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Catering Ideas Based on 100 people

Chicken Teriyaki : 2 per person - Boneless Chicken marinated overnight in a homemade sweet
teriyaki sauce and placed on a skewer and baked

Chicken Wings: 4-5 per person - Served lightly seasoned or in a “Buffalo sauce” with 5 pounds
Ranch and 5 pounds Bleu Cheese dressing for dipping

Shrimp Cocktail: 6-8 per person - Large Shrimp, homemade cocktail sauce, and fresh sliced
lemons served over an attractive bed of lettuce with toothpicks

Assorted fresh veggies/dips trays: 4-5 oz per person - Carrots, celery, cucumbers, cauliflower,
broccoli, tomatoes, with Mixed Vegetable Dip and Spinach Dip

Fruit Kabobs: 2 per person - Assorted Cubed fresh fruit on a 3” stick w/ a homemade fruit dip

Assorted cheese: 2 oz per person - Cheddar, Swiss, Pepper jack cubed with a centerpiece Brie

Rolled cold cut (ham, turkey, roast beef) trays: 3-40z per person - Black Forest, Genoa Salami
with fresh roasted turkey and roast beef cooked that day on the premises.

Assorted Artisan Rolls: 2 per person - Gouda Cheese, Ciabatta, Finnen Wheat and Mini
Mediterranean

Assorted finger sandwiches: 2 per person - These sandwiches would include egg salad, tuna
salad, chicken salad and cucumber with cream cheese

Pigs in a blanket: 3 per person - Mini all beef frank cooked in puff pastry dough

Meatballs in gravy/sauce of your choice: 3 per person - 1 oz meatball served in your choice:
Beef gravy/ stroganoff/ marinara




