
 

 

BY 

Madelyn Walrod, Caterer 
201-230-2596 (c)          973-398-2770 (h) 

 



 

  Catering Options 

**All options include tossed green salad, dinner rolls with butter, and coffee & tea 

 

Option A 
Choose: 

Four Hors d'oeuvres 
Two Main Entrees 

Two Sides 
$19 per person 

 

Option B 
Choose: 

Five Hors d'oeuvres 
Three Main Entrees 

Two Sides 
$21 per person 

 

Option C 
Choose: 

Six Hors d'oeuvres 
Three Main Entrees 

Three Sides 
$22 per person 

 



 

  

Hors d’oeuvres 
 

Beef Kabobs 
Chicken Kabobs 

Taco Bar 
Buffalo Chicken Wings 

Party Ryes 
Cocktail Franks 

Swedish Meatballs 
Mini Quiche 

Mozzarella Sticks 
Bruschetta 

Stuffed Mushrooms 
Crudité Platter 
Fresh Fruit Tray 

Cheese & Cracker Tray 
*Meat & Cheese Tray 
*Shrimp Cocktail Tray 

*Scallops wrapped in Bacon 
 

*Additional $2 per person 



  
Main Dishes 

 
Roast Beef with gravy 
Roast Pork with gravy 

Swedish Meatballs 
Italian Meatballs 
Beef & Broccoli 
Pepper Steak 

Sausage, Peppers & Onions 
Kielbasa & Kraut 
Beef Burgundy 

Eggplant Parmesan 
Eggplant Rollatini 
Chicken Parmesan 
Chicken Francais 
Chicken Teriyaki 
Chicken Marsala 

Chicken Cordon Bleu 
Sweet & Sour Chicken or Pork 

Meat or Vegetable Lasagna 
Baked Ziti 

Stuffed Shells 
Manicotti 

*Fried Shrimp 
*Shrimp Parmesan 

*Shrimp Scampi 
 

*Additional $2 per person 



 

  

Side Dishes 
 

Mashed Potatoes (with or without garlic) 
Baked Potatoes 

Scalloped Potatoes 
Rice – white, fried or pilaf 

Green Beans (with or without garlic) 
Spinach with garlic 

Potato Salad 
Pasta Salad 

Coleslaw 
Penne with Vodka Sauce 

Cavatelli with Broccoli in garlic sauce 
Steamed Vegetable Medley (your choice) 

Stir Fried Vegetables 
Tortellini Alfredo 
Fettuccini Alfredo 


