
 

  

GET FED!  

 

4315 Action Street 
Garland, TX 75252 
469.450.1814 

www.gogourmetcatering.com 

 



DIAMOND WEDDING 
MENU ( S E L E C T  T W O )  

MARYLAND CRAB CAKES  
Remoulade and Garlic Aioli 

BOUCHEE PUFFS 
Cremini Mushrooms and Camembert 

ENDIVE 
Cured Salmon and Flying Fish Roe 

CROSTINI 
Duck breast and Fennel Raisin Compote 

FLANK STEAK 
Caramelized Onion Marmalade with 
Horseradish Crème on Sour Dough Crouton 

PROSCIUTTO WRAPPED HEARTS 
OF PALM 
Bitter Green Chimichurri Sauce 

PLATTERS ( S E L E C T  O N E )  

TROPICAL FRUIT DISPLAY 

EUROPEAN CHEESE AND BERRY 
DISPLAY WITH CRACKERS AND 
CROSTINIS 

GRILLED VEGETABLE DISPLAY 
  

  ENTRÉES ( S E L E C T  O N E )  

CARVED BEEF TENDERLOIN 
STATION  
Horseradish, Stone Ground Mustard, Au Jus, 
Rustic Rolls 

NORTH ATLANTIC SALMON  
Maryland Crab Hollandaise 

HERB AND MUSTAR CRUSTED 
LAMB CHOPS 

CARVED STUFFED CHICKEN   
Prosciutto, Mozzarella, Sundried Tomatoes, 
Cremini Mushrooms in a Madeira Sauce 

SIDES ( S E L E C T  T H R E E )  

 

FIELD GREEN SALAD WITH SLIVERED ALMONDS, 
SLICED STRAWBERRIES AND TEXAS GOAT 
CHEESE  

MESCLUN AND ARUGULA MIX WITH DRIED 
APRICOTS, SPICED PECANS, AND RICOTTA 
SALATA 

SAUTÉED BABY SUNBURST SQUASH AND 
CORGETTES 

ASPARAGUS DRIZZLED WITH LEMON OLIVE OIL 

TRUFFLED MAC-N-CHEESE  

PARMESAN POTATO AU GRATIN 

 

 



WHAT’S INCLUDED…  

Rolls and Butter 
 
Water, Coffee and Iced Tea Service   
 
Displays, Chafers and Passed Trays and China 
Plates 
 
Glass Water and Wine Goblets  
 
Buffet China Plate Service Including Salad and 
Dinner Plates 
 
Stainless Silverware and Linen Napkins 
 
Cake Cutting Service 
 
  

  PRICE PER PERSON 
$55.99 ( B A S E D  O N  1 0 0 P P )  

Sample Price for 100 Guests = $5599.00 
 
20% Equipment and Labor Charge - $1119.80 
 
Sales Tax (8.25%) - $554.30 
 
Suggested Gratuity - $800.00 
 
Sample Total - $8033.10 



GOLD WEDDING MENU 
( S E L E C T  T W O )  

CHILLED GULF SHRIMP SHOOTERS 
Chipotle Cocktail Sauce 

TARTLET 
Artichoke and Spinach with Lemon Aioli 

DUO OF BRUSCHETTAS 
Tomato Basil and Gorgonzola, Pecan and Pear 

DATES 
Stuffed with Pancetta and Danish Blue 

PHYLLO CUPS 
Tri-Colored Peppers Mousse with Slivered Grape 

SMOKED SALMON 
Chive Crème Fraiche, Red Onion, Egg on Lavosh 

PLATTERS ( S E L E C T  O N E )  

SEASONAL FRUIT DISPLAY 

DOMESTIC CHEESE DISPLAY WITH 
CRACKERS  

VEGETABLE CRUDITE DISPLAY 
 

  ENTRÉES ( S E L E C T  O N E )  

TRI-TIP SIRLOIN CARVING STATION  
Horseradish, Stone Ground Mustard, Au Jus, 
Rustic Rolls 

PORK TENDERLOIN WITH AN 
APPLE LEAK CONFIT 

PARMESAN HERB CRUSTED 
TILAPIA WITH SWEET CHILI AND 
BALSAMIC GLAZE 

CHICKEN MILANSE WITH LEMON 
CAPER BUERRE BLANC 

SIDES ( S E L E C T  T H R E E )  

 

SPINACH SALAD WITH FUJI APPLES, CANDIED 
WALNUTS AND DANISH BLUE CHEESE 

TRADITIONAL CAESAR 

CHEF’S VEGETABLE MELANGE  

FRENCH GREEN BEAN ALMONDINE 

BASIL MASHERS 

WILD RICE PILAF WITH CRANBERRY AND 
ALMONDS 

ROSEMARY AND PEPPER ROASTED NEW 
POTATOES  



WHAT’S INCLUDED…  

Rolls and Butter 
 
Water, Coffee and Iced Tea Service   
 
Displays, Chafers and Passed Trays and 
Upgraded Plastic Plates 
 
Buffet China Plate Service Including Salad and 
Dinner Plates 
 
Glass Water Goblets  
 
Stainless Silverware and Linen Napkins 
 
Cake Cutting Service 
 

  PRICE PER PERSON 
$35.99 ( B A S E D  O N  1 0 0  P P )  

Sample Price for 100 Guests = $3599.00 
 
20% Equipment and Labor Charge - $719.80 
 
Sales Tax (8.25%) - $356.30 
 
Suggested Gratuity - $500.00 
 

Sample Total - $4818.80 



SILVER WEDDING MENU 
( S E L E C T  T W O )  

SWEDISH MEATBALLS 

ARTICHOKE HERB MUSHROOMS 

POTATO SKINS 
Cheddar, Bacon, Chives, Sour Cream 

MINI QUICHE 
Swiss and Ham 

DEVILED EGGS 

VEGETARIAN EGG ROLLS 
Dipping Sauce 

 

  ENTRÉES ( S E L E C T  O N E )  

PENNE RIGATE  
Grilled Chicken, Sundried Tomatoes, Broccoli in 
Parmesan Cream Sauce 

CHICKEN SPINACH LASAGNA 

CHOPPED STEAK WITH MARSALA 
MUSHROOM SAUCE 

BAKED SPINACH ARTICHOKE 
CHICKEN  

SIDES ( S E L E C T  T H R E E )  

 

GARDEN SALAD 

TRADITIONAL CAESAR 

VEGETABLE MEDLEY 

BACON AND ONION GREEN BEANS 

GARLIC MASHED POTATOES 

PARMESAN HERB COUSCSOUS 

 



WHAT’S INCLUDED…  

Rolls and Butter 
 
Water and Iced Tea Service   
 
Displays, Chafers and Passed Trays and 
Upgraded Plastic Plates 
 
Disposable Buffet Plastic Plate Service Including 
Salad and Dinner Plates 
 
Plastic Water Glasses 
 
Plastic Silverware and Paper Napkins 
 
Cake Cutting Service 
 

  PRICE PER PERSON 
$22.99 ( B A S E D  O N  1 0 0  P P )  

Sample Price for 100 Guests = $2299.00 
 
20% Equipment and Labor Charge - $459.80 
 
Sales Tax (8.25%) - $227.60 
 
Suggested Gratuity - $300.00 
 

Sample Total - $3286.40 



 

 

 

 


