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BreadsBreadsBreads

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 

SidesSidesSides
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

SaladSaladSalad
House

Caesar

Italian*

Sauces:Sauces:Sauces:

garlic parmesan rolls

Assorted Rolls + Butter

BeefBeefBeef

PoultryPoultryPoultry

porkporkpork

PastaPastaPasta

Beef Medallions with 

Red Wine Demi Glace*

Italian Beef*

Roast Beef with Gravy*

Brisket*

Bourbon Glazed Meatballs

Fried Chicken

Grilled Chicken Breast

Roasted Turkey with Gravy*

*30 person minimum

Pork Loin with Gravy

Pulled Pork

Pork Steaks

Pasta con broccoli

Baked Rigatoni

with Meat Sauce

Pasta Alfredo

3-Cheese Lasagna*

with Red Meat Sauce

3-Cheese tortellini*

with sauce of choice
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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)

White Wine Cream, Bourbon Glaze, Pan Roasted Au Jus,

Spinach + Sun-dried Tomato cream, Red Wine Demi Glace,

White Gravy, Brown Gravy
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