Coco’s Catering
At the Duluth Athletic Club
320 West Superior Street
Medical Arts Building
Duluth, MN 55802
(218) 720-6100 Phone
(218) 727-6064 Fax

Party Platters and Warm
Appeti zers

Chilled Platters and Bow s
Shrinp Cocktail Platter

$137.00 per tray

Classic served dusted with Cajun spices and cocktail sauce
Priced 50 pieces per tray

Snmoked Salnmon Fillet Pl atter

One Size Fillet Serves 30-40
75.00

Served with crackers, honey mustard and sliced cucumbers

Poached Sal non Pl atter

65.00 per platter
One Size Fillet Serves 30-40. Served with cucumbers and dill sauce and crackers.



Pork Tenderl oin Open Faced

Crostini Platter

125.00 per platter/ 50 pcs per platter
Lean porK tenderloin on a toast round with assorted toppings

Bruschetta with Tuscan Sal sa

Pl atter
82.50 / 50 pcs per platter

Crostini made with a relish of sun dried tomatoes, Ralamata olives, roasted peppers and olive oil

Kansas City Roast Beef

Tenderloin Crostini Platter

137.50 / 50 pieces per platter

A delicious beef tenderloin marinated with garlic and cracked black pepper.Served with a creamy
horseradish sauce on a toasted French bread round.

Open Faced Sal non Crostini

Pl att er

75.00/ 50 per tray
Toasted French bread rounds topped with a smoRed salmon cream cheese.

Stuffed Orchid Pl atter

75.00/ 50 pieces per platter
Yes, mini orchids are edible! These are stuffed with country pate, a stunning addition to your lineup!

Dol mades Pl atter

50.00/ 50 pieces per platter
A Savory stuffed grape leaf with lemon rice, onions, mint and dill.

Mexican Roll up Platter
50.00/ 50 pcs
Mini Flour tortilla pinwheel sandwiches with
assorted Meats and cheeses with Mexican
flavors.

Chilled Italian Beef Platter

$102.00- Serves 25 $149.00- Serves 50
Thinly sliced house roasted beef, drizzled with olive oil and cracked pepper. Mini buns available.



Honey Smoked Turkey Breast

Platter

§ 83.00- Serves 50
Thinly sliced and served with a honey mustard. Mini Buns available.

Pasta Primavera Bowl

$42.00- Serves 25 as a reception side or 15 as a vegetarian entree

$72.00- Serves 50 as a reception side or 25 as a vegetarian entree
Pasta with seasonal vegetables and a light vinaigrette dressing

Coco’s French Potato Salad Bowl

$68.00- Serves 50
House made and a real crowd pleaser

Seasonal Vegetable Platter

$79.00—- Serves 50
A confetti of the freshest sticks and buds of the season. Served with dip.

Grilled Vegetable Platter

$105.00-Serves 50
Seasonal vegetables grilled with a balsamic drizzle

Assorted Fresh Fruit Chunks
$46.50 —serves 25  $82.00 — serves 50

Assorted Cubes Cheese Platter

$56.00 =Serves 25 $106.00-serves 50
Served with crackers and garnished with fresh fruit

Wisconsin Cheese Torta Platter
68.00 - Serves 50

A mix of regional soft cheeses, wild rice, craisins, and wrapped in spiced nuts
Served with cracRers and a fruit garnish



Warm Appetizers

Creamy Artichoke Cheese Bake
$43.50 — Serves 25  $108.00 Serves 50

Warm Maple Glazed Cognac Baked

Brie Cheese
1- kilo -One Size- 62.00

Served with crackers

Swedish or BBQ Meatballs

$7.25 per dozen- minimum 5 dozen

Mediterranean Meatballs

7.95 per dozen/Minimum 5 dozen
Greek style meatballs served naked with a yoghurt sauce on the side.

Stuffed Mushrooms

1.75 each/ Minimum 5 dozen
Stlver Dollar Mushrooms filled with wild rice and Italian Sausage. Vegetarian version available.

Assorted Warm Mini Tartlets

1.50 each/Minimum 4 dozen
Mini Pastry cups filled with an assortment of meat and vegetable fillings.

Little Smokies

1.35 per portion/Minimum 50 portions
4 smokies per portion, Baked in a honey mustard glaze.

Marinated Steak Bites

1.65 each/Minimum 7 dozen
Pacific Rim inspired flank steak wrapped around a water chestnut.



Indo Chicken Satay
$1.70 each- Minimum 5 dozen

Marinated in Indonesian spices and Served with a peanut sauce.

Spinach Filo Triangles
$ 1.65 each- Minimum 4 dozen

Bacon Wrapped Scallop with Sweet
Chili Glaze
2.75 each/Minimum 4 dozen

Mini Cajun Crabcakes

2.25 each/Minimum 7 dozen
A classic crabcake served with Remolaude Sauce

Pesto Potatoes on the Halfshell
$1.25 each- Minimum 5 dozen

Red bliss potatoes double stuffed with parmesan cheese, pesto and roasted garlic
Spinach Pakoras Fritters with

Cilantro Chutney

$1.75 each- Minimum 6 dozen
A vegetarian delight made with spinach, potato and chickpea flour

Wild Mushroom Strudel
$1.75 each- Minimum 7 dozen



Dessert

Sweet Indulgence Tray

A selection of assorted brownies and bars
$36.50- 48 % bars $72.50 — 96 % bars



