Tur

fippetizers
pp
TOASTED RAVIOLI
SEASONED GRILLED WINGS
BONELESS WINGS
GRILLED SHRIMP COCKTAIL
BOURBON GLAZE MEATBALLS
HAND-BREADED CHICKEN TENDERS
LOBSTER RANGOON
PRETZEL BITES
PHILLY CHEESESTEAK EGGROLLS
SLIDERS (HOT OR COLD)
SEASONAL FRESH FRUIT TRAY
SEASONAL FRESH VEGGIE TRAY
SAUSAGE + CHEESE TRAY

Sides
MASHED POTATOES
MACARONI AND CHEESE*
HARICOT VERT GREEN BEANS
CHEESE AU GRATIN
ROASTED HERB BABY POTATOES*
CREAMY CORN
ROASTED VEGETABLES*
CAESAR PASTA SALAD
BAKED BEANS
COLESLAW
POTATO SALAD
WILD RICE

Salad

HOUSE
CAESAR
ITALIAN*

Breads

GARLIC PARMESAN ROLLS
ASSORTED ROLLS + BUTTER

CATERING +

SPECIAL EVENTS

Main Courses

PORK

PORK LOIN WITH GRAVY

BEEF
BEEF MEDALLIONS WITH

RED WINE DEMI GLACE* PULLED PORK

ITALIAN BEEF* PORK STEAKS

ROAST BEEF WITH GRAVY*

PASTA
*
BRISKET PASTA CON BROCCOLI

B RBON AZED MEATBA
OURBON GLAZE E LLS BAKED RIGATONI

WITH MEAT SAUCE

POULTRY

FRIED CHICKEN

PASTA ALFREDO

3-CHEESE LASAGNA*

GRILLED CHICKEN BREAST WITH RED MEAT SAUCE

ROASTED TURKEY WITH GRAVY*
*30 PERSON MINIMUM

3-CHEESE TORTELLINI*
WITH SAUCE OF CHOICE

Sauces:

WHITE WINE CREAM, BOURBON GLAZE, PAN ROASTED AU JUsS,
SPINACH + SUN-DRIED TOMATO CREAM, RED WINE DEMI GLACE,
WHITE GRAVY, BROWN GRAVY

EVERY EVENT IS UNIQUE, AND YOUR MENU SHOULD BE TOO.

THE SELECTIONS ON THIS MENU ARE DESIGNED TO PROVIDE
INSPIRATION AND A STARTING POINT. IF YOU DON'T SEE
EXACTLY WHAT YOU'RE LOOKING FOR, JUST ASK! WE
SPECIALIZE IN CUSTOM CATERING AND WOULD BE HAPPY TO
CREATE A MENU TAILORED TO YOUR EVENT, TASTES, AND
BUDGET.

PRICED PER PERSON AND CUSTOMIZED TO YOUR NEEDS.
STANDARD TABLEWARE IS INCLUDED.
FINAL GUEST COUNTS ARE DUE 2 WEEKS
PRIOR TO YOUR EVENT.

*INDICATES A PREMIUM OR MARKET-PRICED ITEM AND MAY
INCUR AN ADDITIONAL CHARGE PER PERSON.

CATEREDBYTURF@GMAIL.COM
618.750.9724 (CALL OR TEXT)
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	CATERING +   SPECIAL EVENTS
	Appetizers
	Main Courses
	pork
	Beef
	Pork Loin with Gravy
	Pulled Pork
	Pork Steaks
	Beef Medallions with  Red Wine Demi Glace*
	Italian Beef*
	Roast Beef with Gravy*
	Brisket*
	Bourbon Glazed Meatballs

	Pasta
	Pasta con broccoli
	Baked Rigatoni with Meat Sauce
	Pasta Alfredo
	3-Cheese Lasagna* with Red Meat Sauce
	3-Cheese tortellini* with sauce of choice

	Poultry
	Fried Chicken
	Grilled Chicken Breast
	Roasted Turkey with Gravy* *30 person minimum


	Sides
	Sauces:
	Mashed Potatoes  Macaroni and Cheese*  Haricot Vert Green Beans Cheese Au Gratin Roasted Herb Baby Potatoes* Creamy Corn Roasted Vegetables* Caesar Pasta Salad  Baked Beans Coleslaw Potato Salad Wild Rice
	White Wine Cream, Bourbon Glaze, Pan Roasted Au Jus, Spinach + Sun-dried Tomato cream, Red Wine Demi Glace, White Gravy, Brown Gravy
	Every event is unique, and your menu should be too.
	The selections on this menu are designed to provide inspiration and a starting point. If you don't see exactly what you're looking for, just ask! We specialize in custom catering and would be happy to create a menu tailored to your event, tastes, and budget.
	Priced per person and customized to your needs. Standard tableware is included.  Final guest counts are due 2 weeks  prior to your event.
	*Indicates a premium or market-priced item and may incur an additional charge per person.
	cateredbyturf@gmail.com 618.750.9724 (call or text)

	Salad
	House Caesar Italian*

	Breads
	garlic parmesan rolls Assorted Rolls + Butter



