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SOUPS





                                 Carrot & Ginger Soup				$30.00 per gallon


			  Shellfish Cioppino with shrimp & scallops	$50.00 per gallon


                               Tortilla Soup with Chicken & Avocado		$35.00 per gallon


                               Vegetable Garden Soup				$25.00 per gallon


                               Mushroom Barley Soup				$20.00 per gallon


                               Cajun Seafood Gumbo				$45.00 per gallon





 			*20 8oz servings per gallon





			SANDWICHES                                                              


Box lunches - Sandwich, Bag of Chips, Piece of Whole Fresh Fruit & Soda                                                                   


Minimum order 10 box lunches





Southwest Turkey  						$8.50                                                                                             


Turkey breast, avocado, jalapeno bacon, red onions, tomato & Monterey Jack cheese                       


Lettuce, tomato


                                                                         


Roast Beef 	        						$8.50                                                                                                                                                                           


Painted Hills slow roasted roasted beef, natural                           


Swiss cheese, mayonnaise, lettuce and tomato                           





Chicken Avocado & Bacon   					$8.50                                                           


Grilled chicken breast, crisp pepper bacon, natural                     


Swiss cheese, avocado, lettuce and tomato


                   


Ham & Cheese							$8.50                                                                                           


Spiral cut ham, Tillamook pepper jack cheese, lettuce          


Tomato & Dijon mayonnaise


                     


Albacore Tuna                   					$8.50                                                        


Tuna salad, sliced tomato, Dill Havarti cheese & lettuce                                                                                         


                                                             


Smoked Turkey & Apple 					$9.00


Smoked turkey, green apples, Muenster cheese & Lone Star Mayonnaise





Italian (Vegetarian)						$9.00                                                                                          


Ripe roma tomatoes, fresh mozzarella and fresh                        


Basil drizzled with olive oil and topped with fresh                     


Ground sea salt and tellacherry pepper      


                


                                                                                                     


Garden								$8.00                                                                                         


Seasonal fresh vegetables and mushrooms, Swiss cheese           


Herb mayonnaise                                           





Grilled Portobello Mushroom					$10.00                                                                        Served with tomato, lettuce, red onion and drizzled with balsamic dressing 	








ENTRÉE SALADS


Accompanied with Freshly Baked Roll, Butter & Dessert Bar


Minimum of 10 orders 





 Roasted Salmon Salad with Honey Mustard Vinaigrette			$13.50


 Salmon, baby spinach, squash, bell peppers & pecans





 Grilled Tuna on Tropical Salad						$14.00


 Tuna fillet, jicama, red apples & romaine


 Pineapple ginger vinaigrette





 Thai Sesame Noodle Salad							$10.00	


 Rice noodles, broccoli florets, carrots, snow peas


 Tamari sesame dressing





 Orange Chicken Cashew Salad						$12.00


 Poached chicken, romaine lettuce, bell peppers & cashews


 Orange cilantro vinaigrette





 Couscous Salad with Grilled Chicken, Spicy Mustard Vinaigrette       	$10.00





 Caribbean Beef Salad						        		$13.00	


 Marinated Flank Steak, romaine lettuce, mango, bell peppers, 


 herb roasted fingerling potatoes, Creamy Chutney Dressing                       








PARTY CLASSICS





WHOLE POACHED SALMON PLATTER


Side of Atlantic salmon seasoned, poached & chilled


Served with capers, diced red onions, sliced lemon & white wine dill sauce


$75.00 (serves 15-20 guests)





ICED JUMBO PRAWNS


Served with traditional cocktail sauce


Garnished with lemons & limes


Market price





BRIE EN CROUTE


Wheel of Brie topped with preserves & fresh fruit


Accompanied by French Bread baguettes


Serves 8-10 $45.00


Serves 25 $80.00





IMPORTED CHEESE DISPLAY


Garnished with Grapes, Served with Crackers


Serves 10-15 $75.00


Serves 15-25 $150.00


Serves 25-50 $225.00





ANTIPASTO DISPLAY


Grilled Vegetables, Olives, Fresh Mozzarella, Salami & Prosciutto


Fontina Cheese, Gorgonzola Dip & Grisini


Topped with Feta Cheese & Herbs


Small $50.00


Medium $100.00


Large $175.00





FRESH SEASONAL FRUIT DISPLAY


Serves 10-15 $50.00


Serves 15-25 $100.00


Serves 25-50 $175.00








SMOKED MEATS





WHOLE BEEF TENDERLOIN


Served with Horseradish Cream 				


Silver Dollar Rolls				


Serves 20 $175.00				





TURKEY BREAST


Served with Cranberry Mustard & Potato Rolls


Serves 10-12	$50.00





WHOLE PORK LOIN			


Served with Ginger Pear Relish  		


Toasted Baguettes


Serves 35 $150.00








WHOLE TOM TURKEY


Price determined by number of pounds





WHOLE PRIME RIB OF BEEF		


Serves 12					


$250.00					





SMOKED FISH DISPLAY


Salmon, Halibut, Scallops, Oysters & Trout


Red Cocktail Sauce & Tarter Sauce


Assorted Crackers		


$15.00 per person (minimum 20 guests)








APPETIZERS





MINIATURE CRAB CAKES


Served with Tomato Herb Sauce


$36.00 per dozen





EGG & BACON PUFFS


$20.00 per dozen





MARINATED & GRILLED LAMB CHOPS


$36.00 per rack (approximately 8 chops)





ROASTED MUSHROOMS STUFFED WITH FETA,SPINACH & BACON


$24.00 per dozen





ASIAN CHICKEN KEBOBS


Served with Peanut Dipping Sauce


$24.00 per dozen





GRILLED JUMBO PRAWNS


Served with


$36.00 per dozen





CRISPY-GINGERED SPARE RIBS


Served with Sweet Chile Dipping Sauce


$25.00 per dozen 





SESAME-CRUSTED SALMON, ORANGE MISO SAUCE


$24.00 per dozen





BEEF & SWEET POTATO SKEWERS


$24.00 per dozen





LEMON MARINATED TORTELLINI & SUN-DRIED TOMATO SKEWERS


$18.00 per dozen








LUNCH OR DINNER ENTRÉE’S








CHICKEN STRUDEL


Poached chicken breasts, spinach, Muenster cheese & phyllo pastry


Serves 6 guests $35.00





SMOKED PORK CHOPS WITH SAUERKRAUT 


Serves 8 guests $65.00





PENNE WITH SAUSAGE, PORCINI & PORTOBELLO MUSHROOMS


Serves 8-10 guests $50.00





SPICED CHICKEN THIGHS IN TOMATO BROTH WITH OLIVES & CHICKPEAS


Serves 8-10 guests $50.00





REUBEN TWICE BAKED POTATOES


Serves 6-8 guests





BEER BRAISED BRISKET


Serves 6-8 guests $55.00





RAVIOLI LASAGNA


Four cheese ravioli, spinach, pepperoni & mozzarella cheese


Makes 6 individual ramekins $48.00





GROUND TURKEY SPAGHETTI SAUCE


$8.00 per quart





POTATO BAKE WITH SQUASH & SPINACH


Serves 8 –10 guests $18.00





CHICKEN MEATLOAF WITH PROSCUITTO


Serves 6 guests $35.00








HELPFULL INFORAMTION





-MENU ITEMS FOR PICK UP OR DELIVERED 


 TO YOUR HOME OR OFFICE





-ITEMS AVAILABLE EVERY DAY OF THE WEEK


 9:00AM – 5:00PM





-24 HOUR ADVANCE NOTICE NEEDED


  


-DELIVERY FEE $50.00





-CALL US ABOUT YOUR SUMMER PICNIC  





-HOLIDAY DATES ARE BOOKING UP


 CALL TO HOLD YOUR PREFFERED DATE FOR DECEMBER, 2006


 


-LOOKING FOR AN ITEM NOT ON THE LIST-


 CALL CHEF ALFRED!














				2420 SE BELMONT


				PORTLAND, OR  97214


				503.233.8121


				www.poppcompany.com


