
CHEF JUAN CATERING KITCHEN 
 (916) 475-4362 juan.alvarez103@gmail.com 

 

Option 1: Italian buffet.  
 

Choose 2 app: 

*Antipasto Platter: Salami, Olives, Artichoke Hearts, Roasted vegetables  

*BBQ pork sliders: Smoked pork, coleslaw, BBQ sauce  

*Rustic Bruschetta (vegetarian): The Freshest Tomatoes, Parmesan & Olive Oil.  

*Glazed Meatballs: Crispy Tossed in our tangy bbq sauce or our delicious “Swedish sauce “  

*Fruit and cheese Platter: fresh seasonal fruit, assorted cheeses and crackers.  

*5 cheese stuffed mushrooms. (Vegetarian) 

*Veggie crudités (vegan) 

 

Chose 2 entrees :  

*USDA choice tri-tip steak: Dry rubbed and grilled to perfection served with our signature pomegranate and 

Cabernet reducción    

*Red wine braised pot roast: Beef chuck and root vegetables  

*Chicken with mushroom cream sauce: Chicken breast pan fried and topped with a delicious mushroom 

Alfredo sauce  

*Chicken Marsala: Chicken breast with our signature Marsala winter e sauce with mushroom and caramelized 

onions  

*Gourmet Lasagna: Tomato and Rich Meat Sauce  , ricotta cheese . 

*Cheese-Filled Tortellini: Served with Sun-Dried Tomato & Pesto Cream Sauce 

*Penne with Spicy Italian Sausage: Served with our Zesty Marinara Sauce 

*Spaghetti meatballs: Served with beef and/or pork meatballs with our zesty marinara sauce  

*Shrimp scampi: Jumbo prawns sautéed in our garlic butter and white wine sauce served with angel hair pasta. 

(Add $2 per guest for shrimp)  

*Salmon or mahi mahi fillets (market price): Topped w/mango avocado salsa or lemon butter sauce.  

 

Chose 1 salad:  

*Mesclun Salad: Young Spring Lettuce with Cucumber, Grape Tomatoes, Dried cranberries and Raspberry 

vinaigrette 

*Classic Caesar salad: Romaine hearts, shaved Parmesan, garlic croutons  

*Tomato, Basil and Fresh Mozzarella Cheese Salad: Baby Spinach with Olives,  Drizzled with Virgin Olive Oil 

and Balsamic. 

 

Choose 2 sides : 

*Garlic mashed potatoes  

*Seasonal roasted vegetables  

*Roasted red potatoes with rosemary and thyme  

*cold pasta salad 

* asparagus (market price)  

  

*Dinner Rolls: Fresh Baked Roll with Sweet Butter 

 

$25 per guest.   

+8.75 % sales tax 

20% service charge.   
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Option 2: Fiesta Menu 
 

Choose 2 appetizers: 

Enchilada platter  

Chicken Flautas  

BBQ pork sliders  

Smoked pork, coleslaw, bbq sauce  

Glazed Meatballs 

Crispy Tossed in our tangy bbq sauce or our 

delicious “Swedish sauce “  

5 cheese stuffed mushrooms  

Shrimp ceviche 

Shrimp, cucumber , lime , onions, chips.  

chicken quesadillas 

Grilled chicken, monterey  cheese  

Fresh guacamole and chips  

 

Entree Choice of Two: 

*Fajita Bar: Choice of Chicken, Steak, or Portobello Fajita ( vegetarian)  

shrimp ( add $2  per guest) 

*Chile Colorado: Chunk of Steak Sauteed in our Rich red Sauce, Topped with Onions 

*Chile Verde: Carnitas Simmered in Salsa Verde and Tomatillos 

*Beef Barbacoa: Beef chuck braised in our guajillo pepper sauce.  

*Pork carnitas: Pork butt braised in citrus and spices until fork tender  

*Tequila Lime Chicken: Grilled chicken breast topped with our signature tequila lime sauce  

*Chicken mole: Boneless chicken thighs with our signature mole sauce  

*Chicken poblano: Chicken breast in our signature roasted poblano peppers and corn cream.  

 

Include the Following sides:  

*Homemade Refried Beans 

*Spanish Rice or green cilantro rice  

*Accompanied with Corn Tortillas 

*Cilantro & Onions 

*Sour Cream 

*Lime Wedges 

*Salsas (red and green)  

 

Choose 2 salads: 

*Chipotle Caesar Salad: Crisp Romaine, Corn, Queso Fresco, Fresh Tomato & Garlic Croutons with 

our very own Chipotle Caesar Dressing 

*classic caesar salad: Crisp romaine hearts, shaved parmesan cheese, garlic croutons.  

*Cold pasta salad: Elbow macaroni, red onions, corn, sweet peas, celery, onions, carrots, sour 

cream and mayonnaise. 

*Pico de Gallo and cactus salad: Fresh tomatoes, onions, cilantro and nopal cactus  

 

$24 per guest  

8.75% sales tax 

20% service charge.    



Option 3: BBQ Buffet 

 

Choose 2 apps: 

Antipasto Platter: Salami, Olives, Artichoke Hearts, Roasted vegetables  

BBQ pork sliders: Smoked pork , coleslaw, bbq sauce  

Rustic Bruschetta: The Freshest Tomatoes, Parmesan & Olive Oil.  

Glazed Meatballs: Crispy Tossed in  our tangy bbq sauce or our delicious “Swedish sauce “  

Cheese & Fruit Platter: Assorted Cheeses, Fresh Fruit and Crackers  

5 cheese stuffed mushrooms: White mushroom onions and cheese blend.  

Chips and guacamole or fire roasted salsa  

 

Choose 1 combination :   

*Tangy BBQ Chicken and Grilled Tri-Tip 

*BBQ Beef Brisket and Tangy BBQ Chicken 

*Slow Cooked Pork Ribs and Tangy BBQ Chicken 

*Grilled Sausage/Kielbasa Kebabs and Tangy BBQ Chicken 

 

All entrees  Include your choice of 4 sides: 

*Roasted red potatoes  

*Corn on the Cob with Butter 

*Ranch Style Beans 

*Mac and cheese  

*Traditional Caesar Salad 

*Mango Coleslaw 

*Fresh Fruit Salad 

*Garden Salad: Field greens with sweet onions, grape tomatoes, cucumbers and dried cranberries 

with roasted shallot balsamic dressing 

*Santé Fe Salad: Crisp Romaine, jicama, red onion, tomato, corn and black bean in cilantro 

vinaigrette 

*Tri-Color Pasta Salad with Fresh Vegetables 

*Tortilla Chips & House Made Salsa 

*Tomato, Cucumber, Mozzarella Salad 

*Sun Ripened Watermelon Slice 

 

Served with: dinner rolls and butter  

 

$25 per guest 

+8.75 % sales tax 

20% service charge.          

 

 

 

 



Option 4: Supreme taco bar  
 

Choose 2 appetizers: 

Enchilada platter  

Chicken Flautas  

BBQ pork sliders: Smoked pork , coleslaw, bbq sauce  

Glazed Meatballs: Crispy Tossed in  our tangy bbq sauce or our delicious “Swedish sauce “  

5 cheese stuffed mushrooms  

Shrimp ceviche: Shrimp, cucumber, lime, onions, chips.  

Chicken quesadillas: Grilled chicken, Monterey cheese  

Fresh guacamole and chips  

 

Choose 3 meats: 

Steak 

Chicken 

adobada (pork) 

carnitas (pork) 

birria (shredded braised beef) 

chorizo 

vegetable option.  

 

Served with: Spanish Rice and beans (black or pinto) (refried or whole) 

 

Salsas:  

Green salsa ( mild)  

Creamy jalapeño ( medium ) 

Red árbol (spicy)  

 

Toppings:  

Cilantro  

Onions  

Limes  

Shredded cheese  

Fresh made guacamole  

 

 

$24 per guest  

8.75 % tax 

20% service charge  

 

**Small travel fee applies depending on distance. 

  

 

 

 


