
 

 

 

 

 

 

 

 

 

 

 

 



Our Company 

 

For 20 years, Howe It’s Done Catering & Events has provided 

our service for thousands of events and office meetings.   

Through mostly word of mouth, our reputation has grown our 

business year after year.  Our Company is built on love, 

experience, and passion to serve beyond your greatest 

expectations.  Our attention to detail, creative thinking, and 

hands on approach allows us to execute amazing and 

successful events.  We specialize in corporate catering, office 

catering, and event catering but not limited to.  From beginning 

to end we make it our mission to give you the absolute best 

catering experience you will ever have, you will not be 

disappointed.  We take great pride in bringing smiles to our 

clients’ faces, loyalty to clients and staff, and our dedication to 

delicious food.  We truly love what we do and believe that our 

success not only shows by our growing company but most 

importantly by our long-lasting relationships with our clients.  

We do it all and all we ask you do is. . .ENJOY!!!! 

 

 

 

 

 

 

 



Breakfast 

Package 1 – Breakfast Bowls  $16 

PB&J cold oats 

Acai bowl | granola | honey  

Dragon fruit | granola | honey | shaved coconut 

Assorted berries & mango 

 

Package 2 - Breakfast Breads & Muffins  $12 

Blueberry crumb muffins | apple cinnamon muffins  

Banana bread | coffee cake | whipped butter 

Served with seasonal fruit 

 

Package 3 – Breakfast Quiche  $16 

Bacon | leek | Cheddar & Jack   

Leek | Cheddar & Jack  

Roasted rosemary potatoes   

Served with seasonal fruit 

 

Package 4 - Breakfast Burritos  $18 

Fire roasted salsa | sour cream | assorted hot sauces 

Served with seasonal fruit 

(Choice of 2) 

Egg | Cheddar 

Egg | Cheddar | bacon 

Egg | Cheddar | chorizo 

Egg whites | Cheddar | spinach | tomato 

 

Package 5 –Frittatas  $16 

Roasted rosemary potatoes  

Served with seasonal fruit 

(Choice of 2 ) 

Spinach | tomato | cheddar 

Bacon | cheddar 

Turkey sausage | cheddar 



Package 6 – Bagels & Spreads  $18 

Assorted bagels | spreads 

Lox | capers | shaved onions 

Served with seasonal fruit 

 

Package 7 –Breakfast Classics  $20 

Served with seasonal fruit 

(Choice of 1) 

Scrambled eggs | roasted rosemary potatoes |                 

bacon or turkey Sausage 

Scrambled eggs | pineapple fried rice | kalua pork | 

pineapple soy BBQ  

Eggs Benedict | roasted rosemary potatoes  

*Corned beef hash | poached eggs (seasonal) 

 

 

 

 

Package 8 – Euro Breakfast Charcuterie  $20 

Charcuterie | Artisan cheese | croissant | butter & preserves 

Served with seasonal fruit 

 

 

Package sides 

French toast casserole | maple syrup | whipped butter 

Blueberry muffins | apple cinnamon muffins 

Banana bread | coffee cake 

Yogurt & granola 

Boiled eggs & string cheese 

Steel cut oatmeal | brown sugar | milk 

Mini croissants | preserves | butter 

 

 

 

 



Lunch 

Hero package 

$19  

Assorted sandwiches | 1/2-barrel pickle 

2 sides | dessert 

 

Bistro Package 

$25 

1 Entrée | 2 sides | 1 salad | 

bread & butter | dessert 

 

Executive Package 

$32 

2 Entrées | 2 sides | 1 salad 

bread & butter | dessert 

 

 

Corporate retreat package  

Market Price 

1 Breakfast package 

1 Lunch package 

1 Morning snack 

1 Afternoon snack 

 

 

Add Ons 

Entrée $7 

Salad $5 

Side $4 

Dessert $2 - $4 

 

 



Boxed Lunch starting at $16 

 

½ Sandwich |  ½ salad 

Whole fruit | chips | barrel pickle 

Cookie or brownie 

 

1 Salad 

Whole fruit | bread & butter | 

Cookie or brownie 

 

1 Sandwich 

Whole fruit | chips | barrel pickle 

Cookies or brownie 

 

 

 

 

 

 

 



Salad Options 

Caesar salad | romaine lettuce | shaved parmesan | house 

made croutons | grilled chicken 

 

Greek salad | baby spinach | grape tomatoes |  

kalamata olives | cucumber | feta cheese | peppers 

oregano vinaigrette 

 

Asian noodle salad | soba noodles | broccoli |  

bell peppers | green onions | bean sprouts |  

peanuts | ginger soy vinaigrette 

 

 

 

 

 

 

 

Taco salad | romaine lettuce | green onions | cheddar cheese 

| sour cream | black olives | fire roasted salsa |                

ground turkey & beans | creamy chipotle dressing 

 

 

Chinese chicken salad | romaine lettuce | cabbage | 

shredded carrots | mandarin oranges | green onions |     

sliced almonds | wonton strips | sesame seeds |                

sesame soy vinaigrette 

 

Tri-tip salad | arugula | baby greens | tomatoes |              

shaved red onion | blue cheese crumbles | pine nuts | 

balsamic vinaigrette 

 

 

 

 

 



Sandwich Options 

Roasted chicken sandwich | sourdough bread | baby greens | 

provolone cheese | basil mayo 

 

Chicken curry sandwich | croissant | baby greens 

 

Blackened pork tenderloin sandwich | ciabatta baguette | 

baby greens | cranberry relish | mayo 

 

BBQ tri-tip sandwich | ciabatta baguette | romaine lettuce | 

grilled red onions | sharp cheddar | mayo | BBQ 

 

Salmon blt | ciabatta baguette | romaine lettuce | tomato | 

bacon | basil mayo 

 

Grilled portobello mushroom sandwich | ciabatta baguette | 

arugula | grilled red onions | roasted peppers | roasted 

pepper mayo 

 

Caprese sandwich | ciabatta baguette | tomatoes |             

fresh mozzarella | arugula | basil mayo 

 

 

 

 

 

 



Entrées 

Chicken Marsala | sauteed mushrooms | Marsala wine sauce 

Chicken Piccata | capers | Meyer lemon | white wine sauce 

Grilled chicken | Chardonnay cream sauce 

Balsamic honey chicken | triple citrus glaze | Pomegranate 

mandarin relish 

Pan sear chicken | maple Dijon glaze 

 

Roasted tri-tip | au jus | whipped horseradish 

Chimichurri tri-tip | chimichurri butter 

Grilled tri-tip | Cabernet reduction 

 

Roasted pork tenderloin | maple Dijon glaze 

Grilled pork tenderloin | brandy applejack sauce 

Blackened pork tenderloin | cranberry relish 

 

 

 

Black bean & roasted squash tacos | corn tortillas | cabbage 

slaw | queso fresco | fire roasted salsa 

Portobello mushroom bourguignon | red wine sauce 

 

Spaghetti  

(Choice of 2 sauces) 

meat sauce | marinara | pesto | alfredo 

 

 

 

 

 

 

 



Sides 

Roasted garlic mashed potatoes 

Sweet potato mash 

Roasted fingering potatoes 

Cilantro lime rice 

Jasmine rice 

Wild rice medley 

Herb cous cous 

 

Lemon garlic haricot verts 

Grilled squash & vidalia onions 

Roast asparagus 

Charred brussel sprouts | crispy prosciutto 

 

 

 

 

 

Macaroni salad 

Potato salad 

Pasta salad 

Fruit salad 

 

 

 

 

 

 

 

 

 



Snacks 

Morning 

Yogurt parfaits 

Hardboiled eggs 

String cheese 

Whole fruit 

Granola bars 

Trail mix 

 

Afternoon 

Vegetable crudite | herb buttermilk dip | hummus 

Fruit skewers | honey | mint 

Hummus trio | garlic | pesto | roasted pepper | warm pita 

Artisan fruit & cheese boards | assorted crackers 

Charcuterie | olive medley | assorted mustards 

 

 

 

 



Appetizers 

HID  $18 

Artisan fruit & cheese boards | assorted crackers 

Vegetable crudite | herb buttermilk dip | hummus 

Wild mushroom roulade 

Grilled chicken skewers (Seasonal flavor) 

 

Add $6 

Charcuterie | olive medley | assorted mustards 

 

Mediterranean  $25 

Artisan fruit & cheese display | assorted crackers 

Hummus trio | garlic | pesto | roasted pepper | warm pita 

Tomato bruschetta | grilled crostini 

Tortilla Espanola 

Caprese skewers | balsamic reduction 

Lemon oregano chicken skewers | cucumber relish 

 

 

Asian Fusion  $24 

Spring rolls | sweet chili sauce 

Chicken & vegetable pot stickers | gyoza sauce 

Chilled tofu | miso glazed eggplant | ponzu sauce 

Smoked salmon canape | wasabi mayo 

Teriyaki chicken skewers | agave sriracha pineapple 

Grilled rice balls | unagi glaze 

 

Classic Favorites  $18 

Caesar salad | parmesan crisps 

Mac n’ cheese balls 

BBQ pulled pork sliders  

Puff pastry wrapped sausage | assorted mustards 

Handmade meatballs | chipotle BBQ | marinara 

 

 

 



Street Taco Bar  $16 

(Choice of 3 proteins) 

Pork carnitas | Shredded chicken | Chicken Al Pastor 

Carne asada | Butternut squash & black bean 

Warmed corn tortillas 

Cilantro onion Slaw | shredded lettuce 

Fire roasted salsa | salsa Verde 

Sour Cream | shredded cheese | queso fresca 

 

Slider Bar 

Tri-tip | grilled onions | whipped horseradish 

Pulled pork | bbq sauce   

Hand pressed burger | cheddar   

Teriyaki chicken | swiss  

 

 

 

 

 

 

Add Ons 

Grilled chicken or beef skewers 

chipotle BBQ | apricot adobo | teriyaki 

Chimichurri beef skewers 

Yukon mashed potato martini bar 

bacon | chives | sour cream | shredded cheese 

Ahi Poke | Wonton crisps | Soy lime vinaigrette 

Crab cakes | lemon aioli 

Prawn cocktail | Atomic cocktail sauce 

Fire & spice Prawn skewers 

 

 

 

 

 

 



Desserts 

Cookies 

Chocolate chip | sugar | snickerdoodle | oatmeal raisin 

 

Brownies 

Chocolate chunk | s’mores | turtle 

 

Bars 

Lemon bars | magic cookie bars  

| chocolate peanut butter bars 

 

Customized cupcakes 

Cake  

Chocolate | vanilla | lemon | strawberry 

Buttercream  

Chocolate | vanilla | caramel | cream cheese 

 

 

 

 

 

Whoopie pies 

Pumpkin cake | cream cheese  

Chocolate cake | toasted marshmallow crème  

Vanilla cake | strawberry crème  

 

Bark 

Dark chocolate | sliced almonds | cranberries 

White chocolate | pretzel | milk chocolate drizzle 

Milk chocolate | white chocolate | mint 

 

 

 

 



Thank You 

for your interest in our full-service catering company.  

We look forward to working with you to create your next 

memorable event. 

Please contact us for further information on your catering 

needs. 

 

  (916) 715-1592 

  info@hidcatering.com 

  www.hidcatering.com 

 

 

  howeitsdonecatering 

  @howeitsdone2003  
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