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Welcome to Professional Foodservice

Professional Foodservice is the Twin Cities’ top choice for successful
drop-off and corporate catering! For 39 years we've been safisfying

the specialized catering needs of the business community.

Let Us Be Your Catering Partner
Why choose Professional Foodservice for your catering needs?

Solutions

Whether you are catering an important sales meetfing or an annual
event, we have the solution. If you don't find what you are looking for
in this menu, just let us know. We will be happy to create one that
meets your needs.

Service

Personal service is important to us. From the moment you contact
Professional Foodservice, you will work one-on-one with a Sales
Consultant who will take care of you and your order, making sure that
everything from menu fo delivery fo presentation is just as you wish.

Experience

In the years we have been proudly serving the Twin Cities’ catering
market we have gained a wealth of knowledge and know-how.
For us, this means a long list of clients who continue to choose

Professional Foodservice time and time again.

Great Food

Simply put, we have excellent food prepared by a talented culinary
team. VWant to try what we offere Call us! We will be glad to meet
with you, bring along our food for you to sample and give you the
opportunity to learn firsthand why your next catering call should be

to Professional Foodservice.

Division of Mintdhoe Catering & Events . 612.767.1767 . www.professionalfoodservice.com



Breakfast Buffets

Rise and Shine! Our delicious breakfast buffets are the perfect way to kick-start your work day!
All breakfast buffets are served with assorted canned juices, a choice of a fresh-cut fruit bowl, whole fruit
or a sliced fruit tray and appropriate condiments. [Substitute bottled juice for an additional $.50 each)

Continentall
Choose an assortment of three from the following: danish pastries, bagels, fried rolls, doughnuts, muffins,
filled croissants or strudel sticks ... 6.35

Strawberry or Vanilla Yogurt Bar
Assorted fruit toppings, granola and mini muffins ... 6.35

Scrambled Eggs

Bacon or pork sausage links, country fried potatoes and Danish pastries ... 8.75

French Toast
Served with bacon or pork sausage links, maple syrup and butter ... 9.65

Quiche

Select either spinach or ham filled quiche in a rich, buttery pastry crust served with bacon,
iced cinnamon rolls and Danish pastries ... 9.65

Breakfast Burritos
Flour torfillas stuffed with eggs, cheddar cheese, green peppers, diced onions and your choice of ham,
bacon or sausage with potato rounds, mini muffins, salsa and sour cream ... 9.65

Breakfast Sandwich

A light, flaky croissant or a homemade bagel with scrambled egg, cheese and a choice of bacon,
sausage or ham, hashbrowns and mini muffins ... 9.65

Breakfast a la carte

Hard boiled eggs .......ooovooiiiii 1.65  Assorted Danish pastries ...

Assorted muffins with butter and honey ... 1.65 Coffee cake (12 slices) ......oooovvvviiiii
Assorted mini muffins (dozen) .................... 6.75  Croissants with butter and honey ................. 1.65
Assorfed cake doughnuts ........................ 1.00  Assorted bagels with cream cheese ............. 1.65
SCONES oo 1.95  Individual yogurt ...........occooooii 1.65
lced cinnamon rolls ... 1.95  Yogurt with granola topping .............cc...... 1.95
Strudel sticks ... 1.65 Granolabars ... 1.40
French toast (2 pieces per serving) ............. 2.75  Assorted whole fruit ... 1.40
Filled croissants ...........ccveeeeeeeeccceeeeeee, 1.65  Fresh cut fruit bowl (minimum order of 10) ..... 2.50
Friedrolls ... 1.65

Fruit bread (10 slices) ......oooooeii. . 11.00

All hot food chafers are included in pricing!
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Classic Box Lunches

Qur classic box lunch is a simple, tidy way

to serve your guests. Follow the steps below to
create your meal. Each lunch includes a paper
dinner napkin, disposable flatware and a
handwipe. Sandwiches are served with

leaf letiuce and packets of mustard

and mayonnaise ... 9.10

Your Sandwich Selection ...
Chicken salad

Tuna salad
Garden

Turkey breast
Ham

Roast beef

Choose Your Bread ...

White
Whole wheat

Multi-grain
White Kaiser roll

Marble rye Wheat Kaiser roll

Add Cheese if You Wish...

Swiss
Cheddar

American

Potafo chips Pasta salad

Tossed green salad ~ Cucumber salod
Coleslaw Tuna macaroni salad

Potato salad

Fresh Fruit ...

4 Your Sides Selection ...

Apple Orange

Banana Seasonal whole fruit

Grapes

A Sweet Ending ...

And of course, each classic box lunch
includes a fresh-baked cookie!

VIP Salad Plates

Our salads are arranged on a 9" plate and
packaged inside an elegant box. Each salad
is served with a breadstick or croissant.

A bar or cookie may be added for 1.35.
*available gluten free  * *available vegan

Caesar Salad

Romaine leftuce with grated parmesan, croutons
and Caesar dressing ... 9.10

Add chicken ... 1.10

Garden Salad Bowl**
Mixed greens with broccoli, cauliflower, fomatoes,
cucumbers, cheese, dressing of choice ... 9.10

Chef Salad Bowl*

Mixed greens with ham, turkey, cheddar and Swiss
cheeses, egg slices, vegetable garnishes and
dressing of choice ... 9.95

Grilled Chicken Salad*
Mixed greens, tender grilled chicken strips, tomato,
cucumbers and dressing of choice ... 9.95

Chicken or Beef Taco Salad
Crispy taco shell bow! with seasoned chicken or
beef, lettuce, tomatoes, onions, cheese, black

olives, green peppers, sour cream, taco sauce
and salsa ... 9.95

BLT Salad

Mixed greens with diced tomatoes, bacon bits,
shredded cheddar cheese, served with French
dressing ... .95

Mandarin Chicken Salad*

Mixed greens, chicken strips, strawberries,
mandarin oranges, cashews, wonton noodles
with sesame dressing ... 9.95

Chicken Pecan Salad

One of our client favorites! Chicken salad in a
creamy dressing, gamnished with pecans and
served in a pineapple boat ... 9.95

Dressing Choices

ltalian* Thousand Island
French * Raspberry Vinaigrette
Ranch * Catalina

Blue Cheese

*available in light options
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VIP Box Lunches

A box lunch with class! These are meals you will be proud to serve your VIP's, and they will leave you
looking like a VIP yourselfl Lunches are arranged on a 9" plate which can be removed from the box for

a more formal presentation. Each box lunch includes a paper dinner napkin, disposable flatware and a
handwipe. Sandwiches are prepared with leaf leftuce and packets of mustard and mayonnaise ... 10.75

1 Your Sandwich Selection ...

Turkey breast Girilled chicken breast  Super submarine
Ham Chicken salad Garden

Roast beef Tuna salad

Choose Your Bread ...

Marble rye Croissant Tomato tortilla
White Onion bun Whole wheat tortilla
Multi-grain White Kaiser roll Spinach torfilla
Whole wheat Wheat Kaiser roll Garlic herb fortilla

Add Cheese if You Wish ...

Swiss Cheddar American
Provolone Pepper jack Colby-jack
1 A Salad to Accompany ...
Tortellini salad Seven layer salad Mexican pasta salad
Potato salad Broccoli salad Sunflower Bacon Pasta Salad

Tossed lItalian salad  Pasta salad

Coleslaw Marinated vegetable salad

Fresh Fruit ...

Fresh fruit cup Fruit kabob Crapes

Something Sweet to Savor!

Lemon bars Fudge nut bars Chipmunk (7-layer) bars
Raspberry bars Brownies Oatmeal carmelita bars
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Presidential Box Salads
These salads are always a hitl Served with a
choice of bread, fruit and dessert from the items
listed on page 5. Plus, each salad comes with
fresh vegetable sticks with dip and a chocolate
candy square.

*available gluten free * *available vegan

Wild Berry Turkey Salad*

Julienne smoked pepper turkey breast, walnuts
and strawberries on a bed of field greens with
wild berry vinaigrette ... 12.95

Southwestern Grilled Chicken

Grilled chicken breast with Cajun seasoning
accompanied by black bean and corn relish
served on mixed greens and garnished with
tomato, egg, avocado and creamy Cajun
dressing ... 12.95

Greens & Greens™”

Roasted green peppers, zucchini, asparagus,
onions, fomatoes and cucumbers on mixed
greens with your choice of dressing ... 12.95

Greek Salad

Ripe olives, pepperoncini, red onions,
tomatoes, feta cheese and croutons served on
crisp greens with Greek dressing ... 12.95

Thai Noodle Salad

Your choice of chicken or beef with romaine,
fresh mint, red peppers, sproufs and cucumbers
topped with seasoned Asian noodles served
with a spicy peanut mint sauce ... 12.95

Grilled Steak Salad

Sliced grilled steak served on field greens with
cherry tomatoes, sliced fresh mozzarella
cheese, straw mushrooms and balsamic
vinaigrette dressing ... 16.25

add crumbled Gorgonzola cheese for an
additional .55

Presidential Box Lunches
Our top of the line lunches are presented in
high-quality disposable boxes. All sandwiches
are served with your choice of salad, fruit and
dessert from the items listed on page 5.

Each lunch is accompanied by fresh vegetable
sticks with dip and a chocolate candy square.

Marinated Vegetable Wrap

Marinated julienne carrots, zucchini, red and
green peppers, red onions and leftuce wrapped
in a tomafo fortilla with garlic aioli ... 12.95

Grilled Chicken on Focaccia

Marinated grilled chicken breast, Muenster
cheese, red onions and field greens with red
pepper aioli ... 12.95

Club Sandwich on French Bread

Roasted turkey breast, sliced honey ham,
smoked gouda, tomatoes, sliced onions and
field greens with smoky bacon aioli ... 12.95

Roasted Turkey on a Kaiser Roll
Sliced turkey with Swiss, cranberry relish, red
onion and tomato with field greens... 12.95

Roast Beef Hoagie on Ciabatta

Sliced roast beef, pepper jack cheese, tomato
and red onion with field greens and a wasabi
aioli ... 12.95

Smoked Ham on Focaccia

Sliced smoked ham, tomato, red onion, smoked
cheddar and honey mustard sauce with field
greens ... 12.95

Chicken Caesar Wrap

Girilled julienne chicken, romaine lettuce,
parmesan cheese and Caesar dressing in a
whole wheat torfilla ... 12.95

Patty's Wrap
Turkey, green pepper, onion and cole slaw
wrapped in a garlic herb forfilla ... 12.95

Asian Chicken Wrap

Diced chicken with cabbage, cucumber, red
pepper, cilantro, chopped cashews and
peanuts in a whole wheat torfilla served with
sesame dressing ... 12.95
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Salad Buffets

Cold Salad Buffets are all served as buildyour-
own buffets and come with bars and cookies.
***available gluten free and vegan

Chicken Pecan Salad
Our famous chicken salad in a creamy dressing,
with pecans for garnish and served in a

pineapple boat with a choice of croissants,
breadsticks or rolls ... 10.95

Mandarin Chicken Salad***

Mixed greens, chicken strips, strawberries,
cashews, mandarin oranges and wonton
noodles with sesame seed dressing, choice
of croissants, breadsticks or rolls ... 10.95

Taco Salad

Taco shell bowl with lettuce, seasoned chicken
or seasoned beef, tomatoes, onions, cheese,
black olives, green peppers, sour cream, taco
sauce and salsa, fresh cut fruit ... 10.95

Salad Bar***

Mixed greens, ham, turkey, bacon bits, broccoli,
cauliflower, shredded cheese, cucumbers, diced
eggs, sliced mushrooms, diced onions, peppers,
tomatoes, sunflower seeds, croutons served with

assorted dressings, breadsficks and fresh cut
fruit...12.95

Light Bite Cold Buffets
Salad and Sandwich

Assorted sandwich tray, fossed green salad with
assorted dressings and a bar and cookie fray;
Half sandwich ... 6.30

Whole sandwich ... 9.05

Fruit and Sandwich

Assorted sandwich tray, sliced fresh fruit and
a bar and cookie fray;

Half sandwich ... 6.85

Whole sandwich ... 9.65

Soup and Sandwich

Assorted sandwich fray, hot soup of your choice
and a bar and cookie fray;

Half sandwich ... 6.85

Whole sandwich ... 9.65

Cold Buffets

Our buffets are delivered fo your desired
location and set up by our staff. We include
disposable table coverings for the buffet table
as well as single use dinnerware and flatware.

Make Your Own Sandwich Tray

Roast beef, ham, turkey breast and salami with
assorted cheeses, sliced tomatoes, leaf lettuce,
pickles and olives, breads, rolls and
condiments ... 6.05

Assorted Cut Sandwich Tray
Garnished with pickle spears, black olives and

radishes ... 6.05

Two-Foot Party Sub

Turkey, bologna, salami, red onions, leftuce,
tomato, cheddar and Swiss on a sourdough
baguette. Served with mayonnaise, mustard
and ltalian dressing [cut info 2-inch
sections) ... 29.95

Vegetarian Party Sub

Sliced cucumbers, red onions, tomato, radishes,
shredded leftuce, alfalfa sprouts, humus and
provolone cheese on a sour dough baguette
served with red pepper aioli on the side (cut
info 2-inch sections) ... 29.95

a la carte additions

1 Sideadd ....ooooooii 1.95
2 Sidesadd ... 3.60
3 Sidesadd ... 4.95
4 Sidesadd ... 535

Choose from:

Salads: Vegetable and dip tray, Tortellini,
Potato, Broccoli & Bacon, Chicken macaroni,
Marinated vegetable, Tossed greens, Seven-
Layer or Pasta

Fruit: Fresh cut fruit bowl, Whole fruit, Sliced
fruit tray

Dessert: Bars, Cookies

Add Soup To Any Buffet For 2.95

Cream of chicken wild rice, Vegetable beef,
Garden vegetable, Chicken noodle, Tomato,
Cauliflower au grafin, Beer cheese, Chili corn
chowder or Chili [beef or vegetarian)
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Hot Entrée & Sandwich Buffets

We arrive just before you are ready fo serve and sef up the buffet with chafers, a disposable table
covering, plates and single use dinnerware and flatware. A staff member will return later for our
equipment. Start with an entrée from the choices below and choose four accompaniments from our

many selections.  *available gluten free
Poultry Entrées

Baked furkey with sage dressing ... 10.95
Herb roasted bone-in chicken ... 10.95
Fried chicken ... 10.95

Chicken breast parmesan ... 10.95

Pork Entrées

Baked ham with pineapple rings ... 10.95

Baked pork chop in golden mushroom
sauce ... 10.95
Beef Entrées

Classic beef stroganoff ... 11.30
6 ounce Rib eye steak ... 17.35

Homemade hot meatloaf ... 10.75

Seafood Entrées

Steamed cod ... 12.35

Broiled or pan fried walleye ... 16.25

Hot Sandwiches

Philly beef with onions, peppers and
provolone cheese on a French roll ... 10.95

BBQ beef on an onion bun ... 10.95

Sloppy Joes on a Kaiser roll ... 9.85

*Boneless breast of chicken in a choice of
sauce; lemon herb, sweet & sour, honey glaze
or Marsala ... 10.95

Chicken Kiev ... 10.95

Herb roasted boneless chicken breast ... 10.95

Stuffed pork chop ... 10.95

Roasted pork loin in a choice of sauce; plum or
apple jack ... 10.95

Sirloin fips in Burgundy mushroom sauce ... 11.30

Charbroiled chopped sirloin with sautéed
mushrooms and onions ... 10.75

Broiled/Baked Talapia ... 11.30

Shrimp Alfredo w/ vegetables ... 16.25

Pulled pork with BBQ sauce on a Kaiser roll ... 10.45

Caijun chicken breast on a French roll* ... 10.45
Herb grilled chicken breast on ciabatta* ... 10.45

* served with tomato, sliced onion, leaf leftuce,
mayonnaise, mustard and BBQ sauce
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Hot Buffet Accompaniments - Choose Four

Starches

Whipped potatoes with gravy
Skin-on garlic mashed potatoes
Au gratin potatoes

Seasoned browned potatoes
New red potatoes

Quarter cheesy fries

Steamed white rice

Rice pilaf

Spanish rice

Parsley buttered noodles

Penne pasta in garlic cream sauce

Breads
Croissants
Dinner rolls
French bread
Garlic bread
Breadsticks
Corn bread
Petit pans

Vegetables

Carrots in buttery dill sauce
Seasoned corn

Peas with pearl onions
Glazed carrofs

Green beans with herbs
Green beans amandine

Key Largo vegetable medley

Salads

Broccoli and pea salad
Tossed green salad
Sevenlayer salad

Caesar salad

Tossed lalian salad
Marinated vegetable salad
Potato salad

Pasta salad

Parmesan vegetable salad
Tortellini salad

Coleslaw

Mandarin salad

Asian coleslaw

Cucumber salad

Desserts

Banana cream cake
Carrot cake

German chocolate cake
Red velvet cake

Llemon poppyseed cake
Devil's food cake
Pumpkin pie squares
Cheesecake

Assorted desserts

Assorted bars and cookies

All hot food chafers are included in pricing!

“T had many compliments on the lunch and
we really liked the options and flexibility
that you were able to provide for us.”
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Specialty Buffets

All-American Fare

Yankee Pot Roast
Hearty pot roast with pofatoes, onions and carrots. Served with tossed green salad, dressings, rolls, butter
and assorted desserts ... 10.95

Brats and Burgers
With buns, condiments, baked beans, potato chips, coleslaw, relish tray and apple pie squares... 10.95

Traditional Beef Stew
Served with fossed green salad, dressings, combread, butter and fresh baked cookies ... 10.95

Build-Your-Own Baked Potato Bar [vegan friendly)
Baked potatoes with sides of chili, bacon, shredded cheddar cheese, peppers, onions,
butter, sour cream and chives. Served with tossed green salad, dressings and assorted bars ... 10.95

Minnesota Comfort Casseroles
Casseroles are served with a tossed green salad, assorted dressings, rolls, butter, fresh vegetables with
dip and your choice of dessert from selection on page 9.

Turkey Wild Rice Casserole
Turkey, cheddar cheese, wild rice, celery, onions and turkey gravy ... 10.50

Hamburger Goulash
Ground beef, macaroni noodles, diced fomatoes, celery and onions ... 10.50

Pasta Primavera
Fettuccine pasta, broccoli, cauliflower, carrots, onions and white sauce ... 10.50

Tater Tot Hot Dish

Ground beef, tater tots, cheddar cheese and mushroom sauce ... 10.50

Tastes of the Sizzlin’ Southwest

Beef or Chicken Tacos

Taco shells (soft and hard), Spanish rice, shredded lettuce, green pepper, shredded cheese, aiccA
tomatoes, sliced olives, diced onions, sour cream, salsa, hot sauce, fresh cut fruit bowl and a bar and
cookie fray (2 tacos per person) ... 10.20

Beef or Chicken Faijitas
Soft torfilla shells, sautéed peppers and onions, Spanish rice, shredded cheese, salsa, sour cream, hot
sauce, fresh cut fruit bowl and a bar and cookie tray (2 fajitas per person) ... 10.95

Beef, Chicken or Cheese Enchiladas

Soft tortillas smothered in cheese with your choice of filling served with Spanish rice, refried beans, fresh
cut fruit bowl and a bar and cookie tray (2 enchiladas per person) ... 10.95
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Good Eats from the East

Asian buffets include Asian coleslaw, soy sauce, apple bars and forfune cookies.
Substitute vegetable fried rice for white rice in your buffet for an additional 1.10.

StirfFry
Choose beef, pork, chicken or vegetable served with sfeamed white rice and chow mein
noodles ... 10.95

Chicken teriyaki with steamed white rice and chow mein noodles ... 10.95

Chicken or vegetable lo mein ... 10.95

Italian Escapes
ltalian buffets include a relish tray, choice of salad and bread, and an assorted bar and cookie fray.

Spaghetti and meatballs or ltalian sausage ... 10.20

Chicken Alfredo ... 10.20

Baked ziti pasfa with red sauce and mozzarella cheese ... 10.20
Lasagna - beef, spinach or cheese (order in increments of 12) ... 10.95
Penne pasta with julienne chicken breast in a garlic cream sauce ... 10.95
Baked manicotti marinara - cheese or beef ... 10.20

Pasta bar - mostaccioli & fettucini noodles, roma tomato marinara & creamy alfredo sauces, grated
parmesan cheese with a fossed ltalian salod, garlic bread and assorted desserts.
select two: julienne chicken sfrips, ltalian sausage, meatballs or vegetables ... 12.95

All hot food chafers are included in pricing!

“I have been VERY impressed with the quality of
both your food and service. You make it incredibly
easy for us to host luncheons offsite!”

- Deb
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Break a la carte items

Bars ... 1.50

Cookies ... 1.25

Bar and cookie fray (10 guest minimum) ... 1.75
Nacho chips w/ salsa (10 guest minimum) ... 1.75
Trail mix (10 guest minimum) ... 1.75

Chex mix (10 guest minimum) ... 1.75

Individual bags ... 1.50

chips, pretzels, popcom, fritos, mini gold fish, cheezits, peanut butter crackers

Hot Beverages
Coffee, Hot Cocoa or Hot Apple Cider

(coffee available in regular or decaf with cream and sugar)

1 gallon ... 18.00 2.5 gallons ... 35.00 5 gallons ... 60.00

Hot Water with Lemon Wedges
1 gallon ... 3.00 2.5 gallons ... 5.50 5 gallons ... 8.00
Assorted tea bags (each) ... 1.00

Cold Beverages
Fruit Punch, Iced Tea, lemonade or Orange Juice
1 gallon ... 18.00 2.5 gallons ... 35.00 5 gallons ... 60.00

Ice Water with Lemon Wedges
1 gallon ... 3.00 2.5 gallons ... 5.50 5 gallons ... 8.00

Canned soda (Coke, Diet Coke, Sprite, Diet Sprite] ... 1.35
Bottled water (16.9 ounces) ... ... 1.35
Half gallon of milk (2%, Skim or Chocolate)
Individual milk (2% or Skim) ...
100% Pure juice (6 ounces, canned)
Bottled juice (10 ounces) .....................

Bottled mineral water ...

Decorated Cakes & Cupcakes

Your choice of chocolate, white or marble. Specify frosting and decorations when placing your order.

Full sheet cake ... 110.00  Half sheet cake ... 75.00  Quarter sheet cake ... 50.00
(80 Servings) (40 Servings) (20 servings)

Decorated cupcakes ... 1.75 each
(minimum order of 1 dozen)
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Delivery Policies and Procedures
Cold and hot buffets are for 10 or more guests.

Customized box lunches are an additional 1.00 each
Biodegradable and compostable dinnerware is available for an additional cost.

To ensure that we have your selections available, please place your order by 12:30pm one business
day in advance. Orders placed after this time are welcome but some menu items may not be
available.

All orders are confirmed on the business day before delivery.

Any changes need to be made by 1:00pm the day of confirmation.

Credit and billing procedures must be established at or before the time of ordering.

Deliveries are considered COD unless terms have prior approval. We accept Paypoal, Visa, Master-

Card, Discover and American Express.

Equipment from hot food buffets is usually picked up the same day. Equipment from cold food buffets
and coolers will be picked up the next day.

Please keep all equipment together. If PFS is required fo return for a second pick up,
an additional charge may apply.

All Monday through Friday orders that are scheduled for delivery between 5:00am and 7:00pm
may be canceled by 1:00pm one business day before the scheduled delivery. If canceled after this
time, we require full payment for the order.

For orders delivered between 7:00pm-5:00am, there is a $200 minimum order and delivery charge
is doubled. All weekend deliveries, affer hours deliveries and event orders require a 72 hour

advance notice of cancellation. If canceled affer that time, we require full payment for the order.

Delivery charges are based on the delivery area and the size of the order. If the charges on an
order for food and beverages are less than 75.00, the delivery charge is doubled.

Event Policies and Procedures

The listed prices include white single-use plates, utensils and napkins. The buffet table

will be covered with a single-use table cover. Upgraded heavy duty dinnerware is available for
an additional charge. Beverages are not included in the prices.

Staffing is available at a rate of 27.00 per hour.

Events for groups of 75 or more must provide a confirmed guest count 48 hours prior fo the event.
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Fax Order Form

To: Professional Foodservice Fax: 612.676.8901
From:
Delivery Date: Time: Total Guests:

Delivery Address:

Site Contact: Phone Number:

Ordered By: Phone Number:

Company Name:

Address:

ltem Name Quantity Notes/Comments

Credit Card Information

Name as on Card

Type of Card  Master Card Visa Discover American Express

Billing Address

Card Number

Exp. Date Phone # of Card Holder
Three Digit Code on Back
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