QUEEN OF HEARTS CATERING
189 Pennsylvania Avenue
Malvern, PA 19355
610-889-0477 (phone) 610-725-9421 (fax)
www.queenofheartscatering.com

The Graduate

Hoagie Tray
Variety of:

Italian
Roast Beef and Cheddar
Turkey and Swiss
Grilled Vegetable, Fresh Mozzarella and Pesto

Side Selections:

Tri-Colored Orzo Pasta Salad
with Brunoise of vegetables in light vinaigrette

Classic Caesar Salad
Focaccia Croutons & Shaved Parmesan Reggiano
Caesar Dressing
Graduation Cake

$18.95 per person

Prices effective April 1, 2009 thru December 31, 2009 and are subject to change. Per person price includes food
only. Menus are based on a minimum of 25 guests. Service, equipment, and supplies are additional.
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Freshman Orientation

Assorted Gourmet Wraps and Sandwiches

Grilled Portobello Wrap
with goat cheese and roasted vegetables

Buffalo Blue Wrap
Buffalo style chicken, blue cheese sauce and lettuce

Breaded Chicken
Provolone cheese, roasted peppers, broccoli rabe and pesto mayo

Grilled Flank Steak
Monterey jack cheese, chipotle mayonnaise

Side Selections

Grilled Salmon and Arugula
With shaved asiago cheese drizzled with olive oil and fresh lemon juice

Pasta Primavera Salad
Suchietta pasta and fresh garden vegetables in a light parmesan vinaigrette

Assorted Petite Lemon Bars, Brownies, Cheesecake Bites

$21.95 per person

Prices effective April 1, 2009 thru December 31, 2009 and are subject to change. Per person price includes food
only. Menus are based on a minimum of 25 guests. Service, equipment, and supplies are additional.
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Dean’s List
Our Chef will be entertaining guests as he
cooks off our state of the art 6° stainless steel grill

Mediterranean Chicken Brochettes
Marinated in olive oil, capers, feta cheese, sun dried tomatoes
and kalamata olives

Beef Brochettes
With a refreshing lime cilantro marinade

Grilled Vegetable Brochettes
Green and red peppers, zucchini, onions, Portobello mushrooms and tomatoes

Side Selections

Orange Pistachio Salad
Tender field greens splashed with a fresh mimosa vinaigrette
dotted with toasted pistachio nuts and orange wedges

Couscous and Wild Rice
With roasted red peppers and scallions

Assorted Petite Lemon Bars, Brownies, Cheesecake Bites

$21.95 per person

Prices effective April 1, 2009 thru December 31, 2009 and are subject to change. Per person price includes food
only. Menus are based on a minimum of 25 guests. Service, equipment, and supplies are additional.
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Temple vs Drexel

Philadelphia Cheese Steak Station
Made to order Cheese Steaks prepared on our custom made Cheese Steak grill
Your choice of toppings to include;
Grilled Onions, Classic Cheese Whiz, Provolone & Sautéed Mushrooms
Condiments include Hot Cherry Peppers, Catsup, Mayonnaise & Hot Sauce

Side Selections

Caesar Salad
Crispy romaine lettuce, homemade herbed croutons and pecorino
romano in our own creamy Caesar dressing

Penne Salad
Penne with fresh tomatoes, basil and goat cheese in a basil pesto

Assorted Homemade Cookies and Brownies

$21.95 per person

Prices effective April 1, 2009 thru December 31, 2009 and are subject to change. Per person price includes food
only. Menus are based on a minimum of 25 guests. Service, equipment, and supplies are additional.
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The Fraternity

Angus Burgers
Grilled Fresh Ground Beef Patties
Offered with Beefsteak Tomatoes, Vidalia Onions,
Green Leaf Lettuce, Fresh Buns, American & Provolone Cheeses,
Relish, Pickles, Ketchup, Yellow & Brown Mustards & Mayonnaise

All Beef Hotdogs
Grilled & offered with
Melted Cheese, Zesty Chili or Sautéed Onions

Side Selections

Fresh Summer Tomatoes
With buffalo mozzarella, tri-color peppers, olive oil, and fresh basil

Shrimp Confetti Salad
With orzo pasta, shrimp and a confetti dice of all kinds and
colors of summer vegetables in a cilantro vinaigrette

Cosmopolitan Salad
Tender meadow greens with sweet pear, toasted hazelnuts
tossed with a light vinaigrette

Assorted Homemade Cookies and Brownies

$23.50 per person

Prices effective April 1, 2009 thru December 31, 2009 and are subject to change. Per person price includes food
only. Menus are based on a minimum of 25 guests. Service, equipment, and supplies are additional.
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Summa Cum Laude

FAJITA FEST

Made to Order Beef, Chicken or Vegetable Fajitas
Served with Warm Flour Tortillas,
Grilled Peppers & Onions, Guacamole, Sour Cream, Shredded Jack Cheese & a Mild Salsa

Side Selections

'Silver Queen' Corn
Grilled on Site and served with whipped butter
Offered with Our Own "Crazy Salt" Blend for Seasoning

Stewed Pinto Beans
Simmered with Onions, Garlic, Cilantro & Southwest Spice Blend

Ranch Salad
Crispy Iceberg Lettuce Tossed with Red Cabbage, Carrot Ribbons,
Cherry Tomatoes and Cucumbers.
Offered with Buttermilk Ranch

Tropical Fruit Salad Display
Luscious Slices of Pineapple Papaya & Mango
with Orange & Grapefruit Segments
Drizzled with Pomegranate Syrup

$26.50 per person

Prices effective April 1, 2009 thru December 31, 2009 and are subject to change. Per person price includes food
only. Menus are based on a minimum of 25 guests. Service, equipment, and supplies are additional.
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Magna Cum Laude

Buffet

Carved Marinated London Broil
In a savory marinade served with a creamy horseradish sauce

Citrus Roasted Salmon
Salmon marinated and roasted with wine white, lemons, limes
and fresh herbs and served with a caper dill sauce

Side Selections

Sugar Snap Peas and Baby Carrots
With a sweet rosemary-orange marmalade glaze

Bleu Walnut Salad
Mixed greens, danish bleu, toasted walnuts, and bosc pears
with a balsamic vinaigrette

Assorted Rolls
Served with whipped butter

$26.95 per person

Prices effective April 1, 2009 thru December 31, 2009 and are subject to change. Per person price includes food
only. Menus are based on a minimum of 25 guests. Service, equipment, and supplies are additional.
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