
 Brennan’s Catering
Appetizers
Mini Crab Cakes 
spicy and crispy cakes with southwestern roulade 
small $85 (25 pcs)   large $170 (50 pcs)

Coconut Chicken 
with pineapple ginger sauce 
small $75 (25 pcs)    large $150 (50 pcs)

Grilled Chicken Satay 
with spicy peanut sauce 
small $75 (25 pcs)   large $150 (50 pcs)

Grilled Shrimp Skewers 
basil, pine nuts, roasted tomatoes, lemon dressing 
small $80 (25 pcs)    large $160 (50 pcs)

Sausage Stuffed Mushrooms 
small $60 (25 pcs)    large $120 (50 pcs)

Brie Tartlets
warm brie puff pastry with fresh raspberry small 
$50 (25 pcs)  large $100 (50 pcs)

Tuna Tartar
served in a cucumber cup with wassabi dressing 
small $60 (25 pcs)  large $120 (50 pcs)

Mini Lobster Quesadilla
cheddar and jack cheese, scallion, cilantro, 
chipotle cream fraiche
small $75 (25 pcs)  large $150 (50 pcs)

Cheese Platter 
imported and domestic, fresh fruit with crackers 
small $60 (10-12 ppl)  large $120 (20-25 ppl)

Crudite Platter 
fresh seasonal veggies with roasted vegetable dip 
small $50 (10-12 ppl)  large $100 (20-25 ppl)

Sliced Filet Mignon 
on toasted garlic crostini with horseradish cream 
small $85 (25 pcs)   large $170 (50 pcs)

Bruschetta 
plum tomato, basil, red onion, pesto croutons 
small $40 (10-12 ppl)  large $80 (20-25 ppl)

Antipasto 
roasted vegetables, salami, prosciutto, provolone, 
pepperoni, fresh mozzarella and roasted garlic 
cloves over baby greens 
small $60 (10-12 ppl)  large $120 (20-25 ppl)
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M E N U
Entrees
Chicken Française 
with lemon wine sauce 
small $70 (10-12 ppl)   large $140 (20-25 ppl)

Grilled Flank Steak
teriyaki glazed thinly sliced served room 
temperature with sliced scallion and red pepper 
$26.99 per pound 

Three Cheese Lasagna 
layers of pasta, sauce, and three cheeses 
small $75 (10-12 ppl)  large $150 (20-25 ppl)

Stuffed Pork Roast 
stuffed with goat cheese, shiitake mushrooms and 
sautéed spinach, oven-roasted and served with a port 
wine sauce 
$135 per loin (15-20 ppl)

Herb-Seared Beef Tenderloin 
tender, whole roasted filet, sliced and served with 
toasted garlic and horseradish cream 
$250 per tenderloin (10-12 ppl)

Salmon or Halibut 
with a herb crust and a citrus beurre blanc 
*market price

Penne Vodka 
penne pasta tossed with roasted eggplant plum 
tomatoes, parmesan cheese, and pink vodka sauce 
small $60 (10-12 ppl)  large $120 (20-25 ppl)

Sausage and Peppers 
Italian Sausage tossed with sautéed onion, red 
pepper, and a white wine tomato broth 
small $75 (10-12 ppl)  large $150 (20-25 ppl)

Chicken Catherine 
sautéed chicken breast with roasted peppers, 
toasted garlic, plum tomatoes, and basil 
small $75 (10-12 ppl)  large $150 (20-25 ppl)

(salads & sides over)



Salads
Brennan’s Apple 
hearts of romaine with apple, walnuts, dried 
cranberries, mandarin oranges, and blue cheese with 
cider vinaigrette 
$6 per person 

Mixed Mesculin 
baby field greens, roast pears, crumbled blue 
cheese, and candied walnuts with fig balsamic 
$6 per person 

Garden Salad 
hearts of romaine, cucumber, carrot, grape tomato, 
and red onion with balsamic  vinaigrette 
$5 per person 

Side Dishes
mashed potatoes 
small $60 (10-12 ppl)   large $120 (20-25 ppl)

maple whipped sweet potatoes 
small $60 (10-12 ppl)   large $120 (20-25 ppl)

oven roasted vegetables 

small $75  (10-12 ppl)  large $150 (20-25 ppl)

green beans tossed with garlic and 
parmesan 
small $60 (10-12 ppl)  large $120 (20-25 ppl)

grand marnier glazed carrots 
small $50  (10-12 ppl)  large $100 (20-25 ppl)

roasted rosemary potatoes 
small $60  (10-12 ppl)  large $120 (20-25 ppl)

grilled vegetable platter 
small $75 (10-12 ppl)   large $150 (20-25 ppl)

grilled asparagus with lemon and 
parmesan 
small $60  (10-12 ppl)  large $120 (20-25 ppl)
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Signature Sandwich Platters 
Your choice of our 
assorted signature sandwiches cut in 1/3's 
large (10 sandwiches) $125 (15 ppl)
small (6 sandwiches) $75  (9 ppl)

Homemade Pies 
apple crumb • apple • pumpkin • 
blueberry crumb • chocolate silk • 
pecan • cherry lattice • 
assorted pies $16.99 each 

Cookie and Brownie Platter 
small $40   large $80

DESSERTS 
cakes, cookie trays, and individual pastries

Please place all orders at least 48 hours in advance  •  prices subject to change

All cancellations must be made 48 hours in advance 
(if less the 48 hours you may be  subject to a charge of 50% of your order) 




