»YDORSE Y- Ewald

Conference Center at UEL

Catering by

menu

72 hour minimum guarantee required

To place your order with the Dorsey | Ewald Conference Center, contact
Scott Franzmeier:

Phone: 651.203.7243

Fax: 651.290.2266

Email: scottf@ewald.com

Sales tax, service charges, and delivery or fuel charges are not included in
the pricing.
All applicable charges will be applied to the final invoice.



HORS D’OEUVRES PRICES
Serves 16-20

Misto Grill
Skewers of Grilled Beef Tenderloin, Apple Glazed Shrimp, And Country Chicken With
Grainy Mustard And Cilantro Cream Sauces (42 Assorted Skewers)

Rollettas
Fresh Italian Flat Bread Wraps Of Beef, Ham, Turkey, Vegetable, And Italian Meats With
Olive Condite Relish

Piccino Canapes

Bite-Sized Assorted Grilled And Toasted Breads Topped With Beef Tenderloin, Smoked
Salmon, Grilled Eggplant Tapenade, Mushroom Duxelle, Artichoke Tapenade,

And Kalamata Olive With Chevre

Shrimp Cocktail Classico
Peeled And Poached Jumbo Black Tiger Shrimp With Fresh Dill And Cocktail Sauces
(Approx. 45 Shrimp)

Cheese & Fruit
A Selection Of Imported And Domestic Cheeses, Grapes, Berries, Candied Walnuts, (Small) $89.95
Prosciutto-Wrapped Pears, Cracker/Crisp (Large) $134.95
(Large Serves 40)
PLATTERS
Can be used to Accompany Sandwiches,
Pastas, and Hors d’oeuvres
Serves 20 People
Grilled Vegetables

Marinated And Girilled Red Bell Poppers, Portobello Mushrooms, Carrots, Asparagus,
Red Onion, Plum Tomatoes, Eggplant, Yellow Squash, Zucchini, And Roasted Red Bell
Pepper Sauce For Dipping

Fruit & Berries

Pineapple, Cantaloupe, Honeydew, Kiwi, Mango, Papaya, Fresh Coconut, Grapes, (Small) $69.95

Berries, Minted Furit Dip (Large) $94.95
(Large Serves 40)

Condimento

Assorted Olives, Including Red Pepper Stuffed Queen, Spicy Calabrese And Kalamatas, $54.95

Herb-Marinated Artichoke Hearts, Palm Hearts, Deli Dills, Pepperoncini, Whole Roasted
Mushrooms, Roasted Red Bell Peppers, Caperberries




PASTA SALADS

Serves 10 as Main Entrée
Serves 20 as. a’'Side

Mushroom Ravioli
Portobello-Filled Ravioli, Grilled Asparagus, Red Bell Peppers, Scallions, Dry Roasted
Button Mushrooms, Garlic Vinaigrette

Penne Chicken & Asparagus
Chicken, Red Bell Peppers, Scallions, Asparagus, Parmesan Fresh Herbs, Garlic

Farfalle & Broccoli
Farfalle Pasta, Brocoli, Cherry Tomatoes, Parmesan, Garlic Vinaigrette

Fusilli with Feta & Grilled Chicken
Sliced Grilled Chicken, Carrots, Scallions, Feta, Black Olives, Herbs, Red Bell Peppers,
Red Onion, And Italian Vinaigrette

POTATO SALADS
Serves 20

Country Potato Salad
Asiago And Rosemary-Roasted Red Potatoes, Grilled Red Bell Peppers, Haricot Verts,
Scallions, Italian Parsley, Asiago Toast

Grandma’s Potato Salad
Diced Potatoes With Hard-Boiled Eggs, Pimento, Scallions, Celery,
Onion, And Mayonnaise

SANDWICH PLATTERS

Serves 10

Bite-Size Sandwiches
Bite-Size Sandwiches Of Grilled Chicken, Beef Tenderloin, Smoked Salmon, Margheritta,
And Pork Tenderloin Garnished With Benne Wafters (40 Sandwiches)

Focaccia Sandwich
Small Wedges Of Our Focaccia Club, Her Chicken, Smoked Ham, And Seared Rost Beef

Sandwiches. Served With Benne Wafters And Our Homemade Potato Chips (40 Wedges)




SALADS
Sandwich & Pasta accompaniment
Serves 8 as Main‘Entrée
Serves 16 as a Side

Cossetta Salad
Roasted Prosciutto, Gorgonzola, Mixed Lettuce, Cossetta’s House Vinaigrette

Mediterranean
Romaine, Tomatoes, Red Onion, Cucumber, Pepperoncini, Pennette Pasta, Kalamata
Olives, Feta, Fresh Herbs, Garlic Vinaigrette

Spinach Cranberry
Spinach, Candied Pecans, Dried Cranberries, Parrano Cheese, Maple Vinaigrette

Spring Apple
Mixed Spring Greens, Apples, Gorgonzola, Candied Walnuts, Scallions,
Cossetta’s House Vinaigrette

Caesar
Romaine, Romano And Grana Padano Parmesan, House-Baked Croutons,
Classic Caesar Dressing

Penne Chicken & Asparagus
Chicken, Red Bell Peppers, Scallions, Asparagus, Parmesan, Fresh Herbs,
Garlic Vinaigrette

Garden Fresco
Basil-marinated Plum Tomatoes, Fennel, Red Onions, Fresh Herbs,
Mixed Lettuce, ltalian Vinaigrette

BUILD YOUR

OWN SANDWICH
Serves 20

The Deli

Country Chicken, Smoked Ham, Tom Turkey, Seared Roast Beef, Corned Beef,
Pastrami, Swiss, Muenster,Pepperjack, Roma Tomatoes, Bibb Lettuce, Aioli And
Seeded Mustard Spreads, Deli Dills, And Bread Basket

Eventi Arrosto

House-Roasted, Hand-Sliced Tom Turkey Breast, Seared Beef, And Madeira Glazed
Ham With Cranberry Relish, Caramelized Onions, Mushrooms, Grilled Pineapple,
Horseradish Cream, Ham Glaze, And Bread Basket




BOX LUNCHES
Eventi Box Lunch Served With Pasta Salad,
Olive Condite Relish, House-Madé Potato Chips,
Italian Candlies.And House-MadeBaretti Cookie

Tom Turkey
Slow-Roasted Turkey, Tomatoes, Field Greens, Baby Swiss,
Cranberry Mayonnaise On Focaccia

Smoked Ham
Glazed Pit Ham, Baby Swiss Cheese, Spring Greens, Tomatoes, Honey Mustard Mayon-
naise On Grilled Focaccia

Grilled Vegetable
Char-Grilled Zucchini, Yellow Squash, Red Bell Pepper, Portobello Mushroom,
Caramelized Onion, Smoked Mozzarella, Arugula On Grilled Ciabatta Bread

Beef Brisket
Braised Beef Brisket, Tomato, Arugula, Cheddar Cheese,
Mayonnaise On Seeded Corn Rye

Nicoise Tuna Salad
Albacore Tuna, Capers, Celery, Red Onion, Cucumber, Kalamata Olives, Red Bell
Peppers, Fresh Herbs On Country Italian Bread

PASTA

Serves 15 as Main Entrée;
Serves 20 as a‘Side

Mostaccioli Con Ricotta
Traditional Mostaccioli Rigate Pasta, Fresh Ricotta Cheese Sauce, Parmesan, Cossetta
Family Red Sauce

Penne Bolognese
Penne Pasta With A Classic Meat Sauce, Made With Pancetta, Beef, Pork, And Imported
Tomatoes, Topped With Fresh Chives

Penne Con Fungi
Penne Tossed In A Light Fontina Cream Sauce With Pancetta, Mushrooms, Onions,
And Fresh Herbs

Penne Alla Fresco
Penne Pasta And Fresco Sauce, Made With San Marzano Tomatoes, Served With Italian
Parsley, Imported Parmesan And Romano Cheeses

Fusilli Alla Pesto
Grilled Chicken, Broccoli, And Fusilli Pasta With A Pesto Cream, Fresh Herbs And |
mported Romano And Parmesan Cheeses

Tortellini Alla Panna
Cheese-Filled Tortellini With Alfredo Sauce, With Crisp Prosciutto Served On The Side




CANNELLONI & MANICOTTI

Serves 8 as Main Entrée
Serves 16 as-a Side

Cannelloni Rustica
Ground Beef, Ham, Spinach, Ricotta, Mozzarella And Fresh Herbs, Hand-Rolled In Pasta,
Baked In Alfredo Sauce (16 Cannelloni)

Chicken & Mushroom Cannelloni
Grilled Chicken Breast, Roasted Portobello Mushrooms, Ricotta, Garlic And Herbs, Rolled
In Pasta, Served With Peppered Alfredo Sauce (16 Cannelloni)

Manicotti
Ricotta, Mozzerella, And Parmesan Cheeses With Fresh Herbs, Rolled In Pasta, Baked In
Spaghetti Sauce, Topped With Fresh Mozzarella

LASAGNA

Serves 8

Chicken & Mushroom
Layers Of Grilled Chicken And Portobello Mushrooms, Ricotta, Mozzarella, Layered In
Pasta Sauce And Alfredo Sauce Topped With Fresco Sauce

Lasagna Al Forno
Layers of ltalian Sausage, Pasta, Ricotta, Mozzarella, Fresh Herbs, And Red Sauce,
Topped With Fresh Mozzarella

Florentina Lasagna
Layers of Fresh Spinach, Ricotta, Mozzarella, Fresh Herbs, Between Lasagna Pasta,
Baked In Marinara Sauce, Topped With Fresh Mozzarella

SECONDI

Chicken Parmigiano
Breast Of Chicken Breaded With Fresh Herbs And Parmesan, Pan Fried And Server With
Spaghetti Sauce (16 3 oz Breast)

Chicken Cacciatore
Herb-marinated And Pan-Seared Breast of Chicken, Served With Cacciatore Sauce of Bell
Peppers, Onion, Mushroom, Tomato And White Wine (16 3 oz Breast)

Marsala Chicken
Breast of Chicken Sauteed In Olive Oil, Rosemary And Thyme, Served With A Mushroom
And Marsala Wine Sauce (16 3 oz Breast)

Italian Sausage Calabrese
Pan-Roasted Link Sausages, Sliced In Calabrese Sauce With Bell Peppers, Onion,
Mushroom, Tomato, And White Wine (72 Pieces)




SECONDI CONTINUED

Meatballs
Hand-Rolled Meatballs In Cossetta Family Red Sauce (10 Meatballs)

Italian Sausages
Our Family Old World Italian Fresh Pepperoni Sausage Links in our Cossetta Red Sauce
(10 Sausages)

BREAD
All Loaves are Sliced. All Breads Serve 16.
Prices Do Not Include Batter Charges.

Grilled Focaccia
Herbed Focaccia Brushed With Olive Oil And Grilled, Cut Into Wedges

Country Italian
Crisp-Crusted White With A Light And Airy Texture

Whole Grain
Multi-Grain Break Slightly Sweetened With Honey And Malt

Eventi Bread Basket
French Baguette, Rustique Ciabatta, Whole Grain, Roasted Garlic, Corn Rye, Seeded
French Rolls, Grilled Focaccia, With Sun-Dried Tomato And Asiago Butter

Classico Bread Basket
French Baguette, Country Italian, Grilled Focaccia, Rustique Ciabatta With Sun-Dried
Tomato And Asiago Butter

DESSERTS
Serves 12-16

. Baker’s Dozen $29.95
Cookie Basket Two Dozen $49.95

Big Belgium Chocolate Chunch Cookies

Double Chocolate Cake
Dark Chocolate Cake Layered With Chocolate Buttercream,
Topped With Chocolate Shavings

$49.95

Very Berry Tart
LightPastry Cream In A Flaky Shell, Topped With Assorted Berries
And Dusted With Powdered Sugar

Assorted Bars
Brownies, Lemon Bars, Blondies, Pecan Cholcolate Chunk, Raspberry-Blackberry Bars,
Phyllo Nut Rolls




DESSERTS
CONTINUED

Assorted Cookie Tray

Key Lime Bites, Sesame Wafers, Baci Di Dama, Pignoli, Alimond Florentines, Double
Chocolate Crisps, Chocolate Dipped Pizzeles, Alimond And Chocolate Dipped Biscotti,
Amaretto Cookies

Chocolate Dipped Mini Cannolis
European Chocolate Dipped Pastry Shells Filled With Mascarpone,
And Chocolate Chunks

Vanilla Cheesecake
Rich Cram Cheese Filling Topped With Whipped Cream And Fresh Strawberries

BEVERAGES

Starbuck’s Regular Coffee
Starbuck’s Decaf Coffee

Hot Tea
Assorted Selections

Sodas
Assorted Selections, Including Iced Tea And Lemonade

Juices
Assorted Selections

Water
Complementary Non-Bottled Water Is Provided For All Events. Bottled Water Is Available
On Request

Please contact the Dorsey Ewald Conference Center directly for liquor
options and pricing.

$38.00 Per Gallon
$38.00 Per Gallon
$2.25 Each On
Consumption

$2.25 Each On
Consumption

$2.25 Each On
Consumption

For $2.25 Each On
Consumption




