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‘THE CATERING CREW’ CONTACTS:  
BLUE GOOSE BISTRO & THE CATERING CREW - PHONE: 615.673.6733 

Rhonda & Craig Sparks, Owners (mobile: 615.804.4372 / 615.210.0278) 
Lanie Barnes, Food & Beverage Manager, Customer Service, Dessert Chef (mobile: 615.556.5858) 

Barry Causey, Executive Chef 
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APPETIZERS & HORS D’OEUVRES  
 

·  CHILI CHEESE DIP         
A flavorful zesty dip with tortilla chips and Fritos 

·  SPINACH ARTICHOKE DIP        
This dip is always a hit with a garlic kick and served with tortilla chips  

·  CREAM CHEESE ROLLS W ITH PEPPER JELLY      
Pecan crusted cream cheese rolls coated with pepper jelly and served with assorted crackers 

·  MINI CAPRESE ON TOAST POINTS      
Toasted bread slice topped with fresh mozzarella cheese, tomato, basil, balsamic vinegar and olive oil 

·  TRAY OF NOODLE CRISPS, CHEESY CRISPS, CARROTS, CELERY & BROCCOLI FLORETS  
Our house specialty tray – light fare, great ‘munching’ tray; served with creamy ranch dipping sauce 

·  CHEESE AND SALAMI DELI-SKEWERS      
Thinly sliced salami with a variety of creamy bite size cheeses and pimiento-stuffed green olives 

·  PARMESAN BACON-OLIVE WRAPS       
Fresh bread slices rolled with Parmesan cheese, bacon and olives and cooked until golden brown 

·  SAUSAGE BISCUIT BITES        
Delightful baked morsels of sausage, biscuit, herbs and Parmesan cheese 

·  CHICKEN SALAD MELTS         
Miniature baked phyllo shells filled with Cranberry-Grape Chicken Salad and topped with 
shredded cheddar cheese 

·  CRAB RANGOONS         
Deep-fried wonton filled with cream cheese and crab with a fresh-made oriental seasoned dipping sauce 

�  ICED SHRIMP WITH COCKTAIL SAUCE      
Peeled, de-veined, tail-on Black Tiger shrimp chilled on ice with lemon wedges and fresh-made cocktail sauce 

�  BAKED MUSHROOMS WITH HERB AND SAUSAGE STUFFING  
Fresh mushrooms filled with a flavorful blend of herbs, spices and sausage, then baked until warm and delicious 

·  FRESH PINEAPPLE AND GRAPE TRAY      
A decorative display of bite-size pineapple and sweet seedless grapes 

·  FRESH PINEAPPLE AND ASSORTED FRUIT TRAY    
Decorative tray of bite-size pineapple, summer melons, strawberries, grapes and blueberries 

·  ASSORTED FRUIT AND CHEESE TRAY      
Display of pineapple, melons, strawberries, grapes and blueberries plus a variety of creamy bite size cheeses 
(domestic sharp cheddar, baby Swiss and pepper jack) 

·  CHEESE AND DELI-MEAT TRAY       
Thinly sliced salami, pepperoni, turkey and ham with a variety of creamy bite size cheeses (domestic sharp 
cheddar, baby Swiss and pepper jack); includes pimiento-stuffed green olives, sweet peppers and cherry tomatoes 

·  TOWER DISPLAY OF SEASONAL FRUITS & BITE-SIZE CHEESE S   
An impressive work of art for large parties that may include an assortment of bite size fruits (such as honeydew, 
cantaloupe, pineapple, watermelon and strawberries) and an assortment of bite size cheeses (such as domestic 
sharp cheddar, baby Swiss, pepper jack, and Monterey jack); served with a selection of crackers (minimum of 40 
guests) 
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ENTREES 

 
·  ROASTED PORK TENDERLOIN WITH CHOICE OF:    

BLUEBERRY SAUCE SUPREME - A fresh blueberry vinaigrette sauce 
 MANGO CHUTNEY - Tangy and sweet with a mild spicy flavor 
·  CHICKEN PARMESAN        

Tender chicken, Parmesan cheese, pasta and tomato sauce baked to perfection 
·  SPICY BOLOGNESE OVER PENNE PASTA     

A spicy blend of seasoned sausage, tomatoes and Italian spices over penne pasta 
·  CRANBERRY ALMOND CHICKEN BREAST  

Moist baked chicken with maple sauce and cranberry topping 
·  SLICED BEEF WITH AU JUS  

Tender roast beef with au jus and horseradish sauces 
 

COLD SALADS 
 

·  WATERMELON FRUIT BASKET (seasonal)      
Hand-carved decorative watermelon basket filled with an assortment of bite size seasonal fruits such as 
honeydew, cantaloupe, blueberries, watermelon and strawberries 

·  BROCCOLI SALAD         
A refreshing summer medley of broccoli florets, sweet golden raisins and bacon in a homemade sweetened 
mayonnaise dressing 

·  TRI COLORED PASTA SALAD       
A blend of colorful pasta, black olives, asparagus and red onions in an Italian dressing base 

·  CAESAR SALAD         
Romaine lettuce, Parmesan cheese, classic creamy Caesar dressing, served with seasoned croutons 

·  MEDLEY OF SPRING GREENS SALAD            
Assortment of fresh field greens with three salad dressings of choice 

·  SPINACH AND STRAWBERRY SALAD            
Strawberries, pecans and crumbles of feta cheese with raspberry vinaigrette dressing top off this delightful salad 
medley  
 

HOT CASSEROLES & VEGETABLES  
 

·  SWEET POTATO CASSEROLE       
Seasonal sweet potatoes flavored with a hint of coconut, with choice of a sweet and nutty topping or marshmallow 
topping 

·  SMASHED POTATOES        
Real butter and cream whipped into stewed potatoes until creamy and scrumptious 

·  WHITE AND WILD RICE MEDLEY       
This rice with garden vegetable mix makes this dish compatible with all menu items 

·  CRUNCHY VEGGIE BAKE        
Assorted summer vegetables topped with a crunchy topping, baked hot and delicious 

·  COUNTRY BAKE         
Green beans, corn and water chestnuts blended in to a delicious casserole  

·  PINEAPPLE BAKE         
Pineapple and cheese casserole baked warm and delicious 

·  GREEN BEANS ALMONDINE       
Tender green beans with sliced almonds, bacon, and pearl onions 
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SANDWICHES 

 
·  SOUTHWEST CHICKEN SALAD SPIRALS      

Our signature chicken salad and secret recipe bistro sauce on honey wheat tortillas 
·  CUCUMBER FINGER SANDWICHES      

Cocktail pumpernickel bread topped with a mixture of marinated chopped cucumbers and onions, then drizzled 
with a special vinaigrette dressing 

·  CHICKEN SALAD SANDWICHES       
Fresh baked Wheatberry bread with our signature chicken salad made of fresh cooked tender chicken breast, sun-
dried cranberries, chopped pecans and sweet seedless grapes, blended in mayonnaise dressing (cut into quarters) 

·  SILVER-DOLLAR YEAST ROLLS AND HAM     
Fresh-baked yeast rolls with deli-ham and sides of mustard, mayonnaise and horseradish sauce 
 

DESSERTS 
 
·  HINT-O-MOCHA CHOCOLATE CAKE      
·  Moist two-layer chocolate cake and frosting with a subtly tinged with mocha flavoring 
·  CARROT CAKE                     

Fresh made three-layer carrot cake frosted with cream cheese icing 
·  COCONUT CAKE                    

Scrumptious three-layer cake that delights the senses 
·  KEY LIME PIE          

Smooth lime-flavored filling in a golden butter crust shell 
·  LEMON MERINGUE PIE        

Lemon flavored filling in a butter crust shell smothered with golden meringue 
·  BANANA PUDDING            

This is always a favorite with made-from-scratch pudding and golden meringue 
·  OREO PUDDING                

A chocolate sensation that will disappear before your eyes  
·  ALMOND BUTTER PETITS FOURS       

Delightful miniature pastel cakes that will add the perfect touch to your special event 
·  CHOCOLATE DIPPED STRAWBERRIES      

Decorative white and dark chocolate dipped strawberries that is always a crowd pleaser 
·  SIMPLY DELICIOUS FINGER-SIZED DESSERTS    

Chocolate Delight Brownies, Almond Bars, Butter Pecan Bars and Lemon Squares 
·  GOURMET COOKIE TRAY        
·  SPECIAL ORDER BRIDAL AND SHOWER CAKES        

Customized, flavored and designed to your specifications with homemade fondant and/or butter crème icing 
 

BEVERAGES STATION 
 

·  BOTTLED WATER & CANNED OR BOTTLED SOFT DRINKS   
·  REGULAR AND DECAFFINATED COFFEE SERVICE    

With assorted sweeteners 
·  FRESH BREWED SWEET AND/OR UNSWEET TEA    

With assorted sweeteners 
·  SECRET RECIPE FRUIT TEA       


