
Michelle Sorensen Catering 

 
831-320-5995  •  michelle@michellesorensencatering.com 

 
 

Always fresh & creative 
…with a dash of flair on the side 

 
 

SAMPLE WEDDING SELECTIONS 
 
 

French/Classic American 
Pear and Gorgonzola Salad with Mixed Greens, Walnuts, and Honey-Balsamic Vinaigrette 
Organic Spring Mix with Dried Apricots, Toasted Almonds, and Goat Cheese 
Butternut Squash with Cinnamon Butter 
Classic Potato Gratin with Gruyere and Herbs 
Rosemary Infused Roasted Pork Loin with Dijon Mustard Crème 
Medallions of Filet Mignon with Sauce of Wild Mushrooms and Cabernet  
 
 
 

Italian/Mediterranean 
Tuscan White Bean and Arugula Salad with Organic Tomatoes and Basil Vinaigrette 
Baby Spinach Salad with Dried Cherries, Toasted Nuts, and Hazelnut Vinaigrette 
Grilled and Sliced Portobello Mushrooms with Fresh Oregano 
Classic Ratatouille with Sautéed Eggplant, Onions, Garlic, Zucchini, and Red Peppers 
“Pollo al Limon” with a Caper, Vodka, and Lemon Sauce 
Tuscan Style Slow Cooked Sirloin with Roasted Tomato, Garlic, Capers, and Herbs 

   
 
 
 

 

Full Service Catering and Event Planning Services available. 
The above selections are just a small sample of what we offer. 

Don’t see what you like – give us a call. 
Compare our prices – you will be delighted. 


