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SPECIAL EVENTS MENU

AT MARNA'S CATERING WE REALIZE THAT EVERY EVENT AND MEETING HAVE
DIFFERENT NEEDS. WITH OUR VERSATILE MENU, ATTENTION TO DETAIL, AND
PASSION FOR FOOD, WE CAN CREATE A MENU TO MATCH YOUR UNIQUE NEEDS.

INCLUDED ITEMS: SINGLE-USE PLATES, NAPKINS, APPROPRIATE UTENSILS, AND
DISPOSABLE CHAFING DISHES FOR HOT ITEMS, IF NEEDED.

ALL ITEMS WILL BE DELIVERED IN DISPOSABLE FOIL AND PLASTIC TRAYS

THE PRICING IS FOR DELIVERY ONLY SERVICES, IF YOU WOULD LIKE YOUR
EVENT STAFFED ASK FOR MORE INFORMATION.

ADDITIONAL CHARGES MAY INCLUDE APPROPRIATE SALES TAX, AND DELIVERY.

WWW MARNASCATERING.COM




STARTERS

PORTIONS FOR 25 PEOPLE PER ORDER

Fresh Fruit Tray - $65 GF | V

e Cheese and Cracker Assortment Tray - §55 V
e« Meat, Cheese and Cracker Assortment Tray - $60

e Classic Hummus Served with Fresh Seasonal Vegetables and Pita Bread -
$45V

e Chicken Wings (Pick 2: Buffalo, BBQ, Jalapeno Ranch, Honey Sriracha Or
Lizano Lime) - $60 GF

¢ Mini Sandwiches on Dollar Buns with Assorted Lunch Meats. Served with
Mayo & Mustard Packets - $70

SALADS

PORTIONS FOR 25 PEOPLE PER ORDER

ADD PROTEINS: GRILLED CHICKEN $15 | SHRIMP $20 | STEAK $22

Marna’s House Salad: Spring Mix, Thinly Sliced Radishes, Cucumbers, Mandarin
Oranges, Thinly Sliced Red Onion, and Raspberry Vinaigrette - $55 GF | V

Garden Salad: Iceberg Lettuce topped with Tomatoes, Cucumber, Green Peppers,
Red Onions, and Croutons with a Roasted Red Pepper Vinaigrette - $50 V

Traditional Caesar Salad: Romaine, Parmesan Cheese, and Croutons with Homemade
Caesar Dressing - $45

Greek Salad: Iceberg Lettuce, Tomatoes, Cucumbers, Green Peppers, Red Onions,
Olives, Pepperoncini, and Feta Cheese with a Balsamic Dressing - $50 GF | V

Cobb Salad: Iceberg Lettuce, Turkey, Ham, Cheese, Bacon Bits, Blue Cheese, and
Tomatoes with Ranch - $60 GF

Antipasto Salad: Romaine Lettuce, Red Onions, Red Peppers, Artichoke Hearts,
Olives, Pepperoncini, Tomatoes, Salami, Pepperoni, Swiss Cheese, and Roasted Red
Pepper Vinaigrette. - $§60 GF. Make it a Pasta - additional $10

Classic Potato Salad - $45 GF | V

Classic Creamy Coleslaw - $40 GF | V

Costa Rican Cabbage Slaw: Cabbage, Tomatoes, Cilantro, and Onions with a Lime
Vinaigrette - $45 GF | V |

GF - GLUTEN-FREE | V- VEGETARIAN | - MOST POPULAR




BOX LUNCHES

$12 PER BOX
SERVED WITH CHOICE OF PRETZELS OR POTATO CHIPS, POTATO SALAD OR CABBAGE

SLAW, A COOKIE, A PICKLE, AND MAYO AND MUSTARD PACKETS INDIVIDUALLY PACKED IN
TO-GO BOXES.

Buffalo Ranch Wrap
Crispy Buffalo Chicken, Iceberg Lettuce, Tomatoes, Cheese, and Ranch

Chicken Caesar Wrap

Grilled Chicken, Romaine Lettuce, ParmesanCheese, Homemade Caesar
Dressing, and Croutons

Chifrijo Pork Wrap -

Rice, Black Beans, Pico de Gallo, Iceberg Lettuce, Cajun Pork, Pickle Trio,
and Lizano Sauce

Roasted Veggie Wrap - V

Asparagus, Zucchini, Red Onion, Mushrooms, Roma Tomatoes, Lettuce,
Onion Chipotle Jam, and Feta Cheese

Turkey Sandwich Club
Turkey, Bacon, Swiss Cheese, Lettuce, Red Onion, and Tomatoes

Roast Beef Sandwich
Sliced Roast Beef, Red Onion, Tomato, and Cheddar Cheese

Ham Sandwich
Ham, Swiss Cheese, Lettuce, Tomato, and Red Onion

Add on Soups - GF
Classic Chili | Chicken Wild Rice | Chicken Tortilla Soup | Tomato Basil
$3.50 Per Box | $60 Per Gallon
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LUNCH BUFFETS

OUR TEAM WILL ARRIVE EARLY TO SET UP THE BUFFET WITH DISPOSABLE CHAFING DISHES,
UTENSILS, SINGLE-USE PLATES, FLATWARE, PLASTIC LINENS, AND NAPKINS.

Costa Rican Buffet - $15
Rice, Black Beans, Shredded Chicken and Beef with Pepper Tomato Sauce, Costa Rican
Cabbage Slaw, Fried Sweet Plantain, and Homemade Cornbread Bites with Honey Butter

Breakfast Beginnings - $15
Scrambled Eggs with Chives, Breakfast Potatoes, Mini Pancakes, Mini Bagels, Apple Wood
Smoked Bacon, Sausage, Fresh Fruit, Butter, Cream Cheese, and Maple Syrup.

Afternoon BBQ - $14

100% Beef Patties, 100% Beef Hot Dogs, and Brats Served with Cheese, Buns, Ketchup,
Mustard, Relish, Onions, Sauerkraut, and Tortilla Chips. Choice of Second Side: Coleslaw or
Potato Salad and Brownies or Cookies

Taco Bar - $14

Yellow Rice, Refried Beans, Taco Meat, Diced Chicken, Veggie Fajitas, Shredded Lettuce,
Guacamole, Tomatillo Sauce, Sliced Homemade Pickled Jalapenos, Montreal Cheese, Sour
Cream, Fresh Salsa, Tabasco Sauce, Lime Wedges, Soft and Hard Flour Tortillas, Corn
Tortillas, and Tortilla Chips

Pasta Bar - $14
Penne Pasta, Diced Chicken, Italian Sausage, Tomatoes, Mushrooms, Asparagus, Marinara
Sauce, Alfredo Sauce, Caesar Salad, Breadsticks, and Parmesan Cheese

Fajitas - $15

Yellow Rice, Black Beans, Chicken Fajitas, Steak Fajitas, Sour cream, Salsa, Montreal
Cheese, Onions, Black Olives, Jalapenos, Guacamole, Diced Tomatoes, Soft Flour Tortillas,
Corn Tortillas, and Tortilla Chips

Mashed Potato Bar - $9
Yukon Gold Arugula Mashed Potatoes, Bacon Bits, Green Onions, Sour Cream, Creamy
Horseradish, Montreal Cheese, Diced Ham, Honey Whipped Butter, and Black Pepper

Burger Bar - $11
100% Beef Patties, Buns, Lettuce, Tomatoes, Onions, Ketchup, Mustard, Mayonnaise, Bacon,
Cheese, and Pickles

Salad Bar - $9

Spring Mix and Romaine, Onions, Bacon Bits, Black Olives, Shredded Carrots, Peas,
Croutons, Shredded Cheese, Cherry Tomatoes, Cucumbers, Ranch and Caesar dressings,
and Roasted Red Pepper Vinaigrette
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