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PICNIC WITH THE POPS
2011
CATERING MENU

PLACING AN ORDER

e To place your order, please call (614) 471-2260.

Please place your order as soon as possible but no later than 5:00
p-m. on Wednesday prior to the event. You may order for the
entire season or each week. Orders received after 5:00 p.m. on
Wednesday prior to the concert will be subject to a late fee of
$25.00.

CANCELLATION POLICY

» Orders cancelled 72 hours prior to the concert will not be
subject to charges or fees.

* In the event that the CSO cancels a concert for any reason (i.e.
inclement weather), or if you choose on the day of the event
not to attend, original charges will apply. Please contact
Catering By Design by noon on the Monday following the
concert to make arrangements to pick up your order.

*We accept MasterCard, Discover, Visa and American Express
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ENHANCE YOUR EVENING!

= CHINA PLACE SETTINGS
If you prefer to be served on china, just let us know.
Each China place setting is $7.00.

= FLORAL CENTERPIECE
Fresh Cut, uniquely designed flowers add a touch of beauty to your table
ranging in price from $40.00 - $80.00 each

e SPECIAL DECOR/GIFTS
Let us help you by furnishing additional décor as simple or elegant as
you wish. Gifts for your guests can be added to suit your budget!

= CAKES
Celebrating a birthday, anniversary, or retirement?
We will supply a custom decorated cake and serve it with coffee at
intermission.

FOR LAWN PATRONS
= Make your evening on the lawn a “special event” with our
Gourmet Dinner Baskets for two.
This attractive basket includes Hors d’oeuvre, Salad, Dinner entrée,
Dinner Rolls, Butter and Dessert
Bottle of Wine and Bottled Water

* Boxed Dinners for individuals or groups can be pre-ordered.
Please call for selections and prices.
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WINE
White
Robert Mondavi Napa Valley Chardonnay............cc........ 27.00

Robert Mondavi Private Selection Pinot Grigio..... ... ... ..... 20.00

Red
Robert Mondavi Napa Valley Merlot............................32.00
Robert Mondavi Private Selection Cabernet Sauvignon.....20.00

BEER - All Beer - 6 Pack
Bud Light......iiiiiiiiniiiiiinineninininienenenenenncnenes 13.00
MOISON Lite. .. v cenvieiet e eeeiee e eneceenencneesnencneenesense 15.00
Miller Lite (16 0Z).....ceoveunieuieiniienirenirenevenireneeeneenn 13.00

NON ALCOHOLIC
Assorted Sodas.. B Y 11 | Y B
Bottled Water 20 oz.. . | NT=Y: B
Pitcher of Chilled Iced Tea R A | [ | XY B

Coffee per carafe800 ea.

Alcoholic beverages cannot be sold the night of the event.
Please place your beverage order in conjunction with your food
selections.

Catering by Design will provide ice, cooler, and cork screw
for a fee of $12.50 per cooler.
Your beverages will be chilled and delivered to your table upon your
arrival.
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CATERING BY DESIGN
Preferred Caterer for Picnic with the Pops

JUNE 18, 2011
COMBINATION COLD TRAY
Serves 8-10
Grilled & Chilled Raspberry BBQ Chicken,
With Fresh Raspberries and Fruit
And Seared Beef Tenderloin with Blue Cheese and Pine Nuts
$30.00 per person

HOT ENTREE’ SELECTIONS
(Grilled on site)
Half Rack of Barbecue Ribs with Chefs Special Sauce
$33.00 per Person

Grilled Tequila/Lime Chicken
With Fresh Herbs Garnish and Limes
$32.00 per person

All selections served Family Style with
Summer Salad with Mixed Greens, Dried Cranberries,
Candied Pecans, Feta Cheese & Raspberry Vinaigrette
And Tri-Colored Tortellini Primavera Salad
Assorted Dinner Rolls, Butter
Ice Water, Iced Tea, & Coffee
Table service, glassware, white tablecloth, stainless steel flatware rolled
in colorful napkin

(Also see our Special Picnic Menu available for each concert)



L -

Q’\ Cater

hﬂlﬂlhmﬂq-ﬂl’ e

CATERING BY DESIGN
Preferred Caterer for Picnic with the Pops

JUNE 25, 2011

COMBINATION COLD TRAY
Serves 8-10
Chilled Chicken Breast with Mandarin Orange Glaze
And Herb Crusted Beef Tenderloin,
With Balsamic Vinaigrette, Roasted Peppers
And Onion
$30.00 per person

HOT ENTREE SELECTIONS
(Grilled on site)
Grilled Beef Tenderloin with Wild Mushrooms and Basil Butter
$37.00 per person

Barbecue Chicken Breast
Chef’s special Sauce
With Fire Roasted Peppers and Onions
& Fresh Flowers
$33.00 per person

Dinners are served Family Style with
Mediterranean Potato Salad and
Classic Caesar Salad with Home Style Croutons
Assorted Dinner Rolls, Butter, Ice Water, Iced Tea & Coffee
Table service, glassware, white tablecloth, stainless steel flatware rolled
in colorful napkin

(Also see our Special Picnic Menu available for each concert)
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CATERING BY DESIGN
Preferred Caterer for Picnic with the Pops

JULY 2, 2011
PATRIOTIC POPS

COMBINATION COLD TRAY
Serves 8-10
Grilled and Sliced Beef Tenderloin,
Served with Horseradish Sauce and Grilled & Chilled Shrimp
With Chef’s Special BBQ Sauce,
$32.00 per person

HOT ENTREE SELECTIONS
(Grilled on site)

Grilled New York Strip Steak,
Served with Peppercorn Butter,
With Mushrooms and Fresh Herbs
$35.00 per person

Citrus Marinated Chicken Breast with
Fresh Lemon and Lime Garnish
$32.00 per person

Dinners are served Family Style with
Old Fashion Mustard Potato Salad and
Greek Salad with Tomatoes, Onion, Feta Cheese and Black Olives
Assorted Dinner Rolls, Butter, Ice Water, Iced Tea & Coffee
Table service, glassware, white tablecloth, stainless steel
Flatware rolled in colorful napkin

(Also see our Special Picnic Menu available for each concert)
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CATERING BY DESIGN
Preferred Caterer for Picnic with the Pops

JULY 9, 2011

COMBINATION COLD TRAY
Serves 8-10
Herb Encrusted Sliced Beef Tenderloin
and Teriyaki Chicken Breast with Plum Sauce
with Fresh Ginger and Snow Peas
$30.00 per person

HOT ENTREE SELECTIONS
Grilled on site
Grilled Beef Tenderloin,
Served with Fire Roasted Red Pepper and Onion with Basil Butter,
Garnished with Fresh Flowers
$37.00 per person

Southwestern Grilled Chicken Breast with Black Bean and Corn Salsa,
With Lemon and Lime
$32.00 per person

Dinners are served family style with
Cold Baked Potato Salad and Three Green Salad with Strawberries,
Mandarin Oranges and Candied Almonds
Includes Assorted Dinner Rolls, Butter
Ice Water, Iced Tea & Coffee
Table service, glassware, white tablecloth, stainless steel flatware rolled
in colorful napkin

(Also see our Special Picnic Menu available for each concert)
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CATERING BY DESIGN
Preferred Caterer for Picnic with the Pops

JULY 16, 2011

COMBINATION COLD TRAY
Serves 8-10
Marinated Flank Steak
And Sicilian Style Chicken Breast,
with Fresh Herbs
$30.00 per person

HOT ENTREE SELECTIONS
(Grilled on Site)
Grilled Tenderloin of Beef,
With Bleu Cheese and Pine Nuts
$37.00 per person

Citrus Marinated Chicken Breast garnished
With Fresh Oranges and Limes
$32.00 per person

All selections served Family Style with
Seven Layered Salad and Old Fashion Mustard Potato Salad
Assorted Dinner Rolls, Butter
Ice Water, Iced Tea, Coffee
Table service, glassware, white tablecloth, stainless steel flatware rolled
in cloth napkin

(Also see our Special Picnic Menu available each concert)
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CATERING BY DESIGN
Preferred Caterer for Picnic with the Pops

JULY 23, 2011

COMBINATION COLD TRAY
Serves 8-10
Grilled & Chilled Herb Crusted Sliced Beef Tenderloin,
Chilled Marinated
Portabella Mushroom Slices
$32.00 per person

HOT ENTREE SELECTIONS
Grilled on site
Southwestern Grilled Beef Tenderloin
With Fresh Guacamole,
With Red & Yellow Pepper Rings and Cilantro
$37.00 per person

Raspberry BBQ Chicken Breast
Garnished with Fresh Raspberries and Fruit
$33.00 per person

All served Family Style with
Three Green Salad with Mandarin Oranges, Candied Almonds,
Strawberries with Raspberry Vinaigrette and
Farfalle Pasta Salad with Fresh Summer Vegetables
Assorted Dinner Rolls, Butter, Ice Water, Iced Tea, Coffee,
Table service, glassware, white tablecloth, stainless steel
Flatware rolled in colorful napkin
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>
(Also see our Special Picnic Menu available for each concert)

CATERING BY DESIGN
Preferred Caterer for Picnic with the Pops

FRIDAY, JULY 29 & SATURDAY, JULY 30, 2011
OSU MARCHING BAND

COMBINATION COLD TRAY
Serves 8 - 10
Chilled Sliced Tenderloin of Beef with Bleu Cheese and Pine Nuts
And Grilled and Chilled shrimp with Chefs Special Sauce
With Fresh Herbs
$30.00 per person

HOT ENTREE SELECTIONS
Grilled on site
Grilled 10 oz. New York Strip Steak,
With Fire Roasted Peppers and Onions,
Garnished with Fresh Herbs
$35.00 per person

Grilled Balsamic Marinated Chicken Breasts,
With Feta Cheese and Olives
$33.25 per person

All served Family Style with
Chilled Baked Potato Salad and
7 Layer Salad
Assorted Dinner Rolls, Butter, Ice Water, Iced Tea, Coffee
Table service, glassware, white tablecloth, stainless
Steel flatware rolled in colorful napkin



Q’\ Cater

hﬂlﬂlhmﬂq-ﬂl’ e

L -

(Also see our Special Picnic menu available for each concert)

CATERING BY DESIGN
Preferred caterer for the Picnic with the Pops

HORS D’OEUVRES

Served approx. 6:30 p.m.

Trays are designed to serve your table of 8 or 10
Half trays also available!

Combination Tray of Cheese, Fresh Fruit, and Veggies with Dip -
Gourmet Crackers and Flatbread $50.00

Shrimp Tray, Cocktail Sauce and Lemon $80.00
40 Succulent Large Shrimp

Mediterranean Tray $45.00
Hummus, Roasted Red Peppers, Feta Cheese, Black Olives
And Crisp Seasoned Pita

Crisp Tortilla Chips with three Dips - $25.00
Fresh Salsa, Guacamole, Seasoned Sour Cream Dip

30 Chicken Wings $30.00
With a Sweet and Spicy Barbeque Sauce

20 Pulled Pork Sliders $30.00
With Caramelized Onion and Chipotle Mayonnaise
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DESSERTS
(Served During Intermission)

Assortment of Miniature Pastries $50.00/tray
A rich assortment of chocolate, nuts, fruit and butter cream frosted
bite size desserts

Fresh Baked Cookies and Brownies $36.00/tray
Tray Designed to serve 10

Lemon Mist Cake, Whipped Cream $5.00 each
New York Style Cheesecake $5.00 each
Chocolate Loving’ Spoonful Cake, $5.00 each
Pineapple Upside Down Cake, $4.00 each

Greeter’s 7 oz. Ice Cream Cup $5.00 each
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PICNIC STYLE MENU
(Available for each Concert)
$25.00 per person
Served to Table at 6:30 p.m.
* Basket of Tortilla Chips and Salsa

= DINNER:
Served approximately at 7:00 p.m.

CHOOSE TWO MEAT SELECTIONS:
¢ Grilled Hamburgers
* Grilled Hot Dogs
» Grilled Brats
» Grilled BBQ Chicken Breast
@ $2.50 per person additional

Includes Buns or Rolls, Condiments,
Sliced Tomatoes, Pickles, Onions, Lettuce
Served with two family style accompaniments

Package includes disposable tableware, stainless steel flatware rolled in
colorful napkin, ice water, iced tea & coffee
Please visit our ala carte dessert selections for the final touch!
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