
Catering Menu

Breakfast Options:

Option A: $4 per person

Muffins, scones or breakfast bread assortment

Option B: $5 per person

Assorted homemade biscuits with egg, sausage, bacon, ham and cheese 

Option C: $6 per person

Breakfast quiche or French toast casserole 

Additional options:

Add granola and yogurt $2 per person

Add assorted, seasonal fresh fruit $1.50 per person

Add escalloped apples or hash brown potatoes for $1 per person 

Add coffee service or juice for $1.50 per person

Lunch Options: (see boxed lunch menu for current sandwich selections)

Option B: $6.50 per person

Sandwich Platter only

Option B: $9.50 per person

Boxed Lunch includes sandwich, side, dessert and drink

Option C: $12.50 per person

Sandwich Platter with choice of two sides, assorted desserts and assorted drinks



Dinner Options:

*Tailgating Packages

Option A: $120 for 6 people

Select two meats from our monthly menu

Select two salads

Select two appetizers

Select one dessert

Option B: $200 for 12 people

Select two meats from our monthly menu

Select two salads

Select two appetizers

Select one dessert

*Cocktail Reception / Shower Package

Option A: $15 per person

Select three hors d’oeuvres (from list below)

Option B: $18 per person

Select six hors d’oeuvres (from list below)

*Buffet Style (see specific selections below)

Option A: $18 per person

Buffet Only

Option B: $22 per person

Buffet plus one action station

Option C: $25 per person

Buffet plus two action stations

*Plated Dinners

Option A: $18 per person

Choose one salad, two entrees, and two side dishes



Option B: $20 per person

Choose one salad, two entrees, two side dishes, one dessert

Dinners all include rolls, butter, water, iced tea and coffee service.

Add an appetizer to any buffet or plated dinner for $2-$4 each, per person depending on
selections.

Dinner Choices:

Salad Starters (choose one):

• Caesar Salad

• Tossed Green Salad with two homemade dressings

• Pasta Salad

• Fruit Salad

• Spinach Salad with fruit and nuts

• Potato Salad

Entrees (choose two):

• Chicken (honey ginger, honey mustard, lime, teriyaki, fajitas, char grilled, herbs de
provence, parmesan, lasagna or barbeque)

• Pork Tenderloin (apricot red pepper, orange rosemary, Jamaican jerk, mustard
glazed, honey bourbon)

• Pork Barbeque and rolls

• Beef (fajitas, spice rubbed flank, Asian-infused flank, lasagna)

• Vegetarian (grilled vegetable napoleons, veggie lasagna, baked ziti, fettuccini
alfredo)

• Turkey (herb roasted with cranberry compote)

• Seafood 

o Shrimp (scampi, kabobs, Szechwan, fra diavolo)

o Salmon (maple glazed, pesto, lemon-spice)

o Flounder (Florentine, citrus glaze, lemon basil butter, Mediterranean)

Side Dishes (choose two):



• Steamed Broccoli

• Roasted Potatoes

• Macaroni & Cheese

• Seasoned Rice

• Seasonal Vegetable Medley with fresh herbs

• Green Beans Almandine

• Roasted Asparagus

• Mashed potatoes

• Cole Slaw

• Baked Beans

Dessert Options (if applicable):

• Pecan Pie

• Apple Pie

• Chocolate Layer Cake

• Tiramisu

• German Chocolate Cake

• Cheesecake

• Assorted dessert bars and brownies

• Assorted dessert tartlets

• Custom cookies (many shapes, colors and sizes to choose from)

Yes!  We can do stand alone dessert trays!

Action Station Options:

• Pasta Station (guests choose from 3 pastas and 3 sauces)

• Roasted Turkey Station

• Roasted Pork Loin Station

• Roast Beef Station



• Whole Poached Salmon

• Crepe Station

International Buffet Options:
• Mexican Fiesta

• Greek
• Pasta

• Pizza

Appetizer Options:

Vegetarian:
Stuffed Mushrooms
Spanakopita
Deviled Eggs
Bruschetta
Fresh Guacamole
Fresh Salsa
Bean Dip
Cheese or gilled vegetable quesadillas
Mini quiche
Cheese platter
Sliced Fruit Platter
Fresh Vegetable Platter
Baked Brie
Assorted pastry straws (sesame, poppy, salt, red pepper, parmesan)
Ratatouille toasts
Onion Tartlets

Seafood:
Shrimp Cocktail *additional cost
Petit Salmon Cakes
Petit Crab Cakes
Coconut Shrimp
Shrimp Salsa
Crab Dip

Other:
Quesadillas
Sliced Pork Tenderloin
Chicken Kabobs
Meatballs
Ham biscuits
Mini quiche Lorraine
Sausage Balls
Antipasto platter
Deli pinwheels



The menus listed here is just a sampling of what we have to offer.  If you have
something else in mind or a theme, please contact us and we will gladly assist you in
planning a menu suited to your needs.

Rentals
We work with local rental companies and can provide linens, china, flatware and other
items at an additional charge.  We can also provide disposable small wares at an
additional charge.

Staffing
For buffet service with disposable china, we provide 1 server for every 50 guests, for
china and plated dinners, we provide 1 server for every 36 guests.  Staffing is included
in pricing, no additional gratuity applies. 

Prepared Food Tax

All final prices are subject to a 10% prepared food tax.

Catering Quotes

Written proposals are valid for 30 days.  A date is not secured until a contract is agreed
upon and signed.  Contact us for a written proposal with your selections at 540-776-
3693 or at foodies@cookingmadefun.com.  See written proposal for additional
contract and payment terms.


