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IHHN/bEBU BE/KBE:

1. IlpaBuiIHO IUIAHMpPaK€ MEHHU]ja nmpeMa
cacTaBy, CTUJIY M TUIY — IPO(PUTAONITHHA
IMMAHCUOHCKHN MEHHU.

2. IIpaBWIHO IVIAHUpPaKk€ NMpeMa cacraBy, CTUIY
U TUIY — CICLU]AJIN30BAHU MEHHU.

3. IlpaBuiiHO IUIAHMPaKk€ MPeMa cacTaBy, CTHJIY
M THUNY — ETHUYKH MEHH.
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IMPOOUTABUJIHHA
IHAHCUOHCKHA
MEHMU




CTUWJIMEHUJA
HUKJIIMYHW MEHU — o0poru cy ocMullJbeHU 3a oapehenu
BPEMEHCKH IIEPHUOJI, CE30HY U LIUKJINYHO C€ MOHABJHA]Y Y 3aBUCHOCTH
0]l CMEHE I'pyIi€ TOCTH]Y.

TEXHNUYKO — TEXHOJIOIIKA
OIHPEMJBEHOCT
Onpema Mmopa OMTH (PYyHKITHOHAJIHO
pacnopehena
1 HCILIAHMPAHA 32 BEJIUKH OpOj
MOTpPoIAYAa.




HHWBO IIEHA

Kyxume X0Tesia 1 MAHCHOHA Ce30HCKOI KapaKTepa Ije je XpaHa ypadyHara
y HeHy OopaBka.
Ilena Bapupa y 3aBHCHOCTH O/l YTOBOPEHOT HAYMHA HCXPaHe
( Hoheme ca TOPYYKOM, IOJYIIAHCHOH, ITYH MAHCUOH, All Inclusive) u on
Kareropuje o0jkera.

INPOPECHOHAJIHOCT OCOBJbA
HeomnxoaHo je no3HaBamke aJITEPHATUBHUX
U AMjeTaJTHUX HAYMHA UCXPAaHe.

Y 00jekTHMA BUCOKHUX KaTeropuja
npo¢ecuoHAIHO 0Co0be.
N3BpuIHO 0€00/b€ - 00y4eHO, HUKUX
NpodeCHOHAJTHHUX CIIOCOOHOCTH Ca

00aBe3HUM CepTUPUKATOM 0 00aB/HEHO]
XT3 o0yuu.

TUILY YCIIYTE
CaMonoc/1y;kKuBame, KeTePUHT WIH
aMEePUYKH HAYMH YCJIYKHBAKA.




ATMOCODEPA
3aBucH o1 THUIIA 00jeKTA
(MAHCHOHHU M XOTEJIM HA

IJIAHMHAMA WIHN Y
NPUMOP]y, 0aHCKH
00jeKTH 32 CMelTaj 1

pexpeaunujy...)
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MPUMEP MEHHJA 3A PYUAK Y PEKPEATUBHOM / CITA
IEHTPY

L
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Prepared for The Brass Rose By Th
Presh Spinach Salad w/ Warn Baron

Liressing

Chef Salad

Grilled Chicken Caesar
Salad
Shringp Caesar Salod

Cobb Salad

Garden Salod

Launcher’ can be ordered af time of booking and are offered Tuesday throngh Saturday
Al salads are served with Gariee Bread

Plegse ket your techuician, or front deske personsel fnow if yon would like to order a dunch,
Please allow 45 minutes for Junch orders o armive,



INPUMEP MEHHUJA 3A PYUAK Y PEKPEATUBHOM Y

BAIBCKOM LHEHTPY INIPUJIATOBEH IIOTPEBAMA
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INPUMEP MEHUJA 3A PYHAK Y

INJIAHUHCKOM OAMAPAJIMLITY

| .
- Hladno predjelo
sremska, Sagna. suvi viEl, sx bail,
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Aperitivo
White Peach Bellini

Antipasto

Pan-Fried Scamorza with
Arugula Salad and Two Pestos

Primo
Blood Orange Risotto

Secondo
Swordfish Sicilian-Style




Catering and Party

By

Liza Kilgariff
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A Quality Selection
of Epicurean Specialties

8550 ¥ Way, L
(916) 689-6437 Sucramento + (650) 692-2290 Ray Area
Fax (916) .

ALL INCLUSIVE BUFFET
SALADS MAIN DISHES
SEASONAL GREENS with Choice of Balsamic or Citrus DELI PLATTER OF ASSORTED MEATS & CHEESES
Shallot Vinaigreite served with a variety of Whole & Herbal Breads,
CAESAR SAIAD Relish Plate & Souces

COLE SLAW with Ginger Cilantro Vinaigrette
TRADITIONAL GREEK SALAD of tomatoes, cucumbers, onions,
Kalamata Olives and Feta Cheese in olive oil with a hint of
Balsamic Vinegar & Oregano
TRI-VEGETABLE SALAD served with a Lemon
Tarragon Vinaigreite
SPICY TROPICAL CARROT SALAD with Pineapple and Pignoli
BRAISED RED CABBAGE & PEAR with Cinnamon & Clove
Spiced Vinaigrette
CELERY ROOT with Pineapple, Pignola & Creamy Garlic Dressing

TROPICAL VEGETABLE ASPIC with Pineapple served with
Ginger Aioli

ISLAND STYLE MANGO, JICAMA & CORN SAIAD ina
Lime Cilantro Vinaigrette
FRESH FRUIT SALAD with Mint Garni
CHINESE PASTA SALAD with Spicy Peanut Sauce
PASTA PRIMAVERA with Pesto
ALMOND CURRY RICE SALAD with Golden Raisins and Coconut
ORZO SALAD with Tomatoes, Cucumber, Goat Chevre & Fresh Mint
'MEDITERRANEAN COUSCOUS SALAD with Roasted
Vegetables & Kalamata Olives
CARIBBEAN STYLE BLACK BEAN SALAD with three-color
Peppers & Sweet Spicy Dressing
CLASSIC PEA SALAD with Bacon & Water Chestnuts
‘CRANBERRY WALDGRF MOLD
MARINATED MUSHROOM SALAD with Roasted Red Peppers
DILLED RED POTATO SALAD
HOT ENTREES
GARDEN PEAS with Bacon, Water Chestnits & Onions
GERMAN STYLE RED CABBAGE
GINGERED YAMS IN ORANGE BOATS
BAKED KABOCHA SQUASH
MOUSSAKA
VEGETABLE STIR FRY
WILD RICE BLEND
POLENTA with Spanish Onion, Fontina & Sun-dried Tomato
SPANISH RICE with fresh Cilantro
MOROCCAN STYLE COUSCOQUS with dried Apricots & Pistachios
SAFFRON RICE with Golden Raisins
ROTELLI ALFREDO
MULTI-GRAIN PILAF
PASTA PRIMAVERA

OLD FASHIONED STUFFING with Herbed Breads, Wainuts,
Apples and Water Chestuts

COUSCOUS WITH SUN DRIED TOMATOES

MOSTACCIOLI with Plum Tomawoes, Portobelio Mushrooms,
& Asiago Cheese

POTATO PARSNIP WHIP
BROASTED NEW POTATOES with Rosemary & Garlic
SPICY WHOLE BEAN TRIO
CREOLE RED BEANS & RICE SALAD

A SELECTION OF THREE KINDS OF FINGER OR
ARAM SANDWICHES

LASAGNA POMODORO OR BOLOGNESE
RAVIOLI
MIXED SEAFOOD PASTA

BREAST OF CHICKEN in Artichoke Dijon Cream,
Marsala Sauce, Scallopini, or Cacciatore
CALIFORNIA CHICKEN OR CHEESE ENCHILADAS
in choice of Red Chili or Green Tomarillo Sauce
CHICKEN BREAST EN CROUTE with Wild Mushrooms & Shailots
STUFFED BREAST OF CHICKEN with choice of Garlic Yam
and Cilantro or Wild Rice Stuffing served with Cranberry Sauce
BAKED CORNISH GAME HEN WITH HERBED
BREAD STUFFING
LIMERICK BAKED HAM
MEDALLIONS OF PORK IN LEMON CAPER CREAM
CORNED BEEF AND CABBAGE
ROAST BREAST OF TURKEY
ROAST BEEF
MARINATED TRI TIP STEAKS

(add $1.00 per person)

GRILLED SAIMON w/Mango Ginger Salsa
(add $1.50 per person)

AHI TUNA (add $2.50 per person)

CERLNIEET
$38.00 per person
Select two items
Jfrom the Main Dish Menu
and three items from either the Salads or
the Hot Entrées
Add additional main dish items for
$4.00 per person.

‘Add additional Salad or Hot Entrees
Jor $2.50 per person
*For Brides Only - Two Free Hors d'ocuvres and Light Punck

LB = A

CTEDA RIS

All Menus Include A Selection
of Breads & Rolls,
Fresh Brewed Coffee
& Assorted Teas
China, Table Glassware, Utensils,
Napkins, and Table Linens.

All menu prices include service for up fo 6 hoars,
additional hours are billed at $18.00 per hour per person.

INPUMEP ALL
INCLUSIVE MEHUJA
Y
INPUMOPCKOM
OAMAPAJIMIITY




TTIPAKTUYHA TIPUMEPHU ALL INCLUSIVE MEHUJA u
PECTOPAHA Y TIPUMOPCKOM OOMAPATTULLTY
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U3PAOUTU JEOAH
LUKINMYHA MEHN
3A 7 NAHA 3A
UCXPAHY Y
AEYNTEM
OOMAPANNLITY
HA TINAHNHWA.

JOPYYAK

Y KHHA

PYYAK

Y KHHA

BEYEPA
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CIIEIUJA/IN3OBAHHU

MEHHA




CTHUJI MEHHUJA
Crnenujanuctudku MeHHU je oondHo “IIO0JIY A JIA KAPT”.

CrnenujaaiuCTAYKA PECTOPAHU MOTY OUTH:
JIOBAYKU, PUBJbU, STEAKHOUSE, SUSHI PECTOPAHN...




TEXHHUYKO —
TEXHOJIOIIKA
OINPEMJBEHOCT
Onpema Mmopa OuTH
(pyHKIUOHAJIHO pacnopeheHa
Yckiahena kananurery u
nmorpedama pecropasa.

T i




HHUBO IIEHA

IleHa 3aBHCH 071 KOHIIENITA pecTOpaHa.

INPOOPECUOHAJHOCT
OCOBbJbA
Y Behunu cneumjajgucTuakux kyha 2
NHjana3oH jeJa U MeTolde MpuIpeMe
XpaHe 3axTeBajy nNpopeCcuoHaATHOT
KyBapa.
YceiayxHo 0c00/b€ MOpa OMTH
npo(ecCuoHAIHO U MMO3HABATH jaJjia
KOja yCJayxKyje.

TUILY YCIYITE
AMepHUYKH, PYCKH U 0€YKH HAYUH
yCIYKMBaKHA




ATMOCDEPA

Mopa OuTH y CKJIaay ca
THIIOM pecTOpaHa...




/
IHPUMEP MEHHNJA Y .

CHEIHAJAJIM30BAHOM - \ K h
JIOBAUKOM PECTOPAHY apﬂa 0 OH (l)l/lﬂea

jeJieHa, APeCUuHT O]
OyH/eBe)

%

KpeMm cyna ox Bprama
%

IlymeHna npeneaunna,
MapcaJga coc, Miiaau
cnanah, kKanaupaHa
OpycHuIIA
%
Banui cyduie ca
HIYMCKHMM Bohem







—

—

ETHHUYKHA /

HAIIUMOHAJIHU MEHHA




CTUJI MEHUJA
Ilomy a na kapT UM a j1a KapT. MeHU-u KOJU Cy
crenuduyUHU 3a ofpelheHo reorpadcko moapydje/
oJipehemHE 3eMJbE I1a J€ TTOXKEJBHO J€J1a KPaTKO OMUCaTH 1
Ha IPYTUM J€3UIIMa OCUM ayTCHTUYHOT.

TOCTYIHOCT XPAHE TEXHUYKO — TEXHOJIOIIKA
OIIPEMJBEHOCT
Ilpnbasmarme onpehene Onpema Mopa OUTH (PYyHKIHUOHATHO
XpaHe MOKe OMTH pacnopehena
NPo0JIeMaTHYHO 32 My CKJIAJy ca BeJTHYHHOM H THIIOM
nojequHe CTABKE o0jexTa 1 morpedama oapehene Kyxume
CTHHUYKHIX Kija je Trema pecTopana.

meHuja.MoryhHocr,
TPOLIAK U BpeMe
HCIOPYKEe OBAKBHUX
HAMHPHHIIA MOPA ce
HAXK/bUBO UCIIUTATH U
IJIAHUPATH.



HHWBO IIEHA

Ilena Bapupa y 3aBHCHOCTH 0] PECTOPAHCKOT KOHIIENTA.

INPOPECHUOHAJHOCT
OCOBbJbA

HeomnxoaHo je mo3HABamke€ HAMOHAJIHUX U
AJITEPHATUBHUX HAYMHA UCXPaHe U
HAMHUPHUIA cienuuuHuX 3a oapehene
HALIMOHAJ/IHE KyXHUIbe.

Y 00jekTHMA BUCOKHUX KAaTeropuja
npo¢eCuOHATHO 0C00be.
N3BpIHO 0€00/b€ - 00yUY€eHO, HUKUX
npodecHOHAJTHMX CIIOCOOHOCTH Ca

00aBe3HUM CepTUPUKATOM 0 00aB/HEHO]
XT3 o0yuu.

TUILY YCJIIYI'E
AMepHYKH, PYCKH, PPAHIYCKH WU
0e4YKHU HAYUH YCJIY:KHBabA.




ATMOC®DEPA
Y €THHYKOM pecToOpaHy
BEOMA je BAKaH JEKOp
KOjU MOpa OMTH Yy CKJIAAY
ca TeMOM pPecTOpaHa.
YciayxHo 0co0/be MOpa
MPEHOCUTH AYX U
0CO0CHOCTH HAIMOHAJIHOT
pecTopaHa.




IHPUMEP CPIICKOTI

ETHUYKOI' MEHHy

TR

@

Cpricka 3aKycka
(yorcuuxku nputym,
MIaou Kajmak, ajeap)
IIpojapunia ca gyBaH
YyBapIma
&

Capmulie o1 3eJba
*x
TenernHa ucmoj caya
bamra canara
&
KyBaHa jaOyka ca

MaJIMHaMa
*

Kaga




IHPUMEP | e
NTAINJAHCKOI'

Antipasto
Vitello tonato

(Teletina sa dresingom od
tunjevine i kapra)
*

Primo

Risotto con frutti di mare

( Rizoto sa plodovima mora)
*

Secondo

Tagliatta di manzo
( Taljata od govedeg mesa)
*

Dolce

Gelato con frutti di bosco
(Sladoled sa sumskim vocem)
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XBAJIA HA ITAXKIbHHA !

U3paen
(Mapnu ®anvpa)

© MATTHAES VERLAG GMBH, STUTTGART

IIpa3Hu4YHM MJ1aTO

Mapunupanu n10coc u aucm, poaHuye 00 myHe, poaHuye 00 10coca, 3anozaju unhyna,
ee3uye canrame



