
SPECIALTY SALADS
priced per person

CAPRESE SALAD
plum tomatoes, sliced fresh mozzarella, fresh basil 
leaves drizzled with olive oil & cracked black 
pepper 4.95

TOMATO, CUCUMBER & RED ONION SALAD
tomato wedges, english cucumbers and sliced red 
onions 3.95

GRASSHOPPER SALAD
spring mix with parmesan roasted plum tomato, 
croutons, shaved parmesan with balsamic drizzle 

5.50

SPINACH SALAD
granny smith apples, walnuts, craisins, and goat 
cheese with raspberry vinaigrette 9.95

CHAR-GRILLED FLANK STEAK
sliced flank steak, sauteed mushrooms & 
caramelized onions with chopped romaine and lime 
vinaigrette 9.50

CHICKEN CAESAR SALAD
 5.75

GARDEN SALAD
 3.25

BEAN TRILOGY SALAD
 3.25

ROASTED RED POTATO SALAD
fresh spinach and red peppers with olive oil and 
garlic 2.95

AHI TUNA SALAD
field green salad with white and black sesame 
seeds, english cucumber, tomatoes, with miso-
wasabi dressing 11.00

VIP ALA CARTE
includes; crusty breads, Garden or Caesar Salad, 
Vegetable and Starch and disposable products

BEEF BRISKET WITH PORTOBELLO GLAZE
 12.50

TOURNEDOS OF BEEF WITH COGNAC DEMI & 
GORGONZOLA

 14.50

CHIPOTLE CRUSTED PRIME RIB
 18.50

FILET MEDALLIONS WITH SAVORY BLUEBERRY 
SAUCE

 21.25

VEAL OSSOBUCCO
 22.00

ROASTED TURKEY WITH STONED FRUITS, 
CORNBREAD STUFFING WITH APPLE DEMI

 13.50

CHICKEN CACCIATORE WITH TOMATO DEMI, 
ONIONS, PEPPERS AND BACON

 12.50

PAD THAI, SHRIMP, CHICKEN OR VEGETABLE 
WITH PEANUTS, BEAN SPROUTS AND LIME

 17.25

JUMBO LUMP CRAB CAKES WITH REMOULADE
 19.00

COPPER RIVER SALMON INFUSED WITH 
LEMONGRASS & WILTED SPINACH

 18.50

SWORDFISH PROVENCAL WITH ORANGE ZEST 
AND CALAMATA

 19.25

MAHI-MAHI WITH MANGO-PINEAPPLE SALSA
 17.50

FRENCHED VEAL CHOP WITH TORCHED FETA 
AND PINOT REDUCTION

 26.00

GRASSHOPPER'S CATERING
prices are subject to 8% sales tax, 20% service charge - delivery and labor charges if applicable


