
CHRISTIANI’S VIP CATERING & EVENTS
elegance that goes everywhere

Please Add 20% Service Charge and 6% Sales Tax
Prices based on 100 guests or more. Less than 100 prices are higher.

European Buffet
Hors D’oeuvres

European Cheese Table
Cheese from Europe and America a beautiful display
served with Relish Tray and Dip, Grilled Asparagus

and Mushroom Caps marinated in Virgin Olive Oil, Fresh Lemons and Spice

Dinner Buffet
Roast Prime Ribs of Beef with Au Jus and Horseradish Cream Sauce

Swedish Meatballs
Greek Sausage with Mixed Peppers

Italian Roast Chicken
Cheese Stuffed Ravioli with Basil Marinara

French Green Beans with Pimento
Glazed Belgian Carrots Rice Pilaf

Fresh Garden Salad
Rolls and Butter

Ice Water, Coffee, Cream and Sugar

Verona Buffet
The City of Romeo and Juliet

Hors D’oeuvres
Tuscany Cheese Table

Dinner Buffet
Garden Salad

Boneless Breast of Chicken Prima Vera
Roast Beef with Horseradish Cream Sauce
Cheese Stuffed Ravioli with Basil Marinara

Penne with Meatballs and Sausage
Italian Roast Potatoes

Green Beans with Pimento
Rolls and Butter

Ice Water, Coffee, Cream and Sugar



CHRISTIANI’S VIP CATERING & EVENTS
elegance that goes everywhere

Please Add 20% Service Charge and 6% Sales Tax
Prices based on 100 guests or more. Less than 100 prices are higher.

The Grand Buffet
Hors D’oeuvres
Antipasto Table

(A delicate blend of Meats, Vegetables and Cheese)

Dinner Buffet
Baked Ham with Pineapple Sauce
Roast Chicken “Simmered in Wine”

Sliced USDA Choice Roast Beef
Cheese Stuffed Ravioli
Italian Roast Potatoes

French Green Beans with Pimentos
Garden Salad

Fresh Baked Bread and Butter
Ice Water, Coffee, Cream and Sugar

Buffet Special
Hors D’oeuvres
Antipasto Table

(A Delicate Blend of Meats, Vegetables and Cheese)

Dinner Buffet
Garden Salad

Roast Chicken “Simmered in Wine”
Sliced USDA Choice Roast Beef

Penne with Meatballs and Sausages
Italian Roast Potatoes French Green Beans with Pimentos

Fresh Baked Bread and Butter
Ice Water, Coffee, Cream and Sugar

Old Time New England Buffet
Garden Salad

Roast “Tom” Turkey with Dressing and Gravy
Baked Ham with Pineapple Sauce

Sausage and Peppers Mashed Potatoes
Buttered Peas Cranberry Sauce

Fresh Baked Bread and Butter
Ice Water, Coffee, Cream and Sugar



CHRISTIANI’S VIP CATERING & EVENTS
elegance that goes everywhere

Please Add 20% Service Charge and 6% Sales Tax
Prices based on 100 guests or more. Less than 100 prices are higher.

Hawaiian Luau Buffet
Garden Salad

Sweet and Sour Chicken Barbecued Pork Tenderloin
Baked Ham with Pineapple Sauce

Shrimp Fried Rice
Steamed Vegetables

Fortune Cookies
Fresh Baked Bread and Butter

Ice Water, Coffee, Cream and Sugar

Old Fashioned Country Picnic
Garden Salad

Barbecued Chicken
Barbecued Pork Tenderloin

Pasta Salad
Corn on the Cob

Boston Baked Beans
Fresh Baked Bread and Butter

Ice Water, Coffee, Cream and Sugar

Buffet Barbecue
Garden Salad

Barbecued Chicken
Baked Ham with Pineapple Sauce

Pasta Salad
Corn on the Cob

Boston Baked Beans
Fresh Baked Bread and Butter

Ice Water, Coffee, Cream and Sugar



CHRISTIANI’S VIP CATERING & EVENTS
elegance that goes everywhere

Please Add 20% Service Charge and 6% Sales Tax
Prices based on 100 guests or more. Less than 100 prices are higher.

Elegant Receptions
“Light Meals”

Gourmet Assortment 1
International Cheese Board

Display of French Brie Maytag Blue Cheese
Cheese Stuffed Ravioli Buffalo Chicken Wings

Italian Meatballs and Sweet Garlic Sausages in Sauce
Top of the Round Roast Beef Baked Iowa Ham Breast of Turkey

Sliced warm from the oven and presented on beautifully
Garnished trays

Relish Tray with Dip Salted and Unsalted Crackers
Assorted Rolls and Condiments

Ice Water, Coffee, Cream and Sugar

Gourmet Assortment 2
International Cheese Board

Display of French Brie Maytag Blue Cheese
Penne Pasta with Meat Sauce and Romano Cheese

Italian Meatballs and Sweet Garlic Sausages in Sauce
Top of the Round Roast Beef Baked Iowa Ham Breast of Turkey

Sliced warm from the oven and presented on beautifully
Garnished trays

Relish Trays with Dip Salted and Unsalted Crackers
Assorted Rolls and Condiments

Ice Water, Coffee, Cream and Sugar

Gourmet Assortment 3
Roast Steamship Round of Beef - carved at buffet with

Hot Au Jus and Horseradish Sauce
Alaskan King Crab Meat on Ice

Panamanian Shrimp Display with Lemons and Cocktail Sauce
Breast of Turkey sliced warm from the oven
Cheese Stuffed Ravioli with Tomato Sauce

Italian Meatballs and Sweet Garlic Sausages
International Cheese Board Salted and Unsalted Crackers

Maytag Blue Cheese with Marinated Mushroom and Artichoke Garnish
Assorted Rolls, Croissants and Condiments

Ice Water, Coffee, Cream and Sugar



CHRISTIANI’S VIP CATERING & EVENTS
elegance that goes everywhere

Please Add 20% Service Charge and 6% Sales Tax
Prices based on 100 guests or more. Less than 100 prices are higher.

Tapas Style Receptions

Tapas Assortment 1
Gulf Shrimp Display on Cracked Ice with Lemons and Cocktail Sauce

Swedish Meatballs Bite Sized Sweet Italian Sausages
Miniature Cheese Stuffed Ravioli in Marinara Sauce

Petite Rolls Stuffed with Shrimp, Turkey and Ham Salad
Maytag Blue Cheese Display of French Brie

International Cheese Board
Relish Tray with Dip Salted and Unsalted Crackers

Ice Water, Coffee, Cream and Sugar

Tapas Assortment 2
Chicken Brochettes with Sweet and Sour Sauce

Bite Sized Sweet Italian Sausages
Miniature Cheese Stuffed Ravioli in Marinara Sauce

Crab Cake Stuffed Mushrooms
Maytag Blue Cheese Display of French Brie

International Cheese Board
Relish Tray with Dip Salted and Unsalted Crackers

Ice Water, Coffee, Cream and Sugar

Tapas Assortment 3
Sea Scallops Wrapped in Bacon Stuffed Mushroom Caps

Italian Meatballs in Marinara Sauce Buffalo Wings
Bruschettas with Assorted Toppings

Display of French Brie Maytag Blue Cheese
International Cheese Board

Relish Tray with Dip Salted and Unsalted Crackers
Ice Water, Coffee, Cream and Sugar

Tapas Assortment 4
Chicken Brochettes with Sweet and Sour Sauce

Crab Cake Stuffed Mushrooms Italian Meatballs and Sweet Garlic Sausages
Antipasto Stuffed Baguette

Display of French Brie Maytag Blue Cheese
International Cheese Board

Assorted Relish Tray with Dip Salted and Unsalted Crackers
Ice Water, Coffee, Cream and Sugar
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DINNER ENTREES
Elegantly Plated and Served “Some Traditions Never Change”

Whole Oven Roasted Tenderloin of Beef
With Chianti and Mushroom Sauce

Roast Stuffed Breast of Chicken
Stuffed with Cornbread and Covered with Marsala Wine Sauce

Oven Roasted Salmon Fillet (6oz)
With Cucumber Cream Sauce

Greek Stuffed Breast of Chicken
Stuffed with Rice Pilaf and Covered in Honey Mustard Sauce

Breast of Long Island Duck
With Orange Triple Sec Sauce

Medallions of Pork Tenderloin
With Rosemary Demi Glaze

Rack of Lamb
With Rosemary and Roasted Garlic Sauce with Mint Jelly

Above Entrees Include:
Mixed Greens Dinner Salad with Vinaigrette or Caesar Salad

Choice of Rice, Potato or Pasta
Choice of Baby Carrots with Brown Sugar, Green Beans with Pimento or

Buttered Peas with Sliced Mushrooms, Rolls and Butter
Ice Water, Coffee, Cream and Sugar
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DINNER ENTREES
Elegantly Plated and Served “Some Traditions Never Change”

Duet of Jumbo Crab Stuffed Shrimp
With Drawn Butter and

Whole Oven Roasted Tenderloin of Beef
With Chianti and Mushroom Demi Glaze

Duet of 1/2 Rack of Lamb
With Rosemary and Roasted Garlic Sauce and
Whole Oven Roasted Tenderloin of Beef

With Chianti and Mushroom Demi Glaze

Duet of Stuffed Breast of Chicken Marsala
And Tenderloin of Pork

Both covered with Marsala Wine Sauce

Duet of 1/2 Rack of Lamb
And Stuffed Breast of Chicken

Both covered in Rosemary and Roasted Garlic Sauce

Duet of Whole Roasted Tenderloin of Beef
With Chianti Mushroom Sauce and

Stuffed Breast of Chicken
With Marsala Wine Sauce

Above Entrees Include:
Mixed Greens Dinner Salad with Vinaigrette or Caesar Salad

Choice of Rice, Potato or Pasta
Choice of Baby Carrots with Brown Sugar, Green Beans with Pimento or

Buttered Peas with Sliced Mushrooms, Rolls and Butter
Ice Water, Coffee, Cream and Sugar
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Family Style Dinners
Sit Down Dinners Served Family Style

Complete Table Service

FAMILY STYLE 1

Fresh Fruit Cocktail
Garden Salad with Chef’s Dressing

Roast Prime Rib of Beef
with Au Jus

Italian Roast Potatoes
Vegetable of the Day

Italian Bread and Butter
Coffee, Cream and Sugar

FAMILY STYLE 2

Homemade Chicken Soup
Garden Salad with Chef’s Dressing

Roast Top of the Round Beef
French Mushroom Gravy

Roast Chicken “Simmered in Wine”
Italian Roast Potatoes
Vegetable of the Day

Italian Bread and Butter
Coffee, Cream and Sugar

FAMILY STYLE 3

Fresh Fruit Cocktail or
Homemade Chicken Soup

Garden Salad with Chef’s Dressing
Roast Stuffed Pork Apple Sauce

Choice of Potato
Choice of Vegetable

Assorted Hard Rolls and Butter
Coffee, Cream and Sugar
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Family Style Dinners
Sit Down Dinners Served Family Style

Complete Table Service

FAMILY STYLE 4

Homemade Chicken Soup
Garden Salad with Chef’s Dressing

Roast Turkey with Stuffing
Giblet Gravy

Choice of Potato Butternut Squash
Choice of Vegetable Cranberry Sauce

Assorted Hard Rolls and Butter
Coffee, Cream and Sugar

FAMILY STYLE 5

Homemade Tortellini Soup
Garden Salad with Chef’s Dressing

Chicken Parmagian
Macaroni with Meatballs and

Sausage
Aged Romano Cheese

Italian Bread and Butter
Coffee, Cream and Sugar

FAMILY STYLE 6

French Onion Soup
Garden Salad with Chef’s Dressing

Roast Beef with
Mushroom Gravy

Mashed or Roast Potato
Buttered Peas with Pimento

Hard Rolls and Butter
Coffee, Cream and Sugar
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Family Style Dinners
Sit Down Dinners Served Family Style

Complete Table Service

FAMILY STYLE 7

Fresh Fruit Cocktail
Garden Salad with Chef’s Dressing

Baked Stuffed Boneless Breast
of Chicken with Marsala Sauce

Choice of Potato
Choice of Vegetable
Cranberry Sauce

Fresh Bread and Butter
Coffee, Cream and Sugar

FAMILY STYLE 8

Fresh Fruit Cocktail
Garden Salad with Chef’s Dressing

Baked Stuffed Boneless Breast
of Chicken with Honey Mustard Sauce

Choice of Potato
Choice of Vegetable
Cranberry Sauce

Fresh Bread and Butter
Coffee, Cream and Sugar

Hors D’oeuvres
Served with your meal only

Cheese Table 1

International Cheese and Cracker Table
A Beautiful display of European and

American Cheeses served with
Salted and Unsalted Crackers



CHRISTIANI’S VIP CATERING & EVENTS
elegance that goes everywhere

Please Add 20% Service Charge and 6% Sales Tax
Prices based on 100 guests or more. Less than 100 prices are higher.

ENHANCEMENTS

Tasteful Additions:

Seafood Bouquet
Lump Crab Meat, Jumbo Shrimp,
Cracked Crab Claws with Lemons,
Limes and Cocktail Sauce, Marinated
Mussels and Chilled Calamari with
Tomato and Olive Oil 6.95 per person

Shrimp Prima Vera on a bed of Penne 4.95 per person
Cheese Stuffed Ravioli with Basil Marinara (3) 2.50 per person
Jumbo Shrimp Cocktail (4) 4.95 per person
Alaskan Cracked Crab Claws (3) 4.50 per person
Asparagus Wrapped with Proscuitto (2) 2.00 per person
Buffalo Chicken Wings (3) 2.00 per person
Sesame BBQ Spare Ribs (2) 3.50 per person
Assorted Bruschetts (2) 3.50 per person
Crab Cake Stuffed Mushrooms (2) 3.50 per person
Italian Meatballs (2) 2.00 per person
Italian Sweet Sausage (2) 2.00 per person
Rice Pilaf 2.00 per person
Coffee and Cappuccino Bar 2.00 per person
Punch 1.50 per person

Decorating Enhancements:
White, Black or Ivory Floor Length Tablecloths
(Tablecloths to chairs in white included) 15.00 each
Dazzle Linen Tablecloths 25.00 each
Fresh Flower Centerpieces 6.95 and up
White Chair Covers 5.50 and up
Champagne Glasses, Red Wine Glasses

or White Wine Glasses .75 each
Champagne Fountain 75.00
Extra Votive Candles (2 per table included) 1.00 each
Ice Sculptures are available upon request

Prices vary depending on size and detail

Lighted White Backdrop 150.00 per 8’section
Overlays (Choice of 20 colors) 10.00 each
Cocktail Table with Linen 25.00

Quality Value Excellence
Why Not Have It All!
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Christiani’s Deluxe Dessert Table
Fresh Fruit Display
Black Forest Cake
Walnut Layer Cake

Key Lime Pie Assorted Cream Pies
Double Chocolate Cake Carrot Cake

German Chocolate Cake
Miniature Cream Puffs

Chocolate Éclairs
Miniature Petit Fours

Coffee and Cappuccino Bar

Christiani’s Chocolate Fondue Table
Fresh Strawberries
Pineapple Cubes

Pound Cake
Jumbo Marshmallows

Pretzel Rods

Christiani’s Individual Sweet Temptations
Double Chocolate Mousse
Black Forest Torte
Double Chocolate Cake
Fresh Fruit Tarts
Heath Bar Cheesecake
Raspberry Crumble Tart

You may mix and match individual
temptations – minimum 30 of each.

CHRISTIANI’S GOURMET DESSERT DISPLAYS
Available only with dinner selection.

CHRISTIANI’S
TEMPTATION TOWER

Christiani’s Mini Sweets Display
Fresh Fruit Display

Chocolate Covered Strawberries
Miniature Cream Puffs

Chocolate Eclairs
Miniature Petit Fours
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Christiani’s VIP Catering Service, Ltd
1150 SE Diehl Avenue, Des Moines, IA 50315
Telephone: (515)287-3169

RESERVATION REQUEST - BOOKING SHEET
Complete this form and return with deposit (Deposits are non-refundable)

Name Email

Address
Street City State Zip

Telephone Home Work Cell Phone

Event Location

Requested Date Type of Event
Times:

Hall Rental from To
Guest Arrive Serving Time
Approximate Number of Guests

Menu Selection and Price:
20% SERVICE CHARGE AND 6% STATE TAX ADDED TO ALL MENU PRICES

ALL PRICES SUBJECT TO CHANGE

This Contract is for the above Date, Time and Location. Any changes
must be approved by the Office and new contract will be required.

Briefly describe affair and any special requests or needs you may have:

SIGNATURE Date

PLEASE NO TIPPING

Remember to call our office at least seven days prior to your event with the
final number of guests to attend. This is called a “Guarantee” or minimum
number of guests you agree to pay for.

PAYMENT MUST BE MADE IN FULL 5 DAYS PRIOR TO YOUR EVENT.
PAYMENT MUST BE IN THE FORM OF CERTIFIED OR CASHIER’S
CHECK, VISA OR MASTERCARD. NO PERSONAL CHECKS.

When you call in your Guarantee you will be given the total amount due.
You can increase your number after this time but you cannot decrease the
number.

All prices are per person starting with 100 people. Pricing for
under 100 guests:
80 to 100 - Add $2.00 per person to menu price
70 to 79 - Add $3.50 per person to menu price
60 to 69 - Add $5.50 per person to menu price
50 to 59 - Add $8.25 per person to menu price

DEPOSITS ARE NON-REFUNDABLE. Deposit amount will be
Deducted from your total amount due.
____________________________________________________

DO NOT WRITE BELOW THIS LINE
FOR OFFICE USE ONLY

Reserved
by_____________________________________________________________________________

Deposit ________________________________ Rec’d

__________________________________________


