CATERING VEGETARIAN MENU

McGrath's provides the following services:

@ Deliver food and equipment to the event (e.g., chafers, serving spoons, tongs as needed for ordered

food menu items. Tablecloths for food and beverage tables).
— (Food and Beverage Tables not included in menu pricing but can be ordered for you at additional cost.)

@ Set up food/beverage tables.

@ Provide disposable products for the food and beverages you have ordered from McGrath’s: durable

paper plates, plastic cups, coffee cups, paper napkins, white heavy-duty plastic knives, and forks.
— Cups for the bar and other paper products for food NOT supplied by McGrath’s can be provided at an additional cost.

@ Provide a Buffet Attendant to set up, restock, and clean up buffet tables, if the number of people
attending is 100 or more. McGrath's Catering will determine the Buffet Attendants hours. The number

of Buffet Attendants provided increases as the number of people attending increases.
— If a Buffet Attendant is not included and you would like to have one, we can provide one at an additional charge.

@ Order rental (tables, chairs, linen, china, etc. if required). A dish handling fee of $1.00 per person for
chinais needed. McGrath’s has tablecloths for $7.50 each (White) $7.50 (limited colors) and napkins

for $.70 each in limited colors.
— (Colors available from the rental company for an additional higher cost)

@ Pick up of all McGrath's equipment. (This does not include any rental items. The Rental company

takes care of that.) Additional after hours pick up fee will apply.
— Next day pick up, no charge.

@ The number attending must be at least 25 guests for most meals within downtown Riverside. A
delivery fee may be required depending on the address of the event and the minimum number
attending requirement is higher (please call for outlying areas).
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VEGETARIAN MENU
Please note: McGrath's uses dairy products.

BUFFET ENTREES:

All entrée served with choice of two salads, one hot vegetable, two beverages and freshly
baked rolls.

Stuffed Bell Pepper Stuffed Artichoke
Large bell peppers filled with artichoke hearts, Whole artichoke filled with mushrooms,
black olives, tomatoes, broccoli, cauliflower, onions, tomatoes, zucchini, black olives, and
mushrooms, carrots, and cheese, topped with bell peppers, mixed in a tomato basil sauce.
ared sauce. 17.95 18.50
Vegetable Casserole Vegetable Pastry
Layered with eggplant, carrots, mushrooms, Pastry dough filled with assorted mushrooms,
zucchini, broccoli, cauliflower, and mozzarella carrots, red bell peppers, snow peas, onions,
cheese. Mixed with white sauce and topped olives, broccoli, cheese, zucchini, and
with breadcrumbs. 17.25 marinara sauce. 18.50
Bow Tie Pasta Vegetable Lasagna
Bow tie pasta mixed with assorted vegetables Layers of pasta, vegetables, ricotta, Parmesan,
and Alfredo sauce. 17.50 and mozzarella cheeses, baked slowly in
Cheese Ravioli McGrath’s homemade red sauce. $17.50
Cheese ravioli in marinara sauce. 17.50 Cannelloni Florentine
Stuffed Zucchini Filled with spinach', ricotta, and mozzarella
Zucchini stuffed with eggplant, fresh cheese covered with Alfredo sauce. 16.95
mushrooms, black olives covered with our Stuffed Shells
special red sauce made with sun-dried Filled with spinach, onions, ricotta, and
tomatoes and Italian spices. 17.25 mozzarella cheese, covered with red sauce.
Pasta Primavera 1125
Assorted vegetables, mozzarella cheese, and Spaghetti w/Marinara Sauce
white sauce. 16.95 13.95

[ If you prefer to order two entrées, there will be an additional $1.00 SPLIT service charge per person. ]

FRESH SALADS

— Most salads served with ranch and balsamic dressings. —

(Choose two)
Fresh Garden Salad Fresh Fruit Display Italian Style Pasta
Red leaf and iceberg lettuce Assorted fresh seasonal fruit Penne pasta mixed with
mixed with carrots, sliced and arranged for celery, mushrooms,
tomatoes, red cabbage, display. artichoke, onions, bell
bean sprouts, and peppers, black olives and
cucumbers. tomatoes.
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FRESH SALADS - CONTINUED

Broccoli and Tortellini
Salad

Cheese tortellini, fresh
tomatoes, broccoli, red bell
peppers and onions
blended with a selection of
spices & mayonnaise
dressing.

Vegetarian Spinach
Salad

Fresh spinach mixed with
Parmesan cheese, black
olives, and croutons.

Mixed Greens with
Feta Cheese
Mixed greens with feta

cheese, tomatoes, black
olives, and red onions.

Caprese Salad
Tomato, mozzarella, fresh
basil, salt, pepper and
balsamic vinaigrette.

Pasta Primavera
Salad

Pasta mixed with assorted
diced vegetables and tossed
in our special dressing.

Vegetarian Caesar
Salad

Romaine lettuce, tomatoes,
and cheese

Greek Salad
We freshly chop tomatoes,
greek olives, cucumber, red
onion, pepperoncini, and
feta cheese, mixed with soft
greens.

Cucumber Salad
Sliced cucumber, red onion,
kalamata olives, dill, feta
cheese, marinated in a light
vinaigrette.

Mushroom Artichoke
Salad

Fresh mushrooms, artichoke
hearts, tomatoes, black
olives, bell peppers and
onions marinated in our

ltalian marinade.

Fiesta Salad
Ice Berg lettuce topped with
cheddar cheese, tomatoes,
black olives, cilantro, beans,
and corn.

Oriental Blend Salad
Romaine lettuce, red
cabbage, bean sprouts,
mushrooms, red bell
peppers, chestnuts, and
mandarin oranges.

Fresh Fruit Salad
Assorted fresh seasonal
fruits with walnuts and

whipped cream.

Add another tempting salad to your
menu for only $3.00 per person.

Sweet and Tempting Carrots
Carrots and Cauliflower
Southwestern Corn

HOT VEGETABLES
(Choose one)
Broccoli and Red Pepper
Oriental Vegetables

Mixed Vegetables w/Cream
Sauce

Medley of Fresh Vegetables
Fiesta Squash

lced tea
Maui Punch
Hot Tea

BEVERAGES
(Choose two)

Lemonade
Cranberry Lemon Punch

Substitute assorted sodas
$1.50 extra per person.
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Fruit Punch

Regular or Decaffeinated
Coffee
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