Create Your Own
Lunch or Dinner Buﬀet Menu
Summit on the Park

As one of the preferred caterers for Summit on the Park, Katherine’s Catering is ideal for your next corporate meeting,
life celebration, baby shower, birthday party, family reunion, memorial service, retirement party or social gathering

To Book Your Event Catering

To Book the Event Space

Contact Katherine’s Catering at

Contact the Room Rental Coordinator at

734.930.4270 | information@katherines.com
katherines.com
9am to 5pm Monday - Friday

734.394.5140 | summitrentals@canton-mi.org
canton-mi.org/summitrentals

2 Entrées with 3 Accompaniments: $27.95 • 3 Entrées with 3 Accompaniments: $32.95
Our Create Your Own Buﬀet Package Includes:
Homemade Garlic Knots with Butter • Coﬀee Service
coffee, decaffeinated coffee,
hot tea, sweeteners

50 guest minimum. Pricing does not include room rental fee, 6% Michigan sales tax, gratuity or a 27% service fee on food and beverage.

Main Entrées (choose 1 or 2)
Beef & Pork

Burgundy Beef Tips mushrooms, onion, fresh thyme NF
Herb Roasted Pork Loin caramelized apples, onions, artisanal cider reduction GF, NF
Honey Baked Ham* with American and honey mustards GF, NF
Marinated Flank Steak oven dried Roma tomatoes, roasted shallot, Madeira demi jus
Top Round of Beef* side of savory gravy and horseradish sauce NF

GF, NF

*Carved on site upon request, additional $1.50 per guest

Chicken
Basil Chicken sun dried tomato pesto cream sauce
Grand Traverse City Chicken apple compote, port wine cherry sauce GF, DF, NF
Grilled Herb Chicken Breast herbs, lemon, white wine pan sauce GF, NF
Orange Glazed Boneless Chicken Thighs garlic, ginger, honey, soy, brown sugar

GF, NF

Fish

Almond Lemon Cod gluten free breadcrumbs, herbed aioli, leeks GF
Hoisin Glazed Salmon coriander, ginger, honey, lime, orange, scallion

GF, DF, NF

Specialty Entrées (choose 1)
Vegetarian and Vegan

Four Cheese Macaroni cavatappi, Parmesan, white and yellow cheddar, Swiss cheese V, NF
Italian Bake penne pasta, peppers, onions, provolone and Parmesan cheeses, tomato basil sauce V, NF
Tunisian Couscous peppers, carrots, garbanzo beans, potatoes, roasted tomatoes, saffron broth, almonds, apricots, dates
V+

Vegan

V

Vegetarian

GF

Gluten Free

DF

Dairy Free

NF

Nut Free
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V+

Accompaniments (choose 3)
Salads

We will individually plate your salad for an additional $1.50 per guest

Caesar Salad romaine, croutons, Parmesan cheese, creamy Caesar dressing NF
Harvest Salad Arcadian harvest mix, romaine, Mandarin oranges, dried cranberries, apples, celery, scallion, pumpkin seeds,

maple-mustard vinaigrette

V+, GF, NF

Katherine’s Garden Salad Arcadian harvest mix, romaine, cucumber, shredded carrots, grape tomatoes, ranch dressing,
dark balsamic vinaigrette

V, GF, NF

Rainbow Crunch Salad romaine, spinach, purple cabbage, celery, carrots, red and yellow peppers, sunflower seeds,
white balsamic vinaigrette

V+, GF, NF

Garden Pasta Salad tri-colored rotini, shredded carrots, grape tomatoes, spinach, peppers, Kalamata olives, roasted red onion,
pepperoncini, crumbled feta, white balsamic vinaigrette V, NF

Katherine’s Redskin Potato Salad roasted corn, celery, red onion, chipotle peppers, smoky paprika, cumin, fresh lime, Dijon mustard,

mayonnaise

V, GF, NF

Sides
Herb Roasted Red Skin Potatoes thyme, rosemary, olive oil V+, GF, NF
Mashed Potatoes cream, butter V, GF, NF
Traditional Rice Pilaf chicken broth, celery, carrot, onion, butter GF, NF
Bistro Vegetables carrots, yellow squash, green beans, herbed olive oil
Green Beans sea salt, herbed olive oil V+, GF, NF
Honey Glazed Carrots orange zest, parsley, butter V, GF, NF
Roasted Corn Medley peppers, onion, cilantro, butter V, GF, NF

V+, GF, NF

Appetizer Platters (choose 2)
Additional $5.50 per guest

Fresh Crudité assorted peppers, broccoli, carrots, cauliflower, celery, English cucumbers, heirloom cherry tomatoes, sugar snap peas,

fresh dill dip

V, GF, NF

tortilla chips

V, NF

Sliced Fresh Fruit Display melons, pineapple, seasonal berries V+, GF, NF
Spinach Artichoke Dip cream cheese, gorgonzola cheese, lemon, spices, garlic, Parmesan cheese, grilled ciabatta squares,
Traditional Cheese Selection aged Wisconsin cheddar, pepper jack, baby Swiss, smoked gouda, fresh fruit garnish, sourdough baguette
slices, cracker assortment, gluten free crisps

NF

Featured Desserts

Additional $3.95 per guest
Should you choose to provide your own dessert there is a $1.25 fee per guest added to your package price

Cinnamon Apple Crisp Ida Red apples, spices, cinnamon oat streusel, whipped cream
Fresh Baked Cookie Assortment classic chocolate chip, dark chocolate peanut butter, Michigan cherry almond oatmeal
Ice Cream Sundae (25 guest minimum) vanilla ice cream with assorted toppings: caramel sauce, cherries, crushed Oreo cookies,
crushed peanuts, Gummy bears, hot fudge sauce, M & M’s, sprinkles, strawberry syrup, whipped cream

Shooter Assortment English trifle shooters, gluten free chocolate mousse shooters, maize & blue shooters, turtle shooters
Signature Bar Cookies go Blue!berry bars, lemon delights, Southern derby bars, raspberry swirl cheesecake, tropical treasures

V+

Vegan
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Ingredient substitutions may be made based on product availability.
Items may be cooked to your specification. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Pricing does not include 6% Michigan sales tax, gratuity or 27% service charge.
If you are tax-exempt, please provide your tax-exempt certificate at the time of booking. Katherine’s Catering, Inc. 2020 - 2021
7.3.20
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