
LONG BEACH SYMPHONY POPS! 2009-2010 SEASON  
                   MENU 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

Wine 
Wine or Champagne by the Bottle $29.00 & up/ Wine Glass or Champagne Flute $0.75 each 

To place orders, please contact: phone 562.499.7565 or Info@smgcatering.com 
 

7 days advanced notice required. Checks, M.C., and Visa accepted. 
An 22% Service Charge and 9.75% sales tax and will be added to all food and beverage orders. 

 
300 E. Ocean Blvd. Long Beach, CA 90802    p: 562.499.7565      f: 562.499.7532   www.smgcatering.com  

TREATS TO SHARE 
Serves 2 

  
Antipasto Board      
A classic selection of thinly sliced cured and 
smoked meats, sausages, California cheeses 
and crostini. 
$16.00 
 

 Shrimp Cocktail 
One dozen classic tail-on shrimp served chilled with 
tarragon caper aioli sauce and fresh lemon and 
limes.  
$20.50 
 

Fresh Fruit       
Sliced seasonal fruits, fresh grapes and 
berries served with chantilly cream.   
$16.00 

 Crudité 
A selection of seasonal fresh vegetables served with 
avocado ranch and hummus. 
$12.95 

 
ENTRÉES 

 
Tahini Glazed Chicken  
Chicken over curried couscous and arugula 
salad with baklava and an artisan roll and 
butter.  
$18.00 

 

 Mini Sandwiches               
Ham with swiss,  turkey with provolone and capicola 
twin mini rolls, along side grilled vegetables and tri-
colored pasta salad. Served with a double chocolate 
chip cookie.  
$16.00   

Skirt Steak Salad  
Marinated steak cooked to perfection served 
on a bed of baby arugula salad, tossed with 
toasted pesto pine nuts, dried cranberries, 
cherry tomatoes and coriander vinaigrette. 
Served with an artisan roll and  butter along 
with tiramisu. 
$21.50 
 

 Filet Medallions         
Grilled filet mignon sliced and topped with roasted 
mushrooms, sundried tomatoes, and crumbled blue 
cheese, over a bed of garden fresh spring mix. Served 
with an artisan roll, butter and  double chocolate 
mousse cake.  
$24.50 
 

Grilled Salmon Caesar               
Lemon, rosemary, and garlic grilled salmon 
on a bed of crisp romaine lettuce topped 
with shaved Parmigiano and Caesar 
dressing.  Served with an artisan roll and 
butter, along with double chocolate mousse 
cake.  
$19.50 
 

 Vegetarian Ciabatta  
Grilled vegetables, tomatoes, cucumber, fresh 
sprouts, red onion, and pea shoots, sundried 
tomatoes aioli and a splash of balsamic vinaigrette. 
Served with herb orzo and grilled vegetable salad 
along with fresh diced fruit. 
$17.25 


