SARA J PASTRIES & CAKES

CATERING MENU

Sara

PASTRIES ' CAKES

“Creating sweet moments to last a lifetime.”

7307 Canoga Avenue,
Canoga Park, CA 91703
Sarajpastry.com
info@sarajpastry.com

Hours of Operation
Monday — Friday
7am to 5:30pm

Saturday
7am to 2pm
Closed Sunday



EARLY BIRD SPECIALS

Colorful arrangement of cut fresh fruit

assortment of 7 pastries: butter croissant, chocolate
croissant, cinnamon swirl danish, cheese plait
danish, raspberry danish

beautiful arrangement of assorted fresh vegetables
served w/ guacamole & spinach dip

SALADS

chicken breast salad seasoned w/ curry served in
bite-size cherry tomatoes

delicate slices of gravlax, dill flavored lox, & pastrami
cured lox served atop black rye bread &
accompanied w/ boiled eggs, sliced Bermuda onions
& imported capers

beautiful whole poached salmon served w/
cucumber dill sauce & fresh mango salsa

mixed green salad w/ artichoke hearts & hearts of
palm served w/ mustard tarragon vinaigrette

grilled eggplant, red & yellow peppers served in
boston lettuce cup & topped w/ garlic croutons &
balsamic vinaigrette

mushrooms & toasted pine nuts on a bed of spinach
served w/ a warm cabernet, shallot & dijon
vinaigrette

layers of grilled asparagus & portabello mushrooms
served w/ balsamic vinaigrette

ahi tuna & enoki mushrooms on a bed of baby
greens served w/ wasabi vinaigrette

asparagus, cherry tomatoes, marinated mushrooms,
belgian endive, radicchio & toasted pine nuts tossed
w/ red wine vinaigrette

fresh tomato, cucumber, onions, feta cheese &
olives on a bed of romaine lettuce dressed w/ lemon
juice & olive oil

tuna, hard-boiled egg, fresh onions, cherry
tomatoes, corn, avocado & mushrooms on a bed of
mixed baby greens tossed in a caesar dressing

roasted bell peppers, fresh red onions & romaine
lettuce tossed in our homemade santa fe dressing
topped w/ sliced avocado, corn, tomato, black beans
& crisp tortilla strips
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HORS D’OEUVRES

boneless chunks of chicken sauteéd in a ginger-soy sauce
served w/ rice noodles & topped w/ green onions &
peanuts

tender steak slices marinated in hoisen sauce & stir fried
w/ fresh broccolini

crispy fried vegetarian egg rolls served w/ a tangy plum
sauce

chicken & cilantro filled dumplings pan fried to perfection
& served in our homemade Szechwan sauce

assorted chinese vegetables stir-fried w/ soft noodles
choices: vegetarian, chicken or beef

boneless chicken pieces stir fried w/ assorted bell peppers
in a pineapple sauce

rice stir fried w/ bok choy, mushrooms, bean sprouts, &
peas
choice of: vegetable, chicken or beef

chicken or beef filled dumplings fried & steamed to
perfection then served w/ plum sauce & hot chinese
mustard

crispy iceberg lettuce, red cabbage, mandarin oranges,
green onions, toasted almonds, sesame seeds, & crispy
chinese noodles tossed in our delicious oriental dressing

marinated tender skirt steak on a skewer w/ pineapple &
teriyaki sauce

marinated chicken breast on a skewer w/ a pineapple &
teriyaki sauce

zucchini, mushrooms, sweet potato, broccoli, & Chinese
long string beans fried in a light tempura batter & served
w/ a spicy soy dipping sauce

broccolini, bak choy, string beans, mushrooms, bean
sprouts, onions, bell peppers & carrots stir fried w/ white
wine, garlic & sesame oil

boneless chicken strips encrusted in panko bread crumbs
& shredded coconut served w/ plum sauce
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HORS D’OEUVRES

filo wrapped chicken, almonds, raisins baked to flakey
goodness, sprinkled lightly w/ cinnamon & powdered sugar

crispy little cigars of filo dough wrapped spicy beef

chicken, beef, lamb or chicken skewered w/ mushrooms,
bell peppers, onion & tomatoes in a persian-style marinade

marinated grape leaves filled w/ seasoned rice, bread &
fresh mint

fluffy basmati rice prepared w/ saffron, fresh dill & cooked
lima beans

angel hair, linguine, bowtie & penne pasta served
prepared tableside w/choice of pesto, marinara & alfredo
sauces

layers of seasoned eggplant served w/ mushrooms & tangy
marinara sauce

delicious blend of diced fresh roma tomatoes, fresh basil,
garlic & olive oil served on slices of toasted baguette

Grilled medallions of chicken breast sautéed w/ our
marsala wine & mushroom sauce

sautéed portabella, shitake & oyster mushrooms prepared
tableside w/ wine, fresh cilantro, garlic & assorted spices

cocktail franks baked in puff pastry served w/
ketchup & mustard

cocktail franks wrapped in spicy pastrami

miniature meat & rice filled cabbage leaves in our
own sweet & sour sauce

served w/ apple sauce & tofutti sour cream

puff pastry dough filled w/ your choice of flavors:
potato, pizza, cheese, olive & cheese, mushroom &
onions, spinach
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ENTREES

Served in one choice of the following presentations

prepared with lemon and seasoned with rosemary

prepared with sweet apricots, raisins and almonds

served w/ sautéed mushrooms

filets of chicken lightly breaded in a lemon caper
sauce & served w/ sautéed mushrooms

served in one choice of the following presentations

prepared in a sweet marsala wine sauce w/ sautéed
fresh button mushrooms

butterflied chicken breast encrusted in seasoned
bread crumbs served w/ light tomato sauce

served in a marsala sauce

en croute w/ sautéed mushrooms

served w/ marsala sauce

spinach & mushroom filling served w/ marsala sauce

served w/ horseradish sauce & au jus

Served w/ one choice of the following presentations

roasted & served w/ minted port wine glaze, sautéed forest mushrooms, natural jus & rosemary



ENTREES

served in one choice of the following presentations

served w/ sautéed mushrooms

served on garlic portobello mushroom

encrusted in seasoned bread crumbs served w/ light
tomato sauce

Served w/ one choice of the following presentations

filets of veal lightly breaded in a lemon caper sauce

stuffed w/ spinach & porcini mushrooms in a
marsala wine sauce

crusted served w/ mustard & rosemary sauce

served w/ a hot dill sauce on a bed of lemon, dill &
wild mushroom risotto

served over ginger sautéed cabbage & topped w/
citrus salsa

served w/ a tropical salsa & a chive sauce

served on a bed of julienne vegetables

served w/ roasted shallots on a potato crisp, topped
w/ sautéed mushrooms

served on a bed of fire-roasted leeks w/ citrus basil
sauce or cabernet sauce



SANDWICHES

sandwiches served on french baguette or multi-grain batard

egg omelet, mayo fresh tomato & cucumber

grilled halloumi cheese, cream cheese, lettuce, fresh tomato, pickles

smoked salmon, cream cheese, fresh red onions, tomato, lettuce

avocado, red onions, feta cheese, lettuce, tomato, oregano & olive oil

house special tuna salad, hard-boiled egg, fresh tomato, lettuce onions

grilled eggplant, bell peppers, mushrooms, onions, goat cheese & pesto

chicken breast, cucumber, tomato, lettuce, hummus

tuna, hard-boiled egg, potato, cucumber, tomato, spicy lemon, olives on spicy bread

chicken strips grilled to perfection, peppers, green onions, carrots drizzled w/ sweet chili sauce

grilled eggplant, potato, hard-boiled egg, grilled onions, hummus, tahini & pickles

sliced turkey, fresh tomatoes, cucumber, lettuce & mayo
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KIDS MENU

SIDE DISHES
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DESSERTS

assortment of gourmet miniature cakes and desserts

assortment of individual sized cakes and desserts

assortment of mini tarts

almond macarons (minimum order 100)

minimum order 50

Assortment of chocolate fudge brownie, cream cheese brownie, white chocolate blondie

flavors — vanilla, chocolate, strawberry cookies n’ cream & mint chip
toppings — nuts, sprinkles, syrup, whipped cream, etc.
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