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Mack and Kates Catering ~ Special Occasions Menu 

 
 

Our Story 

MacK and Kates Catering Division has been providing 

the best in food services for the past ten years.   

Whether it’s an intimate dinner for just two people or a 

wedding reception for 600 we are just a phone call 

away. 

We provide the opportunity for you as our valued 

customer to design a menu with our staff that is just 

right for your occasion. 

We provide healthy, fresh options with exceptions for dietary 

restrictions.   

•All Items are trayed and garnished for an extra charge.                          

•Terms: Half payments may be required upon placing orders, 

blaance prior to delivery in cash or  checks. (major cc 

accepted with a 4.5% processing fee added)                                        

•Paper Goods available at $1.50 per person 

 

Service Rates for On Site Personnel are Quoted on a 4 hour 

minimum 

Regular Days (Non Holidays) 

Wait Person, bartender…………………… $32 per hour 

Cook……………………………………………………$38 per hour 

Chef……………………………………………………$45 per hour 

Supervisor…………………………………………$45 per hour 

Holidays: New Years Day, Easter, July 4th, Labor Day, 

Memorial Day, Christmas Eve, Christmas Day                                    

Wait Person, bartender……………………$45 per hour     

Cook……………………………………………………$52 per hour 

Chef……………………………………………………$60 per hr      

Supervisor…………………………………$60 per hour 

 

 



 

Beginnings 

Sold in 1/3 lb. ~ $6 pp 

Caramelized Goat Cheese Spread~Flat Bread                                        

Meatballs – Traditional Meat Sauce                                               

Hummus – Chickpea Hummus w Pita Bread                                                   

Orange Chipolte Spiced Pecan Bar Snack Mix                                              

Brie and Goat Cheese Platter………………………$25 (feeds 10-12) 

Chicken Wings 3 Ways (bbq, thai, hot)………$12 per person      

Smoked Turkey Legs……………………………………….$12 per person  

Steak and Biscuits (3)………………..…………….……$12 per person     

Peppery Buttermilk Biscuits…………………………$12 per dozen  

Blueberry Muffins………………………………………….$14 per dozen 

Soups  (2 qt minimum)                        

Roasted Butternut and Shallot Soup……………...$9 per qt. 

Cauliflower-Apple Soup……………………………..…  $9 per qt.    

Lemon Chicken Orzo Soup………………………………$9 per qt.   

Tomato Basil……………………………………………….……..$9 per qt.           

Beef, Turkey,Vegetarian Chili………………………………..$14 per qt. 

 



 

Salads (4.95 per person) 

Spinach Salad with Gorgonzola & Pepper Jelly Vinaigrette                         

Apple Pear, Blue Cheese Salad – Champagne Vinaigrette                       

Arugula, Mixed Greens, Goat Cheese, Bacon – Balsamic –Fig 

Dressing         Classic Caesar Salad – House made Croutons                                               

Chicken Salad – Grapes, Honey, Nuts                                                        

Pasta Salad – Black Olives, Feta, Sundried Tomatoes, Red 

Onion                           

Quiches (9” serves 6-8) 

Bacon & Cheddar……………………………………….…$18 per pie      

Mushroom & Swiss……………………………………....$18 per pie    

Lorriaine & Bacon………………………………………..$20 per pie     

Grilled Vegetable, Goat Cheese, & Thyme…$20 per pie 

Brunch Items 

Smoked Salmon Platter-Whipped Cream Cheese,                           

Sliced Cucumbers, Red Onions, Capers            

Lemons…………………………………………………………………..….$17.95 pp      

Bowls of fresh Strawberries & Cream-Served with Assorted 

Mini Fruit Scones (Tray Serves 18)………………………….$9.00 pp      

 

 



 

Speciality Meat (smoked and roasted)                            

Traditional roasted Fresh Turkey…………………………………$8.95 lb.         

Smoked Turkey with Cornbread Sage Dressing……………6.95 lb.     

Boneless Honey Baked Ham………………………………………... 7.95 lb.         

Smoked Pork Shoulder………………………………………………8.95 lb.     

Whole Roasted Beef Tenderloin (creamy horseradish 3 to 4 

lb)..150.00  

  Speciality Roasted Stuffed 

Suckling Pig     

50#/50 Guest………………………………………………………  ..365.00             

75#/90 Guest…………………………………………………… … .485.00       

100#/140 Guest…………………………………………………   595.00 

Other Meat Selections  

Mom’s Meat Loaf…………………………………………………9.00 pp                       

Beef Short Ribs Cabernet Braised……………………10.00 pp                  

Beef Stew, Potatoes, Carrots (min 6 orders)…….7.00 pp         

Lasagna (Meat or Vegetarian)……………………………8.00 pp                
                      



 

Vegetables 

Carrots with honey ginger……………………………………………2.50 pp  

Green Beans with almonds……………………………………………2.75 pp     

Roasted Assorted Vegetable ~ Balsamic Drip………… …2.95 pp       

Brussels Sprouts with honey roasted pecans………………2.95 pp   

Classic Risotto…………………………………………………………………2.75 pp    

Mashed Potaotes (cream, butter, s.p)…………………………...2.50 pp    

Scalloped Potatoes……………………………………………………….…2.75 pp    

Sweet Potato Casserole, pecans topping……….………….….3.25 pp   

Corn Casserole……………………………………………………..………...3.25 pp    

Butternut Squash Gratin with Blue Cheese ….. ..….….3.25 pp                                                      

Asparagus (Grilled or roasted)……………………………………..3.25 pp 

Rice Dishes 

Wild Rice with Mushrooms & Scallions………………..……….2.50 pp    

Caribbean Rice……………………………………….……….………………….2.50 pp         

Brown Rice with Dried Cherries………………………………..……2.50 pp               

Curried Rice with Vegetables……………………..……………………2.75 pp              

Spanish Rice………………………………………………….………..……….2.50pp 
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