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WHY ARE WE DIFFERENT?
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ABOUT KIROS

S ince our inception in 1995, Our utmost priorities have been achieving the highest quality, best tasting food in tandem with our
commitment to excellence for our clients. At Kiros, we don’t only create delicious culinary experiences, we partner with our
customers to provide a one of a kind experience designed to be memorable not only for our clients, but something their guests
will never forget.

Our dedicated event planners work closely with our clients to assess their needs and challenges. Every detail of your event is
meticulously planned and thought out. From custom menus, fine china, exquisite linens, beautiful floral arrangements, and first-
class service, Kiros goes above and beyond to anticipate our client’s imagination.

After every flawless detail of your event is planned, food is still the star. Our culinary staff possesses the desire to design great,
healthy menus specifically tailored to our clients and their guests tastes. We not only showcase our classic creations, we stay current
with the latest culinary trends and draw inspiration from all over the world to create one-of-a-kind dishes made from the finest and
freshest ingredients, exclusively for our customers.

When looking to plan your next event, we'll be your partner through every detail along the way and help with decisions to
make your event the best it can be. We genuinely care about our clients and we won’t be satisfied until we are sure our clients
are happy. Mike Mikhail is the owner of Kiros and was the former Food and Beverage Director of Starwood Hotels. Mike oversees
every detail for every event to ensure that the highest quality and customer satisfaction is achieved.

We invite you to experience Kiros. Come join the family.

KirosCatering.com | 949.442.0454  Sales@KirosCatering.com



HOLIDAY

BREAKFAST

(Private Social Parties with Holiday Décor, All come with Coffee & Orange Juice)

01 | FRENCH TOAST BUFFET
Scrambled Eggs, Fresh Fruit Platter, Syrup, Butter. Your choice of Bacon

or Sausage.

02| PANCAKE BUFFET
Scrambled Eggs, Crisp Bacon Strips, Sausage links, choice of Banana-Pecan
or Blueberry Pancakes. Served with Vermont Maple Syrup and Sweet Butter

03| CREPES BUFFET

Homemade crepes; Stuffed with Seasonal Berries reduced in Port Wine,
with a Maple Drizzle, Créme Anglaise, Whipped Cream and Chocolate Syrup.
Served with Fresh Fruit Platter

ADDITIONAL ITEMS
Bacon Slices

Sausage Links

Turkey Sausage

Sliced Ham

Gourmet Pastries
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04| BREAKFAST BURRITOS

Our Burritos are made with Fluffy Scrambled Eggs, Melted Jalapefio
Jack Cheese, Wrapped in a Warm Homemade Flour Tortilla. Served
with Roasted Tomato Salsa, Guacamole, Sour Cream, and your Choice
of Grilled Ham, Sausage, and Apple Wood-Smoked Bacon. Also available
in Vegetarian Option.

05 | CLASSIC BREAKFAST BUFFET
Scrambled Eggs, Crisp Bacon Strips, Sausage Links, Breakfast Potatoes,
Assorted Breakfast Pastries, 9-Grain Toast and Fresh Fruit Platter.
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HOLIDAY

HALLOWEEN

(Private Social Parties with Holiday Décor)

ENTREES

- Chicken Florentine : with Spinach and Blend of Cheese

- Tertyaki Glazed Flank Steak : Rosemary Herb Crusted Teriyaki Glazed
Flank Steak

SIDES
|— Sautéed Asparagus with Caramelized Onion and Roasted Bell Peppers.
- Roasted Baby Carrots in a Marsala Wine Reduction Sauce and Sweet Corn.
- Garlic Roasted Mashed Potatoes with a Blend of Cheeses.
- Mixed Greens Salad With Sliced Pears, Candied Walnuts and Balsamic
Dressing

| DESSERT
Traditional Pumpkin Pie, Pumpkin Cheese Cake Bars, Assortment of
Cakes.

| GOURMET ROLLS & BUTTER
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HOLIDAY

THANKSGIVING

(Private Social Parties with Holiday Décor)

HOLIDAY AT MOM’S DELUXE HOLIDAY AT MOM’S
| ENTREES | ENTREES
- Roasted Hand Carved Honey Glazed Ham with Honey Mustard Sauce - Hand Carved Slow Roasted Prime Rib w/ Au Jus & Creamy Horseradish
- Seasoned Rotisserie Turkey with Gravy - Hand Carved Seasoned Rotisserie Turkey with Gravy
| INCLUDES | INCLUDES
- Country Sage & Spice Stuffing - Country Sage & Spice Stuffing
- Homemade Garlic Mashed Potatoes or Red Roasted Rosemary Potatoes - Mom’s Butter Green Beans
- Autumn Strawberry & Toasted Almond Salad with Fresh Feta Cheese - Fresh Harvest Sautéed Vegetable Medley
- Homemade Pumpkin Pie & Homemade Pecan Spice Pie - Homemade Garlic Mashed Potatoes or Red Roasted Rosemary Potatoes
- Fresh Baked Dinner Rolls & Butter - Autumn Strawberry & Toasted Almond Salad with Fresh Feta Cheese
- Includes Water/Soda - Homemade Pumpkin Pie & Homemade Pecan Spice Pie
- Includes All Disposable Serving Ware, Napkins, Plates & Flatware - Fresh Baked Dinner Rolls & Butter

- Includes Water/Soda
- Includes All Disposable Serving Ware, Napkins, Plates & Flatware
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HOLIDAY

CHRISTMAS

(Private Social Parties with Holiday Décor)

ENTREES
- Prime Rib
Slow Roasted Angus Prime Rib Served with Cognac Creamed Horseradish and Au Jus.

- Orange (or Chardonnay) Herb Roasted Turkey
Served with Old Fashioned Sage. Turkey Gravy & Festive Cranberry.

SALADS
- Wild Field Greens : Dried Cherries, Nuts and Goat Cheese Served with a
Raspberry Vinaigrette.

- Caesar Salad :Crisp Romaine, Homemade Croutons, and Fresh Parmesan Cheese.
Served with our Creamy Caesar Dressing. /

POTATO SIDES
- Roasted Garlic Mashed Potatoes Blended with Sour Cream.

J D
- Garlic Roasted Baby Potatoes . [
0) 4
VEGETABLE SIDE I' 0
- Green Beans Almondine / ¢

DESSERTS
- Kiros Upscale Holiday Dessert
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HOLIDAY

T R A D I T I o N Includes your selection of :

2 Entrées, 2 Salads,2 Accompaniments ,Dinner Rolls & Butter

ENTREE ACCOMPANIMENTS

- Charbroiled Atlantic Salmon W/ Cranberry Sauce - Traditional Stuffing

- Herb Roasted Turkey With Stuffing - Wild and Long Grain Rice

- Garlic-Herb Roasted Chicken With Stuffing - Saffron Butter Rice

- Chicken Chardonnay : Blackened Breast of Chicken with Spring Vegetables - Garlic Roasted Fingerling Potatoes
and Fresh Herbs in a Chardonnay Cream Sauce. - Garlic Mashed Potatoes

- Roasted Hand Carved Honey Glazed Ham
- Roasted Pork Tenderloin : Fresh Pork Tenderloin with Fresh Herbs & a
Garlic Mushroom Cream Sauce

- 3-Cheese Baked Macaroni
- Traditional Candied Yams

- Slow Roasted Prime Rib W/ Au Jus Sauce : Roasted Angus Prime Rib gallzeg greameg go?n h
Served With Cognac Creamed Horseradish And Au Jus. - baied Lreamed opinac
- Garlic Herb Tri-Tip : Tender Beef, Perfectly Seasoned and Roasted - Glazed I?aby Car:rots 2 ;
- Filet Pot Roast : Angus Top Sirloin, Pot-Roasted With Carrots, Onions, - Peas with Sautéed Shallots, Garlic and Fresh Mint
Celery and Potatoes. Served With Natural Au Jus and Horseradish Sauce. - Green Bean Casserole
- Cabernet Braised Short Ribs : Beef Short Ribs Braised Slowly in Port Wine - Roasted Garlic Cauliflower
and Demi Glaze. - Roasted Brussels Sprouts
SALADS
- Pear Salad (w/ Mixed Greens, Sliced Pears, Aged Parmesan and Candied
Walnuts)

- Autumn Salad (w/ Strawberries, Almonds, Feta Cheese)

- Pomegranate Salad (w/Mixed Greens, Fresh Pomegranate Seeds and
Mango Slices)

- Wild Field Greens (w/ Dried Cherries, Nuts, Goat Cheese)

- Orange Pomegranate Salad (on Top of Baby Spinach with Sliced Orange)

- Caesar Salad

- Green Garden Salad
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HOLIDAY

DESSERTS

Holiday Platter: Assortment of Tarts, Cakes, Brownies and Cheesecake Squares
Holiday Cupcakes (Assorted)
Fruit Tarts
Pumpkin Cheesecake
Whole Pies (Types depend on availability)

BEVERAGES

Egg Nog
Hot Apple Cider
Hot Chocolate
Hot Tea
Coffee (Decaf Available)
Fresh Lemonade

ADDED ACCOMMODATIONS

China
Glassware
Flatware
Chafing Dishes
Heating Lamps
Linens
Tables
Chairs
Tents
Decorations/Center Pieces
Staffing: Captain, Servers, Bartenders, and Beer and Wine Servers
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WEDDINGS

This is the day you have been dreaming of your entire life and we just want to help make it a reality. At Kiros, you're truly in expert hands!
We know you value your individuality and we want to infuse that into your wedding, so it is one of a kind.
From planning a menu that you’ll love, to being there on the day of the wedding, we have your back.
We're delighted that you've allowed us to partake in your special day and
we will work our hardest to make sure it is without a doubt, a day to remember.

Accommodations Include:
- Catering
- Florists
- Decorations
- Cakes

-Venue
-Rentals (China, Flatware, Glassware, Linens, etc.)
-Staffing (Captain, Waiter, Bartender, Beer & Wine Server)
& More...

% X
—

CATERING

KirosCatering.com | 949.442.0454 = Sales@KirosCatering.com




Hlorss

CATERING

FOR BOOKINGS & INQUIRIES:
KirosCatering.com  949.442.0454 Sales@KirosCatering.com





