
Welcome to Montero's
We are excited that you have given us the privilege of serving you!

 A life long dream of Karin and Andy Montero, this 1904 home has been transformed into
 Elizabeth City's premier location to "Meet. Eat. Celebrate."  With our guests in mind,

 Montero's is committed to providing a complete "Restaurant Experience"....exceptional service,
 creative cuisine and a casual atmosphere.  Our staff possesses the same passion and desire for

 this restaurant that we do, and we hope you will as well!
Again, from everyone here...Welcome to Montero's 

and thank you for selecting us as your dining and meeting destination.

www.softcafe.com

= Healthy Choice Items   **An 18% gratuity will be added to parties of 6 or more0

Appetizers

Grilled Pesto Shrimp

Five jumbo shrimp, marinated in basil pesto

and finished with a Balsamic Reduction and

grilled green onions.  $8

Buffalo Chicken Dip

A rich dip full of shredded chicken, Tabasco

cream cheese, our own blend of spices and

Cheddar cheese, served with tortilla chips. 

$7/$4Vegetable Lumpia

Five Filipino style egg rolls filled with fresh

vegetables and served with our Sweet &

Spicy Thai Chili Sauce.  $6

Calamari

Marinated and fried crisp with a duo of

sauces: Marinara & Tarragon Aioli.  $10/$5

Vegetable Napoleon0
Layers of grilled portabella mushrooms,

zucchini, squash, red onions, roasted red

pepper, basil pesto, Mozzarella cheese and

marinara.  $6

Onion Tanglers

A heaping bowl of thinly sliced onions,

breaded, fried and served with a tangy

dipping sauce.  $5

Fried Goat Cheese

Savory goat cheese, lightly breaded and

accompanied by a balsamic reduction and

strawberry glaze.  $7

Chicken Tenders

Whole chicken tenders lightly breaded and

deep fried, served with your choice of

Ranch and Honey Mustard.  $6 Montero's Crab Dip

A creamy mixture of fresh crab, cream

cheese and select herbs and spices: served

with toast points.  $9/$5

Appetizer Sampler

Our Crab Dip, Buffalo Chicken Dip,

Vegetable Lumpia, Onion Tanglers and

Fried Goat Cheese all on one plate!    $14 Chicken Wings

10 breaded chicken wings with your choice

of sauce:  Traditional Buffalo or our

favorite, Thai Chili.   $9/$5

Soup Du Jour

Please ask your server about today's

selection.  $4/$3

BLT Quesadilla

Fresh Mozzarella, crisp bacon, ripe tomatoes, basil pesto and baby spinach all stuffed into a garlic

& herb tortilla and grilled to a crisp!  $8



Each breakfast item will come with two sides. 

Welcome to Montero's!  We are excited that you have given us the privilege of serving you!
A life long dream of Karin and Andy Montero, this 1904 home has been transformed into Elizabeth City's

premier location to "Meet. Eat. Celebrate."  With our guests in mind, Montero's is committed to providing
 a complete "Restaurant Experience"....exceptional service, creative cuisine and a casual atmosphere. 

 Our staff possesses the same passion and desire for the restaurant that we do,
 and we hope that you will as well!

SIDE ITEMS

Hash Rounds, Grits, French Fries, Baked Potato, Starch Du Jour, Rice Du Jour, Vegetable Du Jour,
 Baby Green Beans, House Salad, Cole Slaw, Fresh Fruit, Bacon, Sausage, Turkey Sausage & Bacon

Additional sides are $3 each.
Karin's Salad and Caesar Salad are an additional $1.00.

Add blueberries or chocolate chips
to either style pancake for $1.00
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= Heart Healthy Items0

Brunch

Ultimate Omelet
You choose the filling, we do the rest!  Available for you are the following: Onions, Peppers,
Mushrooms, Tomatoes, Ham, Bacon, Sausage, Shrimp, Cheddar, Swiss, Mozzarella and Pepper
Jack.  Want a topping?  We have sour cream, salsa, hot sauce and many more! **Egg whites
available upon request!  $10

Eggs Your Way
Three eggs prepared the way that you want them, with two of our side items.  $9

French Toast
We use fresh baked croissants, batter them in cinnamon & sugar and then top them with
powdered sugar!  10/$7

"Crunchy" French Toast0
Our healthy version contains whole wheat-berry bread, battered in egg whites and cinnamon,
then dipped in crushed corn flakes.  A great alternative for the health conscious!  $9/$6

Crab Napoleon
Enjoy poached eggs layered with lump crab meat, grilled tomatoes and a herb cream cheese set
atop an English Muffin and finished with Hollandaise Sauce.  $12

Traditional Eggs Benedict
Poached eggs set atop an English Muffin with grilled ham and Hollandaise Sauce.  $10

Buttermilk Pancakes
Light and fluffy pancakes prepared fresh and served with your choice of syrup.  $9/$6

Sweet Potato Pancakes
Sweet and succulent, these cakes are great!  9/$6

Steak and Eggs
Our flat iron steak and two eggs "your way". A great way to start the day.  $15

Breakfast Burrito
An herb tortilla stuffed with scrambled eggs, home fries, salsa and your choice of cheese and
bacon or sausage!  $7

PUD (pineapple upside down pancake)
Yes, you want this!  However here is fair warning, they are made to order and do take a bit
longer than most of our other items...but it is worth the wait!  $10



continued

All sandwiches and pasta entrées are served with one side.
 All others are served with two.

*Be sure to check out our appetizers and additional salads on our main menu!
~Beverage selections are also listed on our main menu~
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= Healthy Choice Items   **An 18% gratuity will be added to parties of 6 or more0

Brunch 

"Pile High" Club
Sliced ham, roasted turkey, American
cheese, crisp bacon, lettuce, tomato and
mayonnaise on your choice of toasted
bread.    $8

Classic Burger
An 8 oz. patty topped with lettuce, tomato
and onion, served on a warm Kaiser roll.   
$6

Buffalo Chicken Wrap
Fried chicken tenders wrapped with lettuce,
tomato and Mozzarella cheese with your
choice of hot or mild sauce & Ranch or
Bleu Cheese dressing.  $8

Add-On's
Cheddar, Swiss, Mozzarella, Provolone,
American, Bleu or Pepper Jack Cheese,
Crisp Bacon, Grilled Onions, Sautéed
Button Mushrooms....$.75 each              
Portabella Mushroom...$1.25

Vegetable Wrap0
Also available as a vegan wrap, it's filled
with grilled zucchini, squash, red onion,
mushrooms, roasted red peppers, basil pesto
and Provolone cheese with an Herb &
Garlic Tortilla.  $7

Smokehouse Chicken
Sandwich
A grilled breast of chicken smothered with
bacon, BBQ sauce and Cheddar cheese on a
warm Kaiser roll.  $8

Flat Iron
This tender and juicy steak is lightly
seasoned and grilled to your liking.  $12

Jumbo Fried Shrimp
Ten jumbo shrimp, hand breaded and fried
golden; accompanied by cocktail sauce. 
$20/$11

Montero's Prime Rib
Our new recipe, this Prime Rib is rubbed
with rosemary and garlic and slow roasted! 
Tender, juicy and full of flavor, served with
au jus. 6 oz. $14   12 oz. $22   16 oz. $26

Bloody Mary Glazed Salmon 
Fresh salmon, grilled to your liking and
lacquered with our own tangy Bloody Mary
glaze!  $18/$12

Baby Back BBQ Ribs
Our ribs are slow-cooked to ensure that
they are tender and easy to eat!  Available
"Dry" or "Wet".  $19/$13

Fried Flounder
Fresh flounder lightly breaded and deep
fried, served with your choice of tartar or
cocktail sauce.  $18/$11

Chicken Parmesan*
Lightly breaded and fried, then topped with
our marinara sauce, Mozzarella and
Parmesan cheeses and served over spaghetti. 
$17/$9

The Seasonal Fling0
Mixed greens & baby spinach topped with
fresh seasonal fruit, toasted pecans, granola,
cucumbers and tomatoes with grilled
chicken.  $10

Chicken & Bacon Ranch Salad
Fried chicken strips chopped with crisp
bacon, croutons, tomatoes, cucumbers and
Cheddar cheese over mixed greens and
Ranch dressing.  $11/$7

Sesame Encrusted Tuna Salad
Seared encrusted tuna served over mixed
greens with wasabi wonton crisps, roasted
red peppers, cucumbers, tomatoes and red
onion.  $11



Sandwiches served with your choice of one side item

Add grilled steak or shrimp for $6
Add chicken for $5
       (fried, blackened or grilled)
Add a crab cake or scallops for $6
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= Healthy Choice Items      **An 18% gratuity will be added to parties of 6 or more0

Salads & Sandwiches

House Salad0
Mixed greens topped with carrots,

cucumbers, tomatoes and red onions.  $3

Karin's Salad0
Baby greens accompanied by Mandarin

oranges, tomatoes, cucumbers & toasted

pecans with our Orange Balsamic

Vinaigrette.   $7/$4
Caesar Salad

Crisp romaine with our traditional Caesar

dressing and Parmesan cheese.  $6 Sesame Encrusted Tuna Salad0
Seared encrusted tuna served over mixed

greens with wasabi wonton crisps, roasted

red peppers, cucumbers, tomatoes and red

onion.  $11

Chicken & Bacon Ranch Salad

Fried chicken strips chopped with crisp

bacon, croutons, tomatoes, cucumbers and

Cheddar cheese over mixed greens and

Ranch dressing.  $11/$7 Monte's House Salad0
This double house salad comes with your

choice of cheese and a great variety of

Add-On's!  $7

The Seasonal Fling0
Mixed greens & baby spinach topped with

fresh seasonal fruit, toasted pecans, granola,

cucumbers and tomatoes with grilled

chicken.  $10

Vegetable Wrap0
Also available as a vegan wrap, it's filled

with grilled zucchini, squash, red onion,

mushrooms, roasted red peppers, basil pesto

and Provolone cheese with an Herb &

Garlic Tortilla.  $7

Dressings

Ranch, Fat Free Ranch, 1000 Island,

French, Pepper Parmesan, Bleu Cheese,

Orange Balsamic Vinaigrette, Italian, 

Tequila Lime Vinaigrette, and Oil &

Vinegar

"Pile High" Club

Sliced ham, roasted turkey, American

cheese, crisp bacon, lettuce, tomato and

mayonnaise on your choice of toasted

bread.    $8

Buffalo Chicken Wrap

Fried chicken tenders wrapped with lettuce,

tomato and Mozzarella cheese with your

choice of hot or mild sauce & Ranch or

Bleu Cheese dressing.  $8Smokehouse Chicken

Sandwich

A grilled breast of chicken smothered with

bacon, BBQ sauce and Cheddar cheese on a

warm Kaiser roll.  $8

Classic Burger

An 8 oz. patty topped with lettuce, tomato

and onion, served on a warm Kaiser roll.   

$6
Add-On's

Cheddar, Swiss, Mozzarella, Provolone, American, Bleu or Pepper Jack Cheese, Crisp Bacon,

Grilled Onions, Sautéed Button Mushrooms....$.75 each               Portabella Mushroom...$1.25



Add our Oscar topping 
to any entrée for just $6

Served with your choice of two sides (*dishes served with one side)

Add chicken for $5 or shrimp for $6
 to any pasta dish!
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= Healthy Choice Items     ** An 18% gratuity will be added to parties of 6 or moreŸ

Dinner

Delmonico Steak

This 10 oz. steak is the most flavorful cut &

is grilled to your liking.  $21

Filet Mignon

The most tender cut of beef, this 8 oz. filet

is grilled to your liking.  $24

Andouille Encrusted

Delmonico

Our 10 oz. delmonico topped with

andouille sausage, select herbs and bread

crumbs, topped with a roasted garlic

hollandaise sauce.  $24

Flat Iron

This tender and juicy steak is lightly

seasoned and grilled to your liking.  $12

Flat Iron Oscar

Our 6 oz. flat iron smothered with grilled

asparagus, fresh crab meat & Hollandaise

sauce.  $17Montero's Prime Rib

Our new recipe, this Prime Rib is rubbed

with rosemary and garlic and slow roasted! 

Tender, juicy and full of flavor, served with

au jus. 6 oz. $14   12 oz. $22   16 oz. $26 Feta stuffed Chicken

Tender chicken breasts stuffed with feta

cheese, baby spinach and roasted red

peppers, finished with a Sun-Dried Tomato

and Basil Cream Sauce.  19/$13

Baby Back BBQ Ribs

Our ribs are slow-cooked to ensure that they

are tender and easy to eat! Available "wet"

or "dry".  $19/$13

Baja Chicken

Savory marinated chicken, grilled and

topped with pico de gallo and Pepper Jack

cheese.  $17/$11

Surf and Turf

Our Flat Iron Oscar accompanied by two

jumbo shrimp & two succulent scallops!  $23

Chicken Ashley

Herbed-Cream Cheese stuffed chicken

breast, breaded and pan fried, then finished

with a Chardonnay Cream Sauce.  18/$11

Brown Sugar Encrusted           

Pork Chops

Two five ounce pork chops seared with a

brown sugar crust topped with caramelized

onions and an Apple Brandy Sauce. 

$17/$11

Grilled Vegetable Ravioli*

Basil pasta ravioli stuffed with roasted red

peppers, crimini mushroom, asparagus,

onion and select cheeses with your choice of

Alfredo, Marinara or Basil Pesto Cream

sauces.  $15/$10

Chicken Parmesan*

Lightly breaded and fried, then topped with

our marinara sauce, Mozzarella and

Parmesan cheeses and served over spaghetti. 

$17/$9
Montero's Classic Spaghetti*

Our savory and meaty sauce is to die

for...gotta love a standby!  $10/$6



BEVERAGES

Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper,
 Sierra Mist, Sweetened & Unsweetened Tea, 

Pink Lemonade, Coffee, Hot Tea
$2.30*   *Free Refills

Apple, Orange, Grapefruit, Grape,
Cranberry and Pineapple Juices $1.50

IBC Root Beer  $2.50
Aquafina Water Bottles  $1.50

SIDE ITEMS

House Salad, Cole Slaw, Apple Sauce, 
Seasonal fruit, Baby Green Beans, 
Vegetable Du Jour, Baked Potato,

 Sweet Potato,Starch Du Jour,
 Rice Du Jour, French Fries
~Make it a "Loaded Potato",
 Karin's Salad or Caesar Salad

for an additional $1~
~Additional sides are $3 each~

= Healthy Choice Items     ** An 18% gratuity will be added to parties of 6 or moreŸ

Spinach &                                

Wild Mushroom Penne*

Baby spinach and wild mushrooms sautéed

with sun-dried tomatoes, fresh mozzarella

and basil pesto with penne pasta and a light

broth.  $15/$10

Shrimp & Grits*

Eight jumbo shrimp sautéed with Andouille

sausage, roasted red peppers, fresh

mushrooms, onions and garlic with a white

wine sauce all served atop Smoked Gouda

grits.  Want them spicy, just ask!  $19/$12

French Quarter Shrimp and

Chicken*

Lightly blackened shrimp and chicken served

over penne pasta with a zesty New Orleans

Alfredo Sauce.  $19/$13

Bloody Mary Glazed Salmon 

Fresh salmon, grilled to your liking and

lacquered with our own tangy Bloody Mary

glaze!  $18/$12

Monte's Soft Tacos

Your choice of mahi or baja chicken

accompanied by pico de gallo, black bean

and pineapple salsa, lettuce, cilantro sour

cream and shredded Pepper Jack cheese. 

$18/$11

Herb Encrusted Salmon

An 8 oz. filet of wild salmon, pan seared and

topped with fresh herbs and panko bread

crumbs then finished with a Whole Grain

Mustard Cream Sauce.  $18/$12

Bourbon St. Mahi

Flaky Mahi Mahi smothered with onions,

mushrooms and garlic, finished with a

Tabasco beurre blanc.  $19/$13

Fried Flounder

Fresh flounder lightly breaded and deep

fried, served with your choice of tartar or

cocktail sauce.  $18/$11

Johnny Crab Cakes

Flavorful crab cakes, sautéed and finished

with a Sun-Dried Tomato Hollandaise and

balsamic reduction.  $20/$13

Crab Stuffed Flounder

Fresh flounder filets stuffed with our house

recipe crab cake finished with a  Spinach &

Garlic Cream Sauce.  $24

Sea Scallops

Eight succulent jumbo scallops prepared

sautéed, fried or blackened.  $22/$14

Sesame Encrusted Tuna

Pan seared to your liking and served atop a

Firecracker Slaw with a balsamic-browned

butter drizzle.  $18/$12Jumbo Fried Shrimp

Ten lightly breaded fried shrimp served with

cocktail sauce.  $20/$11
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Dessert

Crème Brulee
A traditional custard, we bake these treats in-house
with Madagascar Vanilla Beans.  $6/$3

Deep Dish Bourbon Pecan Pie
Sweet pecans with a hint of bourbon all nestled in
a flaky pie crust!  $5

Fried Brownie Bites
We serve these 11 bites with a heaping scoop of
vanilla ice cream and drown it all with caramel
and chocolate sauces. Definitely enough to share! 
$7/$4

Sugar Free Cheesecake
Looking for a healthier option?  This sugar-free
cheesecake is perfect for you!  $4

Cheesecake Chimis
Four lightly fried flour tortillas stuffed with
cheesecake and caramel, served a la mode!  $6Big Chocolate Cake

No description needed!  $6/$3
Apple Cinnamon Crisp
Tender apples topped with granola and cobbler
crisps! Served warm with Vanilla ice cream on
top.  $6/$3

Reese's Peanut Butter Pie
Rich and creamy peanut butter mousse with
chocolate ganache, chocolate chips and a
chocolate cookie crust!   $6

Homemade Donuts
They're back and better than ever....dusted with
powdered sugar & cinnamon sugar with a trio of
dipping sauces!  $6/$3

1/2 Pound Cheesecake
Straight from the Carnegie Deli in NY City, this
is a super smooth and rich cheesecake!  $6/$3

A La Mode
Add Vanilla ice cream to any dessert or have it on its own.  $1
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magnificent mornings
T h e  C l a s s i C s

Continental Breakfast
seasonal fruit, assorted pastries, orange juice, coffee and water $6 per person

A la Carte Options
any of the below items may be added to our continental breakfast for an additional $1 per person, per option
 assorted bagels & cream cheese
 toast and jellies
 grits
 oatmeal
 assorted cold cereals

Hot Breakfast Buffet
our hot buffet includes:  $9 per person
 our continental breakfast
 one egg selections (scrambles, breakfast casserole, quiche Lorraine)
 one meat selection (bacon, sausage, turkey bacon or sausage, ham)
 one starch selection (grits, oatmeal, home fries, hash browns, potatoes O’Brien)
    
*an omelet station is available for your buffet as an “egg selection” for an additional  $3 per person

h o T  B r e a k f a s T  e n T r é e s 
our entrée selection consists of one main plate and two side items

Breakfast Casserole
a southern favorite, this casserole is offered with bacon and sausage or vegetarian $10

French Toast
we use fresh croissants, batter them in cinnamon and sausage and top them with your choice of warm syrups $10

Quiche Lorraine
a classic quiche flavored with bacon, onions and cheese  $10

Buttermilk or Sweet Potato Pancakes
four light and fluffy pancakes prepared fresh and served with warm maple syrup $9

Scrambled Eggs
a classic breakfast staple, served with or without cheese   $9

Sides 
bacon, sausage, turkey bacon, turkey sausage, ham, grits, oatmeal, hash browns, home fries, potatoes O’Brien, fresh fruit



2

the lunchbox
D e l i  s a n D w i C h  s e l e C T i o n s  
your choice of turkey, ham, roast beef, Cheddar, Swiss, Provolone or American cheese; served on  white, wheat or Kaiser 
(all sandwiches come with tomato, lettuce and mayo) $7

“Piled High” Club
thinly sliced ham and turkey, American cheese, crisp bacon, lettuce, tomato and mayo on your choice of toasted bread $8

The Downtowner
thinly sliced turkey on wheat with a horseradish kissed cole slaw, cheddar, lettuce, tomato and red onion $7

Tokyo Express
a grilled chicken breast with a Thai chili glaze, wasabi mayo, cucumber, lettuce and tomato on a Kaiser roll $8

Veggie Wrap 
grilled zucchini, squash, roasted red peppers and red onion with basil pesto and provolone cheese on a garlic herb tortilla $7

Boxed Lunches are available upon request, please call for pricing

U l T i m a T e  s a l a D  B a r 
includes a romaine mix and baby greens, your choice of two proteins, six toppings, one “side salad” and  
four dressings    $10 per person

 Proteins 
 ham, turkey, chicken salad, tuna salad, chopped bacon, shrimp, salmon

 Toppings
 red onion, peppers, mushrooms, cucumbers, tomatoes, orange segments, raisins, pecans, chopped eggs,  
 black olives, cheddar cheese

 Side Salads
 pasta salad, cole slaw, fruit salad

 Dressings
 Ranch, 1000 Island, Bleu Cheese, Pepper Parmesan, French, Orange Balsamic, Tequila Lime, Italian

Soup Selections
add any one of these soups to your salad or sandwich buffet for an additional  $3 per person
 Chicken Noodle
 Beef & Vegetable
 New England Clam Chowder
 Tomato Bisque
 Cream of Broccoli
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enticing entrées
e n T r é e s
Entrées are available in half and full portions    |    Each entrée selection includes two side items, a house salad and bread
Please check our restaurant menu for ideas too!    |    Pricing listed is for plated meals. Please inquire about buffet pricing and quantities

Chicken Ashley
an herb cream cheese stuffed chicken breast, lightly breaded and pan fried, finished with a Chardonnay Cream Sauce $18/$11

Grilled Chicken Breasts
topped with a variety of sauces including: Florentine, Roasted Red Pepper Cream Sauce, Marsala, Cacciatore, Anna, Casini $14/$9

Chicken Parmesan
breaded and deep fried, finished with our house marinara sauce and Mozzarella and Parmesan cheeses $17/$9

Chicken Saltimbocca
tender chicken breasts layered with prosciutto ham, baby spinach and provolone cheese with a rich pan gravy $18/$12

Herb Roasted or Fried Chicken
bone in breasts, thighs, legs and wings   $12/$9

St. Elizabeth Chicken
grilled breasts of chicken topped with succulent crab, country ham and a Dijon Cream Sauce $19/$10

Rosemary Terrus Major
a tender loin of beef, slow roasted, sliced thin and finished with a Mushroom Demi Glace $14/$9

Bistro Steak
a petite filet of beef, lightly seasoned and grilled to your liking $12

Pepper Encrusted Strip Loin
roasted whole and sliced thin, with temperatures available medium and up only $18/$12

Tuscan Meatloaf
Montero’s play on a classic, with ground beef, Italian sausage, spinach, garlic, parmesan and ricotta cheeses, 
topped with marinara sauce $13/$8

Roasted Pork Loin
slow roasted, sliced thin and finished with a pan gravy $15/$8

Shrimp and Scallop Sauté
jumbo shrimp and sweet scallops sautéed with zucchini, squash, red onion and roasted red peppers 
with an herb butter sauce $21/$13



4

enticing entrées
Crab Stuffed Shrimp
eight jumbo shrimp stuffed with our house recipe crab cakes  $25/$15

Flounder Florentine
fresh flounder stuffed with sautéed spinach, mozzarella and parmesan cheeses and garlic,  
finished with a white wine butter sauce  $21/$13

Herb Encrusted Salmon
fresh salmon filets, pan seared and finished with a Whole Grain Mustard Cream Sauce $18/$12
 

s i D e  i T e m  i D e a s
Flavored Mashed Potatoes (a variety of flavors available), Roasted Potatoes, Twice Baked Potatoes, Baked Potatoes, Au Gratin Potatoes, 
Macaroni & Cheese, Rice Pilaf (a variety of flavors available), Polenta, Couscous, Vegetable Medley, Baby Green Beans, Glazed Carrots, 
Casseroles (a variety of flavors available), Butter Beans, Sugar Snaps, Broccoli, Asparagus, Spinach 

All pricing is based on 25 people
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inspiring appetizers
Turkey and Cranberry Roll Ups
sliced turkey with a cranberry-cream cheese spread, granny smith apples and toasted pecans $75

Blackened Beef Medallions
thin slices of blackened beef served on garlic croutons and topped with an herbed cream cheese $100

Assorted Finger Sandwiches
including your choice of turkey, ham, roast beef, chicken salad, tuna salad or cucumbers $75

Citrus Marinated Shrimp Cocktail
jumbo, chilled shrimp served with cocktail sauce $150

Smoked Salmon with bagel chips
a filet of smoked salmon garnished with cucumbers, capers, red onions, chopped egg and sour cream $125

Assorted Deviled Eggs
including traditional, Cajun and smoked salmon $75

Goat Cheese Tartlets
savory goat cheese mixed with caramelized onions and sautéed wild mushrooms served in a flakey phyllo cup $90

Vegetable Platter
raw carrots, cucumbers, broccoli and celery with ranch dip $60

Grilled Vegetable Platter
grilled and marinated carrots, zucchini, squash and asparagus $75

Assorted Tomato Bruschetta
served on toasted slices of French bread   $85

Fresh Seasonal Fruit
only the seasons best! $90

Assorted Cheeses and Crackers
including Cheddar, Swiss, Pepper Jack, Provolone and Mozzarella $90

Montero’s Crab Dip
a creamy, rich dip with fresh crab, cheeses and peppers $115

Coconut Shrimp
served with an Orange Marmalade dip $135

Fried Calamari
served with marinara and tarragon aioli  $115

Mini Crab Cakes
served atop a black bean salsa with a Cilantro Sour Cream   $145

Scallops Wrapped in Bacon
with a Kentucky bbq sauce $120
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inspiring appetizers
Oysters Rockefeller
succulent oysters topped with a spinach and pernod cream sauce $125

Clams Casino
little neck clams stuffed with crisp bacon, onions, peppers, garlic and parmesan cheese $115

Smoked Salmon Quesadillas
smoked salmon, granny smith apples, red onions, rosemary, sour cream and mozzarella in an herb tortilla $125

Crispy Crab Rangoons
served with a soy ginger dip $115

Grilled Shrimp Skewers
marinated in tequila lime and topped with sweet cantaloupe $125

Fried Chicken Tenders
served with your choice of ranch, bbq or honey mustard $100

Thai Chicken Meatballs
sweet and spicy Thai chili sauce makes these meatballs pop with flavor!   $125

Chicken Skewers
prepared a variety of ways including:  country fried, teriyaki or bbq  $110

Thai Tenders
fried tenders tossed with our sweet and spicy Thai chili sauce  $110

Buffalo Chicken Dip
creamy with a hint of spice, served with tortilla chips  $110

Potstickers
either fried with pork or steamed with chicken, accompanied by our Thai chili sauce $110

Chicken Wings
available breaded or naked with a wide variety of sauces!   $100

Chicken Quesadillas
served with salsa and sour cream $100

Mini Wellingtons
available with beef or chicken, these puff pastry treats are also stuffed with mushrooms, onions, garlic and Dijon 
mustard, finished with a rich demi glace $120

Meatballs
available with Swedish, marinara, bbq or Thai chili sauces $100
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inspiring appetizers
Tuscan Meatballs
Montero’s play on a classic with ground beef, Italian sausage, spinach, onions, garlic, parmesan cheese and marinara $130

Beef Satay
tender strips of beef skewers, marinated and grilled $100

Stuffed Mushrooms
available with your choice of stuffing:  crab, spinach and artichoke, sausage or vegetable $100

Sausage Balls
a traditional favorite! $75

Potato Boats
filled with your choice of bacon, cheddar and green onion or goat cheese and caramelized onions $80

Assorted Mini Quiche
including Lorraine, shrimp, vegetable, Cajun or Southwestern $95

Stuffed Crepes
available with crab, chicken bbq or country sausage  and an accompanying sauce $115

Spinach and Roasted Garlic Dip
served with tortilla chips $90

Spanikopita
sautéed spinach and feta cheese filled phyllo dough   $115

Vegetable Lumpia
a Filipino style spring roll, served fried with our sweet and spicy Thai chili sauce $115

Fried Mozzarella Sticks
served with marinara and ranch $90
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chef specialties
Mushroom Station
sautéed “silver dollar” mushrooms with a variety of fillings including:  crab cake, spinach and artichoke, 
vegetable and sausage $6 per person

Pasta Station
with your choice of two pastas and two sauces with up to 8 “toppers”  $7 per person

Shrimp and Grits 
smoked gouda and roasted red pepper grits will give your guests a great base for our wide variety of toppings including:  
roasted corn, mushrooms, sour cream, cheddar cheese, green onions and our delicious shrimp and andouille 
sausage butter sauce $8 per person

Crab Cake
our house crab cakes seared to order on a griddle and served with a black bean and pineapple salsa and 
cilantro sour cream $8 per person

Carving Station
with your choice of carved meat, rolls and the appropriate condiments One meat $6-9  
Roasted Turkey, Honey Glazed Ham, Beef Tenderloin, Rosemary Terrus Major, Pork Loin Two meats $8-10
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sinful sweets
T h e r e  a r e  m a n y  p e r f e C T  e n D i n g s  
T o  y o U r  p e r f e C T  e v e n T !  
*most banquet style desserts begin at $3 per person

Montero’s is proud to offer a variety of desserts to suit your needs as well as your budget. From the simple to the sublime!  
Please speak to one of our catering managers to choose the perfect ending.
Below is a partial list of our offerings

Cheesecakes

Pies

Tarts

Assorted Cakes

Cream Puffs

Cookies

Muffins

Ice Cream & Sorbet

Turnovers & Scones

Stuffed Sweet Crepes

Assorted Mini Desserts including:
Chocolate truffles, bread pudding, pecan diamonds, cookies, brownies and much more!

Montero’s is happy to offer a custom chef station for Banana’s Foster or Cherries Jubilee to add that final touch of flair to your event!  
Please call for details and pricing.
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