
Elite
Cuisine

We don’t just cater, we cater to you.

(757) 592-3380
www.elitecuisinecooking.com
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Corporate Catering

I  have been cooking for 
over 40 years.  In that time 
I’ve perfected my own 

recipes, many of which are inspired 
by my Portuguese culture.  I insist only 
the finest ingredients go into all my 
dishes, and take great care to assure 
your meal is done to perfection.  We 
make any occasion special and 
memorable.  Whether it is a romantic 
dinner for two, a business lunch, a 
cocktail party, a Wedding or anything 
in between, Elite Cuisine will make it 
special for you and your guests.		
			 

Carmen F. Alves

*All prices are per person and 
are subject to change.

Please note, prices do not 
include 4% Virginia Tax, delivery fee, or 

gratuity for the driver.
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Salads

Fresh Caesar Salad              $10
	 add Grilled Chicken or Shrimp $2

Asian Chicken Salad            $12
Mixed field greens accompanied 
by tomato, cucumber, mandarin 
orange and pineapple slices.  
Served with sesame ginger dressing.

Garden Salad     	           $12
Mixed field greens accompanied by 
tomato, cucumber, Bermuda onion, 
and croutons.  Served with your 
choice of dressing.
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Sandwiches

Crew Selections  $12*

Sandwiches can be ordered 
individually with your choice of a 
white or wheat roll.  Included are: 
chips, pickle, mayonnaise, mustard 
and a cookie.

Roast Beef & Cheese
Black Forest Ham & Cheese

Roast Turkey Breast & Cheese
Fresh Tuna Salad
Fresh Egg Salad

Fresh Chicken Salad

Executive Selections $14*

Sandwiches can be ordered 
individually with your choice whole-
wheat roll, Kaiser roll or croissant.  
Also included are: freshly prepared 
potato or macaroni salad, fruit 
cup, mayonnaise, mustard, honey 
mustard, horseradish spread, light 
mayonnaise and a homemade 
fudge brownie or lemon pound 
cake.

Roast Beef & Cheese
Black Forest Ham & Cheese

Roast Turkey Breast & Cheese
Fresh Tuna Salad
Fresh Egg Salad

Fresh Chicken Salad

Hot Buffet Menu

Pork Medallions in Gravy     $14
Pork medallions with savory pork 
gravy accompanied by garlic 
smashed potatoes, tender green 
beans in white sauce, and rustic 
applesauce.

Beef Tenderloin	    	           $16
Slow cooked beef tenderloin in a  
beef gravy accompanied by red 
bliss herb roasted potatoes, glazed 
baby carrots, and an apple and 
raisin chutney.

Seafood Pleasure    	           $20
Succulent lobster, scallops, crab and 
shrimp in a creamy white sauce with 
fresh shell pasta topped with panko 
crust and baked to perfection.  
Accompanied by broccoli and 
grape salad.

Chicken Fricassee  	           $14
Marinated Portuguese chicken 
served with rice with peas and 
tender cooked green beans.

Crab & Artichoke Tilapia      $16
Crab and artichoke stuffed tilapia 
accompanied by garlic smashed 
potatoes and a rustic squash 
casserole.

Stuffed Chicken Breast         $14
Chicken breast stuffed with mixture 
of country bread and herbs served 
with smashed potatoes, and peas 
and carrots.  Complimented with a 
refreshing jellied cranberry sauce.

Meatballs and Spaghetti         $12
The favorite dinner of many served 
with a fresh garden salad and warm 
garlic bread.

Hot Side Substitutions:
Garlic Smashed Potatoes, Smashed 
Potatoes, Macaroni & Cheese, 
Herb Roasted Potatoes, Candied 
Sweet Potatoes, Scalloped Potatoes, 
Potato Au Gratin, Herbed Rice, or 
Cheesy Broccoli Rice.

Dessert Options:
Fresh Baked Apple Crisp, Brownies, 
Chocolate Chip Squares, Peach 
Cobbler and Fresh Fruit (when in 
season.)

These selections can serve for lunch or dinner and will include rolls with butter and 
dessert along with plasticware, paper plates, and napkins. The choices below can 
made to serve as many as 200 guests.  Pricing is per person.


