612.353.4059
Dani@PerfectPlanningbyDani.com
www.PerfectPlanningbyDani.com

We accept all cash,
personal checks, and
mayjor credit cards.

Cooking

Classes

Where the fruit of the
vine and the sea combine

Sample menus are listed
to entice your appetite;
however, our culinary




s and Cocktail

live Pepper

ith cream cheese
olives, and

esh veggies,
ishes,

Cracker Tray
eeses and

your guests will be encoure
a private party! Give a g
asts a lifetime. Perfect
ing by Dani will do Pri
Nng Lessons in home or @
>erfect gift for anyone w
to create and use their
s, Celebrating birthdays
es who enjoy to pick up
nd tricks, Sons and
hters living away from

2, Newlyweds, Anyone wh

to Tivo Food Shows and




a light and sweet

iceberg lettuce,
urkey, Hard boiled
, Cucumbers,

ic Croutons

zled with an Olive
igrette, topped
itto, Pepperoni,
Illa, Pepperoncinis,
, and Black Olives
lad
Il Bibb lettuce
ado dressing topped
, bacon, tomatoes,
d black Olives
d
iceberg lettuce
y honey balsamic
ith fresh cut
and candied

d
ith blue cheese
atoes, croutons
heese dressing




yh bread topped with all
at chicken breast tossed in
ce with celery and tomato
led Pork
sted Pork gently pulled anc
a sweet and spicy BBQ
ed on buns.
Sandwich
eat Bread Topped with a
ustard, Tomatoes, Fresh
la, Baby Spinach,
rs, Sprouts, and drizzled
alsamic Glaze

do box lunches for all
eds. Contact Perfect

g by Dani today! 952
0]

0 mention most scrumptious, fc
able.

sing a good caterer is essentia
g a successful and memorabl
ing, special event, business

Nng or corporate event. Perfect
ing by Dani makes it easy, si
eliable.

ers can serve an event in ava
ys (sit down service, buffet, foo
ns, etc.), so we talk with your

t Planner about how you wou
he food served. We’ll also want
ss the server to guest ratio so Yy«
the necessary level of service fa

he food will be served.

act Perfect Planning by Dani t
us help plan or cater your eve
or in the future! Just give us a
up an appointment: (952) 23¢

rts are not listed on the Menu

se we like to speak with you a
N something special and in sy

event. The possibilities are end
ent to big or small and we pla
tly!




led carrots in a tangy sauce
Herb Potatoes
d Potatoes with garlic, fresh
and 3 cheeses
nd Rice Pilaf
ooked in a buttery sauce with
and crunchy sliced almonds
agus w/ Holly Sauce
ed crisp Asparagus topped with
ate hollandaise sauce
y Cauliflower Gratin
auliflower steamed and
with a cream cheese sauce
ary Red Potatoes Roasted
eds with Garlic and Rosemary

o Gallette

Yukon Gold Potatoes and Sweet
es baked in a cheese and herb

cheese
y noodles coated in a thick
Cheddar sauce

alad

celery, green onions in a
dressing

Pasta Salad

loretes, Bacon, and sharg
dressed in a creamy sauce

Pasta Salad

otini Pasta with pepperon
la cubes, fresh basil tosseo
inagertte




erb Pork Chops
d herb dusted Pork chops
perfection with a warm Ag

ita Chicken

me & Tequila Marinated

jarnished w/ a Pico de Gal
der Loin Medallions

aise Sauce
t Beef Tenderloin sliced in
s and topped with a rich ¢
éarnaise Sauce
derloin w/ Chimichu
ork tenderloin with garlic,
and a Chimichurri garnis
Alfredo

hicken in a light and cree
auce with tomatoes,
s, green onions and
Cheese
)le Steak Kabobs

steak pineapple, mushroo

ers in a ginger teriyaki sat

ilapia
ilapia broiled in a white
d butter sauce

Stir Fry
icken breast stir fried with

ted Rosemaury Turkey

ed whole Turkey sliced and

d with a rich white wine

room gravy

Stroganoff

ed beef tenderloin fillets, atop
oodles in a rich and creamy
anoff Sauce

ture of fresh vegetables tossed in
amy garlic pesto sauce served on
angel hair noodles

today for a free
Itation from Dani!

This menu has been created by Danielle




