Our Vision

At Satay Catering, great food and service is just the beginning.

We bring culinary confidence and enjoyment to life’s celebrations,

“Exceeding our guest expectations”

Our Mission

A passion for food and exceptional service delivered with spirit and flair. Each team member’s goal is to move beyond the ordinary…to the extraordinary…exceeding our guest expectations. No matter how simple or complex your occasion, we delight in our ability to say 

“We are your caterer of choice we will deliver 
an experience of a life time”

Our Experience

We bring over 25 years of catering experience, proudly servicing both corporate and private events since 1985. Satay Catering produces extraordinary events from the simplest get together, beautiful weddings and complex over the top corporate experiences. As a team, we devote our time and energy to each event we service. You will find our service team to be extremely competent and friendly, our delicious food beautifully displayed and our event planning team knowledgeable and professional.

Our Services

Satay Catering provides full service event planning

including ice sculpture’s, theme creation, coordinating rentals, 

 event locations, purchasing alcohol and more…

Ambiance 

Lighting 

Flowers 

Décor 

Theme decorating

Music

Entertainment

Ice sculptures

 Venues

Venue Suggestions

Site Visits

Logistics

Event design
Essentials

 Tables 
Chairs 

Tents

Serving utensils 

Alcohol 

Paper Products

China Service

Bars
Service

Food Tastings

Service Staff

Chefs

Bartenders

Consultants

Contact Satay Bistro & Catering
Rob Elder

Ph: 208-765-2555
Fx: 208-664-1799
www.sataycatering.com 

rob@sataybistro.com 
2501 N 4th St Coeur d' Alene, Idaho 83814
Breakfast and Brunch
Omelet Station  Choose from bacon, sausage, ham, mushrooms, spinach, tomatoes, peppers, scallions, cheddar and assorted cheese’s to create individually

prepared omelets
 Waffle Station  Served with whipped cream, chopped pecans, maple syrup and a variety of fresh fruits

Brunch 
Omelet Station

Belgian Waffle Station

Scrambled Eggs , Home Fried Potatoes

Sausage Links and Bacon Strips Breakfast Smoked ham Salmon Platter

Fresh Fruit Display

Baked Good Assortment

Assorted muffins, Danish, coffee cake and scones

Breakfast Specialty’s
Crème Brûlée French Toast with maple syrup

Eggs Benedict
Salmon Grill Cakes with dill yogurt sauce

Continental Breakfastt

Fresh Fruit Display

Baked Good Assortment

Assorted muffins, Danish, coffee cake and scones

Fresh-baked Bagels with cream cheese

Breakfast Open House 
Miniature Bagels. Half served with cream cheese and half
with smoked salmon and scallion caper cream cheese

Assorted Quiche Bites

Petite Muffins

Delectable lemon poppy seed, orange twist and raisin bran

 Fresh Fruit Skewers

Add assorted juices, bottled water and coffee service’s available
Hors d ’oeuvre’s

Elegant Vegetable Display

Fresh garden vegetables , asparagus, fennel, cherry tomatoes,

cucumbers pesto ranch dip

Classic Cheeses 

Cheddar, Monterey Jack, Pepper jack and Swiss garnished with fruit and served
with baguette slices and crackers. Served cocktail cubes or sliced

Meatballs

Teriyaki, honey stung, dill mushroom cream, sweet and sour, barbecue,

tomato basil sauce or Swedish
 Chicken Tenders
With ranch dip

Vegetable Spring Rolls

With spicy mustard dip or sweet and sour sauce 

Barbeque Pork & Seeds

Served half dipped in sweet Chinese hot mustard and sesame seeds

Fresh Fruit Display

Our gorgeous display of melons, pineapple,

strawberries, grapes and seasonal fruit

Fruit Kabob Trees

A beautiful creation of seasonal fruit kabob with island coconut dip

Petite Sandwiches

Turkey, roast beef, ham and assorted cheese’s and
veggie club sandwiches served on miniature rolls

Flat Bread Pizza Assortment

Flavorful and fun gourmet pizza trio of pesto chicken, Italian sausage

and gorgonzola grilled vegetable

Hot Spinach Artichoke Dip

With baguette slices, hand fried tri-colored tortillas

Chicken Strips or Buffalo Wings

Buffalo hot, honey stung, teriyaki or Cajun fried with blue cheese dressing
Southwest Seven Layer Dip 

Colorful layers of cheese, refried beans, guacamole, sour cream and salsa served with homemade tri-colored tortilla chips

Hot Black Bean Dip  

Cheddar and Monterey jack, fresh tomato, black beans, jalapeño and Italian sausage served with tortilla chips

Tuna Tartar
Served with wonton crisps and avocado wasabi

Fresh Crab Tartar
Served with wonton crisps and avocado wasabi

Assorted Sushi Platter 
Spicy tuna, California rolls, asparagus and salmon with wasabi, pickled ginger and soy sauce
Exquisite Cheeses

Cotswold, Camembert, Scottish cheddar, Danish bleu and baby Swiss

served with fresh fruit, baguette slices and crackers

 Fire Roasted Vegetables

Sweet potatoes, carrots, asparagus, grape tomatoes, portabella

mushrooms, fennel and beets dressed with sweet onion vinaigrette 

Marinated Flank Steak Platter

Served sliced with zucchini, peppers and grilled ciabatta bread squares

 Shrimp Trio

Fresh shrimp, sesame ginger shrimp and lemon garlic herb shrimp

served with cocktail sauce 

Cajun Bacon Wrapped Chicken

Brushed with barbeque sauce

Brie Puffs

With dried cherries and pecans 

Salmon Grill Cakes

With mustard dill dip
Fried Calamari

With spicy lemon caper Cajun aioli
Crostini

Toasted baguette with a garlic olive oil mushroom olive

 Mediterranean Garlic Crostini

With white bean spread and olive, tuna and caper tapenade

 Assorted Finger Pastries

Coconut Macaroons, Mini Raspberry Cheesecake Bars, Chocolate Mousse

Cups, Pecan Diamonds, Fruit Tartlettes and Chocolate Decadence Squares

Classic Bruschetta

Tomato, garlic and basil atop crostini drizzled with

olive oil topped with Parmesan

Poached Norwegian Salmon

Whole salmon filet served with watercress cucumber sauce, red

onion caper relish, baguette slices and crackers

British Beef Tenderloin

Roasted to perfection with a peppercorn

and brandy reduction and served warm

Savory Crab Dip

Tender, white crab meat in a creamy, cheesy spread, served hot with

baguette slices and crackers
Savory Spreads and Breads

Sun-dried tomato Kalamata olive spread, wild mushroom

thyme spread and smoked salmon dill spread served with pita chips,

crackers and grilled ciabatta bread squares

Smoked Salmon or Lox

Pepper encrusted and served with chopped egg, onion, tomato,

capers and herbed cream cheese

Redskin Potatoes

Stuffed with Gruyère and basil

 Coconut Shrimp
With sweet island dip

Squares and Fruit Tartlettes
Hummus Spread

With fresh cucumber, tomato, celery and pita bread 

Lavosh Chips with Mango Salsa

Colorful lavosh chips served with mango salsa 

Couscous Salad

With dried cranberries, orange zest, scallion, roasted walnuts,

curry and celery in a light lemon dressing

 Tasty Thai Chicken Salad

With cashews, apple, carrot, cilantro and lime 

Flat Bread Vegetable Pizza

Flavorful and fun gourmet pizza trio of pesto chicken, Italian

sausage and gorgonzola grilled vegetable 

Asparagus Phyllo Wraps
Fresh asparagus wrapped in flaky

parmesan phyllo crust

Deviled Eggs

Brie Bites

With pineapple mango salsa

Pasty Brie cups

Brie Navan Cognac white raisin sauce

Stuffed Mushroom Caps 

Stuffed with crab

Artichoke Stuffed Mushrooms

Spinach, artichoke & mozzarella cheese

Asian Spring Rolls 

Hoisin ginger dipping sauce
Spinach and Feta Triangles

Garlic cucumber dip

Spinach and Artichoke Triangles
Pesto basil dip

Wild Mushroom Cheese Puffs 
Brie Puffs 
With garlic citrus sauce

Parmesan Artichoke Hearts 
With lemon mayonnaise

Cajun Bacon Wrapped Chicken 
Brushed with barbeque sauce

Thai Chicken Cakes 

With curry dip

Crab Cakes 

With rémoulade sauce

Seared Salmon Bites 
Drizzled with hoisin sauce

Sea Scallops Wrapped in Bacon 

Jambalaya Skewers 
Shrimp, chicken, Italian sausage, peppers

and onions in jerk sauce

Marinated Steak Croustades 
With gorgonzola spread

Miniature Beef Wellington

Cabernet hunter’s sauce

Chilled Brie Baguettes & Crackers

Served with whole grain baguettes, crackers and garnished with fresh fruit

Stuffed Chilled Brie

Layered with fresh strawberries and Grand Marnier

Antipasto Platter 

Salami, provolone, tortellini, artichoke, asparagus spears, red pepper, mushrooms, cucumber, olives, pepperoni and cherry tomatoes

Marinated Asparagus Platter 

Honey lime marinade

Satay’s
Filet Satay 

Hunter’s sauce and gorgonzola
Prime Rib Satay

Sour cream horseradish auju sauce and gorgonzola cheese

Chicken & Fig Satay

Garlic olive oil marinated chicken & fig

Chicken Pineapple Satay
Glazed teriyaki & fresh pineapple
Tiger Prawn Satay

Honey stung glazed black tiger prawns

Chili Lime Salmon Satay
Sweet garlic chili sauce

Scallop Tuna Satay

Hoisin ginger glaze

Ahi Tuna Satay

With soy and wasabi

Thai Chicken Satay

Homemade Thai peanut sauce
Sandwiches, Pizza and More
Ciabatta Grilled Cheese

One of our favorite snacks! Ciabatta bread brushed with herb oil

and stuffed with cheese

Chipotle Wraps

Bite size slices of   wraps made with fresh vegetables, turkey,

roast beef, ham and a delicious cream cheese spread

Petite Sandwiches 

Turkey and cheddar, ham and Swiss, sirloin and cheddar and veggie club sandwiches served on miniature rolls

Flat Bread Pizza Assortment 
Flavorful and fun gourmet pizza trio of pesto chicken, Italian sausage, and gorgonzola grilled vegetable

Focaccia Squares 
Ciabatta bread with ham and Swiss, turkey and pepper jack, smoked salmon and cream cheese and veggie with guacamole

Classic Sandwich Platter 
Ham and Swiss, roast beef and cheddar, pesto chicken salad, tuna salad, turkey wrap and vegetable wrap

Specialty Sandwich Platter 
Chef’s special, curried chicken salad wrap, smoked salmon wrap, grilled chicken with Swiss and pesto, grilled ham and brie and triple cheese

Beef Tenderloin Sliders

Roasted rare, sliced thin with Dijon mustard 

Philly Cheese Steak Sliders

Seasoned beef, peppers, onions and mozzarella cheese

Salads

 Tossed Garden Salad 

With cucumbers, tomatoes, red onion, carrots and homemade croutons. 
Choice of dressings
Classic Caesar Salad 

Homemade seasoned croutons and Parmesan

Spring Salad 

With dried cherries, Mandarin oranges, celery, scallion, pecans and a raspberry vinaigrette

Seasonal Spinach Salad 

Gorgonzola cheese and seasonal accompaniments 

Entrée’s
Almond Cranberry Chicken

Encrusted with almonds and cranberries and served with

a light orange sauce

Chicken Artichoke

Artichoke, red pepper and mushroom in lemon cream sauce

Lemon Chicken

Sautéed with sun-dried tomatoes, lemon, basil and cream

Chicken Piccata

Served in a lemon caper sauce

Indian Spiced Chicken

With a fruit chutney

Wild Mushroom Spinach Risotto

With fresh Parmesan

Vegetarian Tortellini 

Cheese tortellini, grilled zucchini and yellow peppers

in a creamy tomato sauce

Eggplant Zucchini Parmesan

Layers of eggplant, zucchini and cheese smothered with

marinara sauce and topped with grated Parmesan

Vegetable Lasagna 

Spinach, roasted vegetables, feta and marinara topped 

Asian Noodle Sauté

With soba noodles, tofu, broccoli, garlic, black sesame seeds,

ginger and soy sauce garnished with roasted cashews

Sliced Beef Sirloin

Served with a Cabernet mushroom sauce

Served sliced with apples and caramelized onions

Shepherd’s Pie

Sautéed ground beef and vegetables topped with garlic

mashed potatoes and a cheesy crust 

Grilled Salmon Filet

With a maple mustard glaze

Cajun Grilled Salmon

With fresh herbs and citrus pesto sauce

Blackened Mahi Mahi

Drizzled with margarita lime butter

Seafood Pasta

Shrimp, scallops and salmon with ribbon noodle pasta, spinach, tomato

and garlic in a creamy white wine sauce

Louisiana Catfish Fillet

Simmered in Creole sauce

Jambalaya

Sausage, shrimp and chicken in a spicy Cajun stew Page Ten

Sides

 Garlic Mashed Potatoes
 Herb Encrusted Roasted Redskins
 Steamed Redskins in Scallion Butter
 Gruyere Scalloped Potatoes

 Whipped Potatoes with Chive Butter

( Baked Potato with chives, Sour Cream and Butter

Twice baked potatoes scallion sour cream & cheese

 Rice Pilaf

Macadamia nut Rice 

 Herb Butter Linguini
( Steamed Broccoli and Cauliflower

Sautéed garden vegetables 
( Honey-glazed Carrots

Fresh steamed asparagus& hollandaise 

 Green Beans with Roasted Red Peppers and Garlic

( Roasted Corn with Red Peppers

Buffet’s

Nacho Taco Bar

Prepare your own tacos & nachos. 

An extravagant variety array of flavorful toppings steak and chicken fajita strips. Flour and corn tortillas and hand fried tri-colored tortilla chips. With sautéed peppers, onions, refried beans, Spanish rice and tossed garden taco salad.

Seafood Buffet

Jumbo sea scallops, black tiger prawns and grilled halibut. (Other seafood available upon request) pan seared with sauces. Steamed manila clams and Penn Cove mussels in a shallot butter white wine steam. Next to steamed vegetable sauté, oven baked garlic herb baby new potatoes, clam chowder and tossed Caesar salad with seasoned croutons and sour dough bread & butter.

Asian Buffet
Assorted sushi &vegetable Nori Rolls With wasabi, pickled ginger and soy Cucumber Lime Salad with cilantro, red onion and chilies Thai Chicken Satay with peanut sauce and curry dipping sauce. Beef Satay's with ginger soy marinade and sliced encrusted ahi tuna.
Hawaiian Buffet 
 Tropical Fruit Display

Beautiful tropical fruits including pineapple, mango, kiwi, strawberries, grapes, papayas and melons (in season) Tri-colored Slaw Cabbage, jicama, red pepper, carrot, cilantro, sesame oil and lime blacked Mahi Mahi drizzled with margarita lime butter. Jerk Pork Tenderloin or Chicken with sweet and sour pineapple sauce. Macadamia Rice, fire Roasted Vegetables, Sweet potatoes, pineapple glazed carrots, island kiwi mango salad honey lime vinaigrette.

Mediterranean Buffet 
Hummus with cucumbers, cherry tomatoes, olives and feta cheese with pita chips and pita bread Fresh Fruit Platter our gorgeous display of melons, pineapple, strawberries, grapes and seasonal fruit. Tomato Cucumber Salad with parsley, red onion, kalamata olives and feta cheese in fresh lemon, olive oil and red wine vinaigrette. Herb grilled lamb chops, chicken kabobs with peppers and onions grilled Halibut with tahini sauce couscous with pine nuts and raisins and spinach Feta Pie. Crisp Mediterranean tossed salad & bread.
Steak Fry Buffet

Choice of Filet Tenderloins, Top Sirloin, New York, T-bone or Rib-eye chef grilled to order. Steak sauces and button mushroom and grilled onion acompanyments. Served with tossed garden greens, sautéed vegetable, garlic mashed potatoes and oven baked garlic cheese bread. 

Texas Barbeque 

Seasoned chicken and baby back ribs, chef grilled on site with honey brown sugar barbeque sauce, corn cobbet's, whipped buttered mash potatoes, baked beans, Donitas famous baked corn casserole, fresh fruit display, our famous cold slaw, tossed garden green salad and oven baked corn bread and honey. Homemade apple pie.

Hamburger Barbeque

Fresh seasoned ground beef patties barbequed to order by our chef. Complete with an impressive buffet of all your favorite hamburger topping and cheese’s. Our Famous cold slaw, oven crisp tater tots, tossed green salad and raspberry swirl salad. Complete with oven baked buns and condiments.
Carving Stations

Each of our chef prepared carving stations can be pared with any accompaniment flair. Our catering consultants will help you design your favorite. With your own personal chef to carve for your guests,
Prime Rib

Auju and sour cream horseradish

Turkey

Homemade gravy and cranberry sauce

Barron of Beef

Hunter’s cabernet gravy, ground mustard sauce and creamy horseradish
Filet Tenderloin 

Steak sauces and button mushroom & onion toppings

Honey Glazed Ham

Honey pineapple glaze topping

Combination Carving Station
Your choice of any combination of our chef prepared carving stations

Desserts
Chocolate Covered Strawberries
Dipped and dark and white chocolate

Chocolate Tuxedos

Strawberries dipped in dark chocolate with whit chocolate tuxedo dress

Injected Berries

Our fresh strawberries dipped in chocolates and injected with Grand Marnier & Chambord

Tropical Fruit Display

Beautiful pineapple, mango, kiwi, star fruit, papaya, grapes and

mixed berries, in season restriction

Chocolate Decadence

Flourless chocolate torte topped with dark chocolate mousse and

dusted with cocoa

New York Cheesecake Display

With fresh strawberries

Bread Pudding Bites

Homemade rum glaze

Cookies & Brownies
Oven baked macadamia nut brownies & assorted cookies
Bars & Beverages
We have full service beer, wine and full liquor bars available. Our mixologists serve the finest hand crafted sipsational beverages. We have an extensive selection of beer, wine, spirits and non-alcoholic beverages. Your catering consultant will help you create the perfect beverage program to fit your event.
Costs

We take pride in providing the perfect event to fit every budget. Your catering consultant will work closely with you to cover every detail and cost of your special event. We will create the most extraordinary catering experience for you and your guest’s at a fair price that fits your budget.

Thank you! We look forward to serving you!
Satay

by Rob Elder
rob@sataybistro.com
208-765-2555
a catering company








