
T D J G U N C L E  C A T E R I N G

CATERING MENU

Box Lunch: Ham, turkey, tuna, egg salad, or veggie sandwich, chips, potato salad, pasta salad, or coleslaw, fresh fruit,

and a dessert.

Premier sandwich Any of above sandwiches as a croissant, Chicken salad croissant, or Italian meat sandwich for an

additional fee.

LUNCHEON MENU

Choose 1,2,or 3, hot item options. Luncheon comes with side salad, and bread choice

Tater tot hotdish

Green bean casserole

Scalloped potato and ham

Hamburger gravy and mashed potatoes

Goulash

Mostaccioli

Macaroni and Cheese

Stuffed green pepper hotdish

Lasagna

FROM THE SMOKER

Choose the number of options you would like.

BBQ Chicken

BBQ Pork Shoulder

Beef Brisket

Smoked wings (may be an extra charge)

Beef Ribs (extra charge)

Pork back ribs (extra charge)

Comes with choice of potato salad or coleslaw, Mac and cheese, and cornbread.

TASTE OF ITALY

Fettuccini and spaghetti noodles

Alfredo sauce

Meat sauce

Marinara sauce

Meatballs

Sliced chicken

Italian sausage

Salad

Breadsticks

( Add Lasagna )

TASTE OF ASIA

Choose a side starch: Rice or Chow mien

Choose entrees:

Fried rice

Fried rice chicken, beef, or pork

Lo mien Chicken, beef, or pork

Beef and broccoli

Chow mien Chicken, beef, or pork

Sides:

Cream cheese wontons

Egg roll

Spring roll

Baked potato bar: Baked potato, bacon, shredded chicken, taco meat, cheese sauce, shredded cheese, sour cream,

salsa, shredded broccoli, green onions, diced red onions, jalapenos, avocado, BBQ Sauce, hot sauce, pesto, gravy

Taco Bar: Beef Taco Meat, Choice of chicken or carnita, corn and flout tortillas, taco chips, Spanish rice, refrien beans,

shredded cheese, shredded lettuce, onions, jalapeons, diced onions, diced tomatoes, sliced radish, limes, guacamole, sour

cream, salsa, and taco sauce
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APPETIZERS

Grazing Table: Assortment of meats, cheeses, breads, rolls, crackers, vegetables, and fruits. (ordered by munber of

people it needs to feed)

Meat tray: Combination of sliced meats

Cheese tray: Combination of soft and sliced cheeses

Vegetable tray: Mixed seasonal vegetables and a vegetable dip

Fruit Tray: Seasonal fresh fruits and dip

Bread bowl: Assortment of breads, rolls and crackers

Chips and hummus

Chips and Salsa

Spinach and artichoke dip

Chicken wings (choose two sauces) BBQ, Parmesan Garlic, Buffalo, Spicy Terriyaki, served with ranch and celery (by

the dozen)

Mini meatballs: BBQ or Red sauce (by the dozen)

Mini BBQ sausages (Bu the dozen)

DINNER MENU

Choose number of proteins desired | Choose a starch | Choose a veggie

All dinners come with a salad and rolls

Chicken:

Baked honey nut chicken

BBQ baked chicken

Chicken breast with rice pilaf

Chicken Codeon Blue

Pork:

Shredded pork

Pineapple glazed ham

Pork chops with escalloped apples

Oven roasted pork roast

Stuffed pork loin (Extra charge)

Pork back ribs (Extra charge)

Beef:

Salisbury steak

Sliced beef in gravy

Beef and broccoli

Steak medallions and mushrooms

Beef tips in noodles

Beef tenderloin (extra charge)

Beef Ribs (Extra charge)

Sides:

Mashed potatoes

Mashed sweet potatoes

Baked potatoes

Au gratin potatoes

Scalloped potatoes

Tater tots

Macaroni and cheese

Candied carrots

Teriyaki green beans

Mixed vegies

Brussel sprouts

Broccoli

Coleslaw

Potato salad

Pasta salad

Still can’t decide? Allow us to help you create a personal menu for your event.
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