ROSÉ caters events in Orange and Los Angeles
Counties in California and in Charleston, South
Caroilna, Palm Beach, Florida and New York, New
York offering recipes from a life well-traveled,
highlighting grand food and wine experiences from
around the world. The inspiring, ever-evolving menu,
features food created from the highest-quality, locallysourced ingredients.
ROSÉ is headed by Caroline Smile, a chef/owner who
opened Michelin star restaurants in Manhattan
including the famed Spotted Pig, designed OTTO
enoteca pizzeria, started the Charleston Wine + Food
Festival, worked across the country in four and five star
restaurants and hotels and is the daughter of a
prominent Washington DC restaurateur.
All menus presented here are a suggestion of what
could be. Bespoke menus are available for every
event.

Brand Launches
Store Openings
Showers
Cocktail Events
Birthday Parties
Engagement Parties
Girl's Night
Weddings
Corporate Events

WHAT ROSÉ HAS TO OFFER
Bespoke Menus
G-gluten-free
V-vegan
assorted display items & full staffing services also
availble, all items listed available as passed tray
service or self-serve food stations
suggested serving size for mini bites
Light 4 to 6 per person
Heavy 8 to 12 per person

TO PLACE AN ORDER PLEASE EMAIL US:
CATERING@SOIREESBYROSE.COM
PLEASE ALLOW 48 HOURS FOR ORDERING IN
ORANGE & LOS ANGELES COUNTIES
MINIMUM $500
ALL OTHER LOCATIONS:
A TWO WEEK NOTICE IS REQUIRED
SUBJECT TO AVAILABILTY
MINIMUM $1500.00
OUR CATERING OFFICE IS OPEN:
MONDAY-FRIDAY 9AM TO 6PM PST
FOR DELIVERY A ONE HOUR WINDOW IS REQUIRED
PLEASE ADVISE IF YOUR WOULD LIKE CUTLERY,
NAPKINS, DISPOSABLE PLATES, ETC.
RENTAL OF TIERED DISPLAYS, FINE CHINA, VINTAGE
PLATES, FLATWARE, LINENS, & BUFFET STYLING
SERVICES ARE ALSO AVAILABLE
FOR AN ADDITIONAL FEE.
ALL DELIVERIES ARE DROP OFF ONLY.
IF YOU REQUIRE SET UP,
ADDITIONAL CHARGES WILL APPLY
ALL PRICES ARE PRE TAX & A 15% SERVICE FEE/
GRATUITY WILL BE ADDED TO ALL CATERING
ORDERS UNLESS OTHERWISE REQUESTED.

BREAKFAST

MUFFINS & BREADS
banana walnut
blueberry crumb
iced blueberry lemon
raspberry olive oil
pineapple cream cheese
lemon poppyseed
pumpkin
chocolate chip
1 loaf - $38
1/2 loaf - $20

1 dozen mini
muffins - $30

COOKIES
lime meltaways
iced lemon shortbread
chocolate chip
oatmeal
peanut butter
ginger
cherry cheesecake swirl
espresso chocolate chip G
chocolate chip shortbread
4" cookies
1 dozen - $40
1/2 dozen -$21

mini cookies
1 dozen - $24

PARFAITS
honey yogurt, red fruit, coconut maple granola
berries, whipped cream, lemon curd
8 full servings - $50
1 dozen mini - $30

MINI CAKES
Flavors
chocolate, vanilla, coconut or almond
Fillings
raspberry, lemon curd, strawberry, nutella,
almond, chocolate ganache, coconut or icing
Icings
vanilla, chocolate, strawberry, lavender
1 dozen mini cakes -$30

OTHER PASTRIES
Doughnuts Boules
plain, nutella, raspberry jelly, coconut cream
Iced Phyllo Fruit Tarts
raspberry, blueberry, strawberry, blackberry
1 dozen mini - $30

LUNCH & BRUNCH

DEVILED EGGS
classic
+smoked salmon
spicy bacon bleu
truffle parmesan
1 dozen - $30

TEA SANDWICHES
cucumber
watercress
chicken salad
egg salad
salmon
shrimp salad
tuna salad
ham
1 dozen - $30

CREPES
lemon
cinnamon sugar
nutella
fruit (pick one)
1 dozen - $30

TOAST
(please specify bread)
Tartine-multigrain
Bruschetta-rustic
Toast-sourdough
Flatbread-pizza
Focaccia
Avocado, Peppadew, Goat Cheese, Watercress
Ricotta, Lavender, Honey, Black Pepper
Egg Salad, Celery, Grated Radish, Arugula
Salmon, Creme Fraiche, Red Onion, Pink Peppercorn
Olive Tapenade, Roasted Sweet Peppers, Goat Cheese
Gruyere and Parisian Ham
Curry Chicken, Walnuts, Scallions
Heirloom Tomato, Basil V
Chickpeas, Rosemary, Balsamic V
Prosciutto, Fresh Mozzarella, Tomato, Basil
1 dozen -$55
1/2 doz-$30

SALADS
Orzo
sun-dried tomato, pine nut, mozzarella, basil italian dressing
Farro
apple, red onion, radicchio, walnut V
Greek
romaine, cucumber, tomato, feta, red onion, olives, lemon-oregano
dressing
Tabouleh
bulgur, tomato, parsley, red onion, lemon V
Farmer's
local market fresh vegetables, dijon vinaigrette V
Beet
sliced roasted beets, ricotta, arugula, citrus dressing
Asparagus
shaved asparagus, ricotta, black pepper, lemon dressing
Watermelon
cubed watermelon, feta, tomatoes, mint, white balsamic dressing
Nicoise
tuna, haricots verts, olives, potatoes, capers, egg, dijon vinaigrette
Zoodle
raw zoodles, sweet bell pepper, carrots, scallion, cashew, ginger
basil dressing V

SALADS CONT.
Citrus Fennel
fennel, pink grapefruit, clementine, blood orange, lemon dressing
Celery Fennel Walnut
shaved celery, fennel, toasted walnuts, parmesan, lemon dressing
Broccoli Slaw
broccoli, apple, currants, shallot, toasted almonds, buttermilk
dressing V
Palm
hearts of palm, artichokes, sun dried tomatoes, pine nuts V
Strawberry
mesclun, strawberries, parmesan, toasted pecans, balsamic
dressing
Neon
jicama, grated carrots, pumpkin seeds, oranges, citrus dressing V
Caprese
mozzarella, tomato, basil, evoo, maldon sea salt (balsamic
optional)
Waldorf
apple, celery, walnuts, grapes, aioli
Large Bowl serves 8-10 people $50
+4 oz Grilled or Picante Chicken or Grilled or Poached Salmon $20
Mini Bowl 1 dozen - $30
Side Salad -$4 per person (mesclun, dijon vinaigrette)

QUICHE
Lorraine
gruyere & lardon
Marina
sweet onion & herbs
Allegra
sun-dried tomato & goat cheese
June
spinach & mushroom
Morgan
bacon, parmesan & black pepper
grand - $40
petite 1 dozen - $30
(crustless frittatas upon request)

SANDWICHES
Lobster Roll
bun, lobster, mayo, chive,
parsley, lemon
Parisian
baguette, ham, butter
Curry Chicken
croissant, romaine
6 sandwiches- $52
12 sandwiches - $100
1 dozen mini - $36
Sliders
choose one: turkey, beef or veggie
with pickle & bbq, aioli or A1 sauce
Pigs in a Blanket
phyllio, mini hot dogs, mustard
1 dozen - $36

PLATTERS

ARTISINAL CHEESE BOARD
assortment of cheeses, bread, nuts, fruit & honey
CHARCUTERIE PLATTER
assortment of meats, breads, mustard, pickles &
olives
SHRIMP COCKTAIL
old bay poached shrimp, homemade cocktail sauce
10 servings - $100
SMOKED OR POACHED SALMON
aioli, rye bread
10 servings - $125
CRUDITES PLATTER
seasonal vegetables, sun dried tomato goat
cheese dip, hummus or buttermilk dill dressing
10 servings - $70
FRESH FRUIT PLATTER
selection of seasonal fruit & berries
10 servings - $60
MILK & COOKIES
assorted cookie tray with peanut butter, oatmeal &
chocolate chip cookies with milk shots
10 servings - $70

LUNCH & EVENING

CANAPES
Cucumber
cream cheese, maldon sea salt, dill
Salmon Mousse
caper, creme fraiche, lemon
Pimento Cheese
tomato, pickled okra
Meat Terrine
ricotta, garlic chip, pepper
Shrimp Spread
coconut, sweet chili sauce

BITES
Arancini
prosciutto sage mozzarella
tikka masala
shrimp scallion sweet chile
Spoons
scallop, creamed corn grits
scallop, beet risooto
scallop, bacon, mashed potato
shrimp, creole sauce
fried chicken and gravy

Tuna Wonton
wasabi, hoisin, pickled ginger
1 dozen - $36

DIPS
hummus
sundried tomato basil goat cheese
pimento cheese
spinach artichoke parmesan
+ crab $8
(served with crackers)
guacamole (with chips)
1/2 quart - $36

Crabcakes
1 dozen - $46

SOUPS
Butternut Squash
cinnamon, creme fraiche
or lemongrass, yogurt
White Bean & Sausage
sweet & spicy sage sausage, chard
Gazpacho
Broccoli or Artichoke
Strawberry or Cucumber

Pot serves 8-10 people - $50
Shots 1 dozen - $30

BISCUITS
pimento cheese
sage prosciutto cream
southern ham and cheddar
cinnamon
strawberry shortcake
fried chicken + $6
2 dozen - $36
plain 2 dozen - $30

DUMPLINGS & ROLLS
Dumplings
sweet pork scallion
jalapeno chicken cilantro
spicy pork sambal
thai shrimp sweet chili
crab rangoon
1 dozen - $36
Summer Rolls
Garden: rice noodles, cucumber, basil, mint,
scallion, bell pepper, bean sprout
Shrimp: rice noodles mango, shrimp, basil,
cucumber, scallion
1 dozen - $36

STREET TACOS
chicken, slaw, chipotle crema
shrimp, guacamole, cotija
carnitas, pineapple, radish
steak, slaw, jalapeno crema
mahimahi, slaw, chipotle crema
chorizo, jalapeno, lime crema
black bean, mango, avocado
lobster, slaw, mango salsa + $8
1 dozen - $36

SKEWERS & LOLLIPOPS
CHICKEN TERIYAKI, sesame
SEARED TUNA, hoisin ginger
SCALLOPS, remoulade
SHRIMP & BACON, jalapeno ranch
CAPRESE, balsamic dressing
WATERMELON FETA, balsamic dressing
FILET ASPARAGUS, horseradish cream
JERK CHICKEN, chimichurri
FRIED CHICKEN, Jalapeno Ranch
LOBSTER, butter
MEATBALLS, sweet ketchup
TRUFFLE MAC SQUARES
COCONUT SHRIMP, sweet chile sauce
1 dozen - $36

MAINS

ENTREES
bespoke menus available
& pricing upon request
CHICKEN TANGINE
couscous, artichoke, carrot, olive,
preserved lemon
SEARED TUNA
asian slaw, basmati rice, ponzu
SHRIMP CREOLE
party rice, haricots verts, creole sauce
SKIRT STEAK
chimichurri, roasted potatoes
HERB CRUSTED FILET
french fries, asparagus,
horseradish cream
JERK CHICKEN
black beans and rice, maduros
FRIED CHICKEN
carolina gold rice, collards, gravy
PAPARDELLE PASTA
pistachio pesto, prosciutto, sweet pimiento

DESSERTS
MINI BITES
Lemon Meringue Shortbread Tart
Fruit Shortbread Tart
Mini Brownies
Berry Cups V G
Mini Doughnuts
(doughnuts can be plain or filled with nutella,
raspberry jelly or coconut cream)
1 dozen - $30

COOKIES
Lime Meltaways
Iced Lemon Shortbread
Chocolate Chip
Oatmeal
Peanut Butter
Ginger
Cherry Cheesecake Swirl
Espresso Chocolate Chip G
Chocolate Chip Shortbread
4" Cookies
1 dozen - $40

Mini Cookies
1 dozen - $24

CAKES
FLAVORS
Chocolate
Vanilla
Funfetti
Coconut
Almond
FILLINGS
raspberry, lemon curd, strawberry, nutella,
almond, chocolate ganache, coconut or icing
ICINGS
Vanilla, Chocolate, Strawberry, Lavender
(please specify crumb coat or naked cake)
Toppings
flower garnish, sugar sprinkles, or your own
Full Cake
3 layer 6" 8-10 guests - $45
3 Layer 9" 15-20 guests $85
Mini Cakes - 1 doz - $30

BEVERAGES
TEAS & ADES
jasmine orange tea
moroccan mint tea
southern iced tea
lemonade
limeade
8-10 servings - $40

PUNCH
pomegranate citrus
cranberry ginger lime
apple cider zinger
tropical pineapple
strawberry lemon basil
sangria
raspberry lime crush
8-10 servings $40

ADDITIONAL SERVICES
STAFFING SERVICES
staffing available at $30 a person per hour pre
tax & gratuity, two hour minimum
onsite chef $50 per hour, two hour minimum
all food is delivery only-display set-up
and food set-up - $50 flat fee

SERVING DISPLAY & RENTALS
all orders come with disposable napkins and
plates upon request.
rentals of tiered trays, platters, flatware,
glassware, linens, plates and more available
upon request.

TO PLACE AN ORDER EMAIL
catering@soireesbyrose.com
WWW.SOIREESBYROSE.COM

