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Appetizers

Gourmet Cheese Tray
Roquefort Grapes
Vegetable Tray with Ranch Dip

Blue Cheese Dip with Fresh
Vegetables and Crustinis

Fresh Fruit Platters (Seasonal)
Antipasto Tray
Mushroom Profiteroles
Cheddar Cheese Dill Puffs
Assorted Mini-Wraps
Baked Brie with Apricots

Marinated Mozzarella with Roasted
Vegetable Bruschetta

Banana Spring Rolls

Stuffed Mushrooms with Sausage or
Herb-Cheese

Artichoke Dip/Spinach Dip

Baby Red Potatoes Topped with
Chives and Sour Cream

Crescent Dough Wrapped Sausages
with Mustards

Pizza with Caramelized Onions and
Prosciutto

Pizza with Pesto, Feta Cheese, Sun
Dried Tomatoes and Artichoke
Hearts

Filo Baskets with Cranberries, Brie
and Pecans

Filo Triangles: Chicken Curry,
Prosciutto, Classic Spinach

Endive Filled with Crab & Dill
Tri-Tip on Baguette
Meatball in Cranberry Orange
Brandy Sauce
BBQ Beef or BBQ Pork
Chicken or Beef Satay
Char Sui - Pork Tenderloin
Scallop Cake or Crab Cake
Prawns Wrapped in Snow Peas
Prawns with Cocktail Sauce
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Luncheon Menu

Salads:

Any salad from our menu can be
made into a larger size salad for any
group or choose from Potato, Pasta,

Fresh Fruit, or Coleslaw.

Sandwiches or Wraps:
Trays of Sandwiches/Wraps or
Individual Box Lunches.
Choice of items on Scooters
Menu or Custom Order.

Luncheon Entrees:
Chicken Enchiladas, Lasagna, Beef
Stew, Chicken Alfredo, Taco Salad

Bar, Curry with Rice or Chicken
Crepes

Quiche: Vegetarian, Mushroom
Chicken and Green Onions, Bacon
Spinach and Mushroom, Ham and
Artichoke, Make Your Own
Combination.

Assorted Pasta Dishes

We look forward to helping you with
your catering needs.

209-369-8100
www.ScootersOfLodi.com

Voted
“Best of San Joaquin”
For Three Years
In A Row!

Dinner Menu

Price per person includes all menu
items listed under each menu
choice, as well as bread & butter.
The food is set up buffet style.
These are just sample menus and we
can make changes, accommodate
most requests, or create a menu
just for your event.

Service for the event, depending on
the size and type of service, might
require an additional labor cost.
The cost would be determined upon
final proposal.

Menu 1 - $19.00/Person
Grilled Chicken Breast
Tri-Tip
Garden Salad
Seasonal Vegetables
Jasmine Rice

Menu 2 - $24.00/Person
Stuffed Chicken Breasts with Marsala
Wine Sauce
Julienne Vegetables
Roasted Red Potatoes
Classic Caesar Salad

Menu 3 - $26.00/Person
Grilled Pork Tenderloin
Potato Galette
Seasonal Vegetables
Pear Pecan Salad

Menu 4 - $26.00/ Person
Beef with Green
Peppercorn Sauce
Garlic Mashed Potatoes
Julienne Vegetables
Mixed Greens with Feta, Mandarin
Oranges, Toasted Almonds, Dried
Cranberries
and Red Onions




