
 

 

 
 

  

 “It’s Beginning to Look a Lot Like Delicious………” 
 

Culinary Art Catering  
 We have been creating delicious holidays for 13 years and this year we want to make  you and your  
guests are treated to ! Freshest quality ingredients, artful presentation, and outstanding  customer  
service are awaiting you.  
 

Our Food Rocks!  
Under the brilliant orchestration of Executive Chef Yossi Ohayon, your menu                   
 is custom prepared from scratch using only the highest quality, fresh ingredients. We take great  
pride in our ability to custom tailor our menus to our client’s wants, tastes and needs. It’s all  
 about YOU and what tempts your taste buds! 
 

Our Service Is Awesome! 
We value our clients and want to build a long lasting relationship with you. We pride ourselves on 
our ability to pay close attention to the details and graciously  
accommodate your requests. 

      
 

    
 

· Voted THE KNOTS 2007, 2008 & 2009 Association of Best Weddings Caterer in Dallas 
· Recipient of the 2011 Wedding Wire Bride’s Choice Award 
· Voted “Favorite Caterer” by the American Certified Wedding Professionals 2009 & 2010 
· Active Member of Meeting Professionals International 
· Voted Top 3 catering companies in Dallas on the WFA“A-List” 

 

Let Us Customize a Menu for YOU! 
 

Visit us online at www.culinaryartcatering.com or come in to visit one of our Event Coordinators 

culinary art catering  
Phone 972.744.0660 

14370 Marsh Lane – Addison, Texas 75001 
info@culinaryartcatering.com 

..........our food is a work of art......... 

http://www.culinaryartcatering.com/
mailto:info@culinaryartcatering.com


Brilliance  

Suggested Menu# 1 
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International Cheese Presentation  
Cubes, Slices and Wedges of the Worldôs Finest Fromage 

Such as Double Crème Brie, Dutch Gouda, Boursin, French Port Salut 

Crisp Water Crackers and Globe Grapes  

 

Raw Bar 
Spicy Shrimp, Oysters, Clams and Mussels 

Served with Cocktail Sauce & Apple Cider Mignonette  

 

Made To Order Flat Bread Pizza Station 
Brushed with Olive Oil and Topped with choice of  Manchego Cheese, Fresh Mozzarella , Roasted Red Peppers, 

Artichokes, Sun Ripened Tomatoes, Prosciutto Ham, Sliced Black Olives and Green Spanish Olives 
 

Premium Meat Carving Station  
(SELECT TWO MEATS)  
Garlic Studded Prime Rib, Beef Tenderloin, Brown Sugar & Bourbon Glazed Ham, Apricot and Raisin Stuffed Pork 

Loin, or  Fresh  Spinach , Sun-Dried Tomato and Asiago Stuffed Turkey Breast 

Served with choice of Fig Horseradish, Tarragon Aioli, Ginger Orange Cranberry Sauce, 

 Truffle Aioli and/or Spicy Mustard 

All served with choice of Crispy or Soft Rolls 
 

Gnocchi Bar 
Variety of Potato Gnocchi Poached to Order 
Varieties Include:  Spinach, Tomato Stuffed with Mozzarella, Gorgonzola Stuffed, 

and Original Gnocchi 

Tossed with Choice of Sauce: Asiago Cheese Cream Sauce, Pesto, Basil Cream Sauce 

And Choice of: Green peas, Asparagus Pieces, Shallots, Grated Romano cheese, Whole Mushrooms, Sliced 

Artichoke Bottoms, Sun-Dried Tomatoes, Roasted Garlic 

 

Petite & Sweet 
Mini S ômores Tarts  

Crème Brule Tarts  

Raspberry Chocolate Truffle Tarts  
 

Requires 3 Chef Attendants (plus Service Staff)  



 Dazzle  
Suggested Menu#2 

 

 
 

 

Nibbles  
 

Endive Chicken Caesar Spears 

 

Bacon Wrapped Shrimp  

In Bamboo Boat 
 

Smoked Salmon with Mascarpone and Fried Avocado  

on Asian Spoons  

 

Tapenade Station  
Mini Spoon Shaped Crisps  

Served with Tuscan Olive Tapenade,  Artichoke Tapenade and Mediterranean Chickpea Tapenade, Sun-Dried 

Tomato Tapenade and Feta Cubes 
 

Churrasco Station  
Brazilian Spiced Carving Station ï sizzling cuts of meat on a gleaming -spit stainless steel rotisserie 

Choice of (SELECT ONE PREMIUM MEAT AND  TWO ADDITIONAL OPTIONS) 

PREMIUM MEATS:  Lamb, Picanha, Filet Mignon, Prime Rib 

ADDITIONAL OPTIONS: Flank Steak, Sausage, Parmesan Pork, Chicken Breast Wrapped in Bacon , 

Pork Loin, , Sirloin , Parmesan Chicken  

Served with Horseradish Sauce , Brazilian Tomato Vinaigrette and Chimichurri Sauce 

 

Polenta Station 
Creamy Polenta with Choice of Toppings 

Crumbled Bacon, Sautéed Mushrooms, Asiago Cheese, Spinach and Béchamel Sauce  

Served in Martini Glasses  
 

Petite & Sweet 
Apple Pie Lollipops 

Mini Egg-Nog Mousse Cups  

Mini Triple Chocolate Cake Ball in Teeny Martini Glass 

  
 

Requires 3 Chef Attendants (plus Service Staff)  

 

 

 



 Glisten  
Suggested Menu #3 

 

 
 

 

 
 

Passed Bites 
 

Fried Green Beans 

Served in bamboo cones   

 

Pork Cornbread Bites 

Pulled Pork served in a mini cornbread muffin   

 

Mini BBQ Brisket Tacos 

 

Dinner Stations 
 

Texas Caesar Salad  

with Jalapeno Croutons  

served in a Martini Glass   

   

Macaroni Bar 

Choice of Two Sauces Including Tomatillo White Cheddar Sauce, Aged Smoked Cheddar 

Sauce and Assorted Topping Options Including Diced Ham, Pimento Peppers and Crumbled Bacon   

 

Carving of Texas Raised Top Beef Sirloin 

Carved To Order by Chef Attendant  

Served with Horseradish, Aioli, Grain Mustard 

Served with Assorted Soft Rolls   

 

Chicken Fried Chicken Sliders  

Assembled to Order  

Served in a Warm Mini-Bun with Honey Mustard 

 

Grilled Vegetable Display 

Marinated Portabella Mushroom Slices, Roasted Bell Peppers,  

Yellow Squash, Zucchini, Carrot Slices   
 

Petite & Sweet 
Individual Mini Pies (2 1/4 " size)  

To include : Pecan Pie, Apple Pie, Cherry Pie, Chocolate Mousse Pie 

 
 

Requires 3 Chef Attendants (plus Service Staff)  



Glimmer  

Suggested Menu #4 

culinary art catering  
Phone 972.744.0660 

 

Passed Bites 
SELECT THREE:  

Papaya Shrimp 
Presented in Mini Waffle Cone 

 

Stuffed Mushroom Caps Florentine 

 

Bacon Wrapped Shrimp 

 

Mini Brie En Croute  

with Apricot & Pistachios 

 

Mini Alaskan Crab Cakes  

With Red Pepper Aioli 

 

Filet Mignon Crostini  

 

Caprese Crostini  

 

Calamata Olive Tapenade  

On Mini Spoon Crisp  

 

Dinner Buffet 
Autumn-Winter Salad 

Assorted Greens, Grapes, Diced Pear, Bleu Cheese, Walnuts & Dried Cranberries 

Balsamic Vinaigrette 

 

Apricot Glazed Chicken Breast  

Topped with Melted Brie Cheese  

OR 

Pomegranate Chicken Breast 

Pomegranate Glazed with Candied Walnut Pieces 

 

Garlic Whipped Potatoes  

 

Sautéed Vegetable Medley 

 

Assortment of Dinner Rolls  

With Creamy Butter  
 

Petite & Sweet 
Assorted Dessert Shots 

Such as: 

Bananas Foster Shots, Triple Chocolate Mousse Shots, Apple Caramel Shots, Cheesecake Shots, 

Tiramisu Shots, Strawberry Shortcake Shots  

Served in Individual Shot Glasses with Demi-Spoons 

 



 Sparkle  
Suggested Menu #5 

 

 
 

 

Passed Bites 
SELECT THREE:  

 

Velvet Soup Sips  
Pumpkin Soup, Lobster Soup OR Butternut 

Squash Soup 

 

Warm Pear & Gorgonzola Tarts  

 

Mozzarella, Basil and  

Cherry Tomato Bruschetta 

 

Portabella with Sun-Dried Tomatoes 

En Croute  

 

Micro Mini Cuban Sandwich 
 
Pistachio Chicken Pinwheel  

 

Caramel Apple and Goat Cheese  

Phyllo Purse 

 

Thai Peanut Chicken Satay  

 

Mini Beef Wellington  

 

Stationary Nibbles 
Antipasto Display 

Assorted Fire Grilled Vegetables, Assorted Peppers and Olives, Herb Marinated Mozzarella, Julienne 

Provolone and Julienne Meats Such As: Salami, Capicolla Ham & Pepperoni 

Served with Assorted Crackers & Toasted Baguette Rounds 

 

Carving Station of: 

(SELECT ONE) 
Asiago Cheese Stuffed Chicken Roulade 
Peppered Turkey Breast 
Glazed Ham 
OR 
Roast Pork Tenderloin French Plum Sauce 
 

ñMartini Stationò  

Sweet Potato Puree 

Maple, Raisin and Pecan Confit 

-Or- 

Roasted Garlic ï Idaho Spud Mash 

Sharp Vermont Cheddar, Creamy Butter, Sour Cream, Chives, Crumbled Bacon, Lobster Sauce, Brown 

Gravy, Onion Frizzles, Sautéed Mushrooms 
 
 

Requires 3 Chef Attendants (plus Service Staff)  

 

 



Shimmer  
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Interactive Mini Plate Bars 
Mini plate bars are a unique concept that treats your guests to the culinary experience of a Chef cooking, 
assembling and creating each individual dish on the spot in full view of the guest. Each creation is served 
ƻƴ рέ ǎǉǳŀǊŜ ǇƻǊŎŜƭŀƛƴ ǇƭŀǘŜΦ  ¢Ƙƛǎ ŎǊŜŀǘŜǎ ŀ ōŜŀǳǘƛŦǳƭ ŀǘƳƻǎǇƘŜǊŜ ǇŜǊŦŜŎǘ Ŧƻr an Open House Cocktail 
party, Fundraiser, or any style event. These convenient, easy to hold mini plate options require no knife. 
¢ƻ ǇƭŜŀǎŜ ȅƻǳǊ ƎǳŜǎǘΩǎ ŀǇǇŜǘƛǘŜΣ ǿŜ ǎǳƎƎŜǎǘ п ƻǊ ƳƻǊŜ ƛǘŜƳǎΦ Chef Attendant fees apply. 

 
Duck Confit Bruschetta  

Julienne Apples & Triple Crème Brie  

  

Turkey, Apricot & Ginger Sliders  

With Beet Slaw 

 

Lamb Lollipop  

With Sweet Potato Puree  

  

Spiced Mini Filet Of Beef  

With Candied Onion & Fig  

On Turnip Puree  

  

Braised Boneless Short Rib  

On Truffle Mashed Potato  

Wilted Swiss Chard With Smoked Bacon Confetti  

  

Mini Chicken Gyro  

On Cucumber Slaw  

Sesame Tahini Drizzle  

 

Crab & Brie Quesadilla  

Trio Pepper Slaw  

 

Tempura Salmon 

With Tarragon Aioli 

On Potato Frittata 

 

Mini Eggplant Moussaka  

With Sweet Tomato Concasse  

 

Sweet Chili Glaze Sea Bass 

With Fennel Salad 

 

Seared Crab Cakes 

On Sweet Kiwi Salad



 Glow  

 

 
 

 

Just for Fun  
 

Mini Hot Dogs  

 

Quesadilla Cones 

 

Lobster Corn Dogs  

 
Mini Chicken Poppers 

Chicken Breast With Cream Cheese & Jalapeno Wrapped in Bacon  

Served with Ranch Dressing for Dipping  

 

Mini Shepherdôs Pies 

With Ground Turkey and Sweet Potato (in mini bamboo)  

 
Ground Turkey, Apricot and Ginger Sliders  

 
Mini Fried Peanut Butter & Grape Jelly Sandwiches  

Served with a Milk Shooter   

 

S’ Mores Station  
Toasted Marshmallows Sandwiched in Honey Graham Crackers  
With Melting Milk Chocolate  
$ 4.50 per person 
 

Cocoa Station  
Hot Cocoa Bar  
Chocolate shavings, whipped cream, crushed peppermint, cinnamon sticks, and candied 
Orange peel  
$3.00 per person 
**Add liquor to Hot Cocoa Bar (Kahlua, Baileys, Frangelico, Peppermint Schnapps, Grand Mariner, 
Amaretto) @ $6.00 per person 

 

 

 



Illuminate  
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Mini Gordita Station      
Fried Masa Sopes with choice of Achiote Chicken,  

Ancho Pulled Pork or Carne Asada  and Queso Fresco 
Served with Pico de Gallo, Shredded Lettuce, House-made Salsa  and Fresh Jalapenos 

Chef attendants required  
 

Cold Noodle Bar       
Served in wonton cups (SELECT THREE)  
Shrimp & Chicken Vermicelli  

Thin Rice Noodle, Lettuce And Spicy Lime Vinaigrette 

Wasabi Noodle 

Wheat Noodle, Tomato, Red Bell Pepper, Arugula, Wasabi Sauce,  

Ginger, Scallions 

Sesame Peanut Noodle with Chicken  

Egg Noodles, Chicken Pieces, Cucumbers, Roasted Chinese Eggplant  

and Cashews 

Teriyaki Salmon Soba 

In Cool Ginger Dressing 

Honey Roasted Duck Soba 

With Mango, and Ginger 

Chef attendants required  

 

Hot Wok Noodle Bar)    
(SELECT TWO) 
Coconut Shrimp & Spicy Rice Noodle 

With eggs, sprouts and scallions 

Hunan Pork Bolognese  

Udon Noodle, Tomato Broth, Lotus Roots 

Mee Slame 

Rice, Vermicelli, Tofu, Chives, Beef, Chicken, Shrimp 

Mushrooms and Seitan  

Egg Noodle, Garlic Sauce and Bok Choy  

Lo Mein 

Soba Noodles, Bean Sprouts, Scallion 

Made With Chicken, Beef Or Shrimp 

Chef attendants required  

 

 

 

 



Illuminate  
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Vietnamese Experience Bar     
Served on Crisp Lettuce Wedges (SELECT THREE) 
(Cold) 
Sesame, Mint, Peanuts, Japanese Cucumber salad  
Crispy Sesame Noodle Salad  
With Chicken, Napa Cabbage, Carrots, Ginger, Basil 
Mint Chicken  
With Julienne Cucumbers, Mint, Sweet Chili And Macadamia Nuts 
Served With Lettuce Leaves 
Chef attendants required  

 

Vietnamese Experience Bar     
Served in Mini Chinese “To Go” Boxes (SELECT TWO) 
(Hot)  
Chicken Curry (Ca Ri Ga) 
Slow Cooked Chicken Simmered With Potato, Green Ease, And Coconut Milk. 
Pad Thai (Pho Xao Thai Lan) 
Pad Thai Noodle, Bean Sprouts, Basil, Crushed Peanuts, Carrots, And Mandarin Segments.  
Served With Chicken Or Shrimp 
Lemongrass Chicken  (Ga Xao Xa Ot) 
Chicken cutlet with lemon grass, tomato, scallions, lime wedges, and  
Snow peas 
Komodo Dragon  
Grilled, thinly sliced steak in citrus sesame glaze with Bok Choy and green peas. 
Grilled Peanut Beef  
Thinly sliced with crushed peanuts, dried chili, and lemon zest 
Salted Fried Short Ribs  
In Teriyaki – Blood Orange Glaze 
 

Moroccan Tagine Station   
Self-Served From Traditional Earthern-ware (SELECT THREE) 
Lamb, Potato, Carrots and Tomato Tagine  
Beef, Okra and Tomato Tagine with Exotic Spices  
Chicken with Prunes and Carrots  
Artichoke and Meat Ball with Fe nnel Tagine  
Oxtail and Garbanzo Beans with Red Chili Tagine  
Traditional Cous Cous with Chicken and Vegetable  
This station is served with a display of exotic Moroccan spices. Recommended to serve with Basmati Rice 



 Shine  

 

 
 

 

 
 

Culinary Art Catering offers a variety of bar packages to suit the needs of any group. 

We offer Cash Bars, Consumption Bars and Hosted Bar Options ï customizable to your needs.  

 

INDIVIDUAL PRICES  

Starting at $5.00 for Wine & Mixed Drinks, $4.00 for Beer 

 

HOURLY PACKAGES  

Starting at $11.00 per person 

 

TABC License # MB 704901 

 

Specialty Holiday Cocktails & Bars 
Champagne Bar  

 

Peppermint Martinis  

 

Pear Martinis 

 

Caramel Apple Martinis  

 

Spiked Hot Cocoas  

 

ñMistletoeò Mojitos 
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