
 

 

 

 
 
 
 

 
Serving the Greater Northwest Suburban and State-Line Areas 

 facebook.com/simpleelegancechefs www.simpleelegancechefs.com 815-668-3608/815-558-8981 

Our Name represents our belief; 
accentuate the true flavors of the food,  

use fresh ingredients wherever possible, 
make it appealing to the eye and palette, 

and serve it with style and class. 
 

http://www.simpleelegancechefs.com/


 

 

Itõs your day; shouldnõt it be your way? 
Let us help create a memorable experience for 

you and your guests. 
 
 

 
We Create Memorable Experiences 

 

 
 

Serving the Greater Rockford and Stateline Area 
 

 



 

 

 
 

 Full Service òBoutiqueó Style Catering up to 70 guests* 

 Personal Chef Services from 2-20 guests* 

o Bridal /baby showers, bachelor/bachelorette parties, rehersal dinners 

o Intimate anniversary, wine tastings, cocktail parties, etc. 

 Customized and Personalized Event Services 

o Cuisine tailored to your event, theme, dietary requests 

o Floral and Rental assistance 

 Corporate, Social, Private, Charitable 

 Grand Opening, Birthdays, Graduations, Holidays 

 On-Site Cooking and òAction Stationó Capabilities 

*Higher guest counts could be accomidated depending on menu and level of service provided 
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Due to difficulty in preparation, servicing and holding capabilities, some of our menu items 
are only available through a personal chef style service. For details on many more menu 
ideas, or assistance in creating your own personal menu, please contact us at: 

815-668-3608/815-558-8981 or visit the website @www.simpleelegancechefs.com 



 

 

 

Welcome from Allen and Melissa 
We are Simple Elegance Personal Chef and Catering Services.  

Weõre passionate about our craft. 
 
We are pleased to present the following menus, which can be modified and customized 

especially for your event. These menu suggestions are some of our most popular items that 

we have prepared for our clients and will give you an idea of how diverse your event can be. 

They have been designed to fit a wide range of tastes and budgets. You may want to create 

a completely custom menu, or you may want to mix and match.  Regardless of what you 

choose, know that we understand your event is unique to you, and we want to make sure 

your guests are well fed and happy! Being Chef Owned, we take pride in our menu design, 

cooking or completing each item on site to ensure the highest quality and freshness possible.   

We will provide personal chef services for 20+ guests in your home, a fully catered 

event for 70 in a luxury hall, or a family BBQ in the back yard or local forest preserve. 

Whatever the event, we take great care to provide you with the freshest selections of food 

items, beautifully displayed and served professionally by our highly trained staff, as we strive 

to exceed the expectations of every guest. 

Since each event is unique, we only included minimums and ôper personó pricing on 

these menus. Generally, our completed men/proposal would fall in the $20.00 to $60.00 

per person range, including staff, menu & service fees, but not including rentals or alcohol.  

We customize menus to fit your tastes; so you can use one of the following menus to start 

with or create from scratch.   

Please call us at your convenience. We look forward to your call and we will get 

pricing to you tailored around your menu, event, and budget as soon as possible! 

 

 

815-668-3608/815-558-8981 or visit the website @www.simpleelegancechefs.com 



 

 

 
 

Hor dõoeuvres Menu 
 

Hot Appetizers 
(Pc quantity can be adjusted based on # of appetizers ordered) 

 
 

Italian Sausage Skewers 
Spicy-Sweet Italian sausage bites with onions and peppers 

$41.00 per 36 pc 

 

Oven Toasted Cheese Raviolis 
Served with a spicy marinara 

$45.00 per 36 pc 

 

Classic Roasted Tomato Bruschetta 
Fresh Roma tomatoes, garlic, onions, basil, fresh mozzarella, olive oil and a 

balsamic glaze sauce 
$54.00 per 36 pc (pictured) 

 

Three Cheese Italian Sausage  
Stuffed Mushrooms  

Asiago, Parmesan and Mozzarella with Spicy Italian Sausage and Bread 

Crumbs 

$54.00 per 36 pc (pictured) 

 

Bacon Wrapped Gulf Shrimp 
 Glazed with Chipotle BBQ sauce 

$62.00 per 36 pc 

 

Caribbean Jerk Shrimp Skewer 
Accompanied by a Strawberry Mango Salsa 

$62.00 per 36 pc 

 

Shrimp De Jonghe and Mushroom Casserole  
Plump whole Gulf shrimp nestled between a fresh mushroom cap and a 

sweet and savory bread stuffing 

$63.00 per ½ pan 

 

 

 

 
Dates with Bleu Wrapped in Bacon 

Sweet dates stuffed with savory creamy bleu cheese wrapped in bacon 
$47.00 per 36 pc 

 

Bacon Wrapped Asparagus Spears 
Glazed with fig sauce 

$62.00 per 36 pc 
 

Chicken Yakitori Satay 
A sweet sake glaze perfectly complements this Japanese Appetizer 

$41.00 per 36 pc 

 

Baked Potato Bites 
Filo Pastry stuffed with silky mashed potatoes, bacon, scallions and cheese 

$40.00 per 36 pc 

 

Crab and Cream Cheese Stuffed Jalapeno Fresh jalapenoõs 

stuffed with imitation crab, scallions and cream cheese with a breadcrumb 
topping served with a balsamic glaze and Sriracha aioli 

$62.00 per 36 pc (pictured) 
 

Crab Wonton Cup 
Tulip-shaped wonton stuffed with imitation crab, scallions, red pepper and 

cheese 

$45.00 per 36 pc



 

 

 

Cold Appetizers 
(Pc quantity can be adjusted based on # of appetizers ordered) 

 

 
Sun Dried Tomato & Pesto Tapenade Torta 

or 

Smoky Cheddar & Olive Tapenade Torta 
Layered creamy cheeses with olive tapenade between 

Served with assorted crackers  

$65.00 ea. (serves 25-30) (pictured) 

 

Antipasto Relish Platter 
Includes pickled asparagus, marinated mushrooms, red and yellow peppers, 

olives, cherry tomatoes,  

Salami-wrapped pepperoncini, artichoke hearts, marinated mozzarella 

$36.00 ea. (serves 25-30) 

 

Gourmet Cheese & Sausage Plate 
Or 

Gourmet Cheese & Seasonal Fruit Plate 
Fine gourmet cheeses and sausages or seasonal fruits from around the world 

Served with assorted crackers 

$75.00 ea. (serves 25-30) 

 

Prosciutto Spirals with Balsamic Glaze 
Bite-sized wraps stuffed with seasoned cream cheese, artichoke hearts and 

fresh arugula 

$34.00 per 24 pc 

 

  

Italian Beef Crostini 
 Tender Italian beef atop a crispy baguette with a chive-cream sauce 

$54.00 per 36 pc 

 

Individual Fire Roasted Shrimp Cocktails 
Grilled shrimp with avocado, red onion, cilantro and cucumber 

Served in an individual mini cocktail glasses 

$60.00 per 12 pc (min) 

 

Individual Bloody Mary Shrimp Cocktails 
 Served in an individual mini cocktail glasses 

$60.00 per 12 pc (min) (pictured) 

 

Classic Shrimp Cocktail Platter 
160 -200 pc (40-50 ct.) 4 lb. with house-made cocktail sauce and lemon 

wedges 

$59.oo 

 

Mini Caprese Salad Skewers 
Basil, mozzarella, tomato and red onion 

with a balsamic glaze 

$55.00 per 36 pc 

 

 

 
Smoked Salmon Mousse Cucumber Boats 

Smoked salmon mousse cradled by an English cucumber 

$30.00 per 24 pc 

 
Veggie Dip Baguette 

Individual baguette slice filled with fresh vegetables  

and a cream cheese ranch dip 

$55.00 per 36 pc 

 



 

 

 
Cold Canapés Assortment 

Creamy whipped Brie with toasted almonds and fruit chutney in a tart shell. 

Island seasoned Shrimp on coconut cornbread with cilantro mousse and candied pineapples 

Roast beef roulade filled with whipped Horseradish Mousse and served on a petit toast square 

Whipped seafood mousse with black-olive garnish on Marbled Rye 

Salami cornets filled with herb-cheese and garnished with an artichoke heart wedge 

$84.00 per 50 pc 

 

For an all-appetizer open house-type menu, we recommend 8-10 bites (or 10 oz.) per person. 
 

These are just a few of our favorites. Other appetizers are available upon request. 

             
 
 

 
 
 

 
 
 

 



 

 

Salads 

 

 Mixed Greens in Raspberry Vinaigrette with Candied Walnuts, Dried 

Cherries and Blue Cheese Crumbles (other variations available) 

 Italian-style Mixed Greens Salad 

 Cesar Salad or Deconstructed Grilled Caesar Salad 

 Greek Feta Salad  

 Spicy Tomato-Mango-Cucumber Salad 

 Tomato Mozzarella and Avocado Salad 

 Three-Cheese Pepperoni Pasta Salad 

 Southwestern Pasta Salad 

 Red Onion, Tomato and Herb Salad 

 Warm Baked Potato Salad 

 Calico Bean Salad with Mixed Greens 

 Wedge Salad or Seven Layer Wedge Salad 

 Seasonal Fresh Fruit Salad 

 Mixed Greens Salad with Tomato, Red Onion and Croutons and served with 

Assorted Dressings 

A variety of House-made Deli-style Salads also available 

Salads can be ordered as an entrée or as a soup and salad combination and would be 

accompanied by fresh rolls and compound butter. 

Chicken, beef or seafood can be added to most salads. 

 

Salad pricing range from $1.50 to $3.00 per person and is based on serving size and quantity 



 

 

 

    

 

 

 

      

 


