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Chopin Mon Ami Catering  

 

Menu 2018-2019 

We are the Award Winning 

Catering Company that supplies: 
 Linens 

2 Sets of China to Choose 

Glassware for Dining 

Flatware 

Silver Roll Top Chaffing Dishes 

Carving Stations 

Silver Double Walled Dressing Bowls 

Silver Serving Pieces 

Bar Equipment 

Ice and Ice Chests 
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Silver and Brass Coffee Tureen  

Salt and Pepper Shakers  

Glass Sugar Caddies  

Silver Hors d'oeuvres Serving Platters  

Oval China Serving Platters  

Large and Small Serving Trays and Tray Jacks  

Large Grill for onsite cooking needs 

 White Glove-Black Tie Captain 

 White Glove – Black Tie Servers 

 Red Tie Bartenders 

Kitchen Staff 

Cake Cutting and Serving 

Passed Hors d'oeuvres 

Seated Dinners 

Buffet Dinners 

Beer and Wine Packages 

Bar Glassware Packages 

Set Up, Tear Down and Clean Up 

Package Pricing with all Consultations!!!!!!!! 
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We have catered Weddings for 13 years! 

We have catered over 800 Weddings! 

How to choose a catering company? 

• Check reviews on different search engines.   

• Ask friends about the catering company. 

• Ask for a health department certificate.  Is the caterer 

licensed to cater in the county that you are having your 

reception? 

• Ask to see the caterer’s commercial kitchen. 

• Ask to do a tasting of the meal that you are interested in 

purchasing. 

• Who am I meeting with? 

• Where do you get most of your ingredients?   

• Can you provide me with a brake-down of cost estimate? 

• Responsiveness and Personal Interest in Your Needs 

• Flexibility Regarding Menu Options 

• Ask to see a copy of the insurance the caterer carries.   

• Who is your chef?  Are you able to meet with the chef? 

• What type of service do you supply?  How do you serve 

at a buffet and how do you serve at a seated dinner. 
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Hors D ‘Oeuvres 

Seasonal Fruit and Cheese- Summer fruits carved and displayed with cube cheeses and gourmet crackers.  

$4 per person 

Mixed Cold Canapés- Basil Pesto Chicken medley in a mini filo cup, Southern Shrimp medley in a mini filo cup, 

Spinach mousse in a mini filo cup, and Creamy whipped Brie with toasted almonds and fruit chutney in mini filo cup.  

$5 per person 

Island Shrimp over Ice- We pick out large, fresh, peeled and deveined Gulf shrimp and add our own Cajun spices 

to the water while boiling the shrimp.  We serve them with lemon wedges, tartar sauce and our own Chopin Red Sauce.  

Accompanied with crackers.  $6 per person 

Shrimp Kisses- Large Gulf Shrimp stuffed with jalapeno and jack cheese.  Wrapped in bacon and deep fried.  They 

love them!  $6 per person 

Shrimp Cakes- Fresh island shrimp chopped and formed into a cake.  Seasoned and spiced with bell pepper, onions 

and bread crumbs.  Our signature hors d’oeuvres dish. $6 per person 

Tenderloin on Focaccia- Grilled tenderloin marinated in roasted garlic, rosemary and extra virgin olive oil.  Flat 

grilled focaccia bread points topped with arugula, the tenderloin and roasted cherry tomatoes. $5 per person 

Stuffed Jalepenoes- We core out fresh jalepenoes and handpack them with chipolte cream cheese.  We wrap them 

with Grade A bacon and bake them until they are crispy and crunchy.  Texas Style! $5 per person 

Sausage Stuffed Mushroom Caps - We bake the mushroom caps that is overly stuffed with our own gourmet 

sausage and cheese and top it with garnish and parmesan cheese. $4 per person 

Crab Stuffed Mushroom Caps - We bake the mushroom caps that are overly stuffed with our own gourmet fresh 

lump crab and cheese and top it with garnish and parmesan cheese. $5 per person 

Mushroom caps Florentine and Bay Shrimp- We bake the mushroom cap that is filled with our spinach 

Florentine sauce and top it with a grilled bay shrimp. $5 per person 

Antipasto Kabobs- Mild delicious Mozzarella cheese is threaded on a skewer along with   salami and pepperoni 

circle, a wedge of tender artichoke heart marinated in extra virgin olive oil and spices. $5 per person 

Italian Bruschetta- our homemade crostini bread topped with basil pesto, sliced roma tomato, and mozzarella 

cheese. $3 per person 

Chopin Boudin Balls- Homemade boudin formed into a ball, breaded and deep fried.  Served with our own Cajun 

sauces. $5 per person 

Hawaiian Chicken Skewers- Chunks of White meat marinated in gourmet teriyaki sauce and skewered with 

colored bell peppers and char grilled to perfection. $3 per person 
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Hawaiian Beef Skewers- Chunks of tenderloin marinated in gourmet teriyaki sauce and skewered with colored 

bell peppers and char grilled to perfection. $4 per person 

Cocktail Croissant Sandwiches- Freshly baked cocktail croissant sandwiches made with chicken salad, turkey 

and roast beef. $5 per person 

Spring Rolls- Filled with a pork and veggie stuffing and rolled with a Filipino wrapper.  Served with Teriyaki sauce 

and Filipino sweet and sour sauce.  $4 per person 

 Southwest Smoked Chicken Quesadillas- A spicy blend of USDA smoked white meat chicken, Monterey Jack cheese, 

peppers and fresh cilantro rolled in a flour tortilla trumpet. $4 per person 

Empanadas -A mouth-watering mixture of shredded seasoned beef, Juicy tomatoes, black beans, cheddar cheese, Onions, 

jalapenos and exotic spices wrapped in our empanada dough. $5 per person 

Bacon Wrapped Chicken in a Teriyaki Sarracha Sauce– Chicken wrapped in bacon, deep fried and tossed in a 

teriyaki sarracha sauce. $4 per person 

Bacon Wrapped Sea Scallops-  A large sea scallop wrapped in bacon and baked with a apricot bourbon glaze.  

$7 per person 

Blackened Shrimp on a English cucumber round with an avocado mousse– Our own blackening 

seasoning on a large gulf shrimp, piped avocado mousse a top an English cucumber round.  Different and tasty.  $5 per person 

Queso Bar- Blanco Queso, homemade chips, taco meat, chicken taco meat, guacamole, jalapenos, and chopped onions.  

$6 per person 

Taco Bar-   Taco meat, chicken taco meat, guacamole, jalapenos, sour cream, salsa, chopped onions, shredded lettuce, 

and shredded cheese is supplied for a fun, make it yourself appetizer.    $6 per person 

Mashed Potato Bar- Delicious homemade mashed potatoes served in a martini glass and all the toppings.  This is a 

fun and popular station for weddings.   $6 per person 

Mac and Cheese Bar-  Homemade mac and cheese with all the fixings.  Chopped BBQ Brisket, jalapenos, bacon, 

green onions, sour cream, salsa and bread crumbs.  $5 per person 

Chicken and Sausage Gumbo Shooters- Our own chicken and sausage gumbo in a shooter glass topped with 

white rice.  A fun way to have a great time. $5 per person 

Gulf Shrimp Fondue- Four gourmet cheese melted with spices and large gulf grilled shrimp.  Served with our own 

crostini.  This is really good!  I could eat it all day! $5 per person 
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Beer and Wine Packages 
Keg Beer Service 

Wine Service 

$13.00 per person  
 

Bottle Beer Service 

Wine Service 

$16.00 per person  
 

Champagne Toast 

$2.00 per person  

If you supply the beer, wine and/or liquor and would like us 

to supply all the glassware for the bar- $2.00 per person 

charge. 
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Diamond Center Piece Rental 

3 Extra Large Clear Diamonds 

2 Extra Large Blue Diamonds 

59 Large Clear Diamonds 

6 Medium Clear Diamonds 

72 Small Clear Diamonds 

150 Extra Small Diamonds 

$125.00 Rental Fee 

Lantern Rental 

White Lantern with Candle 13 ea. 

$10.00 Each 

Bronze Lantern with 3 Candles 15 ea.  

$15.00 Each 

Large Candelabras with Candles 2 Ea. 

$45.00 each  



Page | 8 
 

Salads 

Spinach Salad- Fresh cut spinach lightly tossed in our own balsamic vinaigrette, thick sliced strawberries 

and walnuts. 

Multiple Leaf Salad- Fresh cut lettuces, baby carrots; cherry tomatoes served with homemade dressings 

and candied walnuts. 

Caesar Salad- Our classic homemade Caesar dressing tossed with fresh cut romaine lettuce, tossed with   

shaved aged parmesan cheese, and homemade garlic croutons. 

 

Entrees 

Beef 

Stuffed Filet Mignon- Our signature dish.  Choice cut of tenderloin stuffed with fresh mozzarella 

cheese, fresh basil, fresh spinach and roasted red pepper.  Sliced by our chef and topped with a mushroom au jus 

sauce. 

Surf and Turf 1- Choice cut of tenderloin stuffed with fresh mozzarella cheese, fresh basil, roasted red 

pepper- drizzled with a light lemon butter sauce and topped with large fresh Grilled Shrimp. 

Surf and Turf 2- Choice cut of bistro filet medallions- drizzled with a light lemon butter sauce and 

topped with fresh Grilled Shrimp. 

Bistro Filet- Choice cut of Bistro Filet Char Grilled to perfection and seasoned with our Chefs own 

mixture of spices.  Beautifully carved at the Buffet tables by our Chef and Sous Chef.  We add a Marsala 

Demi Glace sauce to top it off. 

Prime Rib Roast- Choice cut of prime rib roast slowly cooked to perfection and seasoned with own spices.  

Carved at Buffet tables. 

Steak Kabobs- Large cubes of choice cut steak skewered with onions and vegetables and grilled with our 

course seasonings. 

Grilled Steaks- We can grill your steaks on site.  Please choose your preference for cut of steak and we 

will season it and grill it on site. 
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Chicken 

Tuscan Chicken- Fresh boneless chicken breast butterflied and stuffed with fresh mozzarella cheese, 

sliced mushrooms, leafy spinach and naturally dried Roma sun dried tomatoes.  Topped with a mild homemade 

white wine sauce. 

Chicken Stuffed with Shrimp- 7oz. Chicken breast stuffed with Swiss cheese, dressing, and bay 

shrimp.  Baked and topped with a light white wine sauce. 

Gumbo Stuffed Chicken-  We stuff the chicken breast with Andouille Sausage, bell pepper, sweet 

white onions, okra and jack cheese.  We bake to a golden brown and top it with a dark roux gumbo sauce.  Our 

newest chicken dish. 

Cajun Stuffed Chicken-  We stuff the chicken breast with Andouille Sausage, dirty rice and jack cheese.  

We bake to perfection and top it with a New Orleans style white wine sauce. 

Jamaican Jerk Chicken- Chicken dry rubbed with our own jerk spices and grilled on an open fire. 

Apricot Bourbon Chicken- Large boneless chicken breast marinated in an apricot bourbon sauce and 

grilled.  After grilling we drizzle it with more sauce.  It’s a really great dish! 

Brazilian Chicken- This is our most requested chicken dish for the summer.  It is colorful and healthy.  

We start out with a boneless chicken breast marinade in a Brazilian secret mixture.  We sauté it and top with 

the mandarin orange slices, grape tomato halves, purple onion slices, limes juice and chopped parsley.  We 

suggest that you serve it with our own lemon rice. 

Apple Glaze Cornish Game Hen- One half of a Cornish game hen glazed with apples and herbs.  

Bake to perfection. 

Chicken Marsala- Chicken marsala is our favorite dish.  We make really good marsala.  It all starts with 

the quality of marsala wine.  We use a very good marsala wine and add fresh mushrooms.  We take our time 

stirring frequently, until the mushrooms are golden brown around the edges and have given off their juices.  

Add the marsala wine and bring to a boil, scraping to remove any browned bits from the bottom of the pan. 

Chicken Piccata- A great Italian dish.  Medallions of skinless, boneless breast of chicken sautéed with 

capers and finished with lemon butter and white wine.  Delizioso Pollo! 

Saffron Chicken- We use a large boneless chicken breast and stuff it with ricotta cheese and spinach.  

Baked to perfection and topped with a saffron cream sauce. 
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Seafood 

Grilled Tilapia with a Cilantro Cream Sauce topped with Bay Shrimp- 7 oz. Tilapia 

filet char grilled and dredged in a fresh cilantro cream sauce and topped with grilled bay shrimp.   

This is a must try Galveston Fish Dish. 

Shrimp Orleans- We coat fresh gulf shrimp with a Cajun spice and sauté them to golden brown.  We 

create a Cajun sauce and add heavy cream to the stock.  We then add red, green, yellow and orange bell peppers 

with purple onions to add color and flavor.  This might be the best Cajun dish ever!  Spooned over rice or pasta. 

 

Paella-. In this version of the classic Spanish dish, chicken, chorizo sausage, crab claws and shrimp combine 

with rice simmered in broth and flavored with saffron threads and garlic. 

Grilled Gulf Shrimp- Fresh gulf shrimp, peeled and deveined, seasoned with our own spices and grilled 

to perfection. 

Shrimp Palermo-  Fresh gulf shrimp, peeled and deveined- sautéed with Italian Sausage and mixed into a 

Pecorino Romano cream sauce.  Served over pasta.   

Shrimp and Asparagus in a Lemon Sauce- Fresh gulf shrimp, peeled and deveined with tail on 

sautéed with asparagus in a lemon butter sauce.  Delicious!  

Baked Lemon Salmon with Creamy Dill Sauce- Fresh Salmon filets lightly seasoned with extra 

virgin olive oil and salt and pepper.  Topped with a creamy dill sauce. 

Crab Cakes- Fresh gulf crab mixed with bell peppers, onions, bread crumbs and spices.  Lightly deep fried 

and served hot. 

Shrimp Cakes- Fresh gulf shrimp mixed with bell peppers, onions, bread crumbs and spices.  Lightly deep 

fried and served hot. 

Jambalaya- Fresh gulf shrimp, andouille sausage, bell peppers, onions in a tomato cajun sauce.  Served over 

white rice. 

Shrimp Etouffee- Fresh gulf shrimp, onions, celery, bell peppers and spices cooked into a sauce and served 

over white rice. 

This is just a few Seafood Dishes! 

Most of our Seafood dishes are created upon request.  All seafood is fresh from Katie’s Seafood 

here in Galveston. 
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Gourmet Chicken Package 

Multiple Leaf Salad- Fresh cut lettuces, baby carrots; cherry tomatoes served with homemade dressings 

Tuscan Chicken- Fresh boneless chicken breast butterflied and stuffed with fresh mozzarella cheese, 

sliced mushrooms, leafy spinach and naturally dried Roma sun dried tomatoes.  Topped with a mild homemade 

white wine sauce. 

Gumbo Stuffed Chicken-  We stuff the chicken breast with Andouille Sausage, bell pepper, sweet 

white onions, okra and jack cheese.  We bake to a golden brown and top it with a dark roux gumbo sauce.  Our 

newest chicken dish. 

Garlic Mashed Potatoes- Whipped potatoes with garlic sautéed in butter and added while whipping 

the potatoes.  

Southern Style Green Beans- Fresh Green Beans are always a must.  We cut onions, add bacon, 

butter and salt and pepper to taste.  Simple, Fresh and Tasty.   

Gourmet Coffee 

Iced Tea and Water Service 

Gourmet French Bread and Butter Balls 

China, Flatware, and Glassware for dining  

$20.00 per person 
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Texas BBQ Package 

Texas Slow Smoked Brisket 

Texas Slow Smoked Chicken 

Texas Sausage 

BBQ Baked Beans 

Chopin Potato Salad 

Sliced Bread 

Pickles and Sliced Onions 

Gourmet Coffee 

Iced Tea and Water Service 

China, Flatware, and Glassware for dining  

$22.00 per person 
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Pasta Bar Package 

Multiple Leaf Salad- Fresh cut lettuces, baby carrots; cherry tomatoes served with homemade dressings. 

Italian Grilled Chicken –large chicken breasts marinated in Italian spices and grilled to perfection.  

Sliced into strips for pasta topping. 

Italian Meatballs- Our own spices and hand formed Italian meatballs made the old world style way.   

Trio Sauces- Our homemade Mariana sauce, homemade Alfredo sauce and a pink vodka sauce that we also 

make. 

Duo Pastas- traditional pasta and whole wheat pasta tossed in extra virgin olive oil. 

Garlic Italian Green Beans- We use Italian Green Beans and sauté butter and chopped garlic to sauté 

this marvelous side dish. 

Gourmet Coffee 

Iced Tea and Water Service 

Gourmet French Bread and Butter Balls 

China, Flatware, and Glassware for dining  

$22.00 per person 
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Mediterranean Package 

Greek Salad- A refreshing cool salad!  Romaine lettuce, tomato, cucumber, red onion, kalamata olives, and 

Greek Salad Dressing with feta cheese. 

Greek Souvlaki- Souvlaki is a Greek specialty made with tender cuts of meat. 75% Beef and 25% Lamb 

slices and Chicken slices grilled to perfection.  We serve both meats at the buffet. 

Spinach Orzo- We added spinach and minced garlic to our base recipe for orzo and the results are 

fantastic. We make this side of Orzo with Garlicky Spinach to complement your favorite Greek entree. 

Roasted Greek Vegetable Medley- Green Zucchini, Yellow Squash, Baby Carrots and Green Beans 

Roasted in our Greek spices.   

Red Pepper Hummus 

Tsatziki Sauce 

Pita Bread 

Gourmet Coffee Service with Silver and Brass Coffee Tureen 

Iced Tea and Water Service 

China Setting, Flatware and Glassware for dining 

$24.00 
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Fajita Bar Package 

 Chicken Fajita 

Tenderloin Beef Fajita 

Homemade Tortillas 

Sautéed Peppers and Onions  

Mexican rice 

Barracho Beans 

Homemade Chips 

When in season Mango Salas 

Fire Roasted Salas 

 Pico de Gallo 

Sour Cream 

 Shredded Cheddar Cheese  

 Guacamole 

Gourmet Coffee 

Iced Tea and Water Service 

China, Flatware, and Glassware for dining  

$22.00 Beef and Chicken per person 

$24.00 Shrimp, Beef and Chicken per person 
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Prime Package 

Multiple Leaf Salad- Fresh cut lettuces, baby carrots; cherry tomatoes served with homemade dressings 

and candied walnuts. 

Tuscan Chicken- Fresh boneless chicken breast butterflied and stuffed with fresh mozzarella cheese, 

sliced mushrooms, leafy spinach and naturally dried Roma sun dried tomatoes.  Topped with a mild homemade 

white wine sauce. 

Bistro Filet- Choice cut of Bistro Filet Char Grilled to perfection and seasoned with our Chefs own 

mixture of spices.  Beautifully carved at the Buffet tables by our Chef and Sous Chef.  We add a Marsala 

Demi Glace sauce to top it off. 

Rosemary New Potatoes- Fresh cut new potatoes tossed in imported extra-virgin olive oil, chopped 

fresh garlic cloves and fresh handpicked rosemary.  This classy potato dish is roasted to perfection and is a great 

compliment to any meal.   

Chopin Mixed Grilled Vegetables- Fresh mixed vegetables from Forbergs farm locally grown, tossed 

in extra virgin olive oil and our Chef’s own spices- grilled to a light crunch and served.  This side dish is full of 

color and adds beauty to all dinner plates. 

Gourmet Coffee 

Iced Tea and Water Service 

Gourmet French Bread and Butter Balls 

China, Flatware, and Glassware for dining  

$30.00 per person 
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Cajun Package 

Caesar Salad- Our classic homemade Caesar dressing tossed with fresh cut romaine lettuce, tossed with   

shaved aged parmesan cheese, and homemade garlic croutons. 

Shrimp Etouffee- Fresh gulf shrimp, onions, celery, bell peppers and spices cooked into a sauce and served 

over white rice. 

Cajun Stuffed Chicken-  We stuff the chicken breast with Andouille Sausage, dirty rice and jack cheese.  

We bake to perfection and top it with a New Orleans style white wine sauce. 

Red Bean and Rice-  Our own recipe.  We do it Cajun Style. 

Southern Style Green Beans- Fresh Green Beans are always a must.  We cut onions, add bacon, 

butter and salt and pepper to taste.  Simple, Fresh and Tasty.   

. Gourmet Coffee 

Iced Tea and Water Service 

Gourmet French Bread and Butter Balls 

China, Flatware, and Glassware for dining  

$32.00 per person 

 

 

 

 



Page | 18 
 

 

 

 

 

Galveston Seafood Package  

Multiple Leaf Salad- Fresh cut lettuces, baby carrots; cherry tomatoes served with homemade dressings 

and candied walnuts. 

Grilled Gulf Snapper with a Cilantro Cream Sauce topped with Bay Shrimp- 7 oz. 

Gulf Snapper filet char grilled and dredged in a fresh cilantro cream sauce and topped with grilled bay shrimp.   

Spinach Orzo- We added spinach and minced garlic to our base recipe for orzo and the results are 

fantastic 

Chopin Grilled Asparagus- We use only the finest asparagus and toss them in an aged balsamic 

vinegar and grey salt and course pepper.  Then grill them to a light crunch. 

. Gourmet Coffee 

Iced Tea and Water Service 

Gourmet French Bread and Butter Balls 

China, Flatware, and Glassware for dining  

$33.00 per person 
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Surf and Turf Package  

Multiple Leaf Salad- Fresh cut lettuces, baby carrots; cherry tomatoes served with homemade dressings 

and candied walnuts. 

 Prime cut of tenderloin stuffed with fresh mozzarella cheese, fresh basil, fresh 

spinach and roasted red pepper 

Extra large fresh Gulf Grilled Shrimp with a lemon butter sauce 

.Chopin Grilled Asparagus- We use only the finest asparagus and toss them in an aged balsamic 

vinegar and grey salt and course pepper.  Then grill them to a light crunch. 

Wild Rice- We use all handpicked wild rice and barleys in our mix and sprinkle with a extra virgin olive oil 

and butter mixture.   

. Gourmet Coffee 

Iced Tea and Water Service 

Gourmet French Bread and Butter Balls 

China, Flatware, and Glassware for dining  

$36.00 per person 
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Sides 

Chopin Mixed Grilled Vegetables- Fresh mixed vegetables from Forbergs farm locally grown, tossed 

in extra virgin olive oil and our Chef’s own spices- grilled to a light crunch and served.  This side dish is full of 

color and adds beauty to all dinner plates. 

Garlic Italian Green Beans- We use Italian Green Beans and sauté butter and chopped garlic to sauté 

this marvelous side dish. 

Southern Style Green Beans- Fresh Green Beans are always a must.  We cut onions, add bacon, 

butter and salt and pepper to taste.  Simple, Fresh and Tasty.   

.Chopin Grilled Asparagus- We use only the finest asparagus and toss them in an aged balsamic 

vinegar and grey salt and course pepper.  Then grill them to a light crunch. 

Buttery Baby Carrots- Baby carrots sautéed in brown sugar butter sacue. 

Twice Baked Potatoes- half of a baked potato scooped out and beautifully piped back in with the 

added combination of sour cream, milk, and butter, then mixed in with crumbled bacon, green onions, and 

grated cheddar cheese. 

Rosemary New Potatoes- Fresh cut new potatoes tossed in imported extra-virgin olive oil, chopped 

fresh garlic cloves and fresh handpicked rosemary.  This classy potato dish is roasted to perfection and is a great 

compliment to any meal.   

Garlic Mashed Potatoes- Whipped potatoes with garlic sautéed in butter and added while whipping 

the potatoes.  

Wild Rice- We use all handpicked wild rice and barleys in our mix and sprinkle with a extra virgin olive oil 

and butter mixture.   

Chopin Broccoli- Hand cut broccoli tops steamed and drizzled with a garlic butter. 

Rice Pilaf- Extra long grain white rice with shaved vegetables and a hint of lemon. 

Homemade Mac and Cheese- We start with al dente spiral cut pasta dredged in our Chef’s own 

gourmet aged four cheese sauce.   

Creamy Garlic Mushrooms- Handpicked mushrooms sautéed in a creamy garlic white wine sauce. 
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Members of Galveston Historical Foundation, 

 Proud Member of The Galveston Chamber of Commerce    

 

 

                           

Chopin Mon Ami is a professional catering company that strives 

to give the best service and highest quality foods in the industry.  

All produce, meats and seafood are of the highest local quality. 

“An Epicurean Passion for Catering” 

4417 Ave. S, Galveston, TX  77550 

409-762-2622                     sales@cmacatering.com 

Prices and products are subject to change. 


