WELLS CATERING SERVICE
OFFICE: 763-712-0987
FAX: 763-712-0988

GEORGE WELLS / CELL: 612-990-9991

EMAIL: george@wellscatering.com
WEBSITE: www.wellscatering.com

6139 HWY 10
RAMSEY, MN 55303
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vr over SO years. . .

WELLS CATERING
is a family owned business that has served the entire Metro area since 1975.
We are committed to going above and beyond the satisfaction of our clients.

Social to corporate ... We can cater for any size group from the most casual to the most
formal event that you may be planning. Wells Catering Service will customize
the menu to your exact culinary delights!

With over 30 years of experience, we are sure that our well trained, professional
staff will accommodate your special event just as you deserve!

After examining the pages of our menu, we are certain you will see why so many
people agree that Wells Catering Service is the way to go when you want your
event to be memorable and a complete success!

Sincerely,
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Each Serves 50 People

Bacon-Wrapped Sea Scallops $190.00
Bacon-Wrapped BBQ Shrimp $180.00
Stuffed Mushrooms with Crab & Cheese $122.00
Stuffed Mushrooms with Sausage & Cheese $70.00
Baked Brie with Caramelized Apples & Onions $80.00
Cheese Cubes & Spreads with Crackers $80.00
Crab Cakes with Remoulade Sauce $140.00
Walleye Cakes with Remoulade Sauce $140.00
Canapés $200.00
Meat & Cheese with Salami, Capicola, Prosciutto, Mortadella $200.00
Block Cheese Tray with Brie, Gouda, Gruyere, Fontina & Red Grapes $120.00
Deviled Eggs - Cajun, Smoked Salmon, Bacon & Cheddar $80.00
Teriyaki Chicken Skewers $190.00
Bacon-Wrapped Jalapenos stuffed with Sausage $120.00
Onion Sandwiches $100.00
Mini Reubens $120.00
Shrimp Ceviche $250.00
Prosciutto Wrapped Asparagus with Cucumber Yogurt $120.00
Sliced Beef Tenderloin with Marinated Mushrooms on Hard Rolls $220.00
Lobster Tacos with Salsa $180.00
Smoked Salmon Dip with Crackers $90.00
Pickled Herring $72.00
Spinach Dip with Hawaiian Bread $130.00
Fresh Fruit Tray with Yogurt Dip $70.00
Pepper Jack Spinach Dip with Baguette Bread $80.00
Roasted Red Pepper & Artichoke Dip with Baguette Bread $80.00
BBQ Meatballs $70.00
Swedish Meatballs $110.00
Little Smokies with BBQ or Plum Sauce $80.00
Bacon-Wrapped Smokies with Creamy Brown Sugar Sauce $125.00
Chicken Wings with sauce on the side:

BBQ, Teriyaki, Jamaican Jerk & Buffalo - Bleu Cheese Dressing $150.00
Vegetable Tray with Dill Dip $60.00
Mexican Dip with Chips & Salsa $100.00
Bruschetta with Baguette Bread $120.00
Jumbo Shrimp with Cocktail Sauce $250.00
Head-On Smoked Salmon with Crackers (serves 100 people) $230.00
Chili-Lime Chicken Skewers with Cilantro Serrano Cream Sauce $190.00
Egg Rolls with sauce on the side:

Thai Peanut, Orange, Sweet & Sour $120.00
Southwestern Egg Rolls with Cool Avocado Sauce $160.00
Black Bean & Corn Quesadilla with Cool Avocado Sauce $80.00
California Rolls $180.00
Spring Rolls with Orange Sauce $180.00
Cream Cheese Wontons $120.00
Mouth of Hell Dippers with Salsa $100.00
Watermelon Boat $100.00
Mini Quiche $190.00
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JUST A FEW SELECTIONS ...

we have to offer for your upcoming EVENT

If there is something you have in mind that is not listed, PLEASE ... don't hesitate to ask!
With all of our experience, WELLS CATERING SERVICE has the know-how to satisfy your request.
Together, we can create a menu that will leave your guests awed with culinary delight!

The following are served Buffet-Style: BEEF, PORK, CHICKEN, SEAFOOD, POULTRY & FOWL entrées
include one selection from each category. Plated Meals are an additional $2.50 per person.

SALAD CHOICES:

House served with Parmesan Peppercorn Dressing

Caesar

Seven-Layer

Mixed Field Greens with Fresh Strawberries & Raspberry Vinaigrette
Spinach with Bacon, Red Onion, Hard-Boiled Egg & Tomato Dressing
Sweet N’ Creamy Bacon & Cauliflower (a local favorite)

Caprese (upgrade for $2)

Strawberry Asparagus (upgrade for $2)

SIDES: VEGETABLE CHOICES:

Nutty Rice Baby Glazed Carrots

Asiago Mashed Potatoes Green Beans/Almondine

Baked Potato with Sour Cream & Butter Peas

Mashed Potatoes & Gravy Buttered Corn

Scalloped Potatoes Asparagus with Hollandaise Sauce

Au Gratin Potatoes (upgrade for $2 - Plated Meal Only)
Roasted Red Potatoes Key Largo Blend

Garlic Mashed Potatoes Sautéed Veggies

Wild Rice Blend with Bacon Garnish ADDITIONAL SIDES - $2 / Per Person

Apple Wild Rice Bread Dressing

Twice Baked Potatoes

Cous Cous & Red Grains

Three-Cheese Pasta with Scallions & Bacon
ADDITIONAL SIDES - $2 / Per Person

BREAD CHOICES:

Breadsticks

Dinner Rolls

Hard Rolls

Garlic Bread Loaves
Focaccia Bread
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BEEF WELLINGTON (3 0z,) - Plated Only

Prepared perfectly $32.00
BEEF TENDERLOIN (1002,

Slow-roasted to lock in juice & our special seasonings $35.00
PRIME RIB (100z)

Slow-cooked to perfection, an excellent choice for any event! $25.00
TOP SIRLOIN (100z)

A delicious top sirloin steak! $20.00
NEW YORK STRIP (100z)

Grilled to absolute perfection ... $30.00
RIBEYE (100z2)

Grilled to your exact specifications for complete satisfaction $25.00
BEEF ROAST

A delicious Sunday afternoon favorite, just like Mom used to make! $18.00
ADD-ON:

BROILED SHRIMP/COCONUT SHRIMP (serving size: 3/ person) $7.00
SCALLOPS (serving size: 3/person) $7.00
LOBSTER TAIL Market Price

TOP ONE OF THESE BEEF ITEMS FOR ONLY $2
BORDELAISE

BEARNAISE

BLEU CHEESE

PEPPERCORN SAUCE

MUSTARD CRUSTED
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CHICKEN BREAST

Tender, juicy chicken breast cooked to perfection, topped with one of our signature sauces $18.00

Wells Catering Signature Sauces ~

Supreme = This creamy, tantalizing sauce is sure to please any appetite!

Gal‘liC Wh|te Wine MUShroom Sauce = Our homemade mushroom sauce is prepared

with fresh mushrooms, white wine, secret spices & heavy whipping cream
Pineapple Glaze - sweet & tasty:

Ethee Sauce = Tastefully prepared with heavy whipping cream, peppers,
onions & a touch of Cajun seasonings!

H0|S|n = Sweet Asian BBQ
Honey DI]Oﬂ = Naturally sweet honey with a touch of Dijon

Brushcetta Topplng = Fresh tomatoes, basil & red wine vinaigrette

SALTIMBOCCA CHICKEN

Stuffed with prosciutto ham, Italian herbs & cheeses $20.00
ARTICHOKE PARMESAN CHICKEN

Stuffed with artichokes, parmesan cheese & special seasonings $20.00
MUSHROOM EN CROUTE CHICKEN - piated Only

Chicken breast with mushrooms wrapped in a puff pastry shell $22.00
CHICKEN OSCAR

Stuffed with crab meat topped with hollandaise sauce & asparagus spears $19.00
CHICKEN CORDON BLEU

Creamy Swiss cheese with ham tucked in a juicy chicken breast $18.00
EIGHTH-CUT BAKED CHICKEN

Seasoned to perfection ... cooked juicy! $18.00

EIGHTH-CUT FRIED CHICKEN

Seasoned to perfection ... fried perfectly! $18.00
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BAKED HAM (s 0z,

Pit-roasted with choice of pineapple or honey-molasses glaze

GRILLED CENTER-CUT PORK CHOPS

Juicy, center-cut boneless pork chops

ROASTED & CARVED PORK TENDERLOIN

Served with choice of sauce; rum, bourbon or bruschetta

PORK ROAST

Whole, tender pork roast slow-cooked for maximum flavor

BABY BACK RIBS (HALF RACK)

A delicious, smoked - sweet & spicy favorite!
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TENDER & YOUNG TURKEY

Whole, slow-roasted & hand-carved fresh turkey

FARM RAISED DUCK (12 buck)

Whole roasted & served with choice of orange or plum sauce

PEN RAISED PHEASANT (1/2 PHEASANT)

Seasoned & roasted to a juicy perfection & served with our own hunter’s sauce!

“ WELLS
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$18.00
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$25.00

$38.00
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ORANGE ROUGHY (100z) - Plated only

Tender & flaky, broiled & topped with orange zest butter $22.00
GRILLED SALMON 80z,

Grilled & topped with a honey dijon dill sauce $22.00
SHRIMP STUFFED SALMON (s oz,

Fresh salmon stuffed with shrimp & topped with bearnaise $27.00
CRAB STUFFED SALMON (s 0z,

Fresh salmon stuffed with crab & lobster sauce $27.00
BLACKENED SWORDFISH (10 0z)

Meaty swordfish steak with fennel sauce $22.00
FRESH WALLEYE ALMONDINE (10 0z,) - Plated Only

A Minnesota favorite ... you will absolutely love it! $22.00

GRILLED TUNA STEAK (100z)

Grilled tender & juicy $25.00
SEAFOOD SCAMPI

Scallops, shrimp & crab sautéed in butter, garlic & our special seasonings $27.00
COCONUT SHRIMP

Fried flaky shrimp served with sesame seed sauce $22.00
BROILED SHRIMP

Butterflied shrimp baked in butter & seasonings $22.00
SHRIMP SCAMPI

Shrimp sautéed in butter, garlic & our special seasonings $22.00
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We are able to provide you with many different combinations of PASTA, MEATS & SAUCES!
Here are just a few ...

PASTA BAR

Pick two sauces, two pastas & one meat. Includes salad, vegetable & bread $17.00

Wells Catering Signature Sauces ~

Creamy A|f|‘8d0 = A creamy blend of heavy whipping cream,
garlic, spices & parmesan cheese

Cajun AlerdO = Same as our traditional alfredo with a twist of spicy cajun seasoning
Garlic White Wine Mushroom - a creamy gariic blend of

fresh mushrooms, white wine & other seasonings

Marlnara = A chunky blend of tomatoes, onions, peppers & seasonings
make this pasta sauce perfect for any pasta entrée

Ca_]un Marmara = Our tangy marinara mixed with cajun seasonings
F|Ve Cheese = A flavorful blend of 5 different cheeses makes this sauce delicious!

14
Ethee = Tastefully prepared with heavy whipping cream, peppers,
onions & a touch of Cajun seasonings!

PASTA CHOICES: (Pick Two)

Penne - Cavatappi - Bow Tie - Rotini - Rigatoni

PICK ONE MEAT:
4 0Z. CHICKEN BREAST - MEATBALLS - ITALIAN SAUSAGE

LASAGNA BUFFET

Includes salad, vegetable & bread $17.00

GROUND BEEF & SAUSAGE LASAGNA WITH MARINARA SAUCE
and
VEGETABLE LASAGNA WITH ALFREDO SAUCE & GARDEN VEGETABLES

H ELL
by “::lmnmas

S
~——" P/ 763.712.0987 E/GEORGE@WELLSCATERING.COM F/763.712.0988

ALL PRICES ARE SUBJECT TO CHANGE & CANNOT BE GUARANTEED UNTIL 90 DAYS PRIOR TO THE EVENT ~ ALL PRICES ARE SUBJECT TO LOCAL & STATE TAXES




- WHEE Tie Rk

MEXICAN BUFFET / $22.00

Mexican Egg Rolls

Shrimp Ceviche

Mexican Dip with Chips & Salsa
Hard & Soft Shells

Taco Meat / Ground Beef & Chicken
Fajitas / Steak & Chicken
Spanish Rice

Refried Beans

Black Beans

Shredded Cheddar Cheese

Sour Cream

Onions

Black Olives

Tomatoes

Guacamole

Pico de Gallo

Fruit Salsa with Cinnamon Chips

WINE SUGGESTION / Little Penquin Pinot Noir $17

ORIENTAL BUFFET / $22.00

Egg Rolls with Thai Peanut Sauce
Cream Cheese Wontons with Soy Sauce
Spring Rolls with Mustard Sauce
Oriental Salad

Beef Stir Fry

Chicken Stir Fry

Vegetable Stir Fry

Shrimp Stir Fry

White Rice

Fried Rice

Lo Mein

Fortune Cookies

WINE SUGGESTION / Dynamite Sauvignon Blanc $22

i WELLS
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NEW ORLEANS BUFFET / $22.00

Gumbo Soup

Creole Onion Soup

Jambalaya with Rice

Hard Rolls

4 Oz. Chicken Breast with Bearnaise Sauce
Tchopatula Potatoes

Red Beans & Rice

Blackened Top Sirloin

Asparagus

Praline Ice Cream

WINE SUGGESTION / Penfolds Shiraz $23

BBQ BUFFET / $18.00 - Grilled On-Site

INCLUDES:
Potato Chips
Baked Beans
Fresh Fruit
Cookies
Canned Pop
Bottled Water

Pick Two:
Hamburgers, Hot Dogs, Bratwurst, Chicken Breast, BBQ Beef, Jamaican Jerk Pork

INCLUDES:
Lettuce
Tomatoes
Sprouts
Cheese
Ketchup
Mustard
Mayo

Pickle Relish
Sauerkraut

Pick Two:

Grilled Corn on the Cob, Potato Salad, Three Bean Salad, Cole Slaw, Oriental Cole Slaw,
Broccoli & Bacon Salad, Veggie Pasta Salad, Buffalo Chicken Lettuce Salad,

Tuna Pasta Salad, Ham Pasta Salad, Chicken Pasta Salad
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MINI CHOCOLATE DESSE FFETS

Chocolate Dipped Strawberries & Fruit, Chocolate Cups with Chocolate Mousse,

Assorted Mousse, Petit Fours & Mini Cheescakes $5
CHEESECAKE

Topped with choice of fruit, chocolate or caramel with chopped nuts & whipped cream $5
STRAWBERRY SHORTCAKE $4
TRIPLE CHOCOLATE CAKE $4
WHITE CHOCOLATE FRUIT TART $3
CARAMEL CAKE $4
GERMAN CHOCOLATE CAKE $4
LEMON CAKE $4
COOKIES $1
ASSORTED PIES

Pecan, Cherry Lattice, Blueberry Lattice, Dutch Apple or Pumpkin $3
ASSORTED BARS $1

~ KA I e
CHICKEN STRIPS

Served with applesauce & mac n’ cheese $10 per person

HAMBURGER

Served with applesauce & tater tots $10 per person

PEPPERONI PIZZA

Served with applesauce $10 per person
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REFRESH

Fountain Soda (free refills) $1.75
Unlimited Fountain Soda (per person attending) $1.00
Canned Pop $1.00
Bottled Water $1.50
Coffee (regular or decaf) $18.00 per gallon
Punch $18.00 per gallon
Iced Tea $18.00 per gallon
Lemonade $18.00 per gallon
MIXED DRINKS

Call Drinks (Captain Morgan, Bacardi, Absolut, etc.) $4.50
Premium Drinks $4.75 - $6.75

BEER

Domestic Beer (bottle) $3.50
Premium Beer (bottle) $4.50
16 Gallon Keg - Domestic $300.00
16 Gallon Keg - Premium $350.00
Coastal Vines (Merlot, Chardonnay, White Zinfandel & Cabernet) $6.00
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SNACKS LATE NIGHT PARTY PLATTERS

Spanish Nuts 5# $15.00 Deli Meat Trays $400.00
Turkey, Smoked Turkey, Roast Beef, Ham & Salami

Dry Roasted Peanuts 2.5# $15.00

Mixed Nuts with Peanuts 2.5# $30.00 Deli Cheese Tray

Trail Mix 5# $60.00 Swiss, Pepper Jack & Cheddar

Deluxe Snack Mix 10# $60.00 Includes: lettuce, tomatoes, sprouts, mayonnaise
Goldfish Snack Crackers 2# $15.00 & mustard. Small sandwich buns & croissants,
Pretzels 5# $33.00 chips with dip & pretzels. (serves 150 people)
Wedding Mints 4# $15.00
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MERLOT

Coastal Vines $15.00
Columbia Crest $17.00
Jacobs Creek $16.00
Chateau St. Michelle $18.00
CHARDONNAY

Coastal Vines $15.00
Columbia Crest $17.00
Jacobs Creek $16.00
Chateau St. Michelle $18.00
CABERNET

Coastal Vines $15.00
Columbia Crest $17.00
Jacobs Creek $16.00
Chateau St. Michelle $18.00
INTERESTING WHITES

Coastal Vines/Pinot Grigio $15.00
Tiziano/Pinot Grigio $18.00
Brancott/Sauvignon Blanc $19.00
Chateau St. Michelle/Reisling $18.00
Cypress/White Zinfandel $16.00
INTERESTING REDS

Jacobs Creek/Shiraz $16.00
Gnarleyhead/Zinfandel $18.00
Smoking Loon/Pinot Noir $19.00
Astica/Malbec $15.00
CHAMPAGNE

Crane Lake/Spumante $16.00
Stanford Brut/Sparkling $15.00
Prosecco/Sparkling $18.00
Kristian Regal/Sparkling Cider $15.00

i WELLS
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