CELEBRITY

B

A LA CARTE

This isjust to give you an idea of some of the great food we can
deliver to your cloorstcP, ]ncluclccl are our most rcciucstec! items
and menus. You are not limited to these suggestions. We also
Providc custom menus, barbcquc, on location full service catering

ancl more.

To Placc an order or to be added to our wcckly menu fax/email

PlCaSC ca“:

(323) 848.2%00

www,cclcbritga]acartc.com

BREAKFAST NOSH FOODS

FRESHASSORTEDBAGELS
Flain Cream Cheese
MaP|c Walnut Raisin
Summcr chctablc

Seallion
Smoked Salmon

SMOKED SALMONFLATTER

(scrvcs 10 Pcoplc)

Nova Scotia Smoked 5a1mon and [Fresh

PBaked Assorted Bagcls served with Thinly
Sliced T omato, Cucumber and Red Onion
gamishcd with CaPers and |_emon chgcs

OUR SIGNATURE HEALTHY LOW-FAT
HOMEMADE GRANOLA
Witl‘u Dried Cherries and
Blueberries bg the Pound
With Yogur‘t, Cottage Cheese or
Sliccc] Strawberries add

AUTHENTICFLAIN,FANDE CHOCOLATE
& ALMOND CROISSANTS

ASSORTED FRUIT DANISH AND MUFFINS

$.85
$1.99 b,
$2.99 Ib.
$2.79 Ib.
$2.79 Ib.
$2.99 Ib.

$39.95

$4.95

$1.95

$1.25

$1.25



BREAKFAST NOSH FOODS (contd)

FRESHBAKED BAGUETTESWITH

BUTTERANDFPRESERVES $.95
BANANASTRUDEL COFFEE CAKE $.95
TRADITIONAL DEEFDISHQUICHES

(67,87, 107 from $12.95
ROSEMARY RED BREAKFAST

FOTATOLES $1.25
CINNAMON RAISIN FRENCHTOAST $2.95
MULTIGRAINFANCAKES $2.50
THICK COUNTRY SMOKED BACON,

CHICKENSAUSAGE OR

TURKEYBACON $1.95
FARMFRESHSCRAMBLED EGGS $1.95
With Meat $2.25
With Cheese $2.25
With \/cgctchs $2.25

A \/arictg of Fresh Juices and GGourmet
Coffees and T eas Available complctc with all the fixins

Cap/oucaho Parwith Barrister available with advance notice

SOUFS

From $1.95
Chicken Minestrone
Smokey Split Fea
Asian Vegetable with Dumplings
Roasted Cauliflower
Saffron Summer Corn Chowder
Summer Vegetable with T omato
Beef and Barley
Three [_entil and Spinach
Fortuguese Seafood
Honeydew and Cucumber
Spicy Tortilla
Cream of Wild Mushroom

Chicken Minestrone



GREENSALADS  Fromsiss

CALIFORNIA COBDB with Olivcs, Sca”ions, T omatoes,
bluc Chccsc and Avocado

CHOFFED ITALIAN VEGE TABLE with Sun-dried
T omato, Cucumbcr, Zucchini, K alamata O]ivcs,

Salami and Parmesan Cheese

TRADITIONAL SFINACH with Bacon, Blue
Cheese, E_gg and Red Onion

MESCULINLETTUCE.S with Pears, Blue Cheese
and Toastccl Almonc]s

THAI CABBPAGE and Babg Spinach Salad with

Carrot, Sca”ion, SProut, Almonc]
and Mandarin Orange

SOUTH OF THE BORDER with Shredded Romaine,
Roasted Com, B|ac‘< Bean, Sca”ion, Jicama,
Cilantro and Queso Cheese

ROMAN CAESAR SALAD with [Hearts of Romaine,
Radicchio, fHerbed Croutons, Shavcd Parmesan,

and Traclitional Caesar Drcssing

COUNTRY VEGETABLE SALAD with Red |_eaf
and ]ccberg Lettuccs, Tomato, Cucumbcr, ch‘

Onion and Black Olives
BABRY GREENS with [Feta, Strawberries and Walnuts

SANDWICHES  Fromséss

GRILLED AHI TUNA with Spinach, Sliced Onion,
T omato and Capers with an Asian Drcssing

CHICKENPARMESAN with Mozzarella, |_ettuce,
Tomato and a chto Sprcacl

BEEFBRISKET with Gorgonzola, Arugala and T omato

CURRIED CHICKEN SALAD with T oasted Almonds,
Grapcs, 5ca|lion5 and Raisins

FRESHMOZZARELLA VINE RIFE TOMATOES
and Gri”cc] E_ggplant with an Oregano Vinaigrettc

ROAST TURKEY, Turkey Bacon and Swiss
with a Cranbcrrg Sprcacl

ITALIAN CLUB with CaPPicola, Tur[ccg, Frovo]onc,
FcPPcroncini, |_ettuce, T omato and Olive Ol]

BBQE D CHICKEN with Cheddar, Bacon, Spinach
and Avocado with a Mango Cheese Sprcacl

BLACKFOREST HAM & GRUYERE CHEESE

with |_ettuce, | omato and Ficklcs

TUNASALAD with E_gg, Red and Green Onion,
Cclcrg, | ettuce, Dl” and T omato

CHICKEN MONTEREY with Sautéed Mushrooms,
Avocado and Jack Cheese

VEGETARIANFEAST with Sliced Cheeses,
SProuts, chl FCPPcr, Cucumbcr and Ficucs



WRAFS  Froms6.95

ASIAN CHICKE N WRAP with Napa, Spinach, Sliced
Almonds, Julienne Red FcPPcrs, Bean Sprouts
and a Sesame 503 Drcssing

ME XICAN BE EF WRAP with Shredded Spicy Beef,
Elaclc Beans, |_ettuce and Pico De Ga”o

TURKEY CLUB with Bacon, Avocaclo, Lcttucc and
T omato with Ranch Drcssing

GREEK ISLAND WRAF with [7alafel, Tabouli,
Shredded Carrot and | ettuce with a

Lcmong Vinaigrcttc

CANADIAN SALMON WRAF with Baby Greens,
CaPcrs, Diced Onion, Sliced Cucumbers
and T omato with a [Fresh Dill 5Prcad

ITALIAN PIZZA WRAF with Pepperoni, Mozzarella
Diced T omato and [Fresh Basil Aioli

SIDE. SALADS  Fromsis

BABYREDFPOTATO and T omato Salacl with
Cl’!oPPecl Farslcg tossed in an Orcgano Vinaigrctte

FUSSILIPAST A with Artichokes, Sun-dried T omatoes
and K alamata O|ivcs with a Basi] Pesto

CO(/LSCOUS with E_arlg Gireen Fcas, Raisins, Farslcg
and Choppcd Nuts with a |_ite Minted

[_emon Drcssing

THREL CABBAGE. COLESLAW with Shredded
Cc]cry, Carrot and Driccl Chcrrics tossed

with a Honcg Dﬁon Sauce

TRADITIONAL CAPRESE SALAD with Vine Ripe
T omatoes, Basil and [Fresh Mozzarc"a Drizzled with
Agecl Balsamic, Olive Ol
and Cracked Black Fcppcr

BLACK BEAN, Koasted Corn, Ci|antro, Dicccl Tomato,
Diced Red Onion and Avocado in a

Cumin [ime Drcssing

CHICKEN AND TORTELLINJSALAD with Goat
Cheese and Diced Grilled \/cgctablcs in a Roasted

T omato and Gar|ic Cou|i

GREEK ISLAND SALAD with [Feta, T omatoes,
Cucumber, O]ivcs and GraPc | eaves
(Garnished with Fita Chips



SANDWICHFLATTER

C/70056 from the fb//owing to create your
self~serve Sandwich Par

(Minimum 4 scr\/ings per cl’aoicc)

From $6.95

MEATS

Black Forcst Ham, Mec]. Karc Koast Becmc, Hcrbcd Roast
Turkcg 5rcast, CaPPico|a, Froscuitto, Comed Bccmc, Turkeg
Pastrami, Ferbed Chicken Breast, Smoked Bacon and Tur[ccg
Bacon, ]mPortccl Hard Salami, Beef and Turkcy Meatballs,
BBQ Shredded Bec{: Brisket, and ]ta|ian Sausages

CHEESES

Sharp Chcdclar, Swiss, Frovolonc, Smokccl Mozzare"a,
bric, Gorgonzola, and Jack Chccscs

VEGGIES e SFREADS
| ettuce, T omato, A]Pha|Pha SProuts, Sliced Onion, 5|icec1

Cucumber, Red Feppcr Kings, Girilled \/cgetables, Pickle ChiPs,

Mayonnaisc, Yc”ow and Grain Mustarcls, Cranbcrrg SPrcacl,
Honcy Dijon Sprcad, and a Basil Pesto Aioli

BREADS

Assor‘l:ccl E_uropcan Stglc Ko”s, Slicccl Brcacls,
Torti”as, Fresh Foccacia, Fita Pockets and
Baqucttcs available

BEFORE THE MEAL

]:rom $2.50

MARYLAND STYLE. CRAB CAKE .S with a | ouisiana
Crcolc Sa uce

BEEF/ CHICKEN SATAY with Sesame Soy
Gingcr Sauce

MINI HAWAIIAN WRAFPS with Chicken, Almonds,
Coconut and a Fapaya Spread

GARLIC PITA CHIPS with a T ri-Color [FHummus
[TALIANANTIFASTOFLATTER

ORIENTAL CHICKEN WINGS with Sesame Seeds
SWORDFISHKABOBS served with a Tropical Salsa

STUFFED GRAFPE LEAVE.S with Sun-dried
Tomatocs and CaPcrs

THREE TOMATODBRUCHETTA

SUNDRIED TOMATO, GOAT CHEESE AND
FANCHETTABACON QUESADILLAS

Tlﬁis isjust a small list of the many aPPctizcrs we can supplg.
Forfurther suggestions, Plcasc call (5 25) 848.2300



MEALS

]:rom

ON

$12.00

C
Grilled Tcrigaki Salmon
Warm 5}3&:9 Soba Nooc“c 5a]ad with Red and Green
Cabbagc
Five chctab]c Sttir Frg
NaPa and Spinach Salacl with Babg Cormn, Julicnnc Red
FCPPCf‘s, Bcan Sprout, Toastccl Almoncls and Snow Fcas
served with a Honey Sesame Drcssing

Fortune Cookics

TWO

Marinated 5|icccl Tri~tiP with a Wlld Mushroom Burgunclg
Sauce

Potatoes Au Gratin with Grugcrc and Caramclizecl Ohnions
Green Bcans Almondinc with Koastcd ch! Fcppcrs

Babg Gireen 5a|ad with Strawberries, Bluc Cheese and
Champagnc \/inaigrcttc

Roscmarg Frcnch Baquct’ces with Buttcr

TH

REL

Traditional C]-\iciccn Farmcsan

Fenne chatta with a Light Gearlic, Asparagus and | omato
Sauté

Roasted E_ggplant and Zucchini with Cippolini Ohnions
Caesar Salac] with [Hearts of Romaine, 5hrcddcd Parmesan,
Herbed Croutons and Caesar Drcssing

T oasted Garlic Cheese Bread

FOUR

Maﬁc Your Own /> asta Bar
FPenne chatta, f:ussih and/or Taglati”i Pastas
Turkcg ]talian Sausagc, Bccmc Mcatba”s and/or Sliccd
Chicken Breasts
Koasted Tomato Marinara, Crcamy Garlic and Koscmary,
and/or Peef Bolognaisc
chctarian Antipasto Platter with Marinated Mushrooms,
Avrtichoke Hearts, Roasted Red FCPPcrs, Boccochini, Raw
\/cgctchs, Assortccl Olivcs and ]:cta Chccsc
Romaine and Watcrcrcss Salad with Red Onion, White
Beans and TcarclroP T omatoes T ossed with a White

Balsamic Drcssing
Sliced FFrench Bagucttes with [Herbed QOlive Ol



FIv

C

Stugcd Turkcy Mcatloa{: with Lig‘-\t Countrg Gravg
Crcamy Anchiote Mashed Potatoes

Buttcrcd Babg Fcas and Carrots

chl and C]rccn Lcamc ]__cttucc with Hot Housc Cucumbcr,
T omato and White Beans served with Citrus Vinaigrcttc
50{:’(: Fotato Ro”s

Roasted Caulhqowcr SOUP

Grilled Abhi Tunaon Countrg Bread with Red | eaf | ettuce,
Sliced Yellow T omato, Red Onion and CaPcrs with a Citrus
Alioli

BBQCCI APricot Chicken Breast on [Harvest Pread with
Spinach, T omato, Cheddar, Red Onion and a Mango
Sprcacl

Roasted E_ggplant, Zucchini, Ye”ow Squash, and For‘tobc”o
Mushroom on Toasted Baguctte with a Hazclnut chto
5Prcacl

Orzo FPasta Salacl with Artichokes, Olivcs and Sundried

T omatoes in a Basil Pesto Drcssing

Marinatcc‘ Cucumbcr, Chcrrg Tomato, ]:rcsh Corn,
Choppcc‘ Romaine, Shredded Parmesan and Sca”ion Sa]acl
(Gourmet Root Chips with Assorted DiPs

SEVEN

LG

Roasted Chicken Marbc”a with Prunes, APn'cots, (areen
QOlives, Red Wine and Orcgano

Saffron Rice with Green Feas

Sautéccl Carrots, Onions, Mushrooms and Sugar Snap
Feas with Tl‘ngmc and Garlic

(Garden \/cgctablc Salad with a Shcrrg Wine Drcssing
Fresh Baked Foccacia Bread

HT

| emon and Orcgano Chicken Skewers

Red Wine and Garlic Bcc{: Skewers

| emon Pasmati Rice with Fars]cg

Greek S’cglc Grilled Vegctablcs with [Feta

Stuffed GraPc |_eaves with Sundried T omatoes and Capcrs
Grcck ]sland Sa]acl with Olivcs, Garbanzo Bcans,
Cucumbcrs and ]:cta Chccsc with a Lcmon Fcppcrcom

Drcssing
Pita Bread with FHummus



NIN

C
Roasted T ortilla SOUP with Crispy Taco Wontons
Shrcc]cicc] Chicken Enchilac]as with a Crcamg Avocado
Sauce
5Pic3 Shredded Pork with FCPPcrs and Onions
Spanish Rice with Corn and Cilantro
Seasoned Black Beans with Garlic
Mexican Flag Salacl with Cheddar, Diced T omatoes,
Sca”ions, Black O|ivcs and Jicama with a Chi]i | ime Ranch
Drcssing
Blue and Yc”ow Tor‘ti”a Chips with Pico De Ga“o and
Avocado DIP

TEN

Braised Beef Brisket with Red Wine and | omato
Roasted Root chctab]cs with Koscmary

Boi]cd New Potatoes with Butter and Dill

Countrg Garclcn \/cgctablc Salacl with Tomatocs,
Cucumbers, Red Onion, Shredded Carrot and Red
Cabbagc with a Gorgonzola Dressing

Assorted Dinner Ro”s with Whippccl Butter

FPARTYFLATTERS

]:rom $1.95
(Minimum io persons per Plattcr)

Girilled chetablcs with DiP
Crispg Pita Chips with Tn’colour Hummus
Assorted Dite Size Wrap Sandwiches

Antipasto Flattcr with Marinated \/cgctablcs,
Cheeses and QOlives

Buﬁ:alo Chicken Wings with Cool Ranch, Cclcrg
and Carrot Stgx

Gourmct C[’:ccscs and Crackcr Flattcr

chc, Chicken and \/cggic Skewers with
Assorted Dips

Gri”ccl \/cgctablc T orte with a Roasted
Yellow FcPPcr and Tarragon Sauce

Smoked Salmon F]attcr with Sliccd Cucumber,

Red Onion, Sliced T omato, WhiPPec]
Cream Cheese and CaPcrs served

with Mini Bagcls

Assorted Grilled Panini Cut Bite Size



DESSERTS

From $1.50

Brownies
[ emon Pars
Kaspbcrrg Bars

Cl’runlcy Chocolate Cl’rip, Wl’!itc (Chocolate Macadamia,
Qatmeal Raisin and Peanut Butter Cookies

Chocolate Dipped Biscotti Brownies
[ clairs
Cream Puffs
Cheesecake Squares
Strawberry Shortcake
Tiramisu
Napoleons

Also available is a wide variety

of Bundt Cakcs, Mmq:ins and Scones

Ca// about our 5Pcc12a/ dessert of the a’ay

CELEBRITYA LA CARTES
ADDITIONAL SERVICES:

Chaffer Dish Rental $5.00

Tablecloth Rental $2.50

Disposablcs $1.00

China Service Kcntal $3%.00

Wait staff $2%.00 per hour (min 3 hrs)
Chef $28.00 per hour (min % hrs)
Bcvcragcs $1.50 P/P

Coffee Service $1.50 P/P
Dclivcrg/l)ickul:) determined bg location

Tablcs and Chairs available with advance notice

15 person minimum on all orders

,4// /on'ccs are per person unless noted

(323%) 848.2300

www.cclchrityalacarte.com



	Nova Scotia Smoked Salmon and Fresh
	OUR SIGNATURE HEALTHY LOW- FAT
	HOMEMADE GRANOLA
	FRESH BAKED BAGUETTES WITH
	BUTTER AND PRESERVES$.95
	
	
	TRADITIONAL DEEP DISH QUICHES
	
	With Vegetables$2.25






	FRESH MOZZARELLA, VINE RIPE TOMATOES
	BLACK FOREST HAM & GRUYERE CHEESE
	Diced  Tomato and Fresh Basil Aioli

	BEFORE THE MEAL
	
	
	From $2.50
	ITALIAN ANTIPASTO PLATTER
	
	THREE TOMATO BRUCHETTA






	MEALS
	
	
	From $12.00


	THREE
	FIVE
	NINE
	
	
	Tables and Chairs available with advance notice


	All prices are per person unless noted



