- KATHERINE'S CATERING

Appetizers

Asparagus Crostini
pesto goat cheese, roasted red pepper relish v, NF

Savory Salmon Cakes
mustard dill sauce DF, NF

Coconut Shrimp
sweet and sour sauce NF

Sesame Chicken Skewers \
wrapped in a pea pod, ancho sesame sauce DF, NF

Boneless Chicken Bites
barbecue sauce, ranch dressing NF

Potato Leek and Cheddar Cakes
chive sour cream V, NF

Bacon Wrapped Almond Stuffed Dates
goat cheese, honey drizzle GF

Vegan Buffalo Cauliflower Dip
(served warm) cashews, chickpeas, lemon, garlic,
onion, hot sauce V+, GF, DF

Baguette Slices v+, DF, NF

Corn Tortilla Chips v+, GF, DF, NF

Southwest Trifle Shooter
aged cheddar cheese, cilantro, Pico de Gallo, guacamole,
sour cream, seasoned refried beans, corn chips v, GF, NF

Pigs in a Blanket
whiskey honey mustard, ketchup NF

Homemade Potato Chips
French onion dip v, GF, NF

Tandoori Chicken Satays
ginger, spices, cilantro yogurt dipping sauce GF

Vegan Stuffed Redskin Potatoes
caramelized onion, fresh herbs, sun-dried tomatoes,
soy cheese, olive oil v+, GF, DF, NF

Apple Bourbon Meatballs
beef GF, NF

Fresh Crudité
assorted peppers, broccoli, carrots, cauliflower, celery,
English cucumbers, heirloom cherry tomatoes,
sugar snap peas V+, GF, DF, NF
Fresh Dill Dip v, GF, NF
or
Traditional Hummus
chickpeas, garlic, lemon, tahini, olive oil v+, GF, DF, NF

Seasonal Fresh Fruit Display v+, GF, b, NF

Traditional Cheese Selection
aged Wisconsin cheddar, pepper jack, baby Swiss,
smoked Gouda, fresh fruit garnish v, GF, NF
Assorted Crackers v, NF
Baguette Slices v+, DF, NF
Gluten Free Crisps v+, GF, DF, NF

Vegetable Potstickers
soy dipping sauce V+, DF, NF

Spinach Artichoke Dip
(served warm) cream cheese, lemon, spices, garlic,
Parmesan cheese V, GF, NF

Grilled Ciabatta Squares v+, DF, NF

Corn Tortilla Chips v+, GF, DF, NF

Pimento Mac and Cheese Fritters
ranch dressing v, NF

Lemon Marinated Shrimp Shooters
citrus cocktail sauce GF, NF

Honey Goat Cheese Phyllo
cherry glaze v, NF

Strawberry and Whipped Feta Crostini
balsamic glaze, fresh mint v, NF

Katherine’s Featured Slider Assortment
Chicken Bacon Ranch Sliders
field greens, chipotle avocado ranch, brioche NF
Flank Steak Sliders
cheddar, jalaperio, onion dip, pretzel roll NF
Salmon Sliders
arugula, mustard dill sauce, brioche NF
Vegan Falafel Sliders
pickles, tomatoes, pickled red onion, tahini sauce,
pretzel roll v+, DF, NF

Spanakopita spinach, feta v, NF

Cocktail Sandwich Platter
Black Forest Ham and Brie
whiskey honey mustard, focaccia NF
Peppered Roast Beef and Cheddar
shaved roast beef, cheddar cheese, lettuce, tomato,
horseradish mayonnaise, brioche NF
Turkey Croissant
honey smoked turkey, Swiss cheese, lettuce, tomato,
lemon herb cream cheese spread, croissant NF
Mediterranean Veggie Roulade
banana peppers, carrots, cucumber ribbons, sun-dried
tomatoes, spinach, spiced chickpeas, whipped feta,
hummus, lavash v, NF
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\
) Baguette Slices
Artisan Rolls v, nF sourdough V+, OF, NF
Butter v, GF, NF Butter v, GF, NF

Katherine’s Garden Salad Katherine’s Cole Slaw

Arcadian harvest mix, romaine, cucumber, shredded carrots, red and green cabbage, carrots, creamy honey dressing

grape tomatoes, dark balsamic vinaigrette, ranch dressing GF, DF, NF

V, GF, NF ith h ] .

GF. NF (vegan without ranch dressing) Seasonal Fresh Fruit Salad v+, Gr, o, NF

Garden Pasta Salad inbow C h Salad

crumbled feta, grape tomatoes, Kalamata olives, pepperoncini, Rainbow Crunch Sala

shredded carrots, spinach, roasted red onion, white balsamic romaine, spinach, purple cabbage, celery, carrots, red and

vinaigrette v, NF yellow peppers, sunflower seeds, white balsamic vinaigrette
V+, GF, DF, NF

New Orleans Potato Salad .

celery, hard boiled eggs, mayonnaise, onion, Yukon potatoes, Vegan Mediterranean Orzo Salad )

dill relish, white vinegar v, GF, DF, NF cucumbers, chickpeas, banana peppers, Kalamata olives,
scallions, sun-dried tomatoes, fresh herbs, lemon tahini
vinaigrette V+, DF, NF

Chicken Fish

BBQ Chicken Herb Crusted Salmon Fillet

sweet and spicy barbecue sauce GF, DF, NF sun-dried tomato, pesto cream sauce NF

Lemon Chicken i

baby arugula, Roma tomatoes, pesto lemon cream GF, NF Veg eta rian

Grilled Herb Chicken Emerald Spinach Ravioli

herbs, lemon, olive oil, white wine pan sauce GF, NF artichokes, chives, garlic, peas, pepitas, roasted shallots,
spinach, white miso, shallot vinaigrette v, NF

Beef Four Cheese Macaroni

Katherine's Smoked Beef Brisket cavatappi, béchamel sauce, mozzarella, Parmesan, Swiss,

spice-rubbed, mesquite barbecue jus GF, NF yellow cheddar, panko breadcrumbs v, Ne

Marinated Flank Steak Tortt,eljlml Sth Tr<7pe; Jach

oven-dried Roma tomatoes, roasted shallot, Madeira demi jus sauteed squash, palomino sauce, mozzarella cheese v, NF

GF, DF, NF
Vegan

Pork Savory Vegan Lasagna

Pulled Pork broccoli, fennel, onion, spinach, zucchini, eggplant,

sweet and spicy barbecue sauce, mini brioche rolls NF vegan cheese, tomato basil sauce V+ GF, DF, NF
Vegan Southwestern Grilled Zucchini Boats
red quinoa, roasted corn and peppers, vegan mozzarella,
smoky tomato pico de Gallo, lime vinaigrette v+, GF, DF, NF )

D

Starch

Roasted Fingerling Potatoes
olive oil, seasonings v+, GF, DF, NF

Four Cheese Macaroni
cavatappi, béchamel sauce, mozzarella, Parmesan,
Swiss, yellow cheddar, panko breadcrumbs v, NF

Herb Roasted Redskin Potatoes
paprika, rosemary, thyme, olive oil v+, GF, DF, NF

Wild Rice Pilaf

butter, vegetable broth, vegetable brunoise v, GF, NF

Vegetable

Mexican Street Corn
mayonnaise, chili powder, cotija cheese, cilantro, lime corn

V, GF, NF
T 4

Haricots Verts and Carrots
olive oil, sea salt v+, GF, DF, NF

Asparagus Spears
herb olive oil v+, GF, DF, NF
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g Desserts \

M Cookies Half Celebration Sheet Cake
block “M” shortbread cookies, maize and blue icing, flavor/icing based on client request v
individually wrapped v

Katherine’s Sea Salt Espresso Brownies
Gluten Free Old-Fashioned Sugar Cookies dark chocolate, flaked sea salt, espresso v, NF

butter, eggs, crystal sugar v, GF, NF
995 €1 I Outdoor Sweets Assortment

Vegan Golden Oat Cookies Lemon Delights
brown sugar, old fashioned oats, spices v+, DF, NF lemon curd, shortbread crust v, NF

Berry Shortcake Package Rice Krispies Treats

butter, marshmallows, rice krispies NF
Gluten Free Lemon Pound Cake v, GF S'mores Bars

Sweet Cream Biscuits v, NF golden grahams, marshmallows, chocolate NF

MIX_ed Berries v+, GF, DF, NF Sea Salt Espresso Brownies

Whipped Cream v, GF, NF N dark chocolate, flaked sea salt, espresso v, NF
Fresh Baked Cookie Assortment Gluten Free Assorted French Macarons

Classic Chocolate Chip Cookies apricot, chocolate, lemon, pistachio, raspberry,

butter, bown sugar, dark chocolate chunks v, NF white chocolate v, GF

Dark Chocolate Peanut Butter Cookies

natural cocoa powder, peanut butter chips v Dessert Shooters

Michigan Cherry Almond Oatmeal Cookies Gluten Free Chocolate Mousse Shooter
oats, toasted almonds, Traverse City cherries v dark chocolate mousse, whipped cream,
. K chocolate shavings Vv, GF, NF
Signature Bar Cookie Assortment Maize and Blue Shooter
Go Bluelberry Bars fresh blueberries, lemon curd, pound cake v, NF
brown sugar, lemon v, NF Raspberry Cheesecake Shooter
Lemon Delights almond crumble crust, raspberry sauce Vv, GF
lemon curd, shortbread crust v, NF Birthday Cake Shooter
Coconut Bliss sprinkles, birthday cake mousse v, NF

graham cracker crust, coconut, sweetened
condensed milk, chocolate ganache v, NF
Chocolate Chip Cookie Bars

butter, brown sugar, chocolate chips Vv, NF
Pecan Shortbread

Toasted S’mores Shooter
toasted marshmallow, chocolate mousse,
graham cracker crumble NF

\_ shortbread crust, pecans v Y,
Specialty Beverages
Refreshing Maize and Blue Water Victor’s Punch
lemon, blueberry v, GF coconut water, pineapple, blue curacao syrup, Sprite
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Gracious ¢« Fresh « Creative « Dedicated

V+Vegan V Vegetarian GF Gluten Free DF Dairy Free NF Nut Free

Katherine's Catering is pleased to offer a variety of gluten-friendly and nut-friendly menu items. While we follow best practices
in preparing such items with gluten-free ingredients, and/or without nuts, our Kitchen is not a gluten-free or nut-free facility.

Ingredient substitutions may be made based on product availability.

Menu pricing does not include equipment, 6% Michigan sales tax, service charges or gratuity. Katherine’s Catering, Inc.
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