
Cafe Soleil Weddings

This is inclusive Menu , That includes every Price Range,
and will save you Hundreds, if not Thousands on Rentals.
I have spent Thousands of Dollars acquiring what you need for your 
Special Day, and I love that I can add this as a bonus to my Catering 
Services, when most caterer's would Charge for this.
All Labor, whether sit down service, or buffet is included.
All linens ,gratuities, and alcohol are included for the stated fee.
There will be no surprises in the pricing.
Please let me know when you are ready to schedule a Free Tasting
of any of the items you are requesting. A walk Thru of all my 
Catering Items ( Dishes, glasses etc. are on site in my catering room)
If you are in need of a Florist or Photographer, I have great Referrals.
Looking forward to meeting you and serving you on your upcoming 
Wedding Day!
Jennifer Arrouzet
Jenscafe@aol.com or 510-205-3936
        

  $34 Per Guest   Cafe Soleil                 
       Salad  ( Please select one )
[image: ]Spring greens, cherry tomatoes, red onion, black olives, in a handmade Italian dressing
Crisp Romaine, Parmesan, and Caesar Dressing & Crouton
Spinach Salad, feta, Cranberries, walnuts Avocado, in a raspberry vinaigrette  add $1 per
Spring Greens, Red Onion, Tomato, and Cucumber in a Lemon, Dijon, Vinaigrette
   Chicken 
Chicken Parmesan- Hand Pounded and Breaded, Handmade Marinara, Buffalo Mozzarella, Prosciutto
Chicken Saltimbocca- Prosciutto, Fresh Sage, Lemon Butter, Artichoke Hearts, and Capers
Chicken Breast stuffed with Prosciutto, Sun Dried Tomato, and Basil Cream Sauce
Fettuccini Alfredo with Chicken, Basil Pesto,
    Fish
Roasted Salmon, with a Cilantro , Lime Butter, Cream Sauce
Poached Salmon in a Lemon butter Sauce
Roasted Salmon with a Citrus, Orange , Sage and Rosemary Butter Sauce
Penne Pasta with Prawns, Scallops, in a Tomato Cream Sauce
    Beef
Marinated Tri Tip ( Carved )
Bacon Wrapped Sirloin
Sirloin with Gorgonzola Butter
  Grilled Skirt Steak
New York add $2 Per
   Pork
        Rosemary herb stuffed Pork Loin
        Grilled Pork Chops
     Vegetarian
        7 Cheese Tortellini- with Pesto Cream Sauce and mushrooms
       Egg Plant Parmesan -with Buffalo Mozzarella and handmade Marinara
        Porcini Mushrooms- with a Marsala Wine Cream Sauce

Sides ( Please select 2 )
Roasted Garlic Mashed
Parmesan Mashed
Roasted Red Potatoes  with olive oil, sea salt, and Pepper
Sautéed Seasonal Vegetables 
Herbed Risotto
Wild Rice
Prosciutto Wrapped Asparagus add $ 2 per
......................................................................................
Artisan Bread and Butter included.
Coffee, Tea, Water, Lemonade, Included.
Cream , Sugar, Sweet n Low, Equal, Splenda, Honey

Includes Service,  All Dishes up to 200 Guests  Included in Black or White Plates, Utensils, Water glasses, Wine Glasses, All Chafers, etc.
All Linen  and Linen Napkins White ( $3 per guest )
Upgrade Linen     ( Crushed silks, etc.  $6 per Guest)
Gratuities $5 per person
  Wine and Beer $10 per person   
Cabernet, Merlot, Chardonnay, 
Champagne $4 per person 

Cafe-Soleil-Ca.Com
Contact Jennifer Arrouzet 510-205-3936 or jenscafe@aol.com






  $44 Per Guest   Cafe Soleil                 
Salads-( Please select one )
Roquefort blue cheese, sliced pear, and crunchy candied pecans are all pulled together with a champagne vinaigrette. Add $1 
Garden Salad - Red Onion, Cucumber , Tomato, Olive  Handmade Italian Dressing
Spinach Salad, Pecans, Chopped Bacon, Parmesan, Cranberries, Dijon, honey dressing
Crab Cake Salad  on arugula with a Lemon Vinaigrette  Add $3 
Chicken
Chicken Marsala- In a Marsala Wine Cream Sauce
 Roman Chicken -a rich sauce with prosciutto, peppers and wine.
Almond Butter Chicken with Orange Sauce
Roast Chicken with Rosemary 1/2 Bird
Fish
Halibut with a Lemon Butter Chardonnay Reduction add $3 Per
Lobster Ravioli- in Handmade Alfredo and Marinara
Poached Salmon in White Wine with Lemon Butter Sauce, Artichoke Hearts
Linguini and Clam Sauce with Clams, Mussels , Prawns, Cod, and Marinara
Beef, Lamb, Pork
[image: ]Bacon Wrapped  Filet Mignon 
Filet Mignon with a Mushroom Cabernet Reduction add $3 Per
Carving Station  Prime Rib with Rosemary, Garlic infused Aujus
Rib Eye- with Gorgonzola Butter
Lamb Chops with Mint Chutney and yogurt Sauce ( Served Rare ) add $2
Grilled  Stuffed Rosemary and Apple Stuffing  Pork chops




Vegetarian
Cheese and Herb Ravioli with Mushroom in Choice of Marinara, Alfredo or Pesto Cream
Porcini Ravioli in a Marsala Wine Cream Sauce
Portabella  Steak with roasted vegetables
Choice of Sides ( Pick 2 )
Sautéed Seasonal Vegetables
Roasted Garlic Prosciutto Wrapped Asparagus add $ 2 per
Roasted Garlic Mashed   Potato
Pistachio Mashed Potato
Parmesan Mashed Potato
Wild Rice
Risotto- Wild Mushroom
Pesto- Risotto
..............................................................
Artisan Breads and Butter
Coffee, Tea, Water, Lemonade, Included.
Cream , Sugar, Sweet n Low, Equal, Splenda, Honey
...........................................................................
Includes Service,  All Dishes up to 200 Guests  Included in Black or White China. Plates, Utensils, Water glasses, Wine Glasses, All Chafers, etc.
All Linen  and Linen Napkins White ( $3 per guest )
Upgrade Linen     ( Crushed silks, etc.  $6 per Guest)
Gratuities $5 per person
  Wine and Beer $10 per person   
Cabernet, Merlot, Chardonnay, 
Champagne $4 per person 

Cafe-Soleil-Ca.Com
Contact Jennifer Arrouzet 510-205-3936 or jenscafe@aol.com

$54 Per Guest   Cafe Soleil     

Salad (Please Select One )       
Roquefort blue cheese, sliced pear, and crunchy candied pecans are all pulled together with a champagne vinaigrette. 
Garden Salad - Red Onion, Cucumber , Tomato, Olive  Handmade Italian Dressing
Spinach Salad, Pecans, Chopped Bacon, Parmesan, Cranberries, Dijon, honey dressing
Crab Cake Salad  on arugula with a Lemon Vinaigrette  Add $2 Per
Arugula with Smoked Trout, Shaved Horseradish, English White Cheddar, Roasted Hazelnut, Cherry, hazelnut Vin. Add $2 Per
Chicken, Duck
Chicken Marsala- In a Marsala Wine Cream Sauce
 Roman Chicken -a rich sauce with prosciutto, peppers and wine.
Pan Seared  Duck with Blood Orange Reduction 
Fish
Halibut with a Citrus, sage, Rosemary, Mineola Orange Reduction
[image: ]Halibut with a Lemon Butter Chardonnay Reduction
 Roasted Salmon with  Lemon Butter Wine Sauce and Petite Filet Mignon

Beef, Lamb, Pork
Beef Wellington, Puff Pastry, Wild Mushrooms in Sherry, Pâté Add $5 per
Filet of Beef with Gorgonzola ,Cream, Wine, Reduction
Lamb Chops with Mint Chutney and yogurt Sauce ( Served Rare )
Filet of Beef with Black Truffle Butter
Beef Wellington and petite Halibut add $5 Per
Vegetarian     
Cheese and Herb Ravioli with Mushroom in Choice of Marinara, Alfredo or Pesto Cream
Porcini Ravioli in a Marsala Wine Cream Sauce
Portabella  Steak with roasted vegetables
Portabella Marsala



Choice of Sides ( Pick 2 )
Sautéed Seasonal Vegetables
Roasted Garlic Prosciutto Wrapped Asparagus 
Roasted Garlic Mashed   Potato
Pistachio Mashed Potato
Parmesan Mashed Potato
Wild Rice
Risotto- Wild Mushroom
Pesto- Risotto
..............................................................
Artisan Breads and Butter
Coffee, Tea, Water, Lemonade, Included.
Cream , Sugar, Sweet n Low, Equal, Splenda, Honey
...........................................................................
Includes Service,  All Dishes up to 200  Guests  Included in Black or White China. Plates, Utensils, Water glasses, Wine Glasses, All Chafers, etc.
All Linen  and Linen Napkins White ( $3 per guest )
Upgrade Linen     ( Crushed silks, etc.  $6 per Guest)
Gratuities $5 per person
  Wine and Beer $10 per person   
Cabernet, Merlot, Chardonnay, 
Champagne $4 per person 

Cafe-Soleil-Ca.Com
Contact Jennifer Arrouzet 510-205-3936 or jenscafe@aol.com


                Cafe Soleil  Appetizers   per piece

                                                            Seafood
Hand Made Crab Cakes ( with Ancho chili Lime Aioli)                                                   $2.50
Hand Made Crab Cakes with macadamia nut crust (mango, jalapeño salsa)         $2.50
Tuna Tar Tar ( with Avocado, sesame, jalapeño)   with sesame crisp                       $2.50
Jumbo Prosciutto Wrapped Prawns                                                                                   $1.50
Coconut Prawns with Mango Chutney                                                                              $1.75
Cilantro Lime Prawns                                                                                                            $1.50
Smoked Salmon Bruschetta                                                                                                 $1.50
Smoked Salmon, Fresh Crab, Avocado, Crostinis                                                            $2.50
Bacon Wrapped Jumbo Scallops                                                                                         $1.50
Jumbo Prawns ( With Ancho Chili Lime Dipping Sauce )                                             $1.50
Assortment of Smoked Salmon and Smoked Trout Varieties                                      $2.50

                                               Vegetarian
Pecan Stuffed Mushrooms with Bourbon Cream Sauce                                                $1.50                            Brie, Roasted Garlic and Pear in Puff Pastry                                                                   $1.50
Herb Stuffed Mushrooms                                                                                                      $1.25
Bruschetta ( topped with Roma, Basil, Mozzarella)                                                      $1.25
Gorgonzola and Fig Puff Pastry                                                                                          $1.00
Assortment of Fine California Cheese and Triple Cream French Brie                       $2.50
with Roasted Garlic, Fresh fruit and Crostinis 
Portabella Mushroom, Roasted Pepper, Havarti Sliders                                               $2.00
                                                    Meat

Filet of Beef ( served rare with Crostini and Mustard Chutney )                                $2.50
Bacon Wrapped filet mignon Skewers                                                                              $2.50
Beef Wellington  Mini Pastries                                                                                            $3.00
Bacon Wrapped Figs                                                                                                            $1.00
Italian Stuffed Mushrooms ( with Italian Sausage)                                                       $1.50

Bacon Wrapped Figs                                                                                                            $1.00
Blue Cheese, Bacon Caramelized Onion Sliders                                                               $2.00
Smoked Shredded Pork Sliders                                                                                           $2.00
Chicken Sliders                                                                                                                       $2.00
Tai Chicken Skewers with Peanut Sauce                                                                           $1.50
 Contact  Jennifer Arrouzet at Cafe-Soleil-Ca.Com   or  Jenscafe@aol.com       510-205-3936
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