2021

CATERING MENU

Catering

SERVICE LEVELS
#1

Disposable Drop Off Catering Service
A convenient way to order catering! Place your catering online using our menu and
the Simply Plated team will deliver the food in disposable pans and containers.
Disposable serving utensils will also be provided. View our menu and place your
order on our website.
Delivery Fee: $20 (within a 15 miles delivery radius)
Service Fee: None
+ Disposable chafers and warmers can be added for $10/each

#2

Delivery & Return Service
Catering staff will deliver and set up food and beverage orders with stainless steel
chafers, beautiful platters, disposable service ware, and/or linens to cover tables.
Equipment for hot food and beverages available as needed. At the scheduled event
end time, our catering staff will return for clean-up. Events ending after 9:00pm
will need to coordinate pick-up for the next day. The maximum number of guests
for this service level is 50 people. Please contact our Events Team to schedule this
service by completing our Catering Inquiry Form
Rental, Delivery & Pick-up Fee: $90
Service Fee: 18%

#3

Full Service Disposable Service
Catering staff will service the entire event. Buffet tables are set with linen, menu
items displayed on china and proper equipment is set up. Disposable service ware
is included. Catering servers set up and remain at event to ensure buffet is stocked
and clean and guest areas are cleaned. Servers clean up event at the scheduled
event end time. Availability of servers are to be confirmed with each event. Please
contact our Events Team to schedule this service by completing our Catering
Inquiry Form.
Delivery & Clean-up Fee: $125
Service Fee: 18%
$30 per hour per staff member for time of service

Catering

SERVICE LEVELS
#4

Full Service
Simply Plated will service the entire event. Buffet tables are set with linen, menu
items displayed on china and proper equipment provided as appropriate for hot
and cold items. Full china service, including glassware and flatware will be
prepared. Catering servers set up and remain at event for the duration to ensure
buffet is stocked and clean and guest areas cleaned. Servers clean up event at
scheduled event end time. Availability of servers are to be confirmed with each
event
Delivery & Clean-up Fee: $175
Service Fee: 18%
$35 per hour per staff member for time of service
$4 person china rental fee will be applied based on number of guests

Booking

POLICY

A member of our Events Team will confirm your catering booking once a signed catering
contract and 30% deposit has been made based on the estimated cost of your event.

Payment Schedule
Due with signed contract

An inital booking deposit of 30% of estimated event costs. This deposit is non-refundable.
60 days prior to your event

50% of the event's remaining balance is due.
7 Days before your event

The final event balance and headcount are due.

Our

PROCESS
Contact Us

Ready to start planning? Visit our website and submit our Catering Inquiry Form and a
member of our Events Team will contact you to gather additional details regarding your
event.
Meal Planning & Proposal

After menu selections are made an event coordinator will prepare a detailed catering
proposal for your review. Once your proposal is approved, we require an event deposit,
along with a signed contract to officially book your event.
Event Confirmation

4 weeks prior to your event you will work closely with your event coordinator to confirm
and finalize the event details. Final head count and full payment must be received 7 days
before your scheduled event.
Day of Event

Our team arrives on time and sets up your catering order based on the order plans and
your only job is to have a great time!

Breakfast

MENU

Pricing does
not include
taxes &
service fee

Continental
Breakfast
Just the Java

$30

Regular coffee, decaf coffee and hot tea.
Includes creamer, sugar, cups, lids and
stirrers. Serves 10
Simple Start

$50

Regular Coffee, decaf coffee, hot tea
and assorted muffins. Includes tea bags,
creamer, sugar, honey, cups, lids and
stirrers. Serves 10
Simple Start Deluxe

$12/person

Regular coffee, decaf coffee, hot tea,
bottled water, assorted muffins,
danishes and bagels and fresh fruit
salad. Includes cream cheese & jams, tea
bags, creamer, sugar, honey, cups, lids
and stirrers. Includes disposable plates,
napkins, utensils. Minimum of 10
required.

The Columbus Continental

$15/person

A breakfast combination that includes
regular & decaf coffee, assorted teas,
assorted 10z Fruit Juices & Water,
assorted muffins, assorted danishes,
bagels with cream cheese, fresh fruit
salad & individual yogurt cups. Includes
disposable plates, napkins, utensils.
Minimum of 10 required

Breakfast

MENU

Pricing does
not include
taxes &
service fee

Breakfast
Light Bites
Priced per item, unless otherwise stated.

$2.99/person

Fresh Fruit Cup & Dip $3.75

Mini Chicken & Waffle Bites

Fruit & Yogurt Parfaits $3.75

Mini Breakfast Quiches

Fresh Fruit Skewers

Quiche options: Spinach Artichoke, Egg
& Cheese, Broccoli Cheddar & Bacon
Cheddar, Bacon Cheddar, Ham & Swiss

Individual cups filled with assorted fresh
fruit and fruit dip.
Minimum 10 items required.
Individual vanilla yogurt cup topped with
granola and fresh berries
Minimum of 10 required.
$1.25

Assorted fruits served on individual
skewers
Minimum of 10 required.
Hard Boiled Eggs $1.75

Minimum of 5 required.
Assorted Yogurt Cups

$1.50

Assorted Whole Fruit

$1.00

Granola Bars

$1.25

Minimum of 5 required.
Minimum of 5 required.
Minimum of 5 required.

Mini waffles topped with chicken bites
and maple drizzle
Minimum 10 required.

$3.25/person

4-inch Mini-baked breakfast quiches
with your choice of filling.
Minimum 10 required.

Crustless Frittatas

$3.25/person

Crustless quiches served with your
choice of filling.
Minimum of 10 required.

Frittata options: Spinach Artichoke, Egg
& Cheese, Broccoli Cheddar & Bacon
Cheddar, Bacon Cheddar, Ham & Swiss

Breakfast

MENU

Pricing does
not include
taxes &
service fee

Breakfast
Buffets
Priced per person. Minimum of 10 required.
All buffets include plates, napkins, utensils and servingware. Disposable chafers and warmers can be
purchased.

The Simply Classic Breakfast $10.99

French Toast Breakfast

Sweet Potato Waffle Breakfast $13.99

Belgium Waffle Breakfast $11.99

Your choice of breakfast meat, seasoned
breakfast potatoes, scrambled eggs,
seasonal fruit salad.
Our popular Sweet Potato Waffles and
agave paired with choice of breakfast
meats, scrambled eggs, seasonal fruit
salad.
The Simple Executive $14.99

Your choice of breakfast meat,
scrambled eggs, croissants, roasted
breakfast potatoes, fruit salad, regular
coffee, decaf coffee, assorted fruit juice
and bottled water.

$11.99

Cinnamon French Toast paired with your
choice of breakfast meat, agave, &
scrambled eggs.
Belgium Waffles and agave paired with
your choice of breakfast meats,
scrambled eggs, seasonal fruit salad
Quiche Breakfast $139

Your choice of 2 freshly baked quiches,
seasoned breakfast potatoes, 1
breakfast meat selection and fresh fruit
salad. Serves 10.
Quiche options: Roasted Vegetable,
Spinach Artichoke, Egg & Cheese,
Broccoli Cheddar, Quiche Lorraine,
Asparagus Feta, Ham & Swiss & Bacon
Cheddar
Individually package
any buffet
for $1.10/person
(includes disposable cutlery)

Breakfast

MENU

Pricing does
not include
taxes &
service fee

Boxed
Breakfast
Priced per person

Muffin Quick Start

$10.99

Assorted Muffins boxed with seasonal
fruit cup, yogurt cup and orange juice.
Priced per person. Minimum of 5
required.
Bagel Box

$10.99

Assorted bagel boxed with cream
cheese, seasonal fruit cup, yogurt cup
and orange juice. (1 bagel per box)
Priced per person. Minimum of 5
required.

Breakfast Sandwich Box

$13.99

Your choice of breakfast sandwich
served with fruit cup & chilled individual
bottle of orange juice. Priced per
person.Minimum 5 items required.
Sandwich options: Bacon Egg & Cheese,
Egg & Cheese, Sausage Egg & Cheese,
Turkey Bacon Egg & Cheese, Vegan
Breakfast Sandwich

Breakfast
Platters
Assorted Muffin Platter $37.99

A platter filled with assorted breakfast
muffin options. Comes with butter and
assorted jams on the side.
Serves 10-12 people.
Assorted Bagel Platter

$31.99

A platter filled with assorted bagels,
butter, and assorted flavored cream
cheese.
Serves 10-12 people

Assorted Breakfast Pastry Platter $37.99

A platter filled with delicious assorted
breakfast pastries.
Serves 10 people

Breakfast

MENU

Pricing does
not include
taxes &
service fee

A la carte
Options
Priced per person. 10 person minimum

Fluffy Scrambled Eggs $3.10

Turkey Bacon $3.50

Turkey Sausage $3.50

Bacon $3.50

Sausage Patties

Roasted Breakfast Potatoes $3.75

2 per person

3 slices per person

2 links per person
2 links per person
Canadian Bacon

$3.50

2 slices per person

3 slices per person

Roasted and lightly seasoned

$3.50

Cinnamon French Toast $5.00

Sweet Potato Breakfast Hash

Fresh roasted sweet potatoes with
peppers and onions.

2 slices of Texas Toast cinnamon French
Toast served with agave.

Belgium Waffles $5.00

Sweet Potato Waffles

Breakfast Quiche

$5.00

Our popular Sweet Potato Waffles
served with strawberries and agave.
Fresh Fruit Salad

$3.50

An assortment of ripe seasonal fruit
Egg & Cheese Breakfast Burrito $3.75

8-inch flour tortilla filled with scrambled
egg and cheddar cheese

$3.00

Belgium waffles served with agave syrup
$19

Fresh eggs in a flakey crust, with your
choice of filling. Feeds 4-6.
Quiche options: Roasted Vegetable,
Spinach Artichoke, Egg & Cheese,
Broccoli Cheddar, Quiche Lorraine,
Asparagus Feta, Ham & Swiss & Bacon
Cheddar

Breakfast

MENU

Pricing does
not include
taxes &
service fee

Breakfast
Beverages
Priced per item

Fresh Brewed Coffee $23.99

Hot Tea

Bottled Water $1.75

Perrier Sparkling Water $2.25

Orange Juice

Cranberry Juice

Includes regular or decaf coffee,
creamer, sugar and Equal. Includes
cups, lids, sleeves and stirrers.
Serves 10

Apple Juice

$2.50
$2.50

$20.00

Fresh hot water that includes individual
tea bags, honey, sugar and Equal. Cups,
lids, sleeves and stirrers included.
Serves 10

$2.50

Assorted Breakfast Juices

$2.50

An assortment of bottled breakfast
juices: Apple, Cranberry and Orange.
Minimum of 10 required.

Sandwich Box

LUNCH OPTIONS

Pricing does
not include
taxes &
service fee

Basic Box Lunch

Signature Box Lunch

Includes a bag of chips & cookie

Includes 2 side options & cookie

$10.99

$11.99

SEHCIWDNAS DNA SPARW

Caprese Sandwich (Vegetarian)

Fresh Mozzarella, Tomato, Pesto and
Balsamic Drizzle
Roasted Red Pepper Wrap (Vegetarian)

Oven Roasted Turkey & Swiss
Sandwich

Oven Roasted Turkey Breast, Swiss
Cheese, Lettuce and Tomato

Roasted Red Pepper Hummus, Fresh
Spinach, Bell Pepper and Cucumber in a
Spinach Wrap

Turkey Club Sandwich

Roasted Beef and Cheddar Sandwich

Chicken Caesar Wrap

Roast Beef, Cheddar Cheese, Lettuce
and Tomato

Smoked Ham & Provolone Sandwich

Sliced Smoked Ham, Provolone Cheese,
Lettuce and Tomato
Roasted Chicken Breast and Provolone
Sandwich

Sliced Chicken Breast, Provolone
Cheese, Lettuce and Tomato

Turkey Breast, Turkey Bacon, Swiss
Cheese, Romaine Lettuce and Tomato
Spinach Tortilla, Oven Roasted Chicken
Breast, Caesar Dressing, Romaine
Lettuce and Parmesan Cheese
Chicken Bacon Ranch Wrap

Whole Wheat Wrap Filled with Oven
Roasted Chicken, Bacon, Cheddar
Cheese, Lettuce, Tomato and Ranch
Dressing

Sandwich Box

SIDE OPTIONS

LUNCH OPTIONS

Pricing does
not include
taxes &
service fee

Basic Box Lunch

Signature Box Lunch

Includes a bag of chips & cookie

Includes 2 side options & cookie

$10.99

$11.99

BAG OF CHIPS

BAG OF PRETZELS

PASTA SALAD

SEASONAL FRUIT SALAD

SIDE SALAD

VEGGIE & HUMMUS CUP

WHOLE FRUIT

Salad Box

LUNCH OPTIONS

Pricing does
not include
taxes &
service fee

Salad Box Lunch

Includes a bag of chips & cookie

$10.99
Blackened Chicken Salad

Mixed greens and topped with oven
roasted blackened chicken, shredded
carrots, cherry tomatoes, and cucumbers
and Balsamic dressing
Simply Plated Chef Salad

snoitpO dalaS

Julienne strips of turkey breast, ham and
swiss cheese atop crisp greens and
garnished with a hard-boiled egg,
tomatoes, sliced cucumbers and green
peppers.
Mediterranean Salad

Kale & Spinach salad topped with
chickpeas, cucumber, red bell pepper,
red onion, black olives and feta cheese.
Comes with Greek Vinaigrette.
Roasted Butternut Squash Salad

Fresh Baby Kale salad topped with
roasted butternut squash, chickpeas,
dried cranberries and Feta Cheese.
Comes with a side of Apple Cider
vinaigrette.

Chicken Caesar Salad

Crisp romaine lettuce, sliced oven
roasted chicken breast, croutons and
Parmesan cheese with Caesar dressing
Garden Salad

Mixed greens topped with tomatoes,
cucumbers, shredded carrots, red onion
with your choice of dressing.
House Salad

Romaine lettuce, tomato, cucumber,
crumbled bacon, sliced egg and
croutons.
Roasted Vegetable Salad

Fresh mixed greens, feta cheese, fresh
roasted vegetables and honey dijon
mustard dressing.
Crunchy Thai Salad

Spinach and Kale salad topped with
roasted chicken, red cabbage, red bell
pepper, carrots, cucumber and green
onions. Comes with a side of our from
scratch Thai Peanut Dressing.

Salad Box

LUNCH OPTIONS

Pricing does
not include
taxes &
service fee

Salad Box Lunch

Includes 1 side option & cookie

SIDE OPTIONS

$10.99

BAG OF CHIPS

BAG OF PRETZELS

PASTA SALAD

SEASONAL FRUIT SALAD

SIDE SALAD

VEGGIE & HUMMUS CUP

WHOLE FRUIT

Sharable

SALADS

Includes assorted rolls with butter

Garden Salad
Mixed greens topped with tomatoes,
cucumbers, shredded carrots, red onion.
Includes your choice of salad dressing.
SMALL (FEEDS 5-8)
MEDIUM (FEEDS 10-15)
LARGE (FEEDS 20-30)

$30
$45
$78

Chef Salad
Julienne strips of turkey breast, ham
and swiss cheese atop crisp greens
and garnished with hard-boiled egg,
tomatoes, sliced cucumbers and
green peppers. Includes your choice
of salad dressing.
SMALL (FEEDS 5-8)
MEDIUM (FEEDS 10-15)
LARGE (FEEDS 20-30)

$40
$60
$80

Blackened Chicken Salad
Mixed greens and topped with ovenroasted blackened chicken,
shredded carrots, cherry tomatoes,
and cucumbers. Includes your
choice of salad dressing.
SMALL (FEEDS 5-8)
MEDIUM (FEEDS 10-15)
LARGE (FEEDS 20-30)

$45
$55
$65

Pricing does
not includes
taxes &
standard 18%
service fee

House Salad
Romaine lettuce, tomato, cucumber,
crumbled bacon, sliced egg and
croutons. Includes your choice of
salad dressing.
SMALL (FEEDS 5-8)
MEDIUM (FEEDS 10-15)
LARGE (FEEDS 20-30

$30
$45
$78

Chicken Ceasar Salad
Crisp romaine lettuce topped with
julienne oven roasted chicken
breast, croutons and Parmesan
cheese. Includes Caesar salad
dressing.
SMALL (FEEDS 5-8)
MEDIUM (FEEDS 10-15)
LARGE (FEEDS 20-30)

$45
$55
$65

Roasted Vegetable Salad
Fresh mixed greens, feta cheese and
fresh roasted marinated vegetables.
Includes your choice of salad
dressing.
SMALL (FEEDS 5-8)
MEDIUM (FEEDS 10-15)
LARGE (FEEDS 20-30)

$35
$45
$55

Sharable

SALADS

Includes assorted rolls with butter

Pricing does
not includes
taxes &
standard 18%
service fee

Mediterranean Salad
Kale & Spinach salad topped with
chickpeas, cucumber, red bell pepper,
red onion, black olives and feta cheese.
Includes Greek Vinaigrette salad
dressing.

Triple Berry Kale Salad
(Seasonal) Baby Kale topped with
strawberries, blueberries,
blackberries, chopped walnuts and
feta cheese. Includes Strawberry
Vinaigrette salad dressing.

SMALL (FEEDS 5-8)
MEDIUM (FEEDS 10-15)
LARGE (FEEDS 20-30)

SMALL (FEEDS 5-8)
MEDIUM (FEEDS 10-15)
LARGE (FEEDS 20-30

$35
$45
$55

Berry Bistro Salad
Fresh Mixed Greens, sliced strawberries,
walnuts and feta cheese. Includes
balsamic vinigarette dressing.

DRESSING OPTIONS

SMALL (FEEDS 5-8)
MEDIUM (FEEDS 10-15)
LARGE (FEEDS 20-30)

$35
$45
$55

BALSAMIC VINIGARETTE

ITALIAN

STRAWBERRY VINIGARETTE

HONEY MUSTARD

GREEK VINIGARETTE

CASEAR

LEMON VINIGARETTE

FRENCH

RANCH

$35
$45
$55

Soups

& COMBINATIONS
Minimum of 10 required. Included disposable
bowls and cutlery

Soup & Sandwich Combo
Your choice of 1 soup selection paired
with an assorted sandwich tray.
$12.99/PERSON

Pricing does
not includes
taxes &
standard 18%
service fee

Soup & Salad Combo
Your choice of 1 soup selection paired
with 2 salad selections and assorted
rolls.
$11.99/PERSON

Soup by the Quart
Your choice of 1 soup selection paired
with an assorted sandwich tray.

SOUP SELECTIONS

$12/QUART

CHICKEN NOODLE

CHICKEN TORTIALLA

Egg noodles, chicken, carrots, celery in a
lemony chicken broth

Chicken, diced tomatoes, green chiles, black
beans, corn, lime juice, cilantro and tortilla
strips.

CHICKEN PESTO SOUP

Hearty soup made with Chicken, Spinach,
Great Northern beans, and pesto.

BEEF AND VEGETABLE SOUP
Beef chunks in a hearty soup made with mixed
vegetables

TURKEY CHILI
Ground turkey, onion, black beans, diced
tomatoes and chopped bell pepper

BROCCOLI CHEDDAR SOUP
Soup made with fresh broccoli, carrots and
cheddar cheese

ROASTED VEGETABLE SOUP
Soup made with a fresh roasted vegetable
medley

Sharable

PLATTER MENUS
Fresh Fruit Platter
An assortment of seasonal fresh fruit
served with fruit dip
SMALL (FEEDS 10-12)
MEDIUM (FEEDS 15-20)
LARGE (FEEDS 25-30

$37
$53
$78

Fresh Fruit Platter &
Cheese Platter
An assortment of seasonal fresh fruit
& assorted cheeses.
SMALL (FEEDS 10-12)
MEDIUM (FEEDS 15-20)
LARGE (FEEDS 25-30

$40
$60
$80

Veggie Platter with
Assorted Dips
A assortment of garden-fresh veggies
Dip included.
SMALL (FEEDS 8-10)
MEDIUM (FEEDS 15-20)
LARGE (FEEDS 25-30

$43
$53
$63

Pricing does
not includes
taxes &
standard 18%
service fee

Assorted Sandwich &
Wrap Platter
An arrangement of our fresh
sandwiches and wraps (3 different
selections)
SMALL (FEEDS 10-12)
MEDIUM (FEEDS 15-20)
LARGE (FEEDS 25-30

$37.50
$56.25
$93.75

Simply Plated Royal Rolls
Platter
Sweet Hawaiian Roll mini
sandwiches filled with an assortment
of deli meat and cheese
SMALL (FEEDS 10-12)
MEDIUM (FEEDS 15-20)
LARGE (FEEDS 25-30

$25.99
$35.99
$45.99

Classic Meat & Cheese
Platter
Three meats and three cheeses, all
cut for easy bite-size snacking for all
to enjoy. Includes snacking olives.
SMALL (FEEDS 10-12)
MEDIUM (FEEDS 15-20)
LARGE (FEEDS 25-30

$49.99
$59.99
$69.99

Sharable

PLATTER MENUS
Antipasto Platter Deli Tray
combination of flavorful Hard and
Genoa Salami, Pepperoni and Ham
with Kalamata and Green Olives,
Pepperoncini, Peppadew Peppers,
topped off with fresh Mozzarella
and cherry tomatoes.
SMALL (FEEDS 8-10)
MEDIUM (FEEDS 15-20)
LARGE (FEEDS 25-30

$29.99
$56.25
$93.75

Pricing does
not includes
taxes &
standard 18%
service fee

Executive Meat & Cheeses
An assortment of sliced Ham,
Turkey, Salami and Roast Beef
accompanied by Swiss, Colby Jack,
Colby and Provolone cheeses
SMALL (FEEDS 8-10)
MEDIUM (FEEDS 15-20)
LARGE (FEEDS 25-30)

$25.99
$35.99
$45.99

hot appetizer

MENU

Pricing does
not includes
taxes &
standard 18%
service fee

Spinach Artichoke Dip
Creamy, bubbly spinach and artichoke
dip served with fresh pita.

Hot Crab Dip
A blend of assorted cheese and lump
crab meat. Served with toasted baguette.

HALF PAN (FEEDS 20-25)
FULL PAN

HALF PAN (FEEDS 20-25)
FULL PAN

$40
$75

Mini Crab Cakes with
Remoulade
Mini crab cakes served with our from
scratch remoulade. Feeds 8-10.
2 DOZEN

$49

Spinach Stuffed
Mushrooms
Mini bella mushrooms stuffed with
creamy spinach filling and topped with
bread crumbs Serves 10-12
2 DOZEN

$34

$65
$130

Mac & Cheese Bites
Our famous cheesy mac & cheese
rolled, breaded and deep fried in
mini bites. Feeds 10-12.
2 DOZEN

$38

Sweet Thai Chili Meatballs
4oz meatballs made with your choice
of beef or turkey meatballs covered
in our from-scratch Sweet Thai Chili
Sauce. Minimum of 10 required.
$2.75/PERSON

Teriyaki Meatballs
4oz meatballs made with your choice
of beef or turkey meatballs covered
in our from-scratch coconut aminos
based teriyaki sauce. Minimum of 10
required.

Marinara Meatballs
4oz meatballs made with your choice
of beef or turkey meatballs covered
in our from-scratch coconut aminos
based teriyaki sauce. Minimum of 10
required.

$2.75/PERSON

$2.75/PERSON

hot appetizer

MENU

Buffalo Cauliflower
Roasted Cauliflower tossed in our honey
buffalo sauce and reserved with ranch
dressing and celery sticks. Minimum of
10 required.
$2.25/PERSON

Bacon Wrapped Brussel
Sprouts
Fresh brussel sprouts wrapped in
bacon, roasted and brushed with
maple syrup. Minimum of 10
required.
$3.25/PERSON

Mini Beef Wellington
Seasoned beef tenderloin,
mushroom duxelle and puff pastry.
Minimum of 10 required.
$3.25/PERSON

Pricing does
not includes
taxes &
standard 18%
service fee

Prosciotto Wrapped Aspragus
Fresh asparagus spears wrapped and
slow roasted. Minimum of 10 required.
$3.50/PERSON

Asian Spring Rolls
Mini vegetable sping rolls served
with our from-scratch Sweet Thai
chili sauce. Minimum of 10 required.
$2.25/PERSON

Teriyaki Shrimp Skewers
3 shrimp per skewer. Seasoned and
covered in our front scratch teriyaki
sauce.
$3.25/PERSON

Sweet Thai Chili Shrimp
Skewers
3 shrimp per skewer. Seasoned and
covered in our front scratch sweet
thai chili sauce
$3.25/PERSON

cold appetizer

MENU

Pricing does
not includes
taxes &
standard 18%
service fee

Antipasto Skewers
Grape Tomatoes, Marinated Artichoke
Hearts, Fresh Mozzarella, Kalamata
Olives & Genoa Salami.

Caprese Skewers
Grape tomatoes, fresh basil and
fresh mozzarella topped with
Balsamic glaze drizzle.

1 DOZEN

1 DOZEN

$24

$24

Wedge Salad Skewers
Fresh lettuce, grape tomatoes, red
onion, bacon and drizzled blue cheese
dressing.

Bruschetta Crostini
Fresh toasted bread topped with our
tomato bruschetta and balsamic
drizzle. Minimum of 10 required.

1 DOZEN

$1.75/PERSON

$24

Peach Brie Crostini
Fresh toasted bread topped with
fresh peaches, basil and balsamic
drizzle. Minimum of 10 required.
$1.75/PERSON

Watermelon Feta Shooters
Fresh watermelon cubed and
combined with mint and feta cheese.
Minimum of 10 required.
$2.10/PERSON

Veggie Pasta Salad
Shooters
Pasta tossed with chopped fresh
veggies and Italian dressing.
Minimum of 10 required.
$2.10/PERSON

Shrimp Cocktail Platter
Chilled shrimp served with fresh
lemon wedges and our from scratch
cocktail sauce. Minimum of 10
required.
SMALL (FEEDS 10-12)
MEDIUM (FEEDS 15-20)
LARGE (FEEDS 25-30

$59
$69
$89

Veggie & Hummus
Shooter
Roasted Red Pepper Hummus
served with assorted fresh veggies.
Minimum of 10 required.
$2.10/PERSON

cold appetizer

MENU

Pricing does
not includes
taxes &
standard 18%
service fee

Turkey Pinwheels
Rolled with oven roasted turkey, herbed
cream cheese, cheddar cheese and
lettuce.

Smoked Salmon Pinwheels
Spinach tortilla rolled with fresh dill
cream cheese spread, spinach and
smoked salmon

$1.45/PERSON

$1.75/PERSON

Wedge Salad Skewers
Fresh lettuce, grape tomatoes, red
onion, bacon and drizzled blue cheese
dressing.

Bruschetta Crostini
Fresh toasted bread topped with our
tomato bruschetta and balsamic
drizzle. Minimum of 10 required.

1 DOZEN

$1.75/PERSON

$24

Appetizer

BUFFET OPTIONS
Includes delivery and setup services with high
quality disposable trays. Minimum of 20 required

Pricing does
not include
taxes &
service fee

Traditional

Celebration

Signature

$18.99/PERSON

$21.99/PERSON

$24.99/PERSON

5 appetizer selections

7 appetizer selections

10 appetizer selections

Asian Spring Rolls

Mac & Cheese Bites

Bacon-Wrapped Brussel Sprouts

Spinach Stuffed Mushrooms

Buffalo Cauliflower

Sweet Thai Chili Meatballs

Antipasto Skewers

Teriyaki Meatballs

Caprese Skewers

SNOITPO REZITEPPA

Mini Crab Cakes with Remoulade

Mini crab cakes served with our from
scratch remoulade
Our famous cheesy mac & cheese rolled,
breaded and deep fried in mini bites.
Mini bella mushrooms stuffed with
creamy spinach filling and topped with
bread crumbs
4oz meatballs made with your choice of
beef or turkey meatballs covered in our
from-scratch Sweet Thai Chili Sauce.
4oz meatballs made with your choice of
beef or turkey meatballs covered in our
from-scratch coconut aminos based
teriyaki sauce. Minimum of 10 required.

Mini vegetable sping rolls served with our
from-scratch Sweet Thai chili sauce.
Fresh brussel sprouts wrapped in bacon,
roasted and brushed with maple syrup.
Roasted Cauliflower tossed in our honey
buffalo sauce and reserved with ranch
dressing and celery sticks.
Grape Tomatoes, Marinated Artichoke
Hearts, Fresh Mozzarella, Kalamata
Olives & Genoa Salami.
Grape tomatoes, fresh basil and fresh
mozzarella topped with Balsamic glaze
drizzle.

Appetizer

BUFFET OPTIONS
Includes delivery and setup services with high
quality disposable trays or aluminum pans.
Minimum of 20 required.

Pricing does
not include
taxes &
service fee

Traditional

Celebration

Signature

$19.99/PERSON

$21.99/PERSON

$25.99/PERSON

5 appetizer selections

7 appetizer selections

10 appetizer selections

Sweet Thai Chili Shrimp Skewers

Wedge Salad Skewers

Bruschetta Crostini

SNOITPO REZITEPPA

Teriyaki Shrimp Skewers

3 shrimp per skewer. Seasoned and
covered in our front scratch teriyaki
sauce.
Fresh lettuce, grape tomatoes, red
onion, bacon and drizzled blue cheese
dressing.
Veggie & Hummus Shooter

Roasted Red Pepper Hummus served
with assorted fresh veggies.
Classic Meat & Cheese Platter

Three meats and three cheeses, all cut
for easy bite-size snacking for all to
enjoy. Includes snacking olives.
Turkey Pinwheels

Rolled with oven roasted turkey, herbed
cream cheese, cheddar cheese and
lettuce.

3 shrimp per skewer. Seasoned and
covered in our front scratch sweet thai
chili sauce
Fresh toasted bread topped with our
tomato bruschetta and balsamic drizzle.
Fresh Fruit Platter

An assortment of seasonal fresh fruit
served with fruit dip
Simply Plated Royal Rolls Platter

Sweet Hawaiian Roll mini sandwiches
filled with an assortment of deli meat and
cheese
Smoked Salmon Pinwheels

Spinach tortilla rolled with fresh dill
cream cheese spread, spinach and
smoked salmon

Build Your Own

BAR MENU

Pricing does
not include
taxes &
service fee

Served buffet style. Plates & silverware included.

Priced per person, Minimum of 10 required.

Baked Potato Bar

$10.95

Healthy Hibachi Bar

$15.99

Our healthier twist on your favorite
Japanese Hibachi meal. This buffet
includes your choice of 2 buffet options,
hibachi style vegetables, our special
Hibachi fried rice (made with coconut
aminos) and our dairy free yum yum
sauce. Priced per person.

Bar includes your choice of 2 proteins:
ground turkey, ground beef, blackened
chicken or fajita vegetables. Comes with
hard & soft shells, cilantro lime rice,
Housemade pico de gallo, sour cream,
shredded cheese, shredded lettuce and
salsa.

Burrito Bowl Bar

$13.99

Pasta Bar

Potato bar includes large freshly baked
potatoes, whipped butter, shredded
cheddar cheese, broccoli, bacon pieces,
and sour cream.

Build your Own Burrito Bowl with an
assortment of toppings. Choose 2
Proteins: chicken, steak, ground beef or
fajita evgetables. Also includes: cilantro
lime rice, housemade pico de gallo,
black beans, shredded lettuce, cheese,
sour cream and salsa
Build Your Own Salad Bar

$10.95

Enjoy the option to create your perfect
salad bar! Select any 2 lettuces, 6
vegetable toppings, coutons 1 cheese, 1
protein, and 2 dressings.

Burger Bar

$12.95

Taco Bar

$13.99

Your choice of beef, turkey or veggie
burgers served with assorted sliced
cheeses, lettuce, tomato, sliced onions,
pickles, and condiments.

Bar includes your choice of (2) $15.99
sauces:
garlic basil marinara, alfredo, kale pesto,
or turkey bolognese and a section of (2)
meat selections: turkey meatballs, beef
meatballs, roasted chicken or roasted
mushrooms

Hot Entree

MENU

Pricing does
not include
taxes &
service fee

All entrees include one standard side dish, fresh garden salad and rolls
with butter (unless otherwise noted). Plates & cutlery not included.

Chicken
Priced per person

Bruschetta Chicken

$13.95

Seasoned, slow-roasted chicken breast
topped with fresh tomato bruschetta,
balsamic glaze drizzle, and parmesan
cheese.
Teriyaki Chicken

$14.95

Seasoned, slow-roasted chicken breast
topped with our housemade teriyaki
sauce.
Chicken Parmesan

$13.95

Seasoned, breaded chicken covered with
our from-scratch marinara and
mozzarella cheese.

Chicken Marsala

$14.95

Creamy Sundried
Tomato Chicken

$14.95

Chicken Florentine

$14.95

Lightly bread chicken breast topped with
marsala wine and mushroom sauce.

Seasoned, slow-roasted chicken breast
topped with a creamy sundried tomato &
spinach sauce.
Seasoned, slow-roasted chicken breast
topped with a creamy spinach sauce

Individually package
any entree
for $1.10/person
(includes disposable cutlery)

Hot Entree

MENU

Pricing does
not include
taxes &
service fee

All entrees include one standard side dish, fresh garden salad, and rolls
with butter (unless otherwise noted). Plates & cutlery not included.

Beef
Priced per person

Balsamic Honey Steak

$15.95

Chimichurri Steak

$15.95

Beef Stuffed Peppers

$13.95

Simply Plated Meatloaf

$12.95

Herbed Beef Tenderloin

$23.95

Steak marinated in our in-house balsamic
honey marinade.
Ground beef and wild rice stuffed
peppers.

Seasoned steak topped with our from
scratch chimichurri sauce

Your choice of Beef or Turkey Meatloaf
blended with sautéed Onions, Bell
Peppers, Celery and seasonings.

Beef tenderloin rubbed in a blend of
fresh spices and slow roasted.

Individually package
any entree
for $1.10/person
(includes disposable cutlery)

Hot Entree

MENU

Pricing does
not include
taxes &
service fee

All entrees include one standard side dish, fresh garden salad and rolls
with butter (unless otherwise noted). Plates & cutlery not included.

Seafood
Priced per person

Teriyaki Salmon

$16.95

Orange Glazed Salmon

Sweet Thai Chili Salmon

$16.95

Crab Cakes

Pesto White Fish

$17.95

Salmon filet glazed with our from scratch
coconut aminos based teriyaki sauce.
Salmon filet glazed with our from scratch
sweet thai chili sauce.

$16.95

Salmon filet glazed with our from scratch
orange glaze.

$ 20.95

Lump crab meat, dijon, mayonnaise, bell
pepper, scallions mixed together into 2oz
crab cakes.

Seasoned Cod filet topped with basil
pesto sauce

Individually package
any entree
for $1.10/person
(includes disposable cutlery)

Hot Entree

MENU

Pricing does
not include
taxes &
service fee

All pasta entrees include one standard side dish, fresh garden salad
and garlic bread (unless otherwise noted). Plates & cutlery not
included.

Pasta
Baked Chicken Alfredo

Penne pasta covered in our from scratch
alfredo sauce, roasted chicken and
topped with cheese and baked until
bubbly
HALF PAN (FEEDS 10-12)
FULL PAN (FEEDS 20-25)

$140
$280

Baked Ziti

Penne pasta tossed in our from-scratch
marinara sauce and fresh basil and
topped with fresh ricotta and mozzarella
cheese.
HALF PAN (FEEDS 10-12)
FULL PAN (FEEDS 20-25)

$130
$260

Spaghetti & Meatballs

Your choice of beef or turkey meatballs
tossed in our from-scratch marinara
sauce served over spaghetti.
HALF PAN (FEEDS 10-12)
FULL PAN (FEEDS 20-25)

$140
$280

Fettuccine Alfredo

Fettuccine noodles covered in our from
scratch
HALF PAN (FEEDS 10-12)
FULL PAN (FEEDS 20-25)

$130
$260

Baked Ziti with Italian Sausage

Penne pasta tossed in our from-scratch
marinara sauce with Italian sausage,
fresh basil and topped with fresh ricotta
and mozzarella cheese.
HALF PAN (FEEDS 10-12)
FULL PAN (FEEDS 20-25)

$140
$280

Lasagna

Your choice of beef or ground turkey
lasagna layered between our fromscratch marinara sauce, herbed ricotta
cheese, and lasagna noodles.
HALF PAN (FEEDS 10)
FULL PAN (FEEDS 20)

$150
$290

Hot Entree

MENU

Pricing does
not include
taxes &
service fee

All pasta entrees include one standard side dish, fresh garden salad
and garlic bread (unless otherwise noted). Plates & cutlery not
included.

Pasta
Roasted Vegetable Lasagna

Roasted zucchini, red bell pepper,
carrots, and onion layered with our
from-scratch marinara sauce, ricotta
cheese, and fresh mozzarella cheese.
HALF PAN (FEEDS 10)
FULL PAN (FEEDS 20)

$140
$280

Pasta Primavera

Penne pasta tossed with an assortment
of colorful, fresh veggies, olive oil and
our Italian seasoning blend.
HALF PAN (FEEDS 10-12)
FULL PAN (FEEDS 20-25)

$130
$260

Spinach Stuffed Shells

Jumbo shells filled with spinach and
ricotta, mozzarella & parmesan
cheese.Topped with our from scratch
marinara sauce.
HALF PAN (FEEDS 10)
FULL PAN (FEEDS 20)
Stuffed Manicotti Marinara

$140
$280

Manicotti Pasta is stuffed with a blend of
three Cheeses, covered with home-made
Marinara and topped with shredded
Mozzarella Cheese.
$7.95/person

Individually package
any entree
for $1.10/person
(includes disposable cutlery)

Hot Entree

MENU

Pricing does
not include
taxes &
service fee

All pasta entrees include one standard side dish, fresh garden salad
and garlic bread (unless otherwise noted). Plates & cutlery not
included.

Plant Based
Priced per person

Vegetarian Stuffed Peppers

$10.95

Roasted bell peppers filled with quinoa
and diced mushrooms. Covered in our
from scratch marinara sauce.

Butternut Squash Ravioli
with Brown Butter Sage Sauce

$12.95

Butternut squash ravioli covered in
brown butter sauce filled with fresh sage,
pinenuts and parmesan cheese

Individually package
any entree
for $1.10/person
(includes disposable cutlery)

Side

DISHES

Pricing does
not include
taxes &
service fee

All side dishes are priced per person. A minimum of 10 is
required.

Standard Sides
Priced per person

Steamed Broccoli

$2.50

Garlic Mashed Potatoes

$2.50

Rice Pilaf

$2.50

Potatoes blended with cream and fresh
garlic
Rice blend made with orzo pasta, white
rice, chicken broth and our special spice
blend
Fluffy steamed jasmine rice

$2.50

Roasted Herbed Red Potatoes

$1.95

Mashed Sweet Potatoes

$2.50

Baked Potato

$2.50

Fresh green beans steamed al dente.

Fresh Broccoli steamed al dente.

Steamed White Rice

Steamed Green Beans

$1.95

Spanish Rice

Quartered red skin potatoes tossed in
olive oil, fresh garlic, rosemary and
thyme

Roasted sweet potatoes, mashed,
whipped and blended with brown sugar
and butter
With butter, sour cream and scallions

$2.50

White rice cooked with tomato sauce,
garlic, chicken broth and spices

Wild Rice

Broccoli Carrot Blend

$2.50

Vegetable Medley

Pasta Marinara

$2.50

A blend of fresh steam broccoli and
carrots
Penne pasta tossed in our garlic basil
marinara sauce.

Fluffy wild rice blend

$1.95
$3.25

Blend of yellow squash, zucchini, carrots
and red bell pepper

Side

DISHES

Pricing does
not include
taxes &
service fee

All side dishes are priced per person. A minimum of 10 is
required.

Premium Sides
Priced per person

Simply Plated Mac & Cheese

$3.50

Cavatappi noodles covered in a creamy,
cheesy blend of cheddar, parmesan and
spices and then baked.
Roasted Brussel Sprouts

$3.25

Halved brussel sprouts tossed in olive
oil, lightly seasoned and roasted.

Ashley's Famous Mac & Cheese

$4.25

Roasted Asparagus

$3.25

Sweet Corn and Bell Pepper Saute

$2.50

$3.25

Cavatappi noodles covered in a creamy
four-cheese blend and baked.
Fresh asparagus trimmed, lightly
seasoned, and tossed in olive oil

Steamed Asparagus

$3.25

Sweet corn and red bell pepper sauteed
in butter with salt and black pepper

Smoked Turkey Green Beans

$3.50

Sweet Potato Souffle

Fresh Asparagus steam al dente/

Fresh green beans stewed with smoked
turkey
Fettuccini Alfredo

Fettuccini noodles tossed in our from
scratch alfredo sauce. Topped with
parsley

$3.50

Whipped Sweet potatoes topped with
brown sugar and walnut crumble

Beverage

MENU

Pricing does
not include
taxes &
service fee

Beverages
Priced per item

Fresh Brewed Coffee

$26.99

Includes regular or decaf coffee,
creamer, sugar and Equal. Includes
cups, lids, sleeves and stirrers.
Serves 10
Bottled Water
Orange Juice

$1.75
$2.50

Apple Juice

$2.50

Soda 12oz Cans

$1.50

Coke, Diet Coke, Coke Zero, Sprite and
canned Minute Maid Lemonade
Sweet Tea

Individually bottled (16oz)

$2.50

Hot Tea

$20.00

Fresh hot water that includes individual
tea bags, honey, sugar and Equal. Cups,
lids, sleeves and stirrers included.
Serves 10
Perrier Sparkling Water

$2.25

Cranberry Juice

$2.50

Assorted Breakfast Juices

$2.50

An assortment of bottled breakfast
juices: Apple, Cranberry and Orange.
Minimum of 10 required.
Lemonade

Individually bottled (16oz)

$2.50

