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A Division of Occasions Catering and Event Planning Inc.

Picnics and Theme Parties Are Our Specialty

Menu #1
Grilled Hamburgers and Hot Dogs with your favorite condiments
Add Terigaki Grilled Chicken Breast (aclditional 475 per 8uest)
Potato Salad
Baked Beans
Chips
Sliced Watermelon (Seasonal)
Iced Tea
1025 per guest (based on 50 8uests)
098 per guest (based on 125+ guests)
Menu #2
Pork Pulled BBQ
Add BBQ Grilled Chicken Breast (additional 4.7 per 8uest)
Baked Beans
Chips
Coleslaw
Iced Tea
10.05 per guest (based on 50 8uests)
O.75 per guest (based on 125+ 8uests)
Menu #35
Crispg Fried Chicken
Butterg Corn on The Cob
Baked Macaroni and Cheese or Homemade Pasta Salad
Dinner Rolls and Butter
Iced Tea
10.05 per guest (based on 50 guests)
075 per guest (based on 125+ 8uests)

Add-On Desserts Add-On Sides~ 200 per guest
Cookies-12.00 per dozen Confetti Pasta Salad ¢ Potato Salad
Brownies-12.00 per dozen Coleslaw ¢ Tossed Garden Salad
Peach or Apple Cobbler- 150 per guest Baked Beans ® Seasoned Green Beans
Ice Cream-~ prices begin at 240 per guests Com on the Cob (225 per 8uest)
Beverages
Bottled Water /Assorted Can Sodas- 125 per guest
Kegs Begin at 120.00
Beer and Wine Available
All Menus Include

Disposa]ole Plates, Cups, Ice, Utensils, Food Table, and Food Table Linen
Extras: On-Site Chef~125.00 Guill Rental-150.00 (per every 1D guests)

Prices do not reflect server charges, or sales tax.
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