
Tel. 916-750-5036
elenaskitchenandcatering@gmail.com

www.elenas.kitchen.com

PARTY MENU

$22.00 PER PERSON + Tax (50 people or more)
$24.00 PER PERSON + Tax (20 – 49 people)

Addi�onal $1.50 per person for Sunday Events
Delivery Fee Will be Quoted with Each Individual Order

Addi�onal $1.50 Per Person for Events Delivered or Served A�er 5:00.

All food is served in aluminium foil trays
Service fee varies. Service available upon request.

Price per person includes: 2 Starch dishes, 2 entrees, 1 meat salad & 3 vegetables salads.
Addi�onal menu items are available to add on as desired.

S ta rch
Choose 2 From This Menu

1. Mashed Potatoes with Mushroom Gravy

2. Mashed potatoes topped with bacon, cheese & green onion

3. Yellow Potatoes Topped with Bacon, Cheese, Green onions

4. German Style Roast Potatoes (drizzled w/garlic oil)

5. Cabbage Rolls (Stuffed with Rice, chicken & beef)

6. Chicken Chow Mein

7. Chicken Fettuccine Alfredo

8. Creamy Chicken & Mushroom Penne Pasta

9. Four Cheese ravioli with alfredo sauce

10. BakedMushroom Rice

11. Basma� Rice with Veggies

12. Plov (rice with beef)



Ent r é e s
Choose 2 From This Menu

1. BBQ Chicken
(Grilled marinated chicken in BBQ Sauce)

2. Chicken Kabob
(Topped with marinated onions)

3. Greek Chicken Kabob Skewered

4. Stuffed Chicken Rolls with mushroom, onion & cheese

5. Teriyaki Chicken sprinkled with sesame seeds

6. Creamy Garlic Chicken

7. Creamy Mushroom Bacon Thyme Chicken

8. Marsala Chicken in Marsala wine sauce & mushrooms

9. Ground Chicken Kabob
(Topped with marinated onions)

10. Zrazi (Large Meatballs stuffed with mushrooms, cabbage & onion)

11. French Style Chicken
(With sautéed onions, mushrooms, topped with tomatoes & cheese)

12. French Style Pork
(With sautéed onions, mushrooms, topped with tomatoes & cheese)

13. Pork Kabob topped with marinated onions

14. Stuffed Swai Fillets with Creamy White Sauce
(Imita�on Crab, Carrots & Cheese)

15. FriedWhite Fish Fillet with Chefs Red Fish Sauce

16. French Style Fish
(With sautéed onions, mushrooms, topped with tomatoes & cheese)

17. Beef s�r fry with vegetables
(Beef with Bell peppers, mushrooms, broccoli, carrots onions & zucchini)

(Addi�onal $3.00 per person)

18. Tri �p served with baby carrots and asparagus
(Addi�onal $4.00 per person)

19. Tri �p with demi mushroom glace
(Addi�onal $4.00 per person)

20. Steamed Vegetables with Shrimp
(Addi�onal $3.00 per person)

21. Garlic Shrimp Scampi – Tail on
(Addi�onal $3.50 per person)

22. Baked Salmon
(Addi�onal $3.50 per person)

23. Honey Teriyaki Salmon
(Addi�onal $3.50 per person)

24. Salmon stuffed with spinach & cream cheese
(Addi�onal $3.50 per person)



Vege tab l e Sa lads
Choose 3 From This Menu

1. Marinated Mushrooms

2. Marinated Eggplants

3. Eggplant & Tomato Stacks with cheese & mayo

4. Marinated Tomatoes

5. Korean Carrot Salad

6. Caprese Pasta Salad
(Cherry Tomatoes, Ro�ni Pasta, Mozzarella Pearls, Basil with Balsamic Dressing)

7. Fresh Cucumber & Cherry Tomato Salad

8. Cucumbers with Dill
(mixed with garlic, dill, oil & vinegar)

9. Marinated Cabbage Salad
(Cabbage, Onion Red Pepper & Carrots)

10. Fresh Cabbage Salad
(Cabbage, Dill, Parsley, Cucumber, Green Onion, Oil Dressing)

11. Mixed Cabbage Salad
(Mix of Cabbage, Red Bell Pepper, Carrots, & Oil Dressing)

12. Signature Broccoli Salad
(Broccoli, Red Onion, Dried Cranberries, Broccoli Slaw, Sunflower Seed with Mayo Dressing)

13. Cauliflower Salad
(Cauliflower, cherry tomatoes, cucumber, green onion & dill with Mayo Dressing)

14. Beetroot and Feta Cheese Salad
(Large diced beets, feta cheese & oranges on arugula with yogurt dressing)

15. Beet Salad with Almonds
(Shredded red beets mixed with prunes, almonds, garlic & mayo)

16. Strawberry Almond Spinach Salad
(Poppyseed Dressing)

17. Caesar Salad
(Romaine Le�uce, Parmesan Cheese, Croutons & Caesar Dressing)

18. Olive Garden Style Salad
(Iceberg & Romaine Le�uce, Carrots, Tomatoes, Cucumbers, Olives, Red Onion,

Pepperoncinis, Parmesan Cheese, Croutons, & Italian Dressing)

19. Greek Salad
(Romaine Le�uce, Cherry Tomatoes, Cucumbers, red onions, Olives, Feta Cheese & Greek Dressing)

20. Almond Berry Spring Mix Salad
(Raspberries, Strawberries, Blueberries & Almonds on a Spring Mix with Lemon Oil Dressing)



Meat Sa lads
Choose 1 From This Menu

1. Olivye (Potato Salad)
(Potatoes, eggs, carrots, green peas, onions, bologna, pickles & mayo)

2. Potato Chicken Salad
(Chicken, potatoes, eggs, carrots, green peas, green onions, pickles & mayo)

3. Orzo Chicken Salad
(Orzo pasta, chicken, roasted bell peppers, onions & zucchini with fresh spinach mixed with Italian Dressing)

4. Greek Chicken Salad
(Chicken breast, bell peppers, red onion, tomatoes, cucumber, olives & feta cheese mixed with Greek Dressing)

5. Crab Salad
(Imita�on crab, corn, eggs and green onion mixed with mayo dressing)

6. Mango Avocado Chicken Salad (Seasonal)
(Shredded chicken, mango, avocado, red onion, cilantro & lemon oil dressing)

7. Asian Style Chicken Salad
(Chicken, Napa cabbage, edamame, carrots, green onion, cilantro, noodles & almonds with Asian sesame dressing)

8. Ultimate Caesar salad
(Chicken, avocado, eggs, Tomatoes, Croutons & Parmesan Cheese tossed in Caesar dressing)

9. Cranberry Chicken Pecan Salad
(Chicken breast, red onions, green apples, sweetened dry cranberries, celery & pecans with poppyseed
Dressing)

10. Herring Salad
(Herring fish, onions, carrots, potatoes, beets, mayonnaise)

11. Mimoza
(Layered with baked tuna, carrots, onions, potatoes, eggs, mayo & cheese)

12. Strawberry Avocado Spinach Shrimp Salad
(Red Onions, almonds & Poppy Seed Dressing)

13. Roast Veggies (Choose 3)
(Baby Carrots, Green Beans, Zucchini/squash, Asparagus, Red Bell Peppers, Mushrooms, or Mini Peppers)

ADDITIONAL MENU AVAILABLE TO ADD ON

Appetizers
SOLD PER PIECE, 2 DOZEN MINIMUM
Appe�zers are a small por�on size

1. Stuffed Mushrooms - $2.00

2. Spring Rolls - $1.50

3. Butterflied Shrimp - $2.00

4. Smoked Salmon Sandwiches - $2.50

5. Mini Turkey & Cheese Croissant Sandwiches - $2.50

6. Samsa (with ground chicken) - $2.50

7. Bacon Wrapped Chicken Bites - $2.50



Cake s

Half Sheet $110.00
Quarter Sheet $75.00

Desserts
Priced Per Piece

Minimum order per chosen item: 24 pieces

Frui t s
$2.00 Per Person

Choose 3 from this menu
Served in disposable catering tray with lid

1. Honey Cake

2. Honey Prune Cake

3. Napaleon

4. Biscuit Cake with Fruits

5. Strawberry White Chocolate Cake

6. Tiramisu

7. Karpa�

8. Curly Boy

9. Chocolate Cake

10. Black Forest Cake

Half Sheet Cake $130.00
Quarter Sheet $90.00

11. Kiev Cake

12. Chocolate Hazelnut Cake

13. Markiza Cake

14. Mrs. Cake (Damskiy Kapriz)

15. Golden Key Cake

1. Cheesecakes - $3.49

2. Kartoshka (Brownie Bites) - $2.00

3. Puff Pastry Rolls (filled with so� meringue) - $2.99

4. Waffle cake (triangle)- $1.50

5. Waffle Rolls (with condensed milk cream) - $2.99

6. Eclair - $3.99

7. Mini Blueberry Scones - $2.50

8. Chocolate Chip cookies - $1.00

9. Chocolate cupcakes - $25 per dozen

10. Red Velvet Cupcakes - $25 per dozen

11. Vanilla Cupcakes - $25 per dozen

12. Tiramisu Cups $3.00

13. Mousse Shots - $3.00

14. Panna Co�a Cups $3.00

15. Pavlovas- $3.50

16. Mini Fruit Tarts - $3.50

17. Cheesecake cups - $3.00

18. Red velvet cups $3.00

19. Caramel Apple cups - $3.50

20. Strawberry Shortcake Cups - $3.50

21. Buscuit Fruit Cake Cups - $3.50

22. Snickers Cups - $3.50

23. Crepes with Sweet Cheese - $2.25

1. Strawberries

2. Pineapples

3. Grapes

4. Cantaloupe/honeydew Melon

5. Mandarins seasonal

6. Watermelon seasonal


