A CATERED

AFFAIR

A CATERED AFFAIR GOURMET BBQ MENU

Expertly grilled entrees and elegantly served buffet style, A Catered affair can take care of everything for your
event, including the site & the professional staff
Please call us to put together the perfect menu just for you!

A Catered Affair specializes in personalized menus for events
The following menu selections are some samples of what we can do for you

The American Grill
All Beef Hamburgers & Jumbo Hot Dogs
Served on bakery fresh buns and rolls with all the fixings

Barbecued Chicken Quarters
Basted with our own tangy BBQ sauce
Finger Lickin’ Barbecued Ribs
Traditional Pork Spare Ribs
Grilled slow and basted with our own tangy BBQ sauce

Gourmet Sausage Grill
Mild Italian Sausage
Chicken Apple Sausage & Spicy Hot Links

Grilled Beef Tri-Tips
Served with a rich Burgundy Wine and Mushroom Sauce
Barbecued Chicken Quarters
Basted with our own tangy BBQ sauce

Gourmet Vegetarian Burgers
Mushrooms, Brown Rice, Bulgar and Cheddar Cheese patties
Served on bakery fresh 9-grain Buns
(Can be added to any menu)

Jumbo Hot Dogs &
Gourmet Turkey Burger
Lean, ground Turkey patties
Served on bakery fresh 9-grain Buns



Marinated Chicken Breasts Sandwiches
Served on a French Roll with Pesto Mayonnaise

Other Entrée Options Include

Jamaican Herb Chicken Kabobs
Skewered Chicken Tenders seasoned with authentic Jerk spices

Beef and Vegetable Brochette
Tender Sirloin Tips, fresh Mushrooms,
Onions and Bell Peppers, lightly seasoned

New York Strip Steaks
Encrusted with Black Pepper and Herbs

Herbed Chicken Breasts
Marinated boneless Breasts of Chicken
Served with an Avocado-Papaya Salsa

King Salmon Steaks
Topped with a delicate Garlic Herb Butter

Cabo Shrimp Skewers
Basted with fresh Cilantro, Garlic and Lime Juice

Spicy Chicken And Beef Fajitas
Served with sautéed Peppers and Onions in warm Flour Tortillas
With Sour Cream, Guacamole, Cheddar Cheese and Salsa Fresca
Some entrees served with a choice of Grilled Garlic Bread,
Corn Bread, or a selection of Bakery Fresh Rolls

FRESH SALAD SELECTIONS

Homestyle Potato Salad Fresh Broccoli Salad
Traditional mayonnaise, egg and relish In a sweet Yogurt Dressing
Fiesta Red New Potato Salad Crisp Green Garden Salad
Mildly spicy with black olives and green onions Tossed with a light Chenin Blanc Vinaigrette
Roasted New Potato Salad al fresco Mandarin Spinach Salad
Virgin olive oil, roasted peppers and onions Tossed with a Honey Dijon Dressing
Orange Poppyseed Cole Slaw Classic Caesar Salad
Tossed with a tangy Citrus Dressing With garlic croutons and grated parmesan cheese
Pasta Primavera Salad Mexican Tortilla Garden Salad
Rotelle pasta with loads of fresh veggies Tossed with a Green Chili Ranch Dressing
Mediterranean Pasta Salad Tomato, Cucumber & Basil Salad
With Kalamata olives, Feta cheese and Red onion Marinated in a sweet Rice Wine Vinaigrette

Spicy Thai Pasta Salad
Farfalle Pasta in a spicy Peanut Sauce

Fresh Tropical Fruit Salad
Juicy melons, pineapple, grapes and strawberries



SIDE DISH SELECTIONS

Brown Sugar Baked Beans
Baked with mustard, brown sugar and molasses
and topped with strips of bacon

Traditional Refried Beans
Topped with melted cheddar cheese

Frijoles Negroes
Whole black beans simmered for hours with fresh cilantro,
onions, chili peppers, and Mexican seasonings - Vegetarian

Whole Pinto Beans
Whole Pinto beans simmered for hours with fresh cilantro,
onions
chili peppers, and Mexican seasonings - Vegetarian

Sweet Corn on the Cob
Served with melted butter

Western Chili con Carne
Ground beef, beans and onions in a hearty Chili sauce

Herb Roasted New Potatoes
seasoned with fresh garlic and spices



DESSERT SELECTIONS

Fresh Baked Gourmet Cookies
An assortment of Chocolate Chunk, Oatmeal Raisin, Sugar,
White Chocolate Macadamia and Double Chocolate Chunk

Decadent Bar Cookies
Tangy Lemon Bars, Espresso Brownie Bars and Fruit Cobbler Bars and other luscious selections!

Ask us about our specialty Themed Menus

Southwest Fiesta
Jamaican Luau
New Orleans Mardi Gras
Western Hoe-down
German Oktoberfest

Prices are determined by menu selection, number of guests, event location
And level of service. Please call us and we will put together a custom menu just for you!



