
Entrees

have something else in mind? ask us about our custom menu options today! 
Buffet pricing. Upgrade to a plated meal for $2 per person. | All catering subject to 20% service charge and 7% tax.

The standard packagE
INCLUDING

CHEESE BOARD WITH CHEESE, CRACKERS, FRUITS AND VEGETABLES

TWO ENTREES | ONE SIDE | SEASONAL VEGETABLE

water, tea, and lemonade china, silverware, glassware

$23 per person

i n qu i r es@f i r stclasscater i n g . c om |  8 1 2- 3 1 4-7849

Sides

Apricot Onion Pork Loin

Beef with Piqulilo and Caper

Bourbon Beef Tips

Bourbon Bacon Wrapped Pork

Butternut Squash

Enchilladas Chicken Bryan

Chicken Marsala

Chicken Parmesan

Cilantro Skirt Steak

Asiago Stuffed Red Potatoes

Greek Lemon Potatoes

Pasta Marinara Bake

Pasta Alfredo Bake

Potatoes Ana

Red Skinned Mashed Potatoes

Rice Pilaf

Sage Stuffing

Cornbread Stuffing

Cognac Cream Pork Loin

Cuban Pork Loin

Pineapple Chicken

Sea Salt Beef Filet

Lemon Cream Chicken

Seasoned Roast Beef

Glazed Ham

Homestyle Meatloaf

Pot Roast

Gourmet Macaroni and Cheese

Green Bean Casserole

Whipped Sweet Potatoes

Wine Roasted Fingerlings

Roasted Red Potatoes

Cole Slaw

Potato Salad

Baked Potatoes

Southern Grits

Turkey

Pork with Apple

Chutney Peppercorn

Flank Steak

Ratatouille Tower

Braised Chicken Thigh

Balsamic Chicken Thigh

Smoked Chicken 

Pulled Pork

Beef Brisket


