
Superbowl 2010 Menu
Available for Groups of 10 or Larger, Please Call for Pricing!

Chips and Dip
Homemade Corn & Flour Tortilla Chips With A Choice Of Dips

Spinach, Imperial Crab, and Sweet Fresh Tarragon, with Diced Tomato Garnish
Fire Roasted Red Pepper with Toasted Cumin Hummus & Slow Roasted Eggplant Babaganouj

Chargrilled Artichokes,  Aged Fontina and Swiss Chard
Guacamole - Prepared with Scorched Tomato and Caramelized Cippolini Onion
Gruyere Queso Fundido – Jalapenos, Chipotle Pepper, Dry Toasted Dark Chili, 

and Topped with a Blend of Snipped Chives, and Stemmed Oregano

Snacks and Appetizers
Muscat Wine and Lime Marinated Grilled Prawn on Hand Knotted Skewer

Jamaican Jerk Chicken Skewers - Grilled "Jerk" Marinated Chicken Breasts with a Cilantro-Cucumber Dipping Sauce
Ginger- Lemongrass Infused Skewers of Grilled New York Strip Steak, with a Coconut Mint Dipping Sauce

Chilled Sea Scallop and Cantaloupe Skewer Rolled in Chili Flake Infused Argon Oil

Salads 
Potato Salad - Pomace Olive Oil Roasted Fingerlings, Fresh Picked Thyme, Housemade Grapeseed Mayonnaise,

Grained Mustard, Chopped Shallot, French Cornichon, Italian Flat Leaf Parsley, Topped with Chives

CC’s New Age Caesar – With Fresh Chopped Romaine Hearts, Grapeseed and Peasant
Egg Caesar Dressing and Garlic Rubbed Pecorino Croutons

Sandwiches
All Served on Sweet Hawaiian Roll

Apple BBQ Pulled Pork with Lime and Peanut Butter Slaw
Peach Nectar Braised Brisket of Beef with Poppyseed and Cider Vinegar Slaw

100 yard Corned Beef Reuben – Housemade Sauerkraut,  Jarlsburg,  With White Russian Remoulade

Chili
Served with Chef Robert’s Famous Cheddar Biscuits or Corn Honey Muffins with Whipped Jalapeno Butter on the Side

Tri tip, Bacon, Hot Italian sausage (No Beans) – Beverly Hills 2009 Chili Cook-Off Winner!!!
Turkey – Chopped Brined Turkey Breast with Smoked Tomato,

“The Six-Bean Veggie Chili” with Stoplight Bell Peppers and Onions

A Little Heavier
Fried Chicken – Corn Flake Crusted, Cayenne and Gray Salt Seasoned White and Dark Meat Quarters

Served with Classic Toasted Spice Cajun Remoulade on the Side and Contemporary Catering’s Classic Sweet and Tangy Shallot Piquant Sauce

Baby Back Ribs - Roasted Garlic & Brown Sugar Slow Cooked Ribs
Beef Tenderloin - Sliced Filet with Brandied Mushroom Ragout

Something Sweet
Assorted Flavors of Mini Cupcakes

Cookies Brownies
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