19485 W. Ten Mile Road
Southfield, MI 48075
(248)353-8300 Fax (248)353-8301

www.eventsofexcellencecatering.com

We Bring the Excellence To

Buffet Menus

One Entree
Garden Salad, One Starch, One Vegetable
$10.95 per guest

Two Entrees
Garden Salad , One Starch, One Vegetable
$12.95 per guest

Three Entrees
Garden Salad, Two Starches, Two Vegetables
$15.95 per guest

Four Entrees
Garden Salad, Pasta Salad , Two Starches, Two
Vegetables
$18.95 per guest

All Buffet prices includes rolls and butter, punch or
lemonade, disposable plates, cups, and flatware

Sit Down Dinner

Mixed Fruit Cup

Garden Salad
(1)Main Entree'

(1)Starch

(1) Vegetable

Rolls and Butter
Lemonade or Punch, Coffee Service

$19.95 per guest

Above prices for sit down dinners include porcelain or clear glass
china dinnerware, silverware, and water goblet. Plus an additional
china cleaning fee

Additional Entree start at $2.50 per guest
Additional Starch start at $1.50 per guest
Additional Vegetable start at $1.50 per guest
Additional Salad start at $1.50 per guest

Add $1.50%4.00 per guest for dessert

Add $2.75%3.75 per guest for elegant disposables

YAdd $4.50 per guest for china and china cleaning fee

Alks4.00 per guest for Family Style

Add 32.00 per guest for guest count under 50

BAR-B-Q6 S
The Classic-$8.95/guest
Hamburgers and Cheeseburgers
Hot Dogs, Baked Beans
Choice of: Cole Slaw , Potato Salad, or Pasta
Salad Chips, Seasonal Fruit,
Cookies & Brownies, and Lemonade

The ClassicPlus-$10.50/guest
Bar-B-Q Chicken, Hamburgers and Cheeseburg-
ers Hot Dogs, Baked Beans
Choice of: Cole Slaw , Potato Salad, or Pasta
Salad, Corn on the Cob, Seasonal Fruit
Cookies & Brownies, and Lemonade

The Traditional -$13.95/guest
Bar-B- Q Ribs, Bar-B-Q Chicken
Hot Dogs, Baked Beans
Choice of: Cole Slaw , Potato Salad, or Pasta
Salad, Corn on the Cob, Seasonal Fruit
Cookies & Brownies, and Lemonade

The Western$17.95/guest
Rib eye Steak, Bar-B- Q Chicken
Baked Beans, Oven Roasted Potatoes
Corn on the Cob, Mixed Greens Salad, Seasonal
Fruit, Rolls, and Lemonade

The Luau-$23.95/guest
Rotisserie Pig. Beef & Chicken Kabobs
Bar-B-Q Ribs, Baked Beans
California Salad, Corn on the Cob, Seasonal
Fruit, Rolls, and Lemonade
Min. of 75 people for the Luau Menu
*125.00 pig fee per pig

Small pig feeds up to 75 guest

The Seafood GrilFMarket Price
Lobster Tails, Grilled Steak Kabobs
Corn on the Cob, Seafood Pasta with Alfredo
Sauce, Red Skin Potatoes, Mixed Greens Salad
Fresh Seasonal Fruit, Rolls, and Lemonade
$65.00 Grilling fee per grill for orsite grilling
for Propane, $75.00 for Charcoal

Add $2.00 per guest for guest count under 50



ENTREES

Poultry
Herb Baked Chicken Fried Chicken, Bar-B-
Q, Chicken, Smothered Chicken Chicken and
Dumplings, Roasted Turkey
Chicken Piccatta Sautéed chicken breast with
mushrooms, capers in white wine sauce (add $1.25)
Chicken Citron-Sautéed chicken breast in lemon
white wine sauce (add $1.25)
Chicken Marsalai Sautéed chicken breast with
mushrooms and Marsala wine (add $1.25)
Stuffed Chicken BreastSauced chicken breast
stuffed with broccoli & cheddar cheese (add $1.25)
The T- Bird -Grilled chicken breast topped with
sautéed onions, sweet red & green pepper, mush-
rooms, provolone & mozzarella cheese (add $1.25)
Chicken MelezzaniBreaded chicken breast, egg
plant, roasted peppers, and cheese (add $2.00)
Roasted Duck market price
Half-Cornish Hensmarket price

Beef
Meatballs (Swedish, Sweet & Sour, Bab-q), Sliced

Roast Beef Beef Stroganoff with noodlegadd
$2.00)

Pepper Steak with riceadd $2.00)

Beef Tips with rice (add $2.00)

Beef Burgundy-slice roast beef in a burgundy
wine saucegadd $2.00)

Corn Beef and Cabbagenarket price
Tenderloin- market price

Prime Rib-market price

SteaksRib Eye, or T-Bone-market price
Veal Julienne(Veal Steak cut into julienne
strips in a cream sherry sauce)-market price
Braise Short RibSmarket price

Fish/Seafoodmarket price
White Fish, Cat Fish, Perch, Salmon Orange
Roughy, Shrimp Scampi, Tilapia, Whiting Fi-
let, Lobster Tails, Stuffed Flounder with Crab
in a Red Pepper Sauce
Pork
Sliced hamwith pineapple sauce
Bar-B-O Rib Tips, Roasted Pork loin(add $1.50),
Stuffed Pork loin with spinach and roasted
and red pepper(add $1.75) Bar-B-Q Ribs (add
$1.00) Pork Chops (grilled, fried, baked, or
smothered)(add $2.00)
Pasta
Baked Meat Lasagna, Baked Vegetable Lasa-
gna, Mostaccioli with meat sauce
Mostaccioli with red sauce Spaghettiwith
meat sauceChicken Fettuccineor Angel Hair
Pastawith Alfredo Sauce,
Sea Food Fettuccine or Angel Hair Pasta with
Alfredo Sauce
Vegetarian
Pasta Primavera with Alfredo Sauce
Sundried Tomatoes and Walnut Penne Pasta
Vegetarian LasagnaCheesy Macaroni and
CheeseEqgqg Plant ParmesanZucchini Pesto
Bake, Rattatuli -Zucchini with tomatoes, on-
ion, and basaJ Spaghetti with Marinara
Sauce Cheese Ravioli with Red or White
Sauce, Portabella and Spinach Quiche
Breaded Stuffed Portobello Mushrooms

SALADS

Garden Salad, Pasta Salad, Potato Salad, Cole

Slaw, Spinach Saladadd $.75),Fruit Salad (add
$1.00) Greek Salad(add $1.00) California Salad
(add $1.00) Michigan Salad (add $1.00) Waldorf
Salad (add $1.50)Three Bean Saladadd $1.00),
Tuna Salad(add $2.50),Chicken Salad(add $2.50),
Seafood Saladmarket)

Events of Excellence Catering (248)353-8300)
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VEGETABLES

Green Beans , Ginger Glazed Carrots
Vegetable Medley, Stir Fry Vegetables
Broccoli and Cauliflower, Corn O'Brian
Peas and Mushrooms, Creamed Spinach
Cabbage(add $1.00) Broccoli with Cheese
Sauce(add $1.00),Collard Greens (add $1.50),
Mustard/Turnip Greens (add $1.50)
Asparagus w/Hollandaise Sauces1.75)

STARCHES
White Rice, Rice Pilaf, Wild Rice, Oven Roasted
Red, Skin Potatoes , Mashed Potatoes and
Gravy, Au Gratin Potatoes (add .75),Maca-
roni and Cheesegadd .75), Scallop Potatoes
(add .75) Candied Yams(add .75),Black eye
peas and riceadd $1.25)Red beans and rice
(add $1.25) Dirty Rice (add $1.25),Cornbread
stuffing (add $1.25)Baked Potatoegadd $1.25)
Twice Baked Potatoegadd $1.25)

DESSERTS
Chef 6s Choi-%160pe fluesDe s
Dessert-Your Choice $1.75-83.00 per guest
Apple or Peach Cobblers, Apple Pie, Ba-
nana Pudding, Black Forest Cake, Butter
Pecan Cake, Carmel Cake, Carrot Cake,
Cheese Cake, Cherry Pie, Chocolate
Cake, Cookies & Brownies, German
Chocolate Cake, Pound Cake, Red Velvet
Cake, Sweet Potato Pie
Miniature Dessert Table $5.50/ guest
Miniature Cakes, Tarts, Brownies, Cookies,
Cheese Cakes, Tarts
Elaborate Dessert Table $8.50/ guest
Assorted Full Cakes, Pastries, Tortes,
Eclairs, Brownies, Cheese Cakes

Chocolate FountainFountain, Chocolate,
and attendant for 2 hours

Up to 100 guest $295.00

Up to 200 guest $395.00

Chocolate Fountain Dipping(4} $2.50/guest



Wedding Package s

Each package includes the following

Two Entrees
One Starch
One Vegetable
Garden Salad
Rolls and Butter
Punch
Traditional Wedding Cake *
Cake Cutting
(Includes disposable clear plates and forks)
Head Table served
One hour consultation with our
Event Coordinator

THE SAPPHIRE WEDDING PACKAGE
Disposables
$15.95 per guest

THE EMERALD WEDDING PACKAGE
Elegant Disposables
$17.95 per guest

THE RUBY WEDDING PACKAGE
China Buffet**
$21.95 per guest

THE DIAMOND WEDDING PACKAGE
China Sit -down**
$24.95 per guest

THE PLATINUM PACKAGE -add on to any of the
above packages
Self served appetizers
(Fruit Tray, Cheese and Crackers Tray)
Champagne Fountain
Table Linens and Napkins
Chair Covers with Sash
$9.95 Per Guest

6% Sales Tax and 20% service charge applies
to above prices.

Please add $2.00 per person for weddings un-
der 50 people

*Additional china cleaning fee and staff fees
* Delivery and set - up of wedding cake addi-
tional fee based on location of event

An Additional $4.00/person for above selec-
tions to be served family style

AROUND THE WORLD
The New Orleans$16.95 per guest
Fried Catfish
Bar-B-Q Rib Tips
Sausage and Chicken Jambalaya
Seasoned Grilled Vegetables
Jalapefio Corn Bread
Sweet Iced Tea

The Oriental Express$12.95 per guest
Egg Rolls, Sweet and Sour Chicken, or
Sesame Chicken
Vegetable Fried Rice (add $2.00 for shrimp)
Fortune Cookies
Punch or Lemonade

The Southern Comfort$13.95 per guest
Smothered Chicken and Rice
Macaroni and Cheese
Collard Greens
Corn Bread Muffins

Sweet Iced Tea

A Mexican Fiesta$11.95 per guest
Salad
Chicken Enchilada
Ground Beef Taco
Pobllano Pepper stuffed with cheese
Beans and Rice
Tortillas
Punch or Lemonade

A Taste of Italy-$13.95 per guest
Caesar Salad
Mostaccioli with Meat Sauce or Vegetable
Fettuccine with Alfredo Sauce
Chicken Parmesan or Chicken Piccata
Herb Oven Roasted Potatoes
Seasoned Grilled Vegetables
Punch or Lemonade
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Traveling Around the World -$21.95/guest
New OrleansRib Tips, Red Beans and Rice,
Jalapeno Corn Bread

Italy -Two types of pasta with choices of
Marinara Sauce, Meat Sauce, Alfredo Pri-
mavera, Caesar Salad, Bread Sticks

Chinai Sesame Chicken and Stir fry Station
with shrimp, chicken, and vegetables, rice,
and fortune cookies

Bereavement Menus
Bereavement Menu #1$7.95 per guest
Baked Chicken
Oven Roasted Potatoes or Rice Pilaf
Green Beans, Toss Salad
Rolls and Butter
Bereavement Menu #8.95 per guest
Baked Chicken
Glazed Ham
Oven Roasted Potatoes or Rice Pilaf
Green Beans, Toss Salad
Rolls and Butter
Bereavement menus are price for customeupickeliv-

ery and/or staff are additional. Above prices does not i
clude disposable plates, cups, or eating utensils

Boxed Lunches$7.95/ per box

Consist of: Sandwich, potato chips, cookies, a
piece of fruit, and condiments

Choice of Breads:

White, Wheat, Rye, Onion Roll(add $0.25 )
Croissants(add $0.25 )

Choice of Meat/Vegetarian:

Ham, Turkey, Roast Beef, Chicken Salackdd
$0.50 JTuna Salad(add $0.50),Vegetarian (grilled,
zucchini, squash, egg plant, onionghdd $0.75 )
Peanut Butter & Jelly

Addi t i oniaAtld$1.15e ms a

Pasta Salad, Cole Slaw, Potato Salad Tossed
Salad, Caesar Sala€b1.95 extra

Soda $1.50 Bottle Water-$1.25



"a"Ua

Strolling Station Events

Includes assorted salads, rolls, punch, and clear
Disposable plates and eating utensils per even
There is a $75.00 station fee per station

CARVING STATION -TOP ROUND OF BEEF
$10.95. With a meal or additional station $6.95
CARVING STATION -WHOLE TURKEY

$9.95. With a meal or an additional station-$5.95
CARVING STATION -PORK TENDER LOIN
$12.95. With a meal or an additional station $8.95
CARVING STATION -HAM

$10.95. With a meal or an additional station $6.95
PASTA STATION

$11.95. With a meal or an additional station $7.95
includes vegetables and chicken and three sauces:
Alfredo, Meat , Marinara

Additional choices: Shrimp* Salmon* Scallops*
*additional fee based on market

STIR FRY STATION

$11.95 With a meal or an additional station $7.95

includes vegetables, rice, chicken and beef
additional choices: Shrimp* Scallops* *market price

NACHO STATION

$ 9.95. With a meal or an additional station $4.95
FRUIT STATION -$6.50

BAKED POTATO STATION -$5.95
MASHED POTATO MARTINI BAR -$6.95
DELUXE MASHED POTATO AND SWEET
POTATO STATION -$7.95

MINIATURE HAMBURGER STATION
$9.95. With a meal or an additional station $5.95
HAMBURGER STATION

$9.95. With a meal or an additional station $5.95
CHICKEN WINGS STATION

$8.95 With a meal or an additional station $4.95

Please visit our website for full descriptions of stations

Add $2.00 per guest for guest counts under 50

CANDY STATIONS -an assortment
five candies elegantly displayed in unique
candy jars and dishes.
1-100 guest $4.00/guest
101 -200 guest $3.50/guest
201 and up $3.00/guest

Breakfast Menus

Continental Breakfast
Assorted Breakfast Breads

SeasonaFruifOrange and Apple Juice

Coffee
$6.95/guest

The Early Bird Breakfast

Breakfast Sandwiches, Seasonal Fruit, Orange

Apple Juice, and Coffee
$7.25/guest

Breakfast #1
Scrambled Eggs
Bacon and Sausage

Assorted Breakfast Breads
Orange and Apple Jutefee
$7.95/guest

Breakfast #2
_Biscuits
Scrambled Eggs , Grits
Bacon and Sausage
Orange and Apple Juice , Coffee
$8.95/guest
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Breakfast #3
Fried Chicken Wings
Waffles Station *
Scrambled Eggs , Grits
Apple and Orange Juice , Coffee
$10.95 per guest

*$75.00/ per statiBtation Fee includes: Cook, Serpentine Table with
linens, Warm Syrup, Butter, Whipped Cream, and Strawberries

Breakfast #4
Fried Cat Fish , Bacon,
Scrambled Eggs , Grits
Biscuits
Orange & Apple Juice, Coffee
$11.95/per guest

Breakfast Brunch
Scrambled eggs, Bacon, Sausage, Salmon Cro-
quets, Breakfast Potatoes, Grits, Fried or Smoth-
ered Chicken, Toss Salad, Fresh Seasonal Fruit
Juice, Coffee, Assorted Breakfast Breads
* Omelet Station ,* Waffle Station

$16.95 per guest
6% sales tax and 20% service charge applies to
above price

*add $75.00/per station
Waffle Station Fee includes: Cook, Serpentine
Table with linens, Warm Syrup, Butter, Whipped
Cream, and Strawberries

8€)melet Station Fee includes: Cook, Serpentine Ta-

ble with linens, ham, turkey, vegetables for cooked
to order omelets

Additions to any Breakfast

Omelet Station $2.75/guest and $75.00 per station fee
Waffle Station $2.50/guest and $75.00 per station fee
Pancakes $1.50/guest

Bacon $2.00/guest

Sausage $2.00/guest

Turkey Sausage or Bacon to replace pork -$1.50/guest
Assorted Breakfast Breads $2.00/guest

Salmon Croquets $3.25person

Smothered or Fried Chicken $2.75/guest

Grits or Hash Browns $1.75 /guest

Fresh Seasonal Fruit $2.75/guest

Add $2.00 per guest for guest counts under 50



Appetizers/ Hor s
Pricing are priced per guest. Serving size is
approximately 3 -4 pieces per guest

Assorted Crudités -$2.50

Party Wings (Fried, Grilled, Teriyaki, Sweet &

Sour) - $3.00

Chicken Tenders - $4.00

Sweet & Sour Chicken -$4.00

Mini Chicken Kabobs 1 $4.00

Jerk Chicken with Chef's Bar -B-Q Sauce-$4.00
Bar-b-q Rib Tips i $3.00

Marinated Beef Tips - $3.75

Sweet & Sour, Bar -B-Q, or Swedish Meatballs -
$2.50

Mini Beef Kabobs -$3.50

Mini Shrimp Kabobs -$6.00

Smoked Salmon -$4.00

Salmon Cakes -$4.00

Cherry Tomatoes w/Tuna Filling -$2.50

Mushroom Florentine -$3.00

Portobello Crab -Stuffed Mushrooms -$4.00
Portobello Stuffed Mushrooms 1 $4.00
Spanikopitas - (spinach, feta cheese, onion, wrapped
in a phyllo dough)-$3.75

Beef Roulade -$3.00

Crab Rangoon (Moist crab claw meat with cream
cheese, ginger, scallions, and Asian spices) $4.00
Mini Crab Cakes -$4.00

Shrimp Tray w/ cocktail sauce -$4.00

Coconut Shrimp -$4.50

Shrimp Spring Rolls - $3.75

Asian Assortment -Shrimp Egg Rolls, Fried
Shrimp, Shrimp Money Bags -$5.00

Butter Marinated Main Lobster Brochettes  (Tender
Maine lobster pureed rubbed in lemon dill blend and
coated with Japanese

Panco bread crumbs) - $6.00

Ham Roll -ups-$2.75

Appetizers/ Hor s

(condt)

Duck A L&6Orange
Crispy Asparagus Asiago  (Fresh Cut aspara-
gus spear, asiago cheese wrapped into a crispy
phyllo roll) -$4.00

Kabob Assortment - (Chicken, Shrimp and Beef)

-$5.00

Mini Burgers -$4.50

Smoked Salmon Lollipops  (Premium smoked
salmon wrapped around a flavorful cream cheese
mousse with capers, green onion, on a lollipop
stick) -$5.00

Reuben Puffs (Traditional New York Flavor: A
perfect blend of lean corned beef, sauerkraut and
Swiss cheese layered in a flaky rye pastry puff)
$5.00

Scallops Wrapped in Bacon -$4.00
Vegetarian Fettuccine Alfredo -$3.50
Chicken Fettuccine Alfredo -$4.00
Seafood Fettuccine Alfredo -$56.50
Miniature Quiches - $2.50

Miniature Sandwich Assortments  -$4.50
Cheese Tray w/crackers - $3.50

Fruit Tray - $4.00

Fresh Vegetables and Dip -$3.00

Rel i shif0&Ay a

Pasta BS&I’/ada

Potato Salad T $2.75

Mixed Greens Salad -$2.75

Nachos with Salsa -$1.50
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Policies
Full service caterirgninimum wait staff charge of $150.00,
and service charge.

For guest counts under 50 guest there is an addition $2.(
per guest fee added to all menu prices.

Food service will be up to 2 hours from thepsnged
serving time.Food service beyond the set times will be
done so at $20/ hour per staff perdévents of Excellence
Cateringdoes not guarantee the quality of the food that is
left out or served longer than two hours, except for food t

D 6is o%e(ﬂ tQéor erg‘:\t%e evemhe Client will not hold
Even EXcellence Catering responsible for food qualit

for delays, on the client's behalf, in serving the food, or d

i n-$4a50 B e g glays fér ActsPiGod seich as bad weather.

Food not prepared by Events of Excellence Catering is n
allowed to be served with our catered foods unless a wai
is signed by the customer, with the exception of desserts
purchased from a licensed bakery.

Fees for delivery starts at $45.00 for food delivered in foil
pans. Wire racks and fuel are additiongkes for delivery,
setup in chafers, and pialp starts at $150.00. A cash or
credit card deposit may be required to assure the return ¢
our equipment.

A deposit of is required to secure your date and will be ay
plied to the balancéhe deposit is nerefundable but can
be applied to a future event of equal or greater value of tt
original event, that is scheduled within six (6) months of t
original event date, if cancelled in writing, fiorey(45) busi-
ness days prior to the scheduled event.

The client minimum guarantee number of guest may be i
creased but not decreasdginal count and final payment is
due 14 days prior to the eveltenu selections may be
changed and/or count increased up to 5 days prior to the
event. Depending on menu changes this may reflect the
price of the evenPayments for count increase will be due
immediately and must be paid by cash, credit card, or ca:
ierds check.

We accept Visa, MasterCard, Discover, and American Ex
press. Personal checks are accepted up to 14 days prior
the event.

We provide firatlass catering at a budget most can
afford!!!



