Miss P’s Catering

Julie Dykhouse Owner

616-437-2006

jdykhouse55@gmail.com

“All dinners come with rolls, butter and coffee service ...
Cost $16.00 per person plus an

18% gratuity...prices subject to change

DINNER SELECTIONS: CHOOSE 2 MEATS: **add S2 per guest

**Chicken Marsala
Baked Chicken
Chicken Divan
Swiss Chicken (this chicken is served on a bed of stuffing)

Stuffed Chicken Breast (this chicken is stuffed with white cheddar and basil and
topped with a marinara)

Swiss Steak
**Braised Beef Tips
Baked Ham
**Pork Tenderloin
Kielbasa

Roast Turkey


mailto:jdykhouse55@gmail.com

POTATO SELECTIONS: CHOOSE 1

(Additional choice is S1 per choice per quest)

Regular Mashed with gravy
Garlic Mashed
Augrautin
Golden Yukon
Sweet Potato Casserole

Baked

VEGETABLE SELECTIONS: CHOOSE 2

Corn__
Broccoli
Green Beans
Green Beans Almondine
Green Bean Casserole
*Swiss Medley
*( a California blend vegetable with Swiss cheese and French fried onion rings)

Baked Beans



SALAD SELECTIONS: CHOOSE 1

Penne Pasta Caesar Spinach Salad
Garden Salad
Caesar Salad
Creamy Cole Slaw ____
Tri Colored Pasta Italiano Salad with Pepperoni_

Macaroni Salad with Tuna or Ham and Cheese

OPTIONAL SALADS: ADD 51 PER CHOICE PER GUEST

Summer Strawberry Salad
Asian Napa Cabbage Salad
Grandma’s Secret Potato Salad
7 Layer Salad

Watergate Salad



ITALIAN SELECTIONS

Italian Sausage Ziti
Lasagna

Chicken Alfredo with bowtie pasta
***Chicken parmesan

***Rolled Italian meatloaf
Vegetarian lasagna
Balsamic penne pasta with roasted asparagus

***add $1.50 per guest



APPETIZERS: 51.00 PER CHOICE PER GUEST

Fruit Tray
Veggie Tray
Deviled Eggs

Asparagus Wraps
Cheese and Crackers

Spinach Dip with Pumpernickel

BAR SNACKS - 5.50 PER GUEST
Chips or Pretzels

Sweet and Salty

HOT APPETIZERS: PRICED INDIVIDUALLY PER GUEST

Pulled Pork Sliders
Toasted Shrimp Rounds
Meat Balls
Pesto Crostini with Sundried Tomato and Mozzarella
Cranberry crostini with brie, cranberry sauce, fennel
Water Chestnuts Wrapped in Bacon

Pigs in a Blanket



DESSERTS: 51.00 PER CHOICE PER GUEST

Sophilla Cheese Cake
Cheese Cake Brownies
Cup Cakes
Coconut Cookie Bars
Stuffed Shortbread Cookies

Pecan Pie Bars

***Don’t see it on the menu, just ask!

*We can offer Bartending Service
*Wedding Cakes
*Table-scapes and floral arrangements. Bouquets and

Boutonnieres ...by 2 Sisters Floral

*Table service included for an additional price



Planning a Bridal Shower, Baby Shower or Luncheon?

Luncheon Menu’s
Lunches come with Infused Water and Arnold Palmer or Iced Tea
(1) Chicken salad Croissants
Fresh Fruit Platter
Asparagus Wraps
Choice of Salad
Summer strawberry salad
Penne pasta spinach salad
Caesar salad
Pasta Salad

Chips

(2) Tomato basil wraps with turkey, cheese, slaw
Melon platter — cantaloupe, watermelon, honeydew
Choice of salad
Summer strawberry salad
Penne pasta spinach salad
Caesar salad
Asian salad

Chips



(3) Club wraps — turkey, ham and a BLT wrapped together
Fresh fruit
Potato salad or cole slaw

Chips

(4) Chicken salad BLT in a wrap
Fresh fruit kabob
Garden salad
Chips

WANT SOMETHING WARM?
“SUBSTITUTE SOUP FOR FRUIT AND SALAD”
White chicken chili
Homemade tomato basil

Vegetable chowder

Dessert Choices
Sophilla cheesecake
Black Forest Cupcake

Stuffed Shortbread Cookie

Cheesecake Brownie

Cost for lunch is 5$10.00 per person



Plus %18 gratuity

Table service is not included but can be provided for additional cost






