
CK CATERING ~ 2019 FORMAL HOLIDAY MENUS~ 

Good Friends, Good Food, Good Times 

$23.50 per guest 
Beef Tenderloin – bourbon sauce 

Champagne Chicken 

Double Baked Potato 

Fresh Vegetable 

Fresh Baked Rolls with butter 
Mixed Green Salad – Craisins, walnuts, and feta cheese 

Fresh Fruit Tray 

$22.50 per guest 
Prime Rib with au jus and horseradish sauce 

Chicken Marsala 
Loaded Mashed Potatoes – sour cream, bacon, and cheese 

Fresh Vegetable 

Tossed Garden Salad 

Fresh Baked Rolls 

Fresh Fruit Tray 

$19.50 per guest 
Stuffed Pork Loin – cranberry pecan dressing 

Cherry Balsamic Chicken 

Roasted Sweet Potatoes – seasoned and roasted to perfection 

Fresh Vegetable 

Fresh Baked Rolls with butter 

Mixed Green Salad – sliced apples, walnuts, and blue cheese 

Fresh Fruit Tray 

Desserts 
Let one of our homemade desserts finish your evening with style. 

Pumpkin, pecan, peach, blueberry, cherry, apple, and assorted cream pies. 

Assorted cakes, brownies, and cheesecakes are also available. 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

A l l me a l s a r e s e r v e d buf fe t s ty l e a nd a r e p r i c e d w i t h p l a s t i c p l a t e s . China a nd wait s t a f f a r e a v a i l a b l e . 

Contact CK C a t e r i ng a t 269 - 849 - 0693 or c k c a t e r i ngs t a f f@ y a hoo. c om f o r de t a i l s . 



Price per Guest $12.50
 Roasted Turkey 
 Mashed Potatoes with Turkey Gravy 
 Green Bean Casserole 
 Assorted Rolls & Breads 
 Mixed Green Salad with Assorted 
Dressings 
 Coffee & Punch 

Price per Guest $16.75
 Raw Vegetable Tray with Dip 
 Cranberry Glazed Chicken 
 Carved Eye of Round with Port 
Wine Sauce 
 Garlic Mashed Potatoes 
 Buttered Corn 
 Assorted Rolls & Butter 
 Mixed Green Salad with 
Dressings 
 Coffee & Punch 

Price per Guest $15.25
 Raw Vegetable Tray with Dip 

 Fried Chicken 
 Roast Beef Au Natural 
 Roasted Red Potatoes 
 Green Bean Casserole 
 Assorted Rolls & Breads 
 Mixed Green Salad with 
Assorted Dressings 
 Coffee & Punch 

Price per Guest $15.00
 Roasted Turkey 
 Baked Ham with Cherry Sauce 
 Mashed Potatoes with Turkey 
Gravy 
 Glazed Baby Carrots 
 Assorted Rolls & Breads 
 Mixed Green Salad & 
Assorted Dressings 
 Coffee & Punch 

All Menus Include Disposable Dishes, Napkins & Silverware 
Prices may vary depending on group size. 

Minimum of 25 Guests Required For Delivery 

CK Catering-2430 Plaza Drive, Benton Harbor MI, 269-849-0693 ckcateringstaff@yahoo.com

CK CATERING 
2019 HOLIDAY MENUS

Traditional



CK CATERING 
2019 HOLIDAY
Hors D’Oeuvres Menus 

Silver ~ $14.00* 

Choose 3 items from group A, and 3 items from group B 

Gold ~ $18.00* 

Choose 3 items from group A, 3 items from group B, 

and 2 items from group C 

Platinum ~ $19.50* 

Choose 3items from group A, 3 items from group B, 

2 items from group C, and 1 premium item 

* Price includes delivery and an appropriate amount of staff to set up and pass

hors d’oeuvres as well as maintain stationed appetizers.

Group A ~ Stationed 

Raw Vegetable Tray with 

Dip  Fresh Fruit Tray 

International Cheese Tray with Crackers 

 BBQ Meatballs 

Sour Dough & Spinach Dip

Bruschetta 

Pita and Hummus 

Hot Spinach and artichoke dip with cracker 



Group B ~ Passed or Stationed 

  Caprese Bites – cherry tomato stuffed and skewered with fresh mozzarella & 

basil then topped with olive oil, salt, and fresh cracked black pepper 

  Crostini – crusty garlic bread topped with an assortment of beef and pork 

tenderloin then topped with our homemade sauces and glazes. 

  Spring Rolls – flavorful Asian noodles wrapped in rice paper served with 

peanut dipping sauce 

  Apple Cranberry Crostini – perfect for autumn baguette slices topped with brie, 

apple slices, and cranberry 

  Toasted Butternut Squash Ravioli 

 Cheese & Grape Skewers 

  Tortellini Skewers – tri colored tortellini with sundried tomatoes and basil 

 Crab Puffs – Crab and Cheese soufflé set on top of a baguette slice 

  Gazpacho shooter topped with mini pepper jack grilled cheese 

 Mini Tacos 

  Petite Philly Cheese Steak 

 
 

Group C ~ Passed 
 

  Bacon Wrapped Water Chestnut 

 Bacon Wrapped Date 

  Pear & Goat Cheese Tartlet – pear and goat cheese baked on top of a puff 

pastry round and drizzled with honey served hot out of the oven – yum! 

  Chicken Satay – marinated in coconut & lime, served with peanut dipping 

sauce 

  Stuffed Mushroom Caps – stuffed with either seafood dressing, or chorizo 

 Mini Crab Cakes – served with Remoulade sauce 



Group C Premium ~ Passed 

  Bacon Wrapped Shrimp or Scallops 

  Bacon Wrapped Steak – topped with blue cheese then wrapped in bacon 

 Coconut Shrimp – served with our citrus marmalade 

  Shrimp Cocktail Shooter – jumbo Shrimp served in a tall shot glass shooter 

 Thai Shrimp lightly breaded and tossed in a sweet chili sauce 

  Sirloin Bundle – slice of sirloin tri tip brushed with hoison and rolled with 

spring onion and carrots 

 
Add a Station 

  Premium Carving Station add $5.00 

  Beef Tenderloin and Pork Tenderloin Sliders 

~ Includes Petite Rolls and Chipotle Mayo, Horseradish Sauce, 

and Bourbon Glaze 

 
Add Beverages (all prices per person) 

  Hot Cider .75 

  Hot Cocoa .60 

  House Made Egg Nog 

.75  Raspberry Lemonade 

.50  Iced Tea or Coffee 

.40 

Add Desserts 
 

  Christmas Cookies .75 

  Lemon Bars .75 

  Brownies or 

Blondies.75  Pumpkin 

Roll .85 



Add Dessert-Prices Are Per Guest 

 Christmas Cookies 1.00 

 Lemon Bars .75 

 Brownies or Blondies.75  

Pumpkin Roll 1.00

 Pie (Fruit, Cream, Pumpkin) 1.50 

 Cookie/Brownie Platter 0.75  

Cheesecake 1.75

Carrot Cake 0.90 

Apple Walnut Cake 0.90  

German Chocolate Cake 0.90 

Available in Portion Sizes of 20, 40, 80 

Available in Portion Sizes of 20, 40, 80 

Available in Portion Sizes of 20, 40, 80  

We can prepare your favorite recipe.  Please contact us for a quote. 

CK CATERING 
2019Holiday Dessert Menu 
269-849-0693~ckcateringstaff@yahoo.com
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