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Gretchen Pelsma, Lisa Mason & Co 
309 E 37th Street, Garden City, ID 83714
(208) 949-6620 Gretchen@3girlscatering.com

Shared Celebrations / Spring and Summer 2012
 Napa Buffet $15 per person

*Assorted Focaccias & Rolls with Herbed Oil

*Gorgonzola Salad 

Organic Field Greens with Red Ripe Berries, Candied Nuts & Honey-Balsamic Vinaigrette
*Roasted Red Potato Salad with Dill-Dijon Vinaigrette & Pickled Onions
*Seasonal Roasted Vegetables with a Dash of Balsamic, Garlic & Hot Pepper Flakes

Roasted Apricot Rosemary Chicken (Bone In)
Summer Platinum Add 
Atlantic Salmon Filet with Lemon, Dill & Capers
$19.50 per person 
Mediterranean Meal $15 per person

*Herbed Flatbread & Roasted Red Pepper Hummus
*Greek Salad Crisp Romaine Lettuce, Kalamata Olives, Mini Pearl Tomatoes, Cucumber, Pickled Red Onion, Pepperoncini & Crumbled Feta Cheese with Red WineVinaigrette
*Roasted Lemon-Parsley Potatoes
Chicken with Artichokes Boneless Charred breast meat in White Wine & Fresh Herbs 
Mediterranean Platinum Add 
*Watermelon & Mint Salad with Ballard Farm Golden Greek Cheese & Honey Lime Glaze
*Spanakopita Spinach, Dill & Feta Pies in Fillo Dough 

$19.50 per person
Tuscan Feast $16 per person

*House Made Assorted Focaccia Breads with 
Creamy Artichoke Dip or Tomato-Basil Bruschetta
* Caesar Salad Chopped Romaine with Garlic Croutons & Shaved Parmesan in Caesar Dressing
*Mixed Roasted & Grilled Local Vegetables with Balsamic Drizzle
*Peppered Beef Loin with Horseradish ‘n Gorgonzola Cream on the side
Tuscan Platinum Add 
Antipasto Platter with Gourmet Cheeses, Charcuterie and Cherry Peppers & Marinated Olives

Table Crackers & Focaccia Crisps

$20.50 per person
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Gretchen Pelsma, Lisa Mason & Co
(208) 949-6620 Gretchen@3girlscatering.com

Shared Celebrations / Spring and Summer 2012  (page 2)
Hors D’ Oeuvres Buffet $16.50 per person    

Tray Passed 

*Caprese Skewers Fresh Mozzarella, Grape Tomatoes & Torn Basil with Balsamic Reduction
     Buffet Table Presentation

* Spiced Flatbread with Roasted Red Pepper Hummus 
*Creamy Artichoke-Parmesan Dip with 

*3 Girls Signature Focaccia Breads    

*Girls in the Garden Crudités A selection of Fresh Crudités presented with a 

Hand Carved Vegetable Bouquet (when available) & our own French Onion Dip
*Fresh Seasonal Fruit Platter with Honey Mint Glaze
Mini Carolina Pulled Pork Sandwiches 
Citrus Chicken Satay with Mango Salsa & Cilantro-Lime Sauce 
Hors D’ Oeuvres Platinum Buffet Add
*Gourmet Cheese Platter Domestic & Imported Cheeses with Table Crackers

(Tray Passed) Stuffed Baby Bellas Mushroom Caps filled with Choice of:

 Truffle Risotto; Italian Sausage & Cheeses Filling
$21.50 per person                

Vegetarian Selections are marked with *            

All Packages include appropriate Platters, Cloth-Lined Baskets, Stone Slabs & 
Chafing Dishes with Serving Utensils   
Additional Charges apply for Buffet Set-up & Clean-up, On-site Chefs& Servers   

Disposable High Quality Plates, Guest Utensils & Napkins provided at a cost of $1.50 per person  
Rentals will be ordered at your request & added to your bill AQ 

*Prices listed are locked in only after 3 Girls Catering has your signed contract on file 
Beforehand menu prices are subject to change based on the rising cost of ingredients*
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