take care of the needs of your guests

Servers: $15.00 per hour (3 hour minimum per server)
(Please remember to allow % hr. set up & % hr. teardown.)

Bartenders: $18.00 per hour with tip jar
Or pay $ 28.00 per hr. with no tip jar.
(Please remember to allow %2 hr. set up & ¥ hr. teardown)

A 12% service charge will be pre added to cover time spent making your event
possible and any travel expenses. Additional charges may be incurred for travel
out of our metro east area or if minimum orders are not met. Gratuities are not
pre added for serve staff but are greatly appreciated by serve staff.

* [tems marked with an asterisk are best when prepared fresh on site.
Please keep this in mind when ordering.

Roy-el Catering Inc.

618.476.7722 IL.
314.209.0996 MO.
royel@royel.com
www.royel.com
618.476.9242 fax




