
BASIC CATERING MENU

HOT ENTREE OPTIONS
Choose 3 of the following:

• Roast Beef in Gravy
• Roast Turkey Breast in Gravy

• Italian “Porchetta” Roast
• Pulled Pork with BBQ Sauce

• Chicken Marsala
• Chicken Piccata

• Chicken Parmigiana
• Roasted Rosemary-Thyme Chicken Thighs 

• Pasta with Marinara Sauce
• Pasta with Creamy Vodka Sauce

• Fettuccine Alfredo with Broccoli or Chicken
• Sausage and Peppers 

• Jambalaya
• Meatballs in Marinara Sauce

INCLUDED SIDES
• Oven-Roasted Potatoes OR Vegetable Medley 

• German Potato Salad OR Garden Salad OR Caesar Salad
• Relish Tray (pickles, olives, carrots, celery, tomatoes)

PREMIUM ENTREES 
(ADDITIONAL PRICE PER PERSON SHOWN)

• Teriyaki OR Honey Balsamic Glazed Salmon ($4.00)
• Korean-style Glazed Pork Ribs ($4.00)

• Shrimp Scampi ($5.00)
• Southwestern-style Brisket ($6.00)

PREMIUM APPETIZERS 
(ADDITIONAL PRICE PER PERSON SHOWN)

• Crostini with Olive and Tomato Tapenade ($1.50)
• Buffalo OR Garlic-Parmesan Chicken Wings w/ Blue Cheese or Ranch Sauce ($3.00)

• Veal Meatballs in Garlic-Saffron Sauce ($3.50)
• Arancini w/ Marinara OR Honey-Mustard Dipping Sauce ($4.00)

• Calamari with Marinara OR Fra Diavolo sauce ($5.00)
• Clams Casino ($5.00)

• Charcuterie and Cheese Board ($250.00 Feeds 50)
(Ham, Roast Turkey, Roast beef, Salami, Assorted cheeses, Roasted Red Pepper, Grapes, Apricot Jam, Crackers)

PRICING:
$10.00/PERSON FOR PARTIES OF 200+
$14.00/PERSON FOR PARTIES OF 100+

$18.00/PERSON FOR PARTIES 50+

FOR PARTIES OF LESS THAN 50, PLEASE CONTACT US FOR A CUSTOM QUOTE.

atgcaterers.com • 267-645-9452
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