
GOURMET GOURMET CATERING INC.    28 N. BENSON AVE. UPLAND, CA 91786     (909) 920-6400 

DESIGNER SHOWER MENUS 
 

“THE AUDREY” 
 
 

~ PASSED HORS D’OEUVRES ~ 
 

Asparagus Wrapped with Prosciutto 
with dijon & parmesan 

 

Cocktail Corncakes with Mango Salsa 
 

Baby Seafood Crepes 
with crab & cream cheese filling, topped with oregon bay shrimp & dill 

 
 

~ BUFFET SERVED ~ 
 

Baked Pretzel Chicken 
served room temperature, drizzled with a delicious dijon sauce 

 

Alex’s Grilled Beef Cobb Salad 
crisp romaine & butter lettuces with marinated, grilled beef, avocado,  

maytag blue cheese, chopped egg, onion, and summer tomatoes,  
served with our herbed vinaigrette dressing 

 

Roasted Potato & Vegetable Salad 
oven roasted zucchini, red & yellow pepper, squash, carrots, & yukon gold potatoes 

 
Penne Pasta Salad 

with artichokes, sun dried tomatoes, & parmesan 
 

Fresh Fruit with Summer Berries 
~.~ 
 

Swedish Cream Cake 
a delicate cake layered with whip cream, fresh strawberries & mandarin oranges 

 

Roasted Pear & Amaretto Trifle 
 

Or 
Celebration Cake 

custom shower cake with choice of style, color, flavor & filling 

 
Regular & Decaffeinated Coffees, Iced Tea, Teswino Punch 

 
 



GOURMET GOURMET CATERING INC.    28 N. BENSON AVE. UPLAND, CA 91786     (909) 920-6400 

DESIGNER SHOWER MENUS 
 

“THE SOPHIA” 
 
 

~ MARTINI MÉLANGE ~ 
your choice of delish salads served in a martini glass, perfect for an appetizer 

 

Pesto Tortellini with Pine Nuts & Roma Tomatoes 
 

Exotic Fruit Salad 
tossed with orange juice & grand mariner 

 
 

 

~ BUFFET SERVED ~ 
 

Savory Crepes with Chicken & Crimini Mushrooms 
 

Danish Roast Beef Canapés 
topped with toasted onions & Danish remoulade 

 

Baby Red Potatoes with Smoked Salmon Filling 
 

Mandarin Spinach Salad 
chicken tossed with baby spinach leaves, mandarin oranges, crunchy noodles,  

sliced almonds, and citrus-ginger dressing 
 

Nouveau Seafood Pasta 
farfalle pasta salad tossed with herbed olive oil, queen seville & calamata olives, 

oregon bay shrimp & provolone  

~.~ 
 
 

~ DESIGNER DESSERTS ~ 
Pate Choux Cream Puffs, Hazelnut & Chocolate Meringues, 

 

Chocolate Snobinetts with Mango Mousse,  
 

Petite Fruit Tarts with Fresh Berries, Kiwi & Lemon Mousse 

 
Regular & Decaffeinated Coffees, Iced Tea, Teswino Punch 

 
 


