BOXED LUNCHES

= — QN —
24 Hour Notice Required

DELI BOX LUNCH
Choice of Roast Beef, Ham, Turkey or Veggie on Wheatberry Bread.
Served with Lettuce and Tomato
Choice of one side and a Cookie.

$7

DELUXE BOX LUNCH
Choice of Roast Beef, Ham, Turkey, Veggie on Wheatberry Bread. Served with
Lettuce and Tomato
Choice of two sides and a Cookie.

$8

PREMIUM BOX LUNCH
Choice of Cuban, Roast Pork Tenderloin, Chicken Salad, Tuna Salad, Club or Italian
on French Baguette, Croissant, Ciabatta or Wheatberry Bread.
Served with Lettuce and Tomato
Choice of one side and a Cookie.

$10

BOX LUNCH SIDE SELECTONS
Potato Chips
Cucumber Salad
Pasta Salad
Potato Salad
Seasonal Fruit

*Add a small House or Caesar Salad to any Box Lunch

$3

DRINKS
Bottled Water
Assorted Can Sodas
$1

Tea or Lemonade by the Gallon

(Includes cups, ice, lemon juice & sweetener)

We will customize a menu for your special event
* Ask About our Vegan and other Special Diet Options

Menu items and prices subject to change and availability
October 21, 2009
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SPECIAL EVENTS

PHARMACEUTICAL EVENTS
BUSINESS MEETINGS
ANNIVERSARIES
BIRTHDAYS
HOLIDAY PARTIES
THEME PARTIES
WEDDINGS

We will customize a menu for your special event
Ask us about our new private venue ‘the Reserve”

Menu items and prices subject to change and availability
October 21, 2009

CONTACT:
Elise Fischbein
Lesley Rawlinson

405.601.1079 Phone
405.601.1045 Fax

*Pick up or Delivery

(Service Charge of 10% or Minimum of $20 for delivery)

)
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CATERING

2909 Paseo Drive, Suite A
Oklahoma City, OK 73103
405.601.1079 Phone
405.601.1045 Fax

www.paseogrill.com
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Price per guest based on portion size

24 Hour Notice Required

PG Chicken Pot Pie

Chicken, Potatoes, Carrots, Peas and a touch of Cayenne Pepper and Curry.

Served Family Style (Serves 6-8 per pan)

Pork Loin Medallions
Grilled Pork Loin Medallions rubbed with Mustard and Herbs
served with Mashed Potatoes, Vegetable of the Day, and House Salad.

Steak Diane
Steak Medallions in a Brandy Red Wine Dijon Sauce with Sautéed
Mushrooms. Served with Mashed Potatoes, Vegetable of the Day, and
House Salad

Paseo Grilled Chicken
Grilled Chicken Breast topped with Sun-dried Tomato Pesto. Served with
Toasted Pine Nut Orzo, Vegetable of the Day, and House Salad

PG Chicken Picatta
Grilled Chicken Breast topped with Lemon Caper & Shiitake Mushroom
Cream Sauce. Served with Toasted Pine Nut Orzo, Vegetable of the Day,
and House Salad

PG Southwest Meatloaf
Ground Beef Tenderloin, Pork Sausage and Smoked Cheddar Cheese with
Chipotle Red Wine Demi Glace . Served with Mashed Potatoes and
House Salad.

Smoked Salmon Dill Pasta
Cherry Wood Smoked Salmon and Pasta tossed in a Dill Cream Sauce .
Served with House Salad.

*Rolls available on request 2/$1.00

*Pick up or Delivery
Delivery Service Charge 10% (Minimum of $20)

Full Set-up available
COLD PLATTERS
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Platters serve 10

24 Hour Notice Required

SHRIMP COCKTAIL PLATTER
Large Peeled Shrimp (25) served with Mustard Citrus Aioli
and Cocktail Sauce.
$75

IMPORTED CHEESE & FRUIT PLATTER
Assorted Imported Cheese served with Seasonal Fruit
$75

P6 PASEO SMOKED SALMON PLATTER
Cherry wood Smoked Salmon served with
Hearts of Palm & Artichoke Medley
$60

PG HUMMUS & OLIVE TAPANADE PLATTER
Lebanese style Hummus and Kalamata Olive & Roasted Pepper Tapanade.
Served with Pita Bread.
$25

DELI SANDWICH PLATTER
Assorted Deli Meat and Cheese served on Assorted Rolls (20) with Lettuce&
Tomato. Mayonnaise & Mustard on the side.
$45

MEDITERRANEAN CHICKEN SALAD
Curried Chicken Salad topped with Mango Chutney.
Served with Pita Bread or Croissants.
$55

PASEO CHIPS AND DIPS
Tortilla Chips served with our fresh Paseo Salsa and Guacamole
$20

CRUDITE PLATTER
Assorted Seasonal Vegetables served with Ranch Dressing.
$20

FRESH FRUIT PLATTER
Assorted Seasonal Fruit
$25

Menu items and prices subject to change and availability October 21, 2009

COLD PLATTERS
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Platters serve 10

24 Hour Notice Required

PG ASPARAGUS WRAPS

Fresh Asparagus wrapped with sliced Black Forrest Ham and Herb
Cream Cheese (40 pieces)
$55

TORTILLA SPIRALS
Herbed Cream Cheese, Roasted Red Bell Peppers, Corn Niblets and C
wrapped in a Spinach Tortilla (40 pieces)
$25

ANTIPASTO PLATTER
Italian Meat and Cheeses with Olives, Peppercinis and marinated Arti
Hearts
$45

PASTA SALAD
Farfalle Pasta, Grape Tomatoes, Kalamata Olives, Red Onion & Julier
Carrots in Red Wine Honey Dijon Vinaigrette
$25

DESSERT PLATTER
$ Varies by Desserts

HOT HORS D’OEUVES
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24 Hour Notice Required

Southwest Spinach Dip with Paseo Salsa and House Made Tortilla (
Crab Dip Goat Cheese Purses
Beef or Chicken and Vegetable Satays Stuffed Mushrooms
Cocktail Meatballs
Mini Beef Wellingtons

PG Pasco Grill House SPccialtg

We will customize a menu for your special event
* Ask About our Vegan and other Special Diet Options



