CREATIVE CATERING MENU

CARIELA,
00006

CATERING

“IF I'T HAS TO BE CATERED WHY NOT BE CREATIVE”

MENU 2025




OUR SERVICES INCLUDE:

Chafing and Serving Dishes
Serving Utensils

Superior Service and Great Cuisine.

Disposable Paper Plates, Napkins, Cups, and Eating Utensils are provided upon request @
$1.50 per person.

Linens for Buffet Setup upon request for an additional cost.
*Tables for buffet set up or guest seating can be provided if necessary, for an additional fee.

For your upscale event, we can provide China, Silver, and Glassware, please inquire.

All menus are based on:

(25) person minimum, Monday — Friday

(weekday minimums end on Fridays at 4:00 pm)

(50) persons and an $950 food purchase minimum,

Friday, Saturday & Sunday.

(weekend minimums in effect beginning on Fridays at 4pm ending on Sundays at midnight)

*A Creative Catering staff person is required during weekend events.
Number of staff needed is dependent upon your number of guests.
They will setup, breakdown and monitor buffet.

For plated meals please inquire for menu options and additional staff members required.
If you have a last minute event, exceptions can be accommodated based on availability.
*Please inquire when calling us.

Desserts require a 48 hour notice when ordering.

Professional waitstaff are billed at an hourly rate of $25/hour / $25/hr for bartenders (5 hour
minimum for ea.). This charge may is applicable for travel, event time, setup, and breakdown
once we have your event details.

A nominal fee, based upon the location of your event, will be charged for delivery.

We require a 48-hour notice when placing/canceling orders.




CONTINENTAL BREAKFAST & QUICHE / $13.50 per person

Assorted Fruit Medley, Assorted Pastries, Quiche (meat or vegetable), Orange Juice, Coffee
And Condiments.

BOUNTIFUL BREAKFAST STATIONS

Omelet Station $18.95 per person

Turkey, Ham, Bacon, Red & Green Peppers, Mushrooms, Onions, Tomatoes, Cheese & Salsa.
Fresh Fruit, Home Fried Potatoes, Orange Juice & Coffee

Waffle Station $19.95 per person

Belgium Waffles Served With Fruit Toppings, Powdered Sugar, Syrup & Butter,
Fresh Fruit, Home Fried Potatoes, Scrambled Eggs, Sausage Or Bacon, Orange Juice & Coffee.

HEALTHY CHOICE STATION

Yogur’c Sta’cion $13.95 PEPF PErSON

Bowls Of Flavored And Or Plain Yogurt, Sliced And Diced Fresh Fruits, Berries, Granola, Raisins,
Almonds Or Other Popular Toppings, Assorted Muffins, Assorted Bagels w/ Cream Cheese,
Orange Juice & Coffee.




Continental breakfast

$10.50 per person

Fruit
Pastries
Juice/Coffee

Sunshine breakfast

$12.25 per person

Fruit

Pastries

Choice of:

- Mini Ham Croissants or
- Mini Sausage Biscuit
Juice/Coffee

K ennedi's fare

Fruit
Pastries
Bagels
Quiche
Juice/Coffee

Ktjlc's breakfast

$14.50 per person

$16.50 per person

Bacon/Link Sausage
Scrambled Eggs
Waffles
Juice/Coffee

Hungrg man's breakfast

$19.95 per person

Fruit

Assorted Pastries
Eggs

Grits

Home Potatoes
Bacon, Sausage
Biscuits
Juice/Coffee




BOXED LUNCHES $12.93 per person

(20 person minimum required)

We offer an assortment of delicious boxed lunches. They are delivered in Individual clear plastic
containers and wrapped with a festive, decorative ribbon.

All lunches include: (up to 3 sandwiches or salad choices or any combination of the two, as long
as it does not exceed 3 choices.) Sandwich or Salad, Potato or Pasta Salad, Assorted Cookies or
Brownie, Iced Tea and Pineapple Lemonade. Eating utensils and condiments are included
(mustard, mayonnaise, salad dressing, salt and pepper).

SANDWICH / SALAD CHOICES:

Club Wrap

Grilled Veggie Wrap

Grilled Chicken Wrap

Chicken Salad On Croissant

Turkey & Provolone

Turkey & American on Croissant

Tuna Salad On Croissant

Ham & Swiss Cheese On A Hoagie Roll
Roast Beef & Swiss On A Kaiser Roll
Grilled Chicken Caesar Salad w/ Rolls

Harvest Salad w/ A Scoop Of Chicken Salad




“OL’ SOUTHERN TRADITION”

Southern Fried Chicken

Baked Macaroni and Cheese

Collard Greens

Garden Salad w/ Ranch & Italian Dressings

Dinner Rolls w/ Butter

Your Choice Of One Dessert

Iced Tea

Pineapple Lemonade

Priced At $22.95 per person / 25 person minimum required




MENU #1

Grilled Chicken w/ Creamy Spinach Sauce
Marinated Flank Steak

Rice Pilaf

Green Beans

Tossed Salad

Rolls with butter

Your Choice Of One Dessert

Ice Tea

Pineapple Lemonade

Priced At $27.95 per person / 25 person minimum required




“MENU #2”

Stuffed Pork Loin w/ Apple Chutney
Roasted Chicken
Rice Pilaf

Sautéed Vegetables

Harvest Salad w/ A Blend Of Mixed Greens, Fried Cranberries, Toasted Almonds And
Feta Cheese Served w/ A Raspberry Vinaigrette & Ranch

Dinner Rolls

Your Choice Of One Dessert

Iced Tea

Pineapple Lemonade

Priced At $24.95 per person / 25 person minimum required




“MENU #3”

Marinated Grilled Rib Eye Steak

Baked Salmon with Lemon Dill Sauce

Confetti Rice

Grilled Asparagus

Squash Casserole

Rolls w/ Butter

Lettuce Salad w/ Feta, Bacon, Red Onion, Tomatoes & Croutons

Your Choice Of One Dessert

Iced Tea

Pineapple Lemonade

Priced At $39.95 per person / 25 person minimum required




“MENU #4”

Herb Roasted Chicken

Brown Sugar Baked Ham

Yellow Rice

Green Beans

Tossed salad with ranch and Italian dressing

Dinner Rolls w/ Butter

Your Choice Of One Dessert

Iced Tea

Pineapple Lemonade

Priced At $24.45 per person / 25 person minimum required




“TTALIANO”

Chicken Parmesan

Angel Hair Pasta w/ Marinara Sauce

Fresh Roasted Vegetables

Spinach Salad with Dressing

Garlic Bread
Your Choice Of One Dessert

Iced Tea

Pineapple Lemonade

Priced At $22.95 per person / 25 person minimum required




“Creative”

Grilled Chicken Breast w/ Sundried Tomato Sauce

Garlic Mashed Potatoes

Burgundy Green Beans

Harvest Salad w/ A Blend of Mixed Greens, Feta Cheese, Craisins, Toasted Almonds
served with a Balsamic Vinaigrette dressing

Rolls w/ Butter

Your Choice Of One Dessert

Iced Tea

Pineapple Lemonade

Priced At $22.95 per person / 25 person minimum required




Chicken

Fried Chicken
Baked Chicken
Barbecue Chicken
Grilled Barbecue Chicken
Breast

Chicken Pot Pie
Chicken or

Turkey Tetrazinni
Caribbean Chicken
Chicken Wellington
Bourbon Chicken

Pork
Pork Chops

Meat Entrees

Chicken Parmesan
Chicken w/Pasta &
Cream Sauce

Beef

Roast Beef w/Brown or

: ' Mushroom Gravy
Chicken Florentine Flank Steak w/Brown or
Chicken Cordon Bleu Mushroom Gravy
Chicken Stir Fry Meat Loaf

Chicken Marsala Lasagna

Chicken Picatta Baked Ziti

Grilled Chicken Baked Spaghetti
w/Creamy Spinach Sauce *]_ondon Broil

Grilled Chicken *Tenderloin

w/Sundried Tomato *Beef Brisket

Sauce

Ham - Brown Sugar Glazed Ham

Barbecue Ribs

Stuffed Pork Loin w/Pecan
Sausage Stuffing

Braised Pork Chops
Hawaiian Pork Loin

Side Items

Burgundy Green Beans
Green Bean Almondine
Spring Medley Vegetables
Roasted Vegetables
Corn/Cobb/Mexican Corn
Corn Pudding
White/Brown/Fried Rice
Rice Pilaf

Cabbage

Glazed Apples

Seafood

Seafood Pasta w/Cream Sauce
Shrimp Creole

Grilled Teriyaki Salmon

Curry Shrimp

Shrimp Stir Fry

Carrots

Steamed Broccoli

Broccoli Casserole

Teriyaki Broccoli

Squash Casserole

Sweet Potato Casserole

Macaroni & Cheese

Potatoes: Roasted/Baked/Mashed/
Twice Roasted w/Spinach & Bacon
*Twice Baked Potatoes

Rolls, Biscuits/Cornbread




‘HEAVENLY TREATS”

(You May Choose One Choice Of Any Of The Following Desserts)

Apple Cobbler, Peach Cobbler
Sweet Potato Cobbler, Strawberry Cobbler
Banana Pudding
Cheesecake
Strawberry Trifle, Chocolate Mousse Trifle, Ambrosia Trifle, Pumpkin Trifle

Pies
(Southern pecan, coconut, sweet potato pumpkin)

Pound Cakes
(almond, lemon, chocolate, vanilla, 5 flavor, (cakes require four (4) days’ notice please)
Cheesecakes
(strawberry, pecan delight, chocolate swirl, and much more — please inquire)
Assorted Dessert Shots

(Strawberry, Ambrosia, Chocolate & Banana Pudding)
* Additional Charge please Inquire, only available for events over 50 Guests

*Prices are subject to change without notice




Creative Catering is a full service, off premise catering company dedicated to exceeding your
needs by providing you with superior services, creative food presentations, and excellent
cuisine.

We also offer:

Clear Plastic Plates and utensils at $2.50 per person.
Realware $2.95 per person.
Goldware $3.95

Buffet China $9.95 per person (includes linen napkin)

For customized menus, Creative Catering utilizes only the finest ingredients. Food is prepared
to meet the taste, dietary and budget needs of our clients.

*Prices are subject to change without notice

Let Us Create Something For You To Remember!

Call us today! 704-373-2900 or Email : Wendy@creativecateringinc.net

CREATIVE CATERING MENU




