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The Cue Catering offers an extensive off-site menu that is
Pemcect for any occasion! Our stglc of American Contcmpo~

rary cuisine is a great addition to any event!

We are committed to using wholesome Iocang sourced in-
gredients whenever Possible. It’s all about natural ﬂavors,
a few keg ingredients, using wood and time, we are able
to create our unique stgle of cuisine that will keep your

guests ta”dng about your event for years to come!

Our off-site catcring s a great alternative to a traditional

catering hall. whether it be in your backgarcl, bg the lake,

on the farm or venue, you will e?'og your special C]ag. We
are dedicated to serving qualitg ood and BBQ dag in and
clag out with genuine hospitalitg, staying true to our roots.

2 Pembroke Road, Danbury, CT 06811 Tel. # 203-207-4669

www.thecuedanbury.com joe@thecuedanbury.com

2 Pembroke Road e telephone: 203-207 4669 o fax: 203-207 ¢« www.eventcaterersct.com
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Entrees

$88.00 PER PERSON -+ STaFF (60 PERSON MINIMUM)

WooD FIRED PIT ENTREES

Prime Beef Brisket
Beef Short Ribs
Prime Rib Roast

BBQ Pulled Pork

Dry Rubbed Babg Back Ribs
House made Smoked Sweet Sausage
Crispg Pork Be”g
Wood Grilled Raspberrg-Habanero Ribs
Veal Short Ribs
Wood Grilled NY S’criP Steak, Gorgonzola Cream
Smoked Free Range Cider Chicken

Tenderloin of beef with mushrooms & Pearl onions in a Port wine glace

ENTREES

Chicken Franchese, Lemon White Wine Sauce
Chicken Cutlet, Fresh Mozzare”a, Tomato B bruschetta
Pecan Crusted Chicken Breast, Bourbon Maple Sauce
Stewed chicken tenderloin with Italian sausage, red peppers, potatoes ina garlic wine sauce
Asian Marinated Wild Caught Salmon, Napa Cabbagc, Grilled Red PCPPer, Mango Slaw
Sautéed Jumbo S]ﬁrimPJ Heirloom Tomato, Basil, Garlic-Butter Sauce
Lump Crab Stuffed Jumbo ShrimP
Grilled Red SnaPPer, Roasted Sweet Corn & Roma Tomato Broth

YOUR CHOICE OF
5 ENTREES, 1 PASTA, 2 SALADS, 2 SIDES
CORN BREAD
THE CUE SIGNATURE HOUSE MADE BBQ SAUCES




PASTA
Truffle Manclﬁengo Mac n Cheese
Cheesg Grits with Roasted Corn Salsa
Orecchiette with Wild Mushrooms in Roasted Garlic Leek Sauce
Ziti with Broccoli, Garlic & Ol
Penne, Prosciutto, Peas, Artichoke Hearts, Creamgfromato Sauce

Rigatoni with baby sPinach & asiago Alfredo sauce

SALADS
Tangg Buttermilk Slaw

North Carolina Vinegar Slaw
Macaroni Salad
Pesto Pasta Salad
Loaded Potato Saladj Cheddar Cl’:eese, Bacon, Scallions
Roasted Beets, House Bacon, Goat Cheese) Heirloom Tomatoes, Scallions, Lemon~D§on Vinaigrette
Avocado, Roma Tomato, Red Onion, Romaine Salad
Roasted Corn Salad, Poblano & Red peppers, Red Onion, Cilantro-Lime Dressing
Traditional Caesar, Shaved Parmesan, Garlic Crostini
Cobb Salad, E)abg SPinach, Avocado, Smoked Bacon, Aged Chedcﬂar, Buttermilk Ranch Dressing
SPinach & Strawberrg Salad with a Sweet Sesame Dressing

ACCOMPANIMENTS

Grilled & Roasted Zucclﬂinij Portobe”o, Squash AsParagus, Roma Tomato, Balsamic Reduction
Herb Roasted Potatoes
Haricot Verts, Shittake Mushrooms & Red PePPer
Garlic Broccoli
BBQ Baked Beans
Braised Smoked Collard Greens
Blackened Cauliflower
Mashed Sweet Potatoes
Mashed FPotato, Creamg Brisket Gravg
Corn onthe cob, 5ca”ion~PePl:>er Butter
Charred Brussel Sprouts, Smoked Lardons




THE FOLLOWING ENHANCEMENTS ARE FOR FULL SERVICE EVENTS AND WILL INCUR
AN ADDITIONAL CHARGE FOR STAFF.

CUSTOMIZED MENUS, EVENTS AND STYLE OF SERVICE ARE ALWAYS WELCOME.

MENU PRICING IS SUBJECT TO CHANGE

COCKTAIL HOUR

STATIONARY DISPLAY

Taco Bar $H~/PP
Warm Soft Tortillas, Beef Brisket, Pulled Chicken Breast, Braised Seasonal Vegetablcs,
Guacamolc, Salsa Roja) Salsa Verde, Sliced Jalapeﬁo) Shredded Chccse, Shredded Lettuce

Mediterranean Displau $12/PP

Hummus, Baba erarloush, Olive Tapenacle, Eggplant Caponata, Kalama-
ta Olivcs, Green Olives Goat Cheese Stuffed PCPPers, Roasted Vegeta-
bles, Pita & Lavosh

lmPorted & Domestic Cheese displau $H~/PP
Selection of Brie, Auricchio, Provolone, Smoked Gouda, I:ontirle”a, Moz~
zarella Salacl, Manchego, Danish E)lue, Selection of Sliced, Cooked &
Cured meats, SOPPresata and Sausages, Roasted chctablcs, Olives, Stuffed PCPPcrs, GraPcs,

Strawberries,

Fig marmalade) Crackers, & Fiscelle

The Cue Chicken Wing Bar $19/PP
The Cue Award Winning Chicken Wings,
Our Own Original, Habanero, Drg Rubbccl, Truffle Parm, Sweet N Pungent, MaP!e BbbQ,
Celerg and Blue cheese DiP

Baked Potato Bar $11/ pp
Spuds, Cheddar) Sour Cream, Sca”ions, Bacon, Red Onion, Butter, Baked
Beans,SaIsa, Sausage Chili

Raw Bar $26/pp
Chilled yumbo Shrimp, Litteneck Clams, Select Variety of Oysters
Cocktail Sauce and Mignonette




PASSED HORS D’OEUVRES
($18/ PPFOR 1 HOUR - SELECT UP TO 8)

COLD SELECTIONS

Tomato and mozzarella bruschetta crostini

Shrimp cocktail with cocktail sauce

Orange glazed shrimp with avocado papaya salad on endive
Tomato, babg arugula & goat cheese bruschetta

Petite filet mignon, tarragon Dﬁon on garlic crostini

Strawberry stuffed with herb Boursin cheese & candied walnut
Wild mushroom with Parmigjanno-Reggjano on garlic crostini
Sushi rolls with wasabi & sweet soy sauce

Lump crab, roasted corn salsa, avocado on tortilla crisP
Blaciened tuna tetaki over sushi

Roasted Corn and Lump crab salad, champagne reduction, tortilla ChiP
Fresh Figs, goat cheese, agcd balsamic
Waterme|on, ahi tuna, goat cheese

HOT SELECTIONS

Wild mushroom tartlet, white truffle oil

Thai gri”ed chicken satay, peanut sauce

Jumbo ShrimP, asparagus, Prosciutto wrap, basil aioli
Sesame-ginger chicken tender, mango mustard sauce
Coconut shrimp, aPrico’c horseradish sauce

Stuffed mushrooms with crab, sausage or vegetarian stuﬁqng
Chesapcal«: crab cakes with lemon & remoulade sauce
Bacon-blue cheese slider, pear ketchup

E’)abg lamb chop, lemon thgme crust

Beef empanadas with 'alaPeﬁo cream

Smoked ciicken, mancg]ego cluesadi”a

Shropshire chec{clar} walnut & aPPIC conserve Tarlet

Grilled cheese) tomato soup siPPer

Risotto cake, Prosciutto & Romano cheese

Cornmeal crustedjalapcﬁo pepper, stuffed with roasted eggplant & manchego checse,
pepper drizzle

Phi”g cheese steak wrap, chipotle-che ar cream

Local Ricotta, heirloom tomato, xvoo on gri”ed flat bread

Smoked Pulled Pork SIider, Candied Avocado




BEVERAGE SERVICE

NON ALCOHOLIC

L emonade Station $9/PP

Fresh Sc]ueezecl l_emonacle, Rasterries) Strawberries, Blueberries, Sweetened &

Unsweetened Iced tea

Coffee & Tea Station $6/ pp
Freshlg brewed Regular & Decaffeinated Coffee | Selection of Tea, Sugar, Milk

ALCOHOL PACKAGES
Selection of Beer & Wine

Domestic, lmPorted & crafts Beer Selection

Soda, coke diet coke, sPrite) sl:)rite zero, ginger ale,
Mixers ~ club, Cranberrg, orange, PineaPPIe, graPeFrui’c,
Garnishes, Lemons, limes, oranges, cherries,

Ice & Bartenders - $26 per person

Selection of Beer & Wine, Full Top Shelf Bar - Customize your Bar !

Domestic, lmPorted & crafts Beer Selection

Soda, coke diet coke, sprite, sprite zero, ginger ale,

Mixers ~ tonic, ciub, cranberrg, orange, Pineapple, gra[:)erruit) grenacline, sour mix, limejuice,
SPecialtg items, lemonade, aPPIe cider, simPIe syrup, herbs, iced tea, margarita mix
Garnishes, Lemons, limes, oranges, cherries, olives, onions

Ice & Bartenders - $36 per person

Ask us about acﬂcling :

o Custom Signa’cure Drinks) Our bar staff have so many ideas and would love to }’ICIP you create
your signature drinks

« Sangria Bar - Red, Peach or Cider, Build Your Own

Craft Beers on Tap ~ Extremelg Popular with guests

« Our Extensive Bourbon Selection, one of the largest inCT




THE CUE CATERING OFFERS:

v F‘u”g licensed and insured

v On Site Coordinator

v Customized Menu

v Dishes for special dietarg restrictions
v Kids Meals

v Vendor meals

v Onsite Cooking

v We use Fresh and Local Produce

v Complimcntary Tastings available

v Event Layout and Flow

v Time Schedule

v Set up of Tables, chairs and table decor
v Coordination of Rentals

v Coordinated with other vendors

v Professional wait & Bar staff

v Customizable signature drinks

v Fu”g Licensed Beverage Services

v Break down / Clean up at the event
v Cake cutting available

v References available




Hawaiian Style Pig Roast

$112.00 PER PERSON + STarrF (100 PERSON MINIMUM)

Cocktail Hour

lmPortecl & Domestic Cheese clis!:)lau

Selection of Brie, Auricchio, Provolonc, Smoked Goucla, I:ontinc”a, Mozzarella Salacl,
Manchego, Danish Elue, selection of slicecl, cooked & cured meats, soPPresata and
sausages, roasted vegetab‘es, olives, stuffed peppers, grapes, strawberries,

Fig marmalade, Crackers, & Fiscelle

Hors D’oeuvres Station

Sushi rolls with wasabi & sweet soy sauce
Tomato, babg arugula & goat cheese?)rusc]ﬁetta
LumP crab, roasted corn salsa, avocado on tortilla crisP
Local Ricotta, heirloom tomato, xvoo on gri”ed flat bread
Coconut shrimp, aPricot horseradish sauce

Grilled cheese, tomato soup siPPer

Buffet Stule Dinner

Smoked Whole Pig, PineaPPl&Sog Infusion
Korean BBQ Grilled Short Ribs
Skewered Jumbo ShrimP, Bermuda Onion, Red Pepper, Pineapple

Asian-Sesame Marinated Wild Caught Sa!monl’l, Napa Cabbage, Grilled Red Pepper Man-
£0 Slaw

Wood Fired Huli Huli Chicken

Jasmine Fried Rice, Ham, Coconut, PincaPPlej Poblano Pcpper
Somen Noodle Salad
Vegctable Stir-Fry
Hawaiian Potato-Macaroni Salad
Romaine, NaPa Cabbagc, Heirloom Tomatoes, Avocado, Scallions, Citrus Vinaigrette

Hawaiian Rolls

Dessert

(Cake not included), Coffee, Tea
Freshlg brewed chular & Decaffeinated Coffee , Selection of Tea, Sugar, Milk




TUSCANY
$175.00 PER PERSON + STarF (100 PERSON MINIMUM)

./JO’ZS z> ’OQU,V’ZCS

gtationa’zy /4ppetize’zs - all sewed with wstic breads and vauety of crackers

5 10x10 tents set up ][o’z t/Le eac/n station Wit/L c{’zape’zy anc[ up/ig/zting
Market p[ace fee[ - quest can go samp[e a vauely 0][ e Tuscan Cuisine in a mavtket p[ace setting

XS Meat Ca’wing: ﬂ;zes/l/y cawed Parma p’zosciatto, .S)a/ami, Mot and Sweet ﬂat
Sopptesata, :Z%y cured Cappico/a, :Z)W Sausages, Prosciutto cotto

s Cheese Display - Seloction of Athusa Camembert, Auszehio Provolone,
Smoked gouc[a, Fontinella, Mozzavella Salad, ’W/ancltego, Danish Blee, grapes,
st’zawbe’z’zies, Sz-ig ma’zma[ac[e, pear & Walnut Compote, C’zacke’zs, & Tiscelle

XS ’Vegetaéle QBisp[ay: Crudite: Cucumbers, red peppers, grape tomatoes, broceoli,
cau/ﬂowe’z and ce[e’zy & G’zi[/ec/ ’l/egetaé[es: :Zucc/lini, squas/L, eggp/ant, aspaza-

gus, roma tomatoes, po’ztoée/[as

0:0 Buuschetta Station : gu'[/ec[ Tuscan bread with toppings: Tomato & /3615[/, White
Bean & Spinacll, g&i[[ec{ /Vegetables

0:0 _/otalian Station: 5 . ypes 0][ olives, voasted peppets, stuﬁ[ec{ peppets, pepperoncin,
ma’zinatec/ mus/z’zooms, artichoke /wa’zts, anc/lovies, ﬁiecl and stuﬁ[ec[ zucc/xini ﬂowe’zs




gnt’zees

Five Course Dinner Of Small Plates
Rustic Breads, Focaccia, Olive O, Waun Fresh Ricotta, Roasted ga’z[ic
V) ables set with double /aye’zs of white /inen, White %apkins, Sibver & golc[ Cut/e’zy, Silver Lined
White China, Sp’zings of ,Qosematy on Wapkins
Bottles 0][ /4qua Panna at each table

o Roasted Ked Snappe’z, g’zi[/ec/ ][enne/, blood orange, mac/ze, blood orange citrus
vinaigrette [ p’zeset)

% Piei pasta with wild boar sauce

0:0 Risotto with poreint mushrooms and zucchini ][Zowe’zs

Q:Oj.iméa[e 0][ panzane/[a with cueumbers and basil
O:O%Zet 0][ éeej[ cut in slices on a bed 0/[ ’zocket, agec[ balsamic

:,Z)esse’zts, zeset the 5 ’W/a’z/cet /9 [ace 7 aé[es
Q:Qge[ato Bar: a vaztely o ge[ato ﬁes/z ﬁuit and toppings

Q:Qj-’zuit Station: Figs, Cheviies, Cantaloupe, blood oranges, grapes & Mixed
[eviies

Q:Qﬂta[ian Cookies, Pastizes, Cannoli’s

Q:ch)sp’zesso Baz: gsp’zesso, Cafe Amereanan, Sambuco, ?’zange[ine, Lemoncello

Q:Q,l/a’zietg of Tottes, Cakes & /3emy Pie

Event .S)ty[e
0:0 Bottles 0][ Olive Ol & ﬂnfusec[ ols - Tavors 7
0:0 Wine Bottles with Table numbers on it

0:0 Metbs / lavender inco’zpo’zatec{ as centerpleces

9:0 Pewoni & Jtalian Bees at the bax a[ong with Wines 0][ ﬂta/y
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