Terra Luna Catering
Bar/Bat Mitzvah Celebration
120 guests
4 hours
Passed and Stationary Appetizers
An assortment of imported and domestic cheeses 
Garnished with fresh and dried fruits
Accompanied by flatbread and our own focaccio toasts
Farm fresh crispy crudités basket and house Cajun ranch dip
Choice of 7 appetizers from sample menu
For the adults

Plated Salad – Choice of 1
Tri color salad with imported marinated artichokes and flame roasted yellow bell peppers
Sun dried tomato dressing
Or

Tender bibb lettuce with Granny Smith apples, roasted beets, 
Gorgonzola cheese, and spicy cashews
Raspberry dressing

Or

Mixed baby field greens salad with grape tomatoes, European cucumbers, 

and shredded reggiano cheese

Balsamic dressing

A beautifully decorated dinner display 
Chicken Portabella

Sautéed chunks of chicken with portabella mushrooms, sun dried tomatoes, and asparagus 
in a rich Merlot demi glace
Or

Sliced lemon basil marinated turkey London broil

Served with tomato fennel chutney

Or

Chicken roulade

Chicken breast stuffed with wild mushrooms, sun dried tomatoes, and spinach

Natural pan gravy
* * *

Barbecued hoisin lacquered Atlantic salmon fillet
Served hot with wild rice pilaf
Or Room temperature with Asian sesame ginger slaw

Or

Tilapia Provencal

Filet of St. Peter’s fish topped with fresh plum tomatoes, Kalamata olives, 

and capers in a white wine garlic sauce

Or

Focaccio crusted Salmon

Paired with citrus buerre blanc

* * *
Tuscan rigatoni 
Rigatoni pasta with fresh roasted plum tomatoes, cannelloni beans, sautéed spinach, fresh basil leaves, extra virgin olive oil and roasted garlic
Or

Penne Vodka

Penne pasta with mushrooms, sweet green peas, and roasted red bell peppers 

tossed in a creamy pink sauce

Or

Farfalle Primavera
Bowtie pasta with fresh garden vegetables tossed in either

 garlic and olive oil or a creamy Alfredo sauce
* * *
Grilled balsamic and herb marinated vegetables 
* * *

Rosemary roasted red potatoes
* * *
Crusty dinner rolls, butter, and imported olive oil

Dessert

Bar Mitzvah sheet cake

Fresh fruit and berry salad

Golden sweet pineapple, honeydew and cantaloupe melon 

mixed with seasonal berries

Assorted pick up desserts

Including homemade brownies, lemon bars, mini cookies, tartlets,

 and chocolate covered strawberries

Coffee and assorted teas
For the young adults
Buffalo wings with blue cheese dressing

Terra Luna Tuscan pizza squares

Chicken fingers with barbecue and honey mustard sauces

Mozzarella sticks with marinara

Kids’ crudite with ranch dip

Grilled chicken Caesar salad

Penne pasta with pink sauce
Dessert

Sundae Bar
Vanilla and chocolate ice cream with all the fixin’s

M&M’s, chocolate chips, sprinkles, wet walnuts, chocolate syrup, butterscotch sauce, cherries, and whipped cream

Chocolate chip cookies and fudge brownies

Bar Mitzvah cake

Terra Luna Catering
Sample Appetizers Menu

Cilantro soy chicken sate

Peanut dip

Sea scallops wrapped in bacon
Cajun tartar sauce

Salmon tartar on waffle potato crisp

Buffalo shrimp with blue cheese dip

Grilled baby lamb chops

Savory mango dip

Shredded duck tortellini

General Tso’s dipping sauce

Asian glazed turkey meatballs

Chicken empanadas with salsa

Moroccan chicken with apricot glaze

Grilled fennel and goat cheese tartlet

Mini jumbo lump crab cakes

Lemon ailoi

Beef sate with spicy hoisin dip

Broccoli and Swiss straws

Caramelized onion tartlets

Vegetable spring rolls with 

Duck sauce

Sesame crusted franks in blankets

Deli mustard

Red and yellow bruschetta

Garlic toasts

Samosa

Curried vegetable dumpling

Wild mushroom tartlets

Pesto marinated mozzarella

Wrapped in grilled zucchini

General Tso’s grilled shrimp

Potato pancakes with chive cream

Chicken pot sticker with ginger soy 

Smoked salmon tortilla wrap 

Chive and caper cream

Black bean spring rolls
Tomatillo salsa
Roasted red potato cup filled with melted Gorgonzola

Wild mushroom spring rolls

Balsamic dip

Artichoke hearts stuffed 

with herb and pepper cream cheese

Maki rolls

California and vegetable

Pickled ginger and wasabi soy sauce

Asparagus wrapped in 

smoked salmon

Goat cheese and 

sun dried tomato puffs

Eggplant rollatini with 

smoked tomato essence

Teriyaki glazed lamb spareribs

Sliced beef tenderloin

On garlic toast with caramelized red onions and herb horseradish cream
