L IM) . El Paso CATERING BY SMG
El Paso Convention & Performing Arts Center

SPECIALTY PLATTERS

All Platters Serve Minimum of 50 People

FRESH VEGETABLE CRUDITES
Served with a Ranch Dipping Sauce
$150

ROASTED & GRILLEDY VEGETABLE CRUDITES
Seasoned and Marinated Vegetables Grilled & Served with a Balsamic Sauce
$225

TRADPITIONAL SMOKED SALMON
With Capers, Diced Red Onion, Diced Egg, Cream Cheese & Crackers
$250

CHARCUTERIE TRAY

An Assortment of Dry and Cured Sausages & Cheeses w/Condiments
$300

ITALYAN ANTIPASTO
An Assortment of Salami, Italian Cheeses, Olives and Marinated Vegetables
$250

FRESH SEASONAL SLICE FRUIT DISPILAY
Melons and Berries with a Honey Yogurt Sauce
$175

IMPORT &© PDOMESTIC CHEESE DISPLAY

A Discriminating Selection of Imported and Domestic Cheeses
Served with Assorted Crackers
$225

BAKED BRIE EN CROUTE

Baked Brie in a Crisp Pastry Dough
$125

Please Note That Our Executive Chef and Catering Sales Manager Are Available To Prepare A Custom Menu To Suit
Your Specific Needs. A 72-business hour guarantee is required.

Events with 1000 people in attendance or greater, a 96-business hour guarantee is required.



