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GERALD CHAMPION R EGIONAL MEDICAL CENTER

Thank you for choosing our services for your special event. We realize every event is an important
one, and we take pride in the fact that our catering services will be prompt and efficient. Our goal is
to always “exceed your expectations™ in every area of your catered event.
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On the following pages you will find a “guide” to assist you in your ordering of special events. You
are by no means restricted to the items listed. If you have a special request or special event that
requires a special menu or items not listed, our Catering Coordinator will be glad to meet and discuss
your event on an individual basis.

ADVANCE NOTICE:

A successful special event requires planning and coordination. For that reason, we ask that a notice of
72 hours be given to our Catering Coordinator. In the event that notice cannot be given, we will make
every effort in providing you with the service required.

RENTALS AND EXTRAS:

In the event that special items need to be rented, such as linens and special equipment, we will charge
these items back at cost plus a 15 % handling charge. Again, our Catering Coordinator will assist you
in providing all tables, linens, specialty china or equipment necessary for your special event.

WHATS INCLUDED IN THE PRICES IN THIS MENU:

The following menu prices include all food, labor and disposable supplies necessary for your event. In
the case of after hours functions, the labor cost will be calculated on a separate basis, but will be
included in the final price. There will be an additional 15% service charge for all off-site caterings.
Larger functions may require a 50% deposit prior to the event. VIP service (china, glassware, stainless
flatware, linen napkins etc.) will be billed at $3.25 per person extra. Plated and served events require a
minimum of three servers billed at $16.50 per hour. Larger events will require more personnel.

Please note: All prices are per person unless otherwise specified

MOUNTAIN VIEW CATERING
GERALD CHAMPION R EGIONAL MEDICAL CENTER
2669 NORTH SCENIC DRIVE
ALAMOGORDO, NEW MEXICO 88310

OFFICE 575-443-7456 CELL 575-921-1228 FAX 575-443-7458



BREAKFAST

Beverage Service

Includes Regular & Decaffeinated Coffee,
Hot or Iced Tea & Bottled Water. $3.25

Simple Continental

Beverage Service, Assorted Bottled Juices
Assorted Muffins, Pastries & Whole Fresh
Fruit. $5.75

Expanded Continental

Simple Continental plus Assorted Yogurts &
Cereals, Low Fat & Whole Milk and
Hardboiled Eggs. $6.75

BREAKFAST BUFFET CHOICES

Please note: a minimum of 10 people is
required for all buffet service.

Option A
Choice of eggs, bacon, sausage or
ham, biscuits, or croissants, bottled
juices & beverage service. $7.95

Option B
Pancakes, waffles or French
toast, bacon, sausage or ham,

bottled juices & beverage
service. $8.95

Option C
Individual assorted quiche &
Frittatas choice of breakfast

meat, bottled juices & beverage
service. $9.95

ALTERNATIVE BREAKFAST
CHOICES & SIDES
Bagels with Cream Cheese, Butter & Jelly

$3.25pp

Croissants or Muffins with Butter & Jelly
$2.25pp

Gourmet Pastries
Yogurt with Toppings
Whole Fruit

Fruit Salad

HASH BROWNS

Shredded or cubed
Casserole
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Rich Chocolate Cake filled with
Cherries & Whipped Cream.

Orange Cake filled with Pina Colada
Cream & finished with Italian Butter
Cream.

Moist Yellow Cake filled with Fresh
Strawberries & Vanilla Pastry Cream.

Chocolate Cake filled with Chocolate
Mousse & finished with a Chocolate
Ganache Glaze.

CALL & ORDER TODAY!
575-443-7456

Or Make an Appointment with our
Pastry Chef, who will design a cake
especially for your event!




APPETIZERS

& Tomato, Basil & Fresh Mozzarella
Tower $3.75pp

& Wild Mushroom Tart w/ goat cheese
$3.75pp

@ Maryland Crab Cakes with Lemon
Aioli $5.25pp

& Swedish Meatballs over Egg Noodles
$4.25pp

@ Coconut Shrimp with a Chilled Lo
Mein Salad & Mango Chutney
$5.75pp

SALADS

&= Crisp Tossed Salad $1.95pp
Iceberg & Romaine lettuce, cucumbers,
cherry tomatoes & your choice of three
dressings.

&= Caesar Salad $2.50pp

Crisp Romaine, fresh parmesan, garlic

croutons and Caesar dressing.
Add Chicken $1.75pp

Add Beef $2.50pp

Add Shrimp $3.25pp

&= Spring Salad $3.75pp
Mixed greens, sautéed wild mushrooms,
goat cheese (cheve) & chives.

Brown sugar balsamic vinaigrette.

& Autumn Salad  $3.75pp
Mixed Greens, granny smith apples, blue
cheese, dried cranberries & candied pecans.
Champagne vinaigrette.

&= Spinach Salad $3.75pp
Baby spinach, mandarin oranges, red onion,
hearts of palm & toasted almonds. Citrus
vinaigrette.

& Greek Salad $3.75pp

Iceberg lettuce, cucumbers, tomatoes, red
onions, feta cheese and kalamata olives.
Greek dressing.

&= California Broccoli Salad $3.25pp
Lightly steamed Broccoli, Golden Raisins,
Sunflower Seeds & Bacon.

& Potato Salad
& Pasta Salad
& Coleslaw

& Waldorf

a Carrot Raisin

SOUPS

All soups come with your choice of wheat or
white rolls, Parmesan bread sticks or

biscuits with butter. $1.95pp

& Creamy Broccoli Cheddar Soup
Cream of Mushroom

New England or Manhattan Clam
Chowder

Cream of Asparagus

Split Pea & Ham

Minestrone

Gazpacho

French Onion Soup

Pesolé

& Tortilla Soup

& Cream of Potato
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LUNCH BEVERAGE SER VICE

& Ice Tea, Lemonade or Fruit punch &
Bottled Water.

& Assorted Sodas $1 each.




LIGHT LUNCH
SELEC TIONS

All light lunch selections come with Iced
Tea, Lemonade or Punch & Bottled Water.
Choice of assorted freshly baked brownies

or cookie also included. Sodas are an
additional $1.00pp.

Deli Platter $8.50
@ Turkey, Ham, Roast Beef, Salami,
Chicken, Egg, Shrimp* or Tuna
Salad.
American, Swiss, Cheddar,
Provolone or Pepper Jack.
Lettuce, Red Onions & Tomatoes.
White or Wheat, Bread or Hoagie
Rolls, Croissants, Wraps or Pitas.
Potato salad, Coleslaw, Broccoli
Salad or Pasta Salad.
& Mayonnaise & Mustard.
* Additional Charge.

Burgers, Bratwurst &
Hot Dogs $7.50 - $9.75

& Buns, Lettuce, Tomato, Red Onion

@ Ketchup, Mayo, Mustard & Relish

& Assorted Chips, Cole Slaw, Pasta or
Potato Salad

Italian Pasta Buffet $9.75

& Spaghetti, Fettuccini, Penne, Bow
Tie or Tricolor Rigatoni.

& Marinara, Bolognese, Alfredo,
Olive Oil & Garlic, Scampi or
Vodka Sauce.

& Garden or Caesar Salad

& Parmesan breadsticks

Mexican Taco Buffet $9.75

& Taco Salad Bowl, Hard or Soft
Tacos Shells.

& Taco Seasoned Ground Beef or
Chicken. Refried beans, Lettuce,
Tomato, Onion, Sour Cream & Salsa

@ Guacamole add $0.85pp

Asian Stir-Fry Buffet $10.50

& Stir Fried Vegetables with Beef,
Chicken or Pork.

= Fried Rice.

& Vegetable Egg Rolls.

& Fortune Cookies

&= Includes Soy Sauce, Sweet Plum
Sauce & Hot Mustard.

Soup and Salad Bar $8.75
& Choice of Salad & Soup
&= Fresh Baked Rolls or Bread Sticks &
Butter.

Turkey Cheddar Croissant  $8.75
@» Turkey, Sliced Cheddar, Lettuce &
Tomato on a croissant. Served with
your choice of salad.

Arizona Chicken Salad Croissant
$8.75
&= Chicken, Celery, Granny Smith Apples
& Fresh Herbs topped with Provolone
Cheese.

The Best Bagel Sandwich EVER!

$9.75
& Toasted Poppy Seed Bagel with
Shrimp Salad, Sliced Tomato, Alfalfa
Sprouts & Smoked Gouda.

Box Lunch $8.75

@» Choice of Hoagie or Croissant
Sandwich, Chips, Potato or Pasta Salad,
Cookie & Water. Also includes to-go
paper supplies.

PICNIC. PACKS

Planning a hike ap i the mountaivs o
a dzf i the /aﬁf?

Let us pack you the perfect lunch! From
sandwiches & cookies to fried chicken &
pie & everything in-between, we’ll
simplify your day, so you can enjoy!




~ Pasta $8-$12

DINN ER— Lasagna, Cheese
SELEC TIONS Vegetable

Cheese Ravioli
Cheese Tortellini
favorite, ptease ask. Assorted Pastas

All entrees include a Protein or a Vegetarian Marinara
Selection, Starch, Vegetable, Dinner roll (white or Alfredo
wheat) or Parmesan Breadsticks, Iced Tea, Water and Olive Oil & Garlic

These are ST saggestions. /f you don ¢ see your

Simple Dessert.

> Beef Selections $10-$15
Tender Roasted Beef
Marinated or BBQ Beef Brisket
Chicken Fried Steak
Beef Fajitas
Sauerbraten
Beef Stroganoff

& Poultry Selections $9 -$13

Lemon Herb Chicken
Chicken Cordon Bleu
Chicken Marsala
Italian Chicken
Chicken Parmesan
Chicken Saltimbocca
Chicken Piccata
Chicken Cacciatore
Cornish Hen

Y4 Herb Roasted Chicken
Chicken Fajitas
Roast Turkey Breast

& Pork Selections $10-$15

Stuffed Pork Chops

Lemon Rosemary Roasted Pork Loin

Pork Medallions
BBQ Pulled Pork
Honey Glazed Ham

~ Fish Selections $10-$14
Lemon Dill Tilapia,
Herb Crusted Pollack
Cajun Blackened Tilapia
Sweet Chili Rubbed Salmon
Honey Coriander Salmon

Vodka Sauce
Pasta Carbonara
Pasta Cordon Bleu
Manicotti

Pasta Primavera

SIDES

& Potatoes
Garlic or Horseradish Mashed Potatoes, Baked
Potato or Sweet Potato, Oven Roasted
Rosemary Red Potatoes, Twice Baked, Potato
Cakes, Scalloped, Au gratin Potatoes, Potato or
Sweet Potato Hash or Hand Made Potato
Gnocchix.

& Grains
Rice Pilaf, Wild Rice, Spanish Rice, Mexican
Rice, Brown Rice, Quinoa, Grits, Parmesan
Rosemary Polenta or Risotto.

&~ Pastas
Variety of Pastas, Traditional Cous Cous or
Israeli Pearl Cous Cous.

& Additional Choices
Baked Beans, Ranch Beans, Spoon Bread,
Vegetable Bread Pudding, Traditional Stuffing

or Corn Bread Stuffing.
* Additional Charge.

& Garden Vegetables
Green Beans Almandine, Vegetable Medley,
Baby Carrots (lightly seasoned or glazed),
Peas & Pearl Onions, Zucchini & Tomatoes or
Italian blend

& Add a Tossed Salad for a
$1.00pp




HORS D’OEUVRES
& TRAYS

Trays will serve approximately
20 people.
@ Assorted Fruit Tray $32
With dip $34
@» Vegetable Tray & Dip $30
@ Cheese & Cracker Tray $36
Cheddar, Swiss, Pepper Jack,

]g/llussr}; COlbYI’{HITrg (()}r Ctracked &= Peanut Butter Mousse, Cannolis,
ack Fepper Rolled Loat or Chocolate Mousse, or Fruit Mousse

Havarti. .
11 1 .
With Pepperoni or Salami ~ $38 filled Chocolate Cups

Pumpernickel Bread Bowl
With Dill Dip $24

SWEETS

& Brownies, Blondies, Lemon Bars,
Pecan Bars, Caramel Apple Bars,
Lemon Ginger Bars, Additional Bars.

$6.50 per dz.

& Fresh Baked Cookies, Chocolate Chip,
Peanut Butter, Oatmeal & Sugar.

$4.50 per dz.

@» Chocolate Covered Strawberries.

$15.00 per dz.

$15.00 per dz.
& Homemade Eclairs, Cream Puffs or

Mini Meatballs Swedish or BBQ, Profiteroles. ) $15.00 per dz.
Chicken Fingers, Chicken Wings @» Assorted Petit Fours  $7.00 per dz.

With Appropriate Sauce $38 @» Assorted Cheesecakes $2.50pp

@ Assorted Smoked Salmon, Shrimp
Cocktail, Coconut Shrimp, Mini
Crab Cakes, Scallops Wrapped in
Bacon. $40
@» Egg Rolls, Stuffed Mushrooms
Tortilla Roll-ups, Mini Quiche,
Breaded Veggies, Pigs in a Blanket,
Asiago & Caramelized Onion Puffs,
Asparagus Roll-ups, Prosciutto

Assorted Pies $1.25pp

& Lemon Meringue, Coconut
Meringue, Key Lime, Apple,
Boston Cream, Cherry or
Chocolate Cream.

Assorted Cakes $1.50pp

Wrapped Asparagus, Mozzarella Sticks,
Jalapeno Poppers. $36

Chex Mix, Pretzels, Fancy Mixed
Nuts*, Potato Chips, Assorted
Individual Bags of Chips, Tortilla Chips
with Salsa, Con Queso, Chili or

Guacamole*. $5.50
*Additional Charge

&= Dips

French Onion, Ranch, 7 Layer,
Black Bean & Corn Salsa, Dill,
Pineapple Dip Prices Vary

@& Wedding & Specialty Cakes «6
Please Meet with or Pastry
Chef to Discuss Designs
& Pricing.

& Lemon Cream, Orange Cream,
German Chocolate, Coconut, Black
Forest.

Sugar Free  Prices Vary
& Apple & Cherry Pie, Cheesecake,
Assorted Jell-O,

Assorted Cobblers $1.00pp
& Apple, Peach, Blackberry.

Sheet Cakes
@» 1/4 Sheet Cake (Serves 20) $24.00
@» 1/2 Sheet Cake (Serves 40) $40.00
@ Full Sheet Cake (Serves 80)$70.00
@~ 10” Round (Serves 16) $20.00




