2318 E. Dorothy Ln. Kettering, OH 45420 937-299-0089
Welcome to Christopher's Catering. Christopher's can provide a
wide range of services from the simplest picnic fare to the
elegant and upscale. We always try to tailor the event to meet
all your needs as well as your budget. We believe in the tradition
that good food and hospitality strongly contribute to the
experience and satisfaction of any meal, and Christopher's
strives for excellence in both. Whether it is a business meeting,
wedding reception or any other celebration, we will work with
you on the details to insure the comfort of your guests and
the enjoyment and success of your event.
Our meals are prepared with fresh ingredients that combine for
unique flavors in some of our signature recipes from Chicken
Francese, Beef Beaujolais, and our Mediterranean Salad as well
as our desserts that are prepared on site in the Christopher's
kitchen. We also take pride in creating many different
international and ethnic meals, and we will always try to
accommodate special dietary needs. Feel free to call with any
questions. We hope to hear from you soon.
Thanks,
The Staff of Christopher's Restaurant and Catering

www.christophers.biz

Rise and Shine Breakfast
Perfect for your morning meetings...
(Breakfast casseroles come in assorted flavors: Ham and Cheddar, Broccoli and
Cheese, Ham or Bacon with Peppers, Onions, Mushrooms and Cheeses,
or Create Your Own.)
Rise and Shine #1
Breakfast Casserole
Assorted Mini Muffins Cinnamon Rolls and
Bagels, Fresh Fruit Bowl,
Orange Juice and Coffee
9.50 per person
Add bacon and or sausage
10.95 per person
Rise and Shine #2
Breakfast Casserole
Bacon or Sausage
Mini Muffins and Cinnamon Rolls Orange Juice
and Coffee
9.50 per person
Rise and Shine #3
Breakfast Casserole
Mini Muffins and Cinnamon Rolls Orange Juice
and Coffee
8.50 per person
Scrambler
Scrambled Eggs with Cheese (options on the
side: sauteed onions, sauteed peppers, and
sauteed mushrooms), Bacon and Sausage,
French Toast Sticks, Fresh Fruit, Orange Juice &
Coffee.
11.95 per person

Continental 1
Mini Muffins / Cinnamon Rolls & Bagels, Fresh
Fruit Bowl, Orange Juice & Coffee
7.50 per person
Continental 2
Mini Muffins / Cinnamon Rolls & Bagels,
Orange Juice & Coffee
5.50 per person
Continental 3 - Low Fat
Granola & Yogurt, Mini Muffins, Fresh Fruit,
Orange Juice & Coffee
9.50 per person
Executive
Salmon Benedict, Quiche
(Suggested combinations: bacon, sausage,
broccoli, peppers, onions & mushrooms - with
or without ham), Mini Muffins / Cinnamon Rolls
& Bagels, Florida Squeezed
Orange Juice & Coffee.
12.95 per person
On China with one hour of service 14.95

Extras
Add granola or yogurt to above breakfast choice - 1.95 extra per person.
Add both granola & yogurt - 3.95 extra per person.
Add flavored cream cheese (available flavors: Strawberry, Onion & Honey) 0.50 extra per person.
All necessary plates, napkins and plastic ware can be provided for an additional .25 per person
Delivery, setup and pickup fee varies based on event requirements and location
Please feel free to call with any questions

Salad Boxed Lunches
Includes choice of two sides.

Mediterranean Salad
Assorted fresh vegetables, feta and pepper jack cheese, and kalamata olives served on a bed of
mixed greens topped with a balsamic vinaigrette dressing. 9.50 per person
Cobb Salad
Mixed greens, grilled chicken, scallions, tomatoes, carrots, cheese, avocado and sprouts. Served
with your choice of dressing. 9.95 per person.
Taco Salad
Refried beans, scallions, black olives, Mexican corn, assorted cheeses, avocado and sour cream.
Served over lettuce on a bed of taco chips. 9.95 per person
Add all natural ground beef for 1.00
Chef Salad
Mixed greens, tomatoes, carrots, cheese, egg and choice of turkey, ham or avocado. Served with
your choice of dressing. 9.95
Chicken Salad
Our homemade chicken salad, loaded with tender chunks of chicken breast.
8.95 Try it honey pecan style or curried for 9.50
Tuna Salad
Our homemade tuna salad full of tender chunks of tuna. 9.50
Mandarin Spinach Salad
A bed of baby spinach greens topped with Mandarin oranges, strawberries, pecans, almonds,
dried fruit and honey balsamic vinaigrette. 9.95
Stuffed Tomato Box
Whole wedged tomato stuffed with your choice of tuna salad, chicken salad or egg salad. 9.50

Dressings

*Homemade in our kitcken
Creamy Dill *, Bleu Cheese *, Honey Mustard *, Ranch, Peppercorn Ranch, French, Thousand Island, Raspberry Vinaigrette, Tomato Basil, Italian, Toasted Sesame, Mango Chardonnay.

Deli Boxed Lunch Buffet

Assorted half sandwiches on a tray served with two sides and a condiment tray.
This option is available with a variety of sandwiches and requires a ten (10) person
minimum. Please ask for additional information on pricing for our Double-Decker or
other specialty sandwiches. Sides are served in bowls and on trays. Paper products
for the buffet are included in the pricing, $9.50 per person.
Add a homemade soup as one of the sides for just $10.95 per person. Additional
sides are available for $1.00 extra per person. Substitute Wraps and/or finger
sandwiches on potato rolls for $10.50 per person.

Wraps Boxed Lunches

Includes choice of two sides.
All wraps are in a Lawash flat bread – low sodium, low fat, no sugar.
Club Wrap
Classic wrap filled with bacon, lettuce, tomato, turkey breast, Swiss cheese and ranch dressing.
10.50 per person
California Chicken Wrap
Tasty strips of chicken breast, avocado, tomato, provolone cheese, sprouts and tangy
southwestern sauce. 10.50 per person
Mediterranean Wrap
Mixed greens, feta cheese, Kalamata olives, red onions, tomatoes and a balsamic mayonnaise
sauce. 10.50 per person
Greek Beef Wrap
Hearty roast beef, cheddar, banana peppers and lettuce flavored with a mild Tzatziki sauce.
10.50 per person
Italian Wrap
Smoked ham, provolone cheese, banana peppers, tomatoes and lettuce with a pinch of basil and
oregano with parmesan Italian dressing. 10.50 per person

Specialty Sandwich Boxed Lunches
Includes choice of two sides. Additional sides just 1.50 per person.

Sandwich Box
Choose from all natural turkey, ham or roast beef with provolone, cheddar or Swiss cheese. Or try
our popular veggie sandwich (cream cheese, cucumbers, sprouts and tomato).
8.50 half sandwich / 10.95 whole sandwich
Croissant or Bakery Fresh Bun Box
Choice of chicken salad, tuna salad, ham turkey or roast beef. Served on a buttery croissant or
bakery fresh bun. 10.50
The Deli Box
A filling double-decker with ham, cheddar, turkey, swiss, lettuce and tomato.
9.95 half sandwich / 11.95 whole sandwich
The Kitchen Sink Box
A classic double-decker club with bacon, turkey, swiss, lettuce and tomato.
9.95 half sandwich / 11.95 whole sandwich

Side Items
Potato Salad
Cole Slaw

Chips

Cookie or Brownie

Fruit Cup

Cottage Cheese

Veggies with Dill Dip

Pasta Salad

For an additional side add 1.50 per box lunch.
Canned Sodas or Bottled Water can be added to a box lunch for 1.00

Picnic Time

Minimum order of 50 required. Orders for smaller numbers available with an additional charge.
Discounts available for larger groups.
Hot Dogs & Hamburgers
With Cole Slaw, and Potato Salad.
8.95 per person (100 or more) 9.50 per person (50-100).
Pulled Pork BBQ Southern Fried Chicken
With Tossed Salad & Dressing, Calico Beans & Potato Salad, Cookies & Brownies.
11.95 per person
Roast Pig BBQ Southern Fried Chicken
With Calico Beans & Potato Chips, Cole Slaw or Tossed Salad with Dressing, Gourmet Macaroni
and Cheese, Fresh Fruit Bowl & Assorted Desserts (*ask for pricing for on site pig roast*).
13.50 per person
Bourbon Chicken and Bulgogi (Asian Sesame Beef)
With Spinach/Mandarin Salad, Calico Beans or Green Beans, Cole Slaw, Rice, Fresh Fruit Bowl,
Breads and Assorted Desserts. 13.95 per person

Hors D’oeuvres
Casual and Cool
Roasted Turkey and/or Beef Tenderloin
Tender slices of turkey breast and beef terderloin served with fresh bakery breads, mayonnaise,
horseradish sauce and/or honey mustard. 7.95 per person - 8.95 for beef only.
Assorted Deli Tray
An assortment of all natural turkey, ham roast beef, cheeses and breads served with lettuce, tomato, onions and pickles. Enough for a generous half sandwich. 7.95
Assorted Wrap Tray
A variety of sandwiches presented in a new and interesting way. 7.95
Focaccia Caprese Sandwich
Fresh baked focaccia bread stuffed with fresh Mozzarella cheese, fresh basil leaves and tomato
slices. Topped with olive oil and a hint of garlic. Can also be made with ham or turkey. 7.50
Bulgogi
Thinly sliced tenderloin sautéed with toasted sesame seeds, soy sauce and ginger wrapped in
fresh lettuce leaves. Or served on baguette slices. 5.50
Finger Sandwiches
Assorted meat, cheese or veggie sandwiches offered on soft roll. 6.50
Antipasto Stuffed Baguette
A delightful change of pace with artichokes, feta cheese, salami, pepperoncini and more. Can be
made vegetarian by substituting portabella mushroom or fresh mozzarella. 6.50

Hors D’oeuvres
Great Expectations

Here is a selection of the commonly requested appetizers.
We are always working on new ideas and are open to yours.
Vegetables Crudités
A variety of fresh crisp vegetables with our homemade dill dressing. 2.50
Assorted Cheese with Crackers
A variety of cheese to please. 2.95
Gourmet Cheese Tray
An assortment of fine gourmet cheeses. 3.95
Salmon Bruschetta
Smoked salmon mixed with cream cheese. Topped with capers and scallions over a
toasted baguette. 3.50
Fresh Fruit Display
Seasonal fruit. Fresh cut. 3.50
Fresh Fruit Display with Cheese Cubes
Colorful and refreshing. 3.95
- Add our gourmet cheese selection for 4.95 per person.
Layered Taco Torte with Tortilla Chips
Refried beans avocado, sour cream salsa and more.
Small (serves 10-15 people) 29.95 | Medium (servers 15-25 people) 44.00
Large (serves 25-40 people) 59.00.
Roasted Garlic and Sun-dried Tomato Spread
A flavorful spread made with feta and cream cheese and served with crackers or pita chips. 2.50
Humus with Pita Bread
A Mediterranean delight. 2.50
Tortilla Pinwheels
Colorful and delicious in several delectable flavors such as mexican, chicken salad, veggie,
hummus, cheese-nut, and salmon. 2.95
Beef Tenderloin and Artichoke Puree on Toasts
Assorted meat, cheese or veggie sandwiches offered on soft roll. 3.95
Shrimp with Cocktail Sauce
Chilled fresh shrimp served with a fresh cocktail sauce. 4.50
Prosciutto with Melon
Thinly sliced prosciutto wrapped around a wedge of melon. 3.50
Prosciutto Wrapped Asparagus
Asparagus spears wrapped in thin slices of prosciutto. 3.95

Hors D’oeuvres
Hot Hors D’oeuvres
Grilled and Marinated Chicken Bits
Christopher’s specially marinated chicken grilled to perfection. 2.50
Cocktail or Italian Meatballs
Mildly spiced meatballs in a hearty sauce. Also available Swedish style, BBQ or Sweet & Sour. 2.95
Bacon Wrapped Shrimp
Fresh jumbo shrimp delicately seasoned and carefully wrapped in slices of smoked bacon. 3.95
Crostini
Thinly carved roasted beef tenderloin on sliced Italian baguette brushed with olive oil and garlic
mixture, topped with a dollop of horseradish sauce. 5.50
Maryland Style Mini Crab Cakes
Fresh shredded crab with seasoned bread crumbs seared to perfection. 4.50
Chicken Satay
Seasoned and grilled tender portions of chicken on a bamboo skewer. With choice of
Hawaiian, Asian or peanut Thai Sauces. 3.95
Beef Satay
Seasoned and grilled tender portions of beef or chicken on a bamboo skewer. With choice of
Hawaiian, Asian or peanut Thai Sauces. 5.50
Gourmet Stuffed Mushrooms
Premium stuffed mushrooms available in our vegetarian or seasoned sausage styles. 2.95
Raspberry Almond Fromage
Brie cheese in phyllo cup, drizzled with raspberry preserve and topped with almond slices. 2.95
Spanikopita
Spinach and Feta cheese wrapped with phyllo and baked to a golden brown. 2.95
Stuffed Dates
Bacon-wrapped, feta stuffed dates. 3.95
Twice Baked Mini Red Potatoes
Potato halves stuffed with a mixture of mashed potatoes complemented by rich spices and
topped with shredded cheese. 2.95
Spinach and Cheese Squares
Delicate, light and very tasty. 2.50
Chicken Wings
Free range when available. Try them crispy, BBQ, teriyaki, or hot and spicy.
Each one is delicious. 2.50
`

Entree

Dinner pricing is per person and includes breads and choice of sides.
Presented buffet style and requires a ten person minimum

Poultry

.
Greek Chicken
Chicken breast stuffed with feta and spinach, seasoned and sautéed to perfection. 13.50
Chicken Francese
Slices of tender chicken breast dipped in Christopher’s secret batter and sautéed to perfection.
A house specialty. 13.50
Tuscan Chicken
A medley of artichokes, onions, tomatoes and mushrooms. Sautéed in a garlic wine sauce with
tender strips of chicken breast. 12.95
Marinated and Grilled Chicken Breast
Christopher’s special marinade makes this a tasty delight. 11.50
Chicken Oscar
Grilled chicken drizzled with an Asiago bechemel sauce and topped with fresh crab and
asparagus. 13.95
Chicken Cordon Bleu
Chicken breast wrapped with ham and Swiss cheese covered with bechamel sauce. 12.95
Chicken Parmesan
A chicken breast rolled in seasoned bread crumbs. Perfectly grilled and topped with
provolone cheese and a delicious marinara. Suggested with a side of Linguini. 12.95
Chicken or Mushroom Alfredo
Bed of linguini smothered with a rich Alfredo sauce. With chicken or portabella mushrooms. 12.95
Roman Style Chicken with Roasted Red Peppers
Presented over rice, pasta or (gluten friendly) quinoa. 12.95
Harvest Chicken
Mouth watering chicken offered with rice and a dried fruit stuffing with pine nuts and choice of
sauce. 12.50
Cajun Rice with Chicken
A spicy rice blend with strips of tender chicken breast topped with cheddar
cheese and scallions. 11.95
Turkey Roulade
A generous slice of turkey wrapped around delicious stuffing and served with succulent gravy.
11.95
Roasted Turkey Breast Dinner
A delicious traditional meal of slow roasted white meat turkey steeped in its own natural juices.
12.95

Entrees
Beef and Pork
Asian Sesame Beef (Bulgogi)
Thinly sliced beef seasoned with sesame oil, ginger, garlic and soy sauce. Served with rice, pasta
or quinoa (Gluten friendly). 13.95
Beef Beaujolais
Tender slices of filet mignon marinated in a beautiful Beaujolais wine sauce and roasted
to perfection. 14.95
Roasted Tenderloin of Beef
Roasted filet mignon served with béarnaise sauce, au jus or horseradish cream sauce. 13.95
Harvest Pork Loin
Stuffed with a fruit dressing. Slow roasted in our ovens. 12.95
Roasted Pork Loin
Seasoned well and slow roasted. 12.50
Beef Stroganoff
Seasoned well and slow roasted, tasty cubes of beef in a rich sour cream sauce service with egg
noodles. 12.95
Cabbage Rolls
Freshly made cabbage rolls topped with choice of sauerkraut, marinara or both. Presented with
mashed potatoes and tossed salad with dressing plus rolls and butter. 11.50
Baked Ham
Slow baked cured ham, with lower sodium content, baked in a sauce of pineapple, ground cloves
and honey. 10.95

Pasta

All pasta dishes include fresh greens salad with salad dressings and a choice of bread.

Lasagna
Layers of delicious cheese delicately spiced and covered with our homemade marinara sauce.
Available with cheese, meat, or spinach. 11.50
Seaside Lasagna
Layers of seafood, pasta with mozzarella, ricotta and parmesan cheeses. Covered in a creamy
bechemel sauce. 13.95
Pasta Shell Carbonara
Sautéed mushrooms, ham, bacon and green peas tossed in a rich cream sauce laced with parmesan cheese. 10.95
Mostaccioli
Hollow ribbed noodles smothered in a rich home brewed Italian tomato sauce and topped with
parmesan cheese. Can be made with meat or served vegetarian. Great as an entrée or an
excellent side dish. 10.95
Pasta Alfredo
Linguini pasta smothered with a rich Alfredo sauce. With chicken or portabella mushrooms. 11.50

Entrees

Dinner pricing is per person and includes breads and choice of sides.
Presented buffet style and requires a ten person minimum

Vegetarian, Fish, Other Creations
Salmon Benedict
Baked organic Atlantic salmon topped with a creamy lemon-dill sauce, presented on a toasted
English muffin. 13.95
Jamaican Jerk Satay
Your choice of Jamaican jerk seasoned chicken or pork. 12.50
Siciliano Vegetable “no pasta” Lasagna
Delicious layers of eggplant, zucchini, squash, tomatoes, herbs and cheeses. 12.95
Fajita Feast
All the fixings and fun of creating your own chicken and/or beef fajitas. Make them vegetarian
with Sautéed veggies or portabella mushrooms. Includes spanish rice, mexican salad,
chips and salsa. 11.95 - 13.95
Poached Salmon
Generous portions of hand cut organic Atlantic salmon lightly poached to perfection with thinly
sliced shallots, lemon and splash of white wine. 13.95
Nut Crusted Salmon
Lightly grilled organic Atlantic salmon breaded with crushed pecans. 14.95
Portabella Mushroom Stroganoff
Tasty strips of portabella mushrooms in a sour cream sauce. Served with egg noodles, salad and
your choice of dressing. 12.50

Entree Sides
Mashed Potatoes

Corn

Herb Roasted Potatoes

Rice Pilaf

California Medley

Almondine Green Beens

Tarragon Green Beans

Baby Carrots

Pasta Salad

Tossed Greens Salad

Mashed Potatoes with Leeks and Shallots

Upgrade your salad to our signature Mediterranean salad or mandarin spinach
salad for only 2.50 per person more with any dinner.

Side Salads
Mediterranean Salad
Assorted veggies, cheeses and kalamata olives served on a bed of baby greens topped with a
balsamic vinaigrette dressing. 3.95
Mandarin Spinach Salad
A bed of baby spinach topped with mandarin oranges, assorted dried fruits, almonds, pecans and
fresh strawberries. Finished with a honey balsamic vinaigrette. 3.95
Caesar Salad
Fresh Torn Romaine, topped with freshly made Caesar dressing and large crispy croutons. 3.95
Spinach Salad with Hot Bacon Dressing
Tender fresh baby spinach, sliced eggs, purple onions and bacon bits. 3.50
Antipasto Display
A delicious assortment of fresh vegetables, Italian meats, cheeses and olives with
a red wine vinaigrette. 4.95
Tossed Greens Salad
A traditional salad with fresh mixed greens and romaine lettuce, trimmed with tomatoes,shredded
carrots, and cucumbers. Served with choice of dressing. 2.95
Fresh Fruit Bowl
A colorful and refreshing blend of seasonal fruits. 3.50
Italian Pasta Salad
Fresh penne pasta with black olives, roasted red peppers, tomatoes, yellow squash and zucchini
topped with parmesan Italian dressing. 2.95
Cole Slaw
Homemade, creamy and delicious. 2.50
Red Skin Dill Potato Salad
Skin-on mini red potatoes combined with a traditional dressing. 2.95

Soups

Chicken and Rice
Mushroom Bisque

Vegetarian Vegetable
Gazpacho

Summer Melon

Cream of Broccoli

Artichoke Bisque

Chili

Vegetarian Chili

Roasted Tomato Basil

Soups range from 2.95 - 3.50 per person. Additional soups available upon request.

Desserts
Homemade Carrot Cake Squares
Best in town! 2.95
Cookies and or Brownies
Scrumptious snacks just like grandma used to make. 2.50
Bumbleberry Fruit Tartlets
Tasty tartlet shells filled with mixed berries and a sweet crumb topping. 2.95
Cup O Chocolate
Mouse in a chocolate or white chocolate cup. Requires advance notice. 2.50
Cheesecake Cups
Cups of creamy New York style cheesecake with a perfect graham cracker crust. 2.95
Cheesecake Squares, Brownies and/or Cookies
A delicious assortment of our bakery’s finest (any combination). 2.50
Bite-Size Bar Cookies
Available in any of these varieties. Raspberry Vienna bars, Lemon bars, raspberry short breads,
pecan bars or chocolate walnut squares. (may require advance notice). 3.50
Crème Puffs
Bite size cream filled pate choux puffs. 3.50
Chocolate Covered Strawberries
Two to three per person when available. 2.95
Chocolate Dipped Cookies
Cookies dipped in chocolate. 2.50
White Chocolate Butter Bars
Butter bars with white chocolate. 3.50

Whole Desserts
Carrot Cake
Still the best in town! Serves 12 to 15 people. 19.95
Tiramisu
Pound cake soaked in fragrant coffee, topped with mousse and sprinkled with coca powder.
Serves 12 to 15 people. 34.95
Cheesecake
New York style, Vanilla, Chocolate Swirl or Raspberry Swirl. Serves 12 to 14 people. 29.95
Homemade Pies
Made from scratch! Available in Bumbleberry, Cherry, Summer Apple, Pecan and Chocolate
Peanut Butter. Other selections available with advance notice: Key Lime, Coconut Meringue and
Pumpkin. 11.95 each or $10.95 for five or more.

