AROMA

ENHANCE YOUR REPUTATION BY DEPENDING ON OURS

Receive our monthly e-newsletter: event planning tips, recipes, specials contact aromacatering@sbcglobal.net
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/L There is no doubt that food makes the event. You don’t want to miss
C ampag ne your own party because you were stranded in the kitchen while

everyone else was having a good time. Take the stress out of
planning your holiday party with Aroma Catering’s fabulous food,
delivered right to your doorstep.

Won’t break the bank:
Freixenet (under $10) CHEF FAVORITES

California Class: Our chef, Keith Stroup, has put mustard seed crusted pork loin.
Mumm Cuvee (under $20) together a menu that’s sure to Add our famous garlic mashed

please your guests. potatoes, roasted vegetables and

Beautiful Inspiration:
Piper-Heidsieck (under $40)

Starting with an a fresh baked dinner roll and

appetizer of bacon your set. “It’s real food for real

wrapped prawns, people. A Pinot Noir by Rodney

followed by baby Strong compliments this menu
“Come quickly, I am lettuce with pears, nicely.” Keith also adds, “Rely
tasting stars!” walnuts and ‘ on Aroma Catering to always be
---Dom Perignon, on his first gorgonzola, and your on time, have fresh, delicious
sip of champagne (1638-1714). choice of entree: food and courteous, professional
chicken breasts stuffed with feta, service.” We look forward to
sun-dried tomato and basil, or making your event memorable!
IO IO/ . whole idea is simply to get Call Aroma Catering today at
aylty anl/ung together and enjoy the 530.656.2188 and let’s plan a
A party doesn’t have to be company of good friends. party!
complicated or expensive to  Your guests will have fun if

Minimum 30 fun friends!
be a success. In fact, the you do.






