
events@garnishcatering.com
812-333-0999

Minimum 25% service charge fee will be added to all menus/items

**25 people minimum per event***



Crudites 
Small (15) $40, Medium (30) $90, Large (50) $160

Charcuterie Board 
Small (15) $95, Medium (30) $185, Large (50) $310

Domestic Cheese Board
 Small (15) $80, Medium (30) $175, Large (50) $280

Mini Cheeseballs 
$2.75/person

Southwestern Dips 
$3.50/person
Pinwheels

$3.75/person
Tomato Basil Bruschetta

$3.25/person
Goat Cheese & Honey Crostini

$3.25/person
Antipasto Skewers

$1.50/person
Shrimp Bowl

$4/person

BBQ Meatballs
$3.50/person

Boneless Chicken Wings
$4/person

Chicken Skewers
$4/person

Bacon Wrapped Dates w/ Chorizo
$3.75/person

Coconut Shrimp
$8/person

Mini Empanadas
$4.25/person

Mini Egg Rolls
$3.25/person
Spanakopita
$4.50/person

Spinach Artichoke Dip
$5/person

Fried Cheese Ravioli
$4/person

HORS D’OEUVRES
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Cold

Hot

Minimum 25% service charge fee will be added to all menus/items



Breakfast Buffet Includes:
Assorted Pastries

Regular & Decaf Coffee
Choice of 3 Entrees below

$20.50/person

Biscuits & Sausage Gravy
Biscuits & Mushroom Gravy (Vg) 

Crispy Bacon Strips
Egg Casserole

French Toast Casserole (V)
Hashbrown Casserole (V)
Oven Browned Potatoes

Sausage Patties
Scrambled Eggs (V)

Waffles
Pancakes

Assorted Pastries
$4/person

Assorted Muffins
$2.75/person

Assorted Turnovers
$3/person

Bagels & Cream Cheese
$2.25/person

Fresh Fruit Bowl
$4/person

Hard Boiled Eggs
$1.25/person

Vanilla Yogurt & Granola
$2.50/person

BREAKFAST
 events@garnishcatering.com | 812.333.0999

Entrees

A-La-Carte Items

V - indicates vegitarian
Vg - indicates vegan

Minimum 25% service charge fee will be added to all menus/items



SANDWICHES
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Sandwich Buffet Includes:
Turkey, Chicken Salad, choice

of Ham or Roast Beef
Cheese Tray

Condiments & Vegetables
Assorted Breads

Individual Bagged Chips 
Lemonade & Water

Choice of Three Sides below
$18.50/person

Sides

Bacon Ranch Pasta Salad
Broccoli Salad

Cole Slaw
Garden Salad

Italian Pasta Salad
Potato Salad

Fresh Fruit Bowl
Assorted Cookies

Brownies

Boxed Lunches include:
Choice of One sandwich below

Individual Bagged Chips
Fresh Fruit Cup

Cookie
$16.00/person

Caprese Wrap
Chicken Caesar Wrap

Chicken Salad
Ham & Cheddar
Hummus Wrap

Roasted Turkey & Provolone

Add on
Hummus Spread

$2.50/person
Avocado Spread

$2.50/person

Sandwiches

Minimum 25% service charge fee will be added to all menus/items



LUNCH/DINNER BUFFET
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Includes:
Garden Salad
Rolls & Butter

Lemonade & Water
Choice of

One Entree
Two Sides

$22/person

Includes: Disposable Plates, Silverware, & Cups - Premium (add per person) $3     $4        $8      

Includes:
Garden Salad
Rolls & Butter

Lemonade & Water
Choice of

Two Entrees
Two Sides

$27/person

Includes:
Garden Salad
Rolls & Butter

Lemonade & Water
Choice of

Three Entrees
Two Sides

$32/person

Entrees

One Entree Two Entree Three Entree

Beef Brisket
Beef Tenderloin Medallions
Cajun Chicken & Pasta
Baked Chicken
Chickpea Curry (V)
Creamy Polenta (V)
Cube Steak
Baked Ham
Mushroom Ravioli (V)
Pasta Primavera (V)

Sides

 (V) indicates Vegetarian

*Add bacon to chef’s potatoes add $1.50/person

Pot Roast
Stuffed Portabella Mushrooms (V)
Prime Rib
Roast Sirloin
Roasted Pork Loin
Baked Salmon
Sirloin Steak
Stuffed Chicken
Stuffed Red Peppers (V)
Tilapia

Amaretto Glazed Carrots
Bacon Ranch Pasta Salad
Baked Beans
Baked Potato
Broccoli Salad
Chef’s Loaded Potatoes*
Cole Slaw

Country Style Green Beans
Creamy Mac & Cheese
Fresh Fruit Bowl
Garden Salad
Herb Mashed Potatoes
Potato Salad
Potatoes Au Gratin

Rosemary Roasted Potatoes
Sauteed Corn
Roasted Squash
Steamed Broccoli
Vegetable Gratin
Roasted Vegetables
Wild Rice Blend

Minimum 25% service charge fee will be added to all menus/items
**Add third side to any menu for additional  $4/person



PLATED MEALS
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Enjoy a seated dining experience while we serve you & your guests

Includes:
Garden Salad or Caesar Salad

Fresh Rolls & Butter
Lemonade & Water

Choice of:
One Entree
Two Sides

One Dessert

Entrees

8 oz Filet Mignon -$45/person
8 oz Sirloin Steak - $35/person
9 oz Filet of Beef Medallion - $40/person
Chicken w/Choice of Sauce- $25/person

      (Sun Dried Tomato Cream Sauce, Garlic Cream Sauce)
Creamy Polenta w/Mushroom Ragu - $22/person
Mahi-Mahi w/Roasted Corn & Tomato Salsa - $28/person
Maple Bourbon Glazed Salmon - $28/person
Roast Pork Loin w/Choice of Sauce - $22/person

      (Apple Glaze, Dijon Cream Sauce, or Garlic Herb Sauce)
Shrimp & Grits -$26/person
Spinach & Artichoke Stuffed Chicken Breast - $25/person

Desserts

Amaretto Glazed Carrots
Bacon Ranch Pasta Salad
Baked Beans
Baked Potato
Broccoli Salad
Chef’s Loaded Potatoes*
Cole Slaw
Country Style Green Beans
Creamy Mac & Cheese
Fresh Fruit Bowl
Garden Salad
Herb Mashed Potatoes
Potato Salad
Potatoes Au Gratin
Rosemary Roasted Potatoes
Sauteed Corn
Roasted Squash
Steamed Broccoli
Vegetable Gratin
Roasted Vegetables
Wild Rice Blend

Cheesecake
Chocolate Layer Cake
Cream Pies
Dessert Assortment
Elegant Sweet Assortment
Flourless Chocolate Cake
Fresh Fruit Tray w/Carmel Dip
Fruit Crisp
Fruit Pie
Lemon-Raspberry Cake
Swiss Carrot Cake

*Add bacon to chef’s potatoes add $1.50/person
Plated Events are subject to a 30% service charge fee

Sides



CHILDREN’S MENU
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Children 10 & Under - 10 children minimum
$10/child

Includes:
Bottle of Water

Chicken Poppers
Chocolate Chip Cookie

Choice of:
Creamy Mac & Cheese

Fresh Fruit Cup

SNACKS
Assorted Cookie Tray

$1.50/person
Brownies
$2/persom

Fresh Fruit Bowl
$4/person

Individually Bagged Chex Mix
$1.25/person

Individually Bagged Trail Mix
$1.50/person

Minimum 25% service charge fee will be added to all menus/items



DRINKS
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(1 gallons serves (10) 12 oz cups)

DESSERTS

2% Milk
$10/gallon

Assorted Cans of Soda
$1.50/each

Assorted Hot Tea
$12/gallon

Bottled Water
$1.75/each

Hot Chocolate
$20/gallon
Iced Tea

$12/gallon

Lemonade
$9/gallon

Orange Juice
$15/gallon

Regular & Decaf Coffee
$16/gallon

Water
$5/gallon

Bottled Orange Juice
$2.25/each

Bottle Apple Juice
$2.25/each

Assorted Cheesecake (serves 28) - $33
      (Vanilla, Raspberry Swirl, Chocolate Chip
       Vanilla Chocolate Layer)

Chocolate Layer Cake (serves 14) - $55
Sugar Cream Pie - $1.25/person
Coconut Cream Pie - $1.50/person
Dessert Assortment (serves 12) - $35

      (Cookies, Brownies, Bar Cookies)
Flourless Chocolate Cake (serves 14) - $45

Elegant Sweet Assortments (serves 12) - $50
      (Cheesecake Bites, Macarons, Petit Fours)

Fresh Fruit Tray w/Carmel Dip - $4.50/per person
Fruit Crisp - $2.50/per person

      (Peach, Apple, Cherry)
Fruit Pie (serves 8) - $19

      (Peach, Apple, Cherry)
Lemon Raspberry Cake (serves 14) - $60
Swiss Carrot Cake (serves 14) - $50

Minimum 25% service charge fee will be added to all menus/items



BBQ BUFFET
 events@garnishcatering.com | 812.333.0999

Includes: Disposable Plates, Silverware, & Cups

Brown Sugar Baked Ham

Grilled BBQ Chicken

Marinated Grilled Chicken

Sides

*Add bacon to chef’s potatoes add $1.50/person

Amaretto Glazed Carrots

Bacon Ranch Pasta Salad

Baked Beans

Baked Potato

Broccoli Salad

Chef’s Loaded Potatoes*

Cole Slaw

Country Style Green Beans

Creamy Mac & Cheese

Fresh Fruit Bowl

Garden Salad

Herb Mashed Potatoes

Potato Salad

Potatoes Au Gratin

Rosemary Roasted Potatoes

Sauteed Corn

Roasted Squash

Steamed Broccoli

Vegetable Gratin

Roasted Vegetables

Wild Rice Blend

Includes:
Country Biscuits w/Apple Butter

& Whipped Honey Butter
Iced Tea & Water

Choice of:
Two Proteins

Two Sides
$27/person

BBQ Pulled Chicken

Pulled Pork

Ribs

Entrees

Minimum 25% service charge fee will be added to all menus/items



ITALIAN BUFFET
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Includes: Disposable Plates, Silverware, & Cups

Salads

Garden Salad

Caesar Salad

Breads

Includes:
Italian Style Green Beans

Lemonade & Water
Penne Pasta
Choice of:
One Salad

One Protein
One Bread
One Sauce
$27/person

Garlic Bread

Breadsticks

Sauces

Marinara

Alfredo

Proteins

Chicken Parmesan

Italian Meatballs

Taco Bar

Includes:
Garden Salad

Taco Seasoned Beef
Taco Seasoned Shredded Chicken

Spanish Rice
Salsa & Tortilla Chips
Warm Flour Tortillas
Shredded Cheese

Lettuce
Tomato

Sour Cream
Lemonade & Water

Choice of:
Black Beans
Pinto Beans
$27/person

Includes: Disposable Plates, Silverware, & Cups

Add on
Guacamole
$2.25/person

Add on
Queso

$2.25/person

Minimum 25% service charge fee will be added to all menus/items



MAC & CHEESE BUFFET
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Includes: Disposable Plates, Silverware, & Cups

Mac & Cheese

Bacon Mac & Cheese

Cajun Mac & Cheese w/Andouille Sausage

Proteins

Includes:
Breadcrumbs

Chives
Shredded Cheese

Choice of:
Two Mac & Cheeses

One Protein
Two Sauces
$27/person

Creamy Mac & Cheese

Ham Mac & Cheese

Diced Chicken Pulled Beef Pulled Pork

Sauces

Buffalo BBQ Ranch

Minimum 25% service charge fee will be added to all menus/items



ON THE GRILL BUFFET
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Includes: Disposable Plates, Silverware, & Cups  -  Premium (Add per person) $2      $3.50

Proteins

DELUXE ON THE GRILL BUFFET

Includes:
12 oz Ribeye

Marinated Chicken
Lemonade & Water

Choice of:
Dinner Rolls

or
Country Biscuits

Two Sides**
$38/per person

Includes: Disposable Plates, Silverware, & Cups

Includes:
Buns

Condiments
Relish Tray

Cheese Tray
Lemonade & Water

Choice of:
Two Proteins
Two Sides**
$21/person

1/2 lb Hamburger
Hotdogs 

Large Bratwurst Marinated Chicken
Veggie Burger

Sides

Amaretto Glazed Carrots
Bacon Ranch Pasta Salad
Baked Beans
Baked Potato
Broccoli Salad
Chef’s Loaded Potatoes*
Cole Slaw
Country Style Green Beans
Creamy Mac & Cheese
Fresh Fruit Bowl
Garden Salad

Herb Mashed Potatoes
Potato Salad
Potatoes Au Gratin
Rosemary Roasted Potatoes
Sauteed Corn
Roasted Squash
Steamed Broccoli
Vegetable Gratin
Roasted Vegetables
Wild Rice Blend

Sides

**Sides to be choosen for either buffet

Minimum 25% service charge fee will be added to all menus/items


