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1. Smoked turkey
2. Roast beef

1. White
2. Kaiser roll

1. Redskin potato

2. Pasta

3. Macaroni

4. Garden Tossed Salad

1. Cheddar
2. Swiss
3. Colby jack

1. Large fresh vegetable and relish tray with crudite

Cold Buffet Menu

Meats
Choice of Three

Bakery Fresh Breads

Choice of Two

Fresh Made Salads

Choice of Three

Cheese
Choice of Two

Buffet also includes

3. Smoked Ham
4. Corned Beef

3. Whole Wheat
4. Rye

5. Greek salad

6. Coleslaw or Broccoli
7. Antipasto salad

8. Fresh seasonal fruit

4. Provolone
5. Pepper jack
6. Gouda

2. Lettuce, tomatoes, mayonnaise, and mustard for sandwiches
3. Coffee, sugar and cream
4. Chinet paper plates, plastic forks, knives, napkins, and coffee cups

5. Buffet table covered with white linen and cloth skirting

6. Professional staff to set, maintain and clean buffet table along with kitchen

COST

$12.50 PER PERSON - 200 PEOPLE OR MORE

$13.00 PER PERSON — 100 TO 199 PEOPLE
$13.25 PER PERSON - 50 TO 99 PEOPLE

UNDER 50 PEOPLE ADDITIONAL PER PERSON CHARGE

A 18% gratuity and 6% sales tax will be added to your final bill.

China service add $4.00 per person

West Michigan Caterer 15 Jefferson SE, Grand Rapids, MI 49503 PH: 616.459.8150 FX: 616.459.8190
e: info@westmichigancaterer.com — www.westmichigancaterer.com
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