GENTRY’S CATERING SERVICE, LLC

138 North Main Street, Suite 101

Culpeper, Virginia  22701

540-825-1110 (office)

540-825-2870 (fax)

efgentry@aol.com
Established in 1981, Gentry’s Catering Service, LLC, specializes in hors d’oeuvre and buffet receptions and banquets.  We are pleased to be preferred or approved caterers at the Upperville Colt and Horse Show, Great Meadows, the Gold Cup, The Black Horse Inn, Montpelier, Prince Michel Vineyards, Barboursville Vineyards, Oakencroft Vineyards, The Top of the Town (Arlington), Rose Hill, The Fall International Gold Cup and many other fine central and northern Virginia venues.

Providing the best in both flavorful and plentiful food, we are sure you will be satisfied with your selections for this year’s Gold Cup buffet.  In reviewing the following selections presented in an a la carte format, feel free to choose the selections you prefer.  Mark your selections and forward them to us for confirmation.  For your assistance, on page 5, we have provided pricing for a number of different buffet “scenarios”.  However, if the menu combinations provided for on page 5 do not meet your special needs, please feel free to call us for a customized menu based on your exact requirements.  Also, please feel free to visit our website at www.gentryscatering.com .  

Once the menu, service required and price are confirmed, an invoice for the deposit will be sent.  

Please feel free to call with any questions and we look forward to providing for your catering needs at the Spring Gold Cup on May 1, 2010!
SPRING 2010 GOLD CUP
MENU SELECTIONS AND PRICING
SALADS

___ 
Fresh assorted green leaf lettuce (no iceberg) with tomato, cucumber, onion, shredded carrots, croutons and your choice of Thousand Island, French, blue cheese, Catalina, Italian or oil & vinegar (choose two)
___ 
Crisp baby spinach with dried cranberries, red onion, toasted pine nuts and raspberry vinaigrette

___ 
Broccoli, bacon and raisin salad – sweet and crunchy!
___ 
Pasta Florentine with red and green peppers, provolone cheese, spinach, sun dried tomatoes and a hint of garlic
___ 
Savory redskin potato salad with eggs and a tangy dressing
___ 
Colorful tri-color pasta salad with grape tomatoes, cucumber, onion, olives, parmesan cheese with a lite vinaigrette dressing

___ 
Carolina-style sweet coleslaw with relish and grated carrots.  Great with any of our barbecue entrees!

___ 
A light and zesty spaghetti salad with plenty of tomatoes and olives
___ 
Mediterranean penne pasta salad with crisp vegetables, Romano cheese and a zesty dressing
HORS D’OEUVRES
___ 
Platter of fresh fruits to include cantaloupe, honey dew melon, pineapple, seedless grapes and strawberries (calculated at 5 pieces per guest)

___ 
Platter of fresh picked vegetable crudités including broccoli floret’s, cauliflower, cucumber, grape tomatoes, spring onion, and baby carrots with creamy ranch dip (calculated at 5 pieces per guest)

___
Platter of savory cheeses including sharp cheddar, Monterey jack, pepper jack, smoked Gouda and brie – other cheeses available upon request.  Served with assorted crackers. (calculated at 5 pieces per guest)

___
Our signature crab dip, thick with fresh back fin crab served hot with miniature toasts and wheat crackers (4 lbs. per 25 guests)

___ 
Spicy-sweet meatballs (4 per person)

___ 
Tangy-hot buffalo meatballs topped with crumbled blue cheese (4 per person)

___  
Country ham biscuits – A Virginia tradition.  Quarter size fresh-baked biscuits paired with Virginia’s best country ham – Kites from Madison County, Virginia.  Not too hard, not too salty.  Perfect!  (3 per person)

___ 
Bite-size assorted miniature quiche (3 per person)

___ 
Fresh baked choux puffs loaded with our homemade tarragon chicken salad (2 per person)

___ 
Spanikopita stuffed with feta cheese and spinach (2 per person)

___ 
Miniature cocktail sausages in a spicy bourbon barbecue sauce (3 per person)

ENTREES
___ 
Southern fried chicken served cold with buttermilk biscuits (3 pieces per person)

___ 
Tangy, slow cooked baby back ribs with our own spicy dry rub and tomato based barbecue sauce (1/3 rack per person)

___ 
Boneless, skinless grilled chicken breast with sautéed peppers and onions (1 breast per person)

___ 
Pulled pork barbecue in a tangy tomato-based barbecue sauce.  Served with fresh buns.  (1/3 lb. per guest)

___ 
Roast sliced pork loin with apple raisin sauce (1/4 lb. per guest)

SPECIALTY ENTREES

___ 
Jumbo cold shrimp with spicy horseradish cocktail sauce (6 per person)

___ 
Garlic-pepper roasted beef tenderloin, sliced and served chilled with yeast rolls, spicy mustard, horseradish and mayonnaise (1/4 lb. per guest)

___ 
Gentry’s signature 4 oz. handmade crab cake stuffed with back fin crab, spices and just enough breading to hold it together.  Served with a tangy horseradish cocktail sauce and a Grand Marnier marmalade sauce (1 per guest).
___ 
Creamy seafood Newberg loaded with large shrimp and sea scallops served with white rice (calculated at 5 pieces of seafood per guest)

VEGETABLES

___ 
Grilled peppers, eggplant, onion, and zucchini.  A wonderful compliment to beef or chicken.
___ 
Virginia’s best cheesy scalloped potatoes

___ 
Country-style green beans seasoned the old fashioned way and slow simmered

___ 
Baby baked potatoes served with sour cream, bacon bits and chives

___ 
Marinated broccoli, cauliflower, grape tomatoes, mushrooms and baby carrots (served chilled)

___ 
Carolina-style sweet and savory baked beans loaded with bacon, onion, molasses and brown sugar
___
Potato pancakes with sautéed onions (a great alternative to fries!)
SWEETS

___ 
Double-fudge brownies
___ 
Lemon bars

___ 
Butterscotch brownies

___ 
Assorted miniature cheese cakes

___ 
Ed’s best chocolate chip cookies

___ 
Chocolate dipped fresh strawberries

(All the above calculated at 2 pieces per guest.)

___ 
Butter pecan pound cake with bourbon sauce

___ 
Carrot cake

___ 
Apple raisin spice cake

(All cakes calculated at one slice per guest.)
ADDITIONAL SELECTIONS
___ 
Traditional home made Carolina-style Brunswick stew – loaded with chicken, corn, lima beans, potatoes, onions and tomatoes and then slow simmered, served with saltines (calculated at 10 oz. per guest) $4.00 per person.  Minimum 25 guests.
___ 
Creamy New England clam chowder thick with clams, potatoes, bacon, onions and cream.  Served with saltines (calculated at 10 oz. per guest) $4.00 per person.  Minimum 25 guests.
___ 
Martini mashed potato bar:  creamy, hot mashed potatoes served in martini glasses with choice of sour cream, chives, onions, bacon, shredded cheddar cheese and butter.  (Requires additional staff person.  Potatoes calculated at 6 oz. per guest.) $4.00 per person plus wait staff (1 for every 50 guests)
___ 
Sushi:  assorted rolls to include California rolls, spicy tuna, salmon and crab served with wasabi, pickled ginger, soy sauce and chop sticks.  $10.00 per person calculated at 4 pieces per person.
Soft Beverage Service
The client will provide any alcoholic beverages.  Gentry’s Catering Service will provide assorted top-shelf soft drinks, bottled water, mixers, lemons, limes, and cherries, best quality plastic tumblers and wine cups and ice at a cost of $6.95 per person.

MENU OPTIONS

#1

2 Hors d’oeuvres

1 Salad

2 Entrees

2 Vegetables

2 Desserts

$19.95

#2

3 Hors d’oeuvres

2 Salads

2 Entrees

2 Vegetables

3 Desserts

$22.95

#3

3 Hors d’oeuvres

2 Salads

3 Entrees

3 Vegetables

3 Desserts

$26.95

#4

3 Hors d’oeuvres

2 Salads

2 Vegetables

1 Entrée

1 Specialty entrée

3 Desserts
$28.95

#5

3 Hors d’oeuvres

2 Salads

2 Vegetables

2 Entrees

1 Specialty entrée

3 Desserts

$32.95

#6

4 Hors d’oeuvres

2 Salads

3 Vegetables

1 Entrée

2 Specialty entrees

4 Desserts
$36.95

#7

6 Hors d’oeuvres

2 Salads

3 Desserts

1 Specialty entrée

$29.95

All prices include the food, best quality disposable plates, napkins and utensils.  For other charges, see contractual terms on page 6.

Gentry’s Catering Service, LLC
Policies & Payment Arrangements
Buffet packages are based on a minimum of 50 guests; guest counts between 25 and 50 will incur an additional surcharge.  The surcharge will be calculated on the menu and exact number of guests.
Regarding menu selection, please consider the appetites of your guests.  We will provide the quantities as requested; however, once the food has been consumed, we will not be prepared to add additional items on race day.

Staffing charges are $35 per hour for attendants and $40 per hour for bartenders with an 8 hour minimum.

There is an $85.00 per tent catering fee; 5% sales tax, and a gratuity of 18% added to all events.
Drop off fees for events not requiring attendant(s) will be assessed – under 50 guests - $50.00; 50+ guests - $100.00.
All meal packages requiring attendant(s) include buffet equipment & service pieces.  Drop off service incur additional charges for disposable chaffers/platters and do not include service pieces.  

Table and chair rental is available through the official Virginia Gold Cup provider.  We can provide white or specialty linens, buffet centerpieces, and guest table centerpieces.  Call for selection and pricing.
To book our services, we require a non-refundable 50% deposit.  We accept Visa, Master Card and cashiers checks.  

The final guest count is due by Tuesday prior to race day (Tuesday, April 27, 2010) and cannot be lowered once submitted.  This count is the minimum number for which you will be billed.  Final payment is due by the Thursday prior to race day (Thursday, April 29, 2010).  
Please sign and enter final guest count and fax to our office (540-825-2870) no later than the Tuesday prior to race day, (Tuesday, April 27, 2010).
I, _______________________________, have read, understand, and agree to the preceding policies & payment arrangements.  Our initial guest count is _______.  I understand my final guest count on which the final invoice is based is due on or before Tuesday, April 27, 2010.
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