Paity Ao

CATERNG AND EVENTS

BASE CATERING CHARGE: $10.00 PER PERSON
Includes plastic ware, catering services, and Sweet Teg, Lemonade, & Water
$20 food minimum required (does not include base catering charge)

Pricing Cuide: Start with the $10 Base Charge and use the pricing on each menu ifem youd like. This will give you your price per person. Make
sure you select at least $20 worth of food fo meet the minimum. lfems marked with an (%) are not incluaed in the $20/berson food minimum

Veggies & Ranch $2.00
Broccoli, cauliflower, baby carrots, mushrooms, grape tomatoes, celery, cucumbers served with ranch dip
Cheese Ball $200

Choice of 1 flavor: cheddar, garlic & herb, onion & chive, bacon ranch, garden vegetable, olive, pineapple,
chocolate chip (served with crackers)

Garlic Cheese Biscuits $2.00
Fluffy cheddar biscuit flavored with garlic and served with butter

Cheese & Crackers $2.00
Cubed cheddar, coloy jack, and pepper jack cheeses paired with assorted crackers

Finger Sandwic hes $2.00
Choice of 2: Chicken salad, pimento cheese, cucumber, ham salad, tuna salad, egg salad

Fruit Arangement $2.00
An arrangement of at least 5 seasonal fruits

Bruschetta w/ Tomatoes $2.00
Toasted French bread slices brushed with garlic and olive oil and served with a tomato-basil topping

Ham & Swiss Rolls $2.00
Haom and Swiss cheese rolls topped with a sweet poppy seed glaze

Salsa Bar $2.00
pico de gallo, salsa verde, & traditional salsa served fresh with tortilla chips; add fresh guacamole for $2.00

Stuffed Mushrooms $2.50
Fresh mushroom caps filled with a sausage and cheese stuffing

Stuffed Jalapenos $2.50
Fresh jalopeno halves stuffed with a bacon and cheese filling

Sausage Balls $2.50
Sausage and cheddar cheese rolled into bite-sized balls

Potato Bar $2.50
Mashed Potatoes served with assorted toppings: butter, sour cream, bbacon, & cheddar cheese

Sweet Potato Bar $2.50
Mashed sweet potatoes served with assorted toppings: cinnamon butter, marshmallows, & pecan praline topping

Southwest Egg Rolls $2.50

Deep fried tortilla filled with chicken, pepper jack cheese, jalapenos, red & chili peppers, black beans,
spinach, com, & cilantro; served with choice of avocado ranch or creamy salsa

Shrimp Cocktail $3.00
Medium sized peeled shrimp chilled and served with cocktail sauce
Mini Sub Sandwiches $3.00

Ham, turkey, roast beef, cheddar cheese, lettuce, tomato, bell pepper, & sandwich spread on a sub bun
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Stuffed Croissants $3.00
Croissants stuffed with choice of chicken salad, ham, turkey, or roast beef.

Meatballs $3.00
Meatballs cooked in choice of barbegue or marinara sauce

Sliders $3.00
Choice of cheeseburger, bbg, or chicken sliders served with spreads

Jumbo Pigs in a Blanket $3.00
Smoked sausage topped with spicy mustard and wrapped in a crescent roll

Mac & Cheese Bar $3.00
Mac & Cheese served with assorted toppings: broccoli, bacon, banana peppers, & french fried onions

Puff Pastry Hors dOeuvres $3.00
Puff pastries stuffed with 1 of the following: chicken & broccoli, ham & cheese, Italian, or spinach

Mini Beef Wellington $3.00
Tender sirloin tip and mushroom sauce wrapped in a delicate puff pastry

Assorted Dips $3.00

Pick 3 of the following (limited to 1 meat dip): spinach dip, spinach artichoke dip, fiesta dip, bacon cheddar dip,
buffalo chicken dip, loaded potato dip, baked pimento cheese dip, chicken enchilada dip, crab rangoon dip;
jolapeno popper dip served with crackers/chios

Chicken Tenders (Grilled OR Fried) $3.00
Chicken fingers with choice of 3 dipping sauces: ranch, blog, honey mustard, or buffalo
Soup Station $3.00

Choice of two soups: broccoli & cheese, loaded potato, chicken tortilla, creamy chicken and wild rice soup,
creamed chicken soup, tomato bisque, chili, vegetable, chicken noodle, chicken chili; served with crackers

Pepperoni Caprese Skewers $3.00
Spicy pepperoni and marinated mozzarella pearls skewered with a cherry tomato & drizzled with balsamic
vinegar

Mini Quiche $3.00

Mini delicate pastry cups filled with quiche lorraine (ham, onion, swiss, & gruyere cheese), spinach quiche,
monterey Jack cheese quiche, and garden vegetable quiche

Bread Bar $3.50
Assorted Breads w/ Tomato Bruschetta, Olive Bruschetta, & Olive Oil w/ ltalian Herlos

Shrimp & Girits $3.50
Medium scampi-style shrimp served atop bacon cheddar grits

Chicken & Waffles $3.50
Breaded white meat chicken atop a Belgian waffle served with maple syrup

Reuben Sliders $3.50
Thinly sliced comed beef, swiss cheese, sauerkraut, & mustard served on a freshly baked roll

Cubano Sliders $3.50

Slow cooked pork roast, thinly sliced ham, melted swiss cheese, & dijon mustard on a freshly baked roll with sliced
pickles on the side
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Salad Bar $4.00
Mixed greens with assorted toppings - cheese, bacon, tomatoes, cucumbers, croutons, English peas, banana
peppers, baby com, boiled egg; dressings include, Ranch, talian, Thousand Islond, and Balsamic Vinaigrette

Smoked Pork or Chicken $4.00
Smoked boston butt or chicken breasts served with blbg sauce and rolls
Sandwich Bar $5.00

Assorted sandwich meats (ham, turkey, roast beef) & sliced cheeses (cheddar, swiss, provolone) with wheat rolls,
white rolls, and croissants served with sandwich spreads

Carving Station w/o Attendant $5.00
Pork loin, beef roast, turkey breast, or boneless ham served with assorted rolls and spreads
(Add Attendant for $5/person®) Uograded meats available at additional charge

Pasta Bar $5.00
Assorted pastas served with your choice of 1 meat sauce and 2 additional sauces (meatball marinara, chicken
alfredo, primavera, meat sauce, pesto, alredo, marinara, cheddar; additional meat sauce is $2.00

Pizza Bar $5.00
Assortment of pizza with choice of toppings (Cheese or Pepperoni, Buffalo or BBQ Chicken, and Their Favorite)

served with ranch, crushed red pepper, parmesan cheese, and banana peppers

Queso Fountain™ $5.00
A fountain of white or nacho cheese; served with tortilla chips
Charcuterie Board $5.00

A spread of assorted cheeses, fiuits, relishes, crackers, and cured meats
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