The following are sample menus.
Top Dog Catering will be happy to help tailor a menu to suit your needs.

BREAKFAST SELECTIONS

All Breakfast Selections Come with:

Chilled Breakfast Rolls,
Orange or Grapefruit Donuts
Juice Assorted Danish
Tomato or V-8 Juice Pastries
(Choice of One) Marmalade, Butter

Jams & Jellies
Freshly Brewed Coffee
(Regular and Decaffeinated Tea)

Eggs Benedict Omelette
Two Poached Eggs and Canadian A selection of Spanish,
Style Bacon Served on Western or Smoked Ham
Toasted English Muffins And Cheddar Cheese
Topped with Hollandaise Hash Browns
Hash Browns (Maximum Fifty People)

(Maximum Fifty People)

Freshly Made Grilled Ham Steak
Scrambled Eggs ~and Eggs
Served with Crisp Bacon or Grilled Ham, Scrambled Eggs

Breakfast Sausage Hash Browns

Hash Browns

Breakfast Steak and Eggs

Broiled Petite New York Steak
Scrambled Eggs and Hash Browns




The following are sample menus.
Top Dog Catering will be happy to help tailor a menu to suit your needs.

BUFFET BREAKFAST

(Minimum Twenty-Five Persons)

Continental Buffet

Assorted Seasonal Juices
Assorted Danish and Breakfast Pastries
Country Fresh Butter
Selected Jams
Coffee/Tea/Milk
Seasonal Fresh Fruit may be additional charge.
(Minimum Twenty — Five Persons)

Sunrise Breakfast Buffet

Chilled Tomato Juice and Orange Juice
Sliced Melon (In Season)
Fresh Ranch Scrambled Eggs, Country Style
With
Smoked Bacon, Link Sausages
Hash Brown Potatoes
Assortment of Dry Cereals with Half and Half
Breakfast Rolls, Assorted Danish, Donuts
Jellies and Butter
Coffee/Tea/Milk

Hearty Breakfast Buffet

Chilled Tomato Juice and Orange Juice
Sliced Melon (In Season)

Fresh Ranch Scrambled Eggs Country Style
Sugar — Cured Ham, Bacon, and Link Sausages
Hash Brown Potatoes
French Toast
Assortment of Dry Cereals with Half and Half
Breakfast Rolls, Assorted Danish, Donuts
Jellies and Butter
Coffee/Tea/Milk



The following are sample menus.
Top Dog Catering will be happy to help tailor a menu to suit your needs.

BUFFET BRUNCH

(Minimum of Fifty People)

Menu #1

Orange, Cranberry and Tomato Juices
Seasonal Sliced Fresh Fruits and Berries
Served with Sour Cream Fruit Dip
Assorted Breakfast Pastries
Miniature Croissants, Bagels, Danish
And Sweet Breads
With Cream Cheese, Whipped Butter and
Assorted Jellies
Deep Dish Spinach Quiche and
Traditional Quiche Lorraine
Herb Oven - Roasted Red Potatoes
Coffee/Decaf/Tea

(Additional Charge for House Champagne)

Menu #2

Orange, Cranberry and Tomato Juices
Seasonal Sliced Fresh Fruits and Berries
Served with Sour Cream Fruit Dip
Assorted Breakfast Pastries
Miniature Croissants, Bagels, Danish
And Sweet Breads
With Cream Cheese, Whipped Butter
And Assorted Jellies
Omelet Station
Fresh Omelets Prepared to Order
With a Variety of Cheese, Vegetable
And Meat Fillings
Served with Salsas and Sour Cream on the Side
Sliced Whole, Baked Glazed Ham
Herb Oven-Roasted Red Potatoes
Coffee/Decaf/Tea

(Additional Charge for House Champagne)



The following are sample menus.
Top Dog Catering will be happy to help tailor a menu to suit your needs.

MENU #3

(Minimum of Fifty People)
Orange, Cranberry and Tomato Juices

Seasonal Sliced Fresh Fruits and Berries
Served with Sour Cream Fruit Dip

Assorted Croissants, Bagels, Danish and
Sweet Breads
With Cream Cheese, Whipped Butter
And Assorted Jellies

Smoked Salmon and Smoked White Fish
With Silvered Purple Onion and Capers

Deviled Eggs
Topped with Caviar

Omelet Station
Fresh Omelets Prepared to Order
For Your Guests
With a Variety of Cheese, Vegetables and
Meat Fillings
Served with Salsas and Sour Cream on the Side

Petit Filet Mignon
With Bernaise Sauce

Herb Oven-Roasted Red Potatoes
Assorted Miniature French Pastry Desserts

Coffee & Tea Service

(Additional Charge for House Champagne)



The following are sample menus.
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LIGHT LUNCHEONS

-------- APPETIZERS--------
(Choice of One)

Chilled V-8 Juice
With Celery Stick

Deli Plate
Chilled Slices of
Roast Beef, Ham and Turkey
Slices of Assorted Cheeses
Assortment of Rolls and Breads
Served with Big Dog’s Red Potato
Salad

Chicken Caesar Salad
Crisp Romaine Lettuce
Tossed in Our House Caesar
Dressing and Topped with Grilled
Chicken Breast Red Onion Rings
and Toasted Croutons

Top Dog’s Salad
Garden Fresh Shredded Iceberg,

Diced Cajun Chicken, Sweet Corn,

Jack and Cheddar Cheese, Diced
Tomatoes, Cilantro and Tortilla
Strips Tossed in our Chipotle
Lime Dressing

Homemade
Soup du Jour

Marinated Flank
Steak Salad

Romaine and Petit
Salad Greens Tossed with
Feta Cheese and
Raspberry Vinaigrette
Topped with Kalamata Olives and
Deep Fried Purple Onions

Chinese Chicken Salad

Sliced Marinated Chicken Breast
Grilled and Served on
Mixed Greens, Peanuts, Fried Rice
Noodles, Mandarin Oranges and
Snow Peas
Tossed with Oriental Peanut
Dressing

Turkey Croissant

Sandwich
Sliced Rotisserie Breast of Turkey
Piled High on a Flaky Croissant
with Leaf Lettuce, Sliced Tomato
and Honey Dijon Mayonnaise
Served with Seasonal Fresh Fruit

Select Choice of Dessert From Those
Listed Under Hot Luncheons



The following are sample menus.
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HOT LUNCHEONS

-------- APPETIZERS--------
(Choice of One)

Chilled V-8 Juice
With a Celery Stick

House Garden Salad
With Choice of Dressing

Herbed Breast of
Chicken

Broiled Boneless Chicken Breast
Topped with Butter
Served with Wild Rice Pilaf

Top Dog’s Pasta
Fresh Spinach, Broccoli and
Garlic Sautéed in Olive Oil with
Mostaccioli Pasta and
Topped with Marinara Sauce

Additional charge for
Grilled Chicken Breast

English Cut
Prime Rib of Beef

Served with Creamy Horseradish

Homemade Soup du
Jour

Tossed Caesar Salad

Orange Roughy

Florentine
Broiled Orange Roughy
Served Over a Bed of Sautéed
Fresh Spinach and Topped With
Hollandaise Sauce

Oriental Stir — Fry
Your choice of Chicken or Beef
Stir-fried with Snow Peas, Water

Chestnuts, Oriental Cabbage,
Broccoli, Carrots and Celery in a
Ginger Soy Sauce
Served over Steamed Rice

Additional Charge for Shrimp

Open Face New York
Steak Sandwich

Served on a Toasted Garlic Roll
with Sautéed Mushrooms
And Onions
Choice of French Fries or Potato
Salad



The following are sample menus.
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Classic Lunch Combo Italian Stuffed Shells
Quartered Herb Roasted Chicken Large Shells Stuffed with
And Ricotta Cheese, Topped with
Roasted Barbecue Marinara Sauce and
Baby Back Ribs Mozzarella Cheese

With Red Potato Salad

(Choice of One)

Gourmet Brownie Carrot Cake
With Pecan & Fudge Topping Topped with Cream Cheese Icing
Apple Pie Bread Pudding
Served Warm Out of the Oven With Lemon Curd
Raspberry Sorbet

Served with Shortcake Cookie



The following are sample menus.
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BUFFET LUNCHEONS

Cold Meat Deli Buffet

Luncheon

Mixed Garden Green Salad
With Choice of Dressing
Cole Slaw, Red Potato Salad and
Fresh Fruit Salad
Assorted Fresh Vegetables and
Relishes
Platter of Sliced Roast Beef,
Smoked Baked Ham and Turkey
Breast
Slices of Assorted Cheeses
Sliced Tomatoes and Lettuce
Freshly Baked Breads and Deli
Rolls with Dijon Mustard and
Mayonnaise
Assorted Finger Desserts
Coffee and Iced Tea

All American Buffet

Luncheon
Mixed Garden Green Salad
With Choice of Dressings
Freshly Prepared Cole Slaw
Red Potato Salad
Herb Roasted Quartered Chicken
Slow Cooked Barbecued Baby
Back Ribs with our Tangy
Barbecue Sauce
Sautéed Fresh Vegetable Medley
Dinner Rolls with Butter
Apple Pie and Carrot Cake
Coffee and Iced Tea

Mexican Buffet

Luncheon
Mixed Garden Green Salad
With Choice of Dressings
Mexican Style Corn Tortilla Chips
With Spicy Salsa
Chicken Enchiladas
Pinto Bean Casserole with
Cheddar Cheese, Black Olives
And Scallions
Fajita Bar
Warm Flour Tortillas Served with
Seasoned Beef & Chicken Strips
Sour Cream, Diced Tomatoes,
Cheddar Cheese, Lettuce,
Guacamole, Picante Sauce and
Sautéed Peppers and Onions
Apple Turnovers
Coffee and Iced Tea

Oriental Buffet

Luncheon
Chinese Egg Rolls
Steamed Pot Stickers
Tempura Lemon Chicken
Stir - Fried Spicy Flank Steak
Vegetable Fried Rice
Fried Won Tons
Mandarin Orange Sorbet
Fortune Cookies
Coffee and Iced Tea



The following are sample menus.
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DINNER SELECTIONS

-------- APPETIZERS-------
(Choice of One)
House Salad Tossed Spinach Salad
Mixed Garden Greens with Warm Sweet & Sour Bacon
Shredded Cheese, Cherry Dressing, Chopped Egg and
Tomatoes, Croutons and Deep Fried Purple Onion Rings
Choice of Dressing
Petite Salad Greens Tossed Caesar Salad
Artichoke Hearts and Parmesan Cheese Dressing and
Cherry Tomatoes Homemade Seasoned Croutons
With Choice of Dressing
Seasoned Cocktail Hearts of Romaine
Jumbo Shrimp Bay Shrimp and

Cocktail Sauce - Lime Wedge Louie Dressing

Half Cantaloupe Soup du Jour

With Lemon Wedge
(In Season)

All Entrees Served with Appropriate Rice, Potato or
Pasta and Fresh Seasonal Vegetable du Jour

Breast of Chicken Piccata
Served with a White Wine Lemon Caper Sauce

Chicken Angelo
Sautéed Boneless Breast of Chicken
With Mushrooms and Artichoke
Hearts in Herb Butter
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Breast of Chicken Forestiere

Twin Medallions of Chicken with
Wild Mushroom Demi-Glace

Herb Roasted Chicken
One - Half Slowly Roasted Chicken with
Fresh Herbs, Spices, Garlic and Lemon

----- Veal*Pork*Beef-----

Medallions of Veal Marsala

Lightly Sautéed with a Marsala
And Mushroom Sauce

Stuffed Tenderloin of Pork

Savory Dressing with Dried Apricots
Topped with Apple Jack Sauce

Top Dog’s Baby Back Ribs
(Full Rack)
Slow Cooked to Perfection with Barbecue Sauce

Broiled Blue Ribbon Filet Mignon

Sautéed Oyster Mushrooms or Bernaise Sauce

New York Strip Steak
Center Cut Strip Steak with Herb Butter

Prime Rib of Beef Au Jus

With Creamy Horseradish Sauce



The following are sample menus.
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Beef Brochette

Skewered Pieces of Marinated Beef with
Garden Fresh Vegetables on Skewers

Seafood Grille

Blue Lump Crab Cake with Corn Relish
Fresh Grilled Salmon and
Three Jumbo Garlic Shrimp
(Market Price)

Grilled Filet of Fresh Salmon

Prepared with a Fresh Dill and Lemon Sauce
(Market Price)

Lasagna

A Generous Portion of Italian Style
Or Vegetable Lasagna

Ravioli Al Forno
Pockets of Fresh Pasta Filled with Minced Veal and
Topped with a Delicate Creamed Tomato Sauce

Shrimp Scampi
Jumbo Prawns Sautéed Scampi Style
Served over a Bed of Herbed Fettuccini

Surf and Turf

Petit Filet Mignon and Jumbo Prawns, Scampi Style
(Market Price)
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----- Dinner Selections Continued----

Oktoberfest Sampler Platter

A Delectable Duo of Bratwurst
Klements Smoked and Johnsonville Beer
Served with Grilled Chicken Breast

Chicken and Rib Combination
Slowly Herb, Roasted Quartered Chicken
And
Baby Back Ribs
With Tangy Barbecue Sauce

Medallions Duet

Beef Tenderloin and Pork Medallions
Topped with Bordelaise and Green Peppercorn Sauces

----- DESSERTS-----
(Choice of One)
Homemade Strawberry Cappuccino Mousse
Shortcake Cake
Filled with Fresh Berries and Chocolate Coffee Mousse with
Topped with Freshly Whipped Freshly Whipped Cream
Cream
White Chocolate Baked Alaska
Tartufo Topped with Brandied Cherries
Jubilee!

White Chocolate Ice Cream
Covered with White Chocolate

At .
op Fresh Fruit Tartletts

Cheesecake Filled with Vanilla Cream
Topped with Sliced Strawberries



The following are sample menus.
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Mudd Pie Berry and Orange
Jamoca Almond Fudge Ice Cream Sorbet
in a Oreo Cookie Crust Topped
with Hot Fudge, Nuts and
Whipped Cream
(Maximum 50 People)

Served in a White Chocolate
Dessert Cup with Fresh Seasonal
Berries

Tiramisu

Lady Fingers Dipped in Espresso and
Liquor and Layered with
Chocolate Shavings and

Sweet Cream Cheese Accented with

Chocolate Shavings

Oreo Cheesecake
Served with Chocolate Sauce

Turtle Cheesecake
Served with Fresh Whipped Cream

Coffee/Decaf/Iced Tea

All Dinners Served with Fresh Baked Rolls and Butter



The following are sample menus.
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BUFFET DINNER

(Choice of five items, additional selections
will be added to base price.)

TOSSED CAESAR SALAD TOSSED SPINACH SALAD
SLICED MELON IN SEASON ANTIPASTO TRAY
TOMATO, CUCUMBER & DILL COLE SLAW OR POTATO SALAD
MARINATED ARTICHOKE SALAD WALDORF SALAD

MIXED GARDEN GREEN SALAD WITH CHOICE OF DRESSINGS
ASSORTED FRESH VEGETABLES AND RELISHES
SLICED FRESH FRUITS IN SEASON
SEAFOOD SALAD (ADDITIONAL)

CASCADE OF BAY SHRIMP ON ICE (ADDITIONAL)

(Choice of three items, additional
selections will be added to the base price.)

Seafood Newburg Breast of Chicken Chicken Angelo
With Sherry and Piccata Mushrooms and
Sliced Mushrooms In a White Wine Artichoke Hearts

Lemon Caper Sauce In Herb Butter
Braised Beef Short Ribs Tilapia Vera Cruz
Served with a Served with a
Rich Red Wine Sauce Spicy Tomato Sauce
Stuffed Pork Loin Jumbo Ravioli
Savory Dressing with Dried Filled with Ricotta Cheese
Apricots, Apple Jack Sauce Topped with Pomodori Sauce
Beef Stroganoff Teriyaki Beef Tips
With Mushrooms In Tenderloin Tips with
Sour Cream Sauce Peppers and Onions
Vegetables

Appropriate Vegetable, Potatoes, Rice or Pasta



The following are sample menus.
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----- ADDITIONAL HOT ENTREES-----
(To be served at an additional cost to Base
Price as indicated - Per Person.)

Roast Prime Rib of Beef Au Jus
Whole Baked Honey - Cured Ham
Sautéed Shrimp Scampi

(Choice of Two Items)

Fruit Topped Cheesecake
Hot Apple Pie
Fresh Fruit Salad
Homemade Carrot Cake
Hot Peach Cobbler
German Chocolate Cake
Pecan Pie

Coffee/Decaf/Iced Tea



The following are sample menus.
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THEME BUFFET DINNERS

(Minimum of 50 People)
----- APPETIZERS-----

Mixed Garden Green Salad
Served with Choice of Dressing

Assorted Fresh Vegetables and Relishes
Served with Ranch Dip

Additional Salads
(Choice of Two)

MACARONI SALAD TANGY COLE SLAW POTATO SALAD
TOMATO, CUCUMBER & DILL TOP DOG’S PASTA SALAD
CUCUMBER & ONION SALAD FRESH FRUIT SALAD

----- HOT ENTREES-----*
Grilled Hamburgers & Quartered Barbecued Chicken
Hot Dog’s Grilled with Our Special
Served with Appropriate Tangy Barbecue Sauce

Condiments

Ranch House Baked Bean Casserole
Corn on the Cob

(Choice of Two Items)

Fresh Strawberry Shortcake with Whipped Cream
Hot Peach Cobbler - Pecan Pie
Homemade Carrot Cake - Fresh Melon In Season
Apple Pie - Homemade Pound Cake

Lemonade and Iced Tea

*Barbecued Ribs or Charcoal Grilled New York Steaks
May Be Added for Additional Price Per Person



The following are sample menus.
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THEME BUFFET DINNERS

(Minimum of 50 People)

----- APPETIZERS-----
Mixed Garden Green Salad
Served with Choice of Dressings

Antipasto Salad
An Array of Marinated and Fresh Antipasto
To Include:

Broccoli, Mushrooms, Italian Roma Tomatoes,
Black and Green Olives, Artichoke Hearts
Cherry Peppers, Pepperoncini, Green Beans, Red and
Green Peppers, Pepperoni, Mortadella, Provolone,
Hard Salami and Sardines

----- PASTA BAR-----
(Select Two Pasta Items and Two Sauces)
LINGUINE TORTELLINI MARINARA WHITE CLAM
SPAGHETTI FETTUCINI RED CLAM PESTO
ROTELLI RIGATONI BOLOGNAISE ALFREDO
----- HOT ENTREES----
(Choice of Three, additional items will be added to base price)

Italian Sausage Chicken Marsala
Sweet or Hot Italian Sausages Medallions of Chicken with
With Peppers and Onions and A Rich Marsala Wine Sauce

Marinara Sauce And Mushrooms

Baked Homemade Lasagna Fettuccini Alfredo

Made with Meat or With Chicken and Fresh Broccoli

Vegetarian Filling
Eggplant Parmesan
Sautéed Slices of Eggplant with A Light
Tomato Sauce and Mozzarella Cheese

Amaretto Cheesecake — Cannoli - Fresh Fruit Salad

Coffee/Decaf/Iced Tea
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THEME BUFFET DINNERS

----- Western Barbecue Buffet-----

----- APPETIZERS AND SALADS-----

Mixed Garden Green Salad Red Potato Salad
Shredded Cheese, Cherry Tomato, Cucumber & Dill Salad
Tomatoes, Croutons and Assorted Vegetables & Relishes

Choice of Dressing

Ranch House Baked Bean Casserole
Corn on the Cob
Texas Chili
Corn Bread & Biscuits with
Whipped Honey Butter

----- ENTREES-----
(Two selections included, additional items will be added to base price)
Barbecued Beef Baby Back Pork Ribs
Tender Slices of Beef Roast Slow Roasted with Tangy
Marinated in Barbecue Sauce Barbecue Sauce
Herb Roasted Chicken Barbecued Turkey
Quartered Chicken Topped with Fresh Whole Turkey Breast
Our Tangy Barbecue Sauce Seasoned and Marinated with

Barbecue Sauce on the Side

New York Strip Steak
80z. Select Choice Strip Steak Broiled to Perfection
Served with Herb Butter, Steak Sauce and Baked Potato

(Choice of Two Items)
Pecan Pie — Peach Shortcake
Ice Cream - Apple Pie

Strawberry Rhubarb Pie - Fresh Seasonal Melon

Coffee/Decaf/lIced Tea
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THEME BUFFET DINNERS

(Minimum of 50 People)
----- APPETIZERS-----

Relish Bowl
To Include:
Cherry Peppers, Jalapeno Peppers, Carrots
Celery, Radishes, Pepperoncini with Black and Green Olives
Served with Ranch Dip

Mixed Garden Green Salad
Served with Salad Bar Condiments
And Choice of Dressing

POTATO SALAD JICAMA COLE SLAW
MEXICAN STYLE CORN TORTILLA CHIPS
GUACAMOLE HOMEMADE SALSA DIP

SPICY BARBECUED RIBS
CRISPY FRIED CHICKEN
CHICKEN ENCHILADAS
BEEF AND CHICKEN TACOS*
REFRIED PINTO BEAN CASSEROLE
SPICY MEXICAN RICE PILAF

(Choice of Two Items)

Hot Peach Cobbler — Strawberry Shortcake
Deep Dish Apple Pie — Pecan Ice Cream - Carrot Cake
Mexican Caramel Flan
Coffee/Decaf/Iced Tea

*May Substitute with Beef and Chicken Fajitas
for additional price per person
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HORS D’ OEUVRES SUGGESTIONS

Deviled Eggs with Chopped Chives

Stuffed Celery with Bleu Cheese

Salami Cornets with Cheddar Cheese

Bruschetta
Garlic Round Topped with Sundried Tomato,
Basil Relish and Buffalo Mozzarella Cheese

Smoked Salmon on Miniature Bagels
With Cream Cheese and Capers

Buffalo Chicken Wings
Spiced to Order with Ranch Dip

Sliced Brats, Steamed in Beer
Mustards and Horseradish

Miniature Meatballs
Barbecue, Teriyaki or Swedish

Oriental Spring Rolls
Served with Sweet & Sour and Chinese Mustard

Chicken Drumettes
Breaded and Deep - Fried
Served with Ranch Dip
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Chicken Fingers
Ranch or Bleu Cheese Dip

Chicken Yakatori Skewers
Beef Teriyaki Brochettes

Jalitos, Jalapeno Poppers
Stuffed with Cream Cheese

Spanakopita
Phyllo Triangles Filled with
Sautéed Spinach and Feta Cheese

Miniature Wild Mushroom Quiche

Potato Skins
Served with Sour Cream and Salsa

Jumbo Mushroom Caps
With Brie Cheese and Sautéed Pecans

Baby Back Pork Ribs
With Spicy Barbecue Sauce

Mini “California Style” Pizzas

Deep - Fried Calamari
Served with Remoulade Sauce

Jumbo Scallops Wrapped in Bacon
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HORS D’ OEUVRES SUGGESTIONS

----- Carved to Order-----

Whole Roasted Turkey Breast Whole Honey Cured
With Miniature Rolls and Baked Ham
Cranberry Spread With Miniature Rolls

And Condiments

Delicatessen
Corned Beef and Pastrami
Assorted Mustards
Rye and Pumpernickel Rolls

Roast Top Round of Beef Herb Roasted
Miniature Rolls and Condiments Loin of Pork
Roast Prime Rib of Beef Steamship Round of Beef
French Rolls and Condiments Miniature Rolls and Condiments

*Uniformed Chef Required For Above Selections. There is a charge per
Chef required.
(Four Hour Minimum)

Cold Jumbo Shrimp Peel and Eat Shrimp
Presented on Ice Cocktail Sauce
Cocktail Sauce and Horseradish

Snow Crab Claws Mushroom Caps
Presented on Ice with Stuffed with
Remoulade Sauce Deviled Crabmeat

Creole Crabcakes
Panfried and Served with
Chipotle - Lime Sauce
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HORS D’ OEUVRES SUGGESTIONS

----- Additional Suggestions-----

Imported and Domestic Cheese
French Brie, Port Salut, Dutch
Gouda, Swiss, Bel Pease,
Monterey Jack, Black Wax
Cheddar, Dill Havarti
Garnished with Fresh Fruit
Served with Assorted Crackers
Small (Serves 25)
Medium (Serves 50)

Large (Serves 100)

Fresh Vegetable Crudite
Assorted Fresh Vegetables and
Relishes Served with
Ranch or Curry Crab Dips
Small (Serves 25)
Medium (Serves 50)
Large (Serves 100)

Seasonal Fresh Fruit
Sliced Fresh Fruit, Berries and
Melon in Season
With Fruit Dip
Small (Serves 25)
Medium (Serves 50)

Large $175.00 (Serves 100)
Antipasto Salad Board
Green and Black Olives, Green
And Red Peppers, Cherry
Tomatoes, Marinated Green
Beans, Broccoli Florets,
Mortadella, Salami, Provolone And
Pepperoni
Fresh Sliced Italian Bread

Assorted Finger Sandwiches
Prepared on Miniature Croissants
Chicken Salad, Ham and Swiss
And Turkey with Provolone

Dry Snacks
Potato Chips, Mixed Nuts,
Seasoned Tortilla Chips and
Pretzels with Snack Dip and Salsa
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HORS D’ OEUVRES SUGGESTIONS

Prepared at the Buffet

Pasta Station
A Selection of Two Pastas and Two Sauces

Pasta
Mostaccoli, Tortellini or Bowtie

Sauce
Marinara, Alfredo or Bolognese

Taco & Nacho Bar
Make Your Own With Corn Tortillas
Seasoned Tortilla Chips
Seasoned Beef and Chicken
Refried Beans
Shredded Lettuce, Diced Tomatoes, Jalapenos,
Guacamole, Salsa, Sour Cream,
Chili Con Queso, Cheddar Cheese and Black Olives

Oriental Stir — Fry Station
Your Selection Stir-Fried
Crisp Chinese Vegetables and
Ginger Soy Sauce
Pricing varies with chicken, beef, or shrimp

*Uniformed Chef Required For Above Selections. There is a price per Chef
(Four Hour Minimum)
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	BREAKFAST  SELECTIONS
	
	
	
	
	Eggs Benedict
	Two Poached Eggs and Canadian Style Bacon Served on
	Toasted English Muffins
	Freshly Made Scrambled Eggs

	Served with Crisp Bacon or
	Omelette



	Grilled Ham Steak and Eggs
	
	Grilled Ham, Scrambled Eggs


	Breakfast Steak and Eggs
	
	Broiled Petite New York Steak
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	Continental Buffet
	
	Assorted Seasonal Juices


	Sunrise Breakfast Buffet
	
	Chilled Tomato Juice and Orange Juice
	Coffee/Tea/Milk
	Chilled Tomato Juice and Orange Juice
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	Menu #1
	
	Orange, Cranberry and Tomato Juices
	Orange, Cranberry and Tomato Juices
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	MENU #3
	
	
	
	
	
	
	Orange, Cranberry and Tomato Juices
	Omelet Station
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	LIGHT LUNCHEONS
	
	
	
	
	Chilled V-8 Juice
	
	With Celery Stick
	Chilled Slices of
	Romaine and Petit
	Salad Greens Tossed with
	Crisp Romaine Lettuce
	Sliced Marinated Chicken Breast
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	HOT LUNCHEONS
	
	
	
	
	
	
	With a Celery Stick
	With Choice of Dressing
	Broiled Boneless Chicken Breast
	Topped with Butter
	Served with Wild Rice Pilaf
	Top Dog’s Pasta
	Fresh Spinach, Broccoli and
	Garlic Sautéed in Olive Oil with
	Mostaccioli Pasta and
	Topped with Marinara Sauce
	Additional charge for
	Grilled Chicken Breast
	Served with Creamy Horseradish
	Broiled Orange Roughy
	Your choice of Chicken or Beef
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	Served with Shortcake Cookie
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	BUFFET LUNCHEONS
	
	
	
	
	
	
	Mixed Garden Green Salad
	Mixed Garden Green Salad
	Mixed Garden Green Salad
	Chinese Egg Rolls
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	DINNER SELECTIONS
	
	
	
	
	
	
	Mixed Garden Greens with
	Artichoke Hearts and
	With Lemon Wedge
	Warm Sweet & Sour Bacon
	Parmesan Cheese Dressing and
	Bay Shrimp and
	All Entrees Served with Appropriate Rice, Potato or
	Served with a White Wine Lemon Caper Sauce
	Sautéed Boneless Breast of Chicken
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	Twin Medallions of Chicken with
	One – Half Slowly Roasted Chicken with
	Lightly Sautéed with a Marsala
	Savory Dressing with Dried Apricots
	Topped with Apple Jack Sauce
	Sautéed Oyster Mushrooms or Bernaise Sauce
	Center Cut Strip Steak with Herb Butter
	With Creamy Horseradish Sauce
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	Skewered Pieces of Marinated Beef with
	Blue Lump Crab Cake with Corn Relish
	Prepared with a Fresh Dill and Lemon Sauce
	A Generous Portion of Italian Style
	Pockets of Fresh Pasta Filled with Minced Veal and
	Jumbo Prawns Sautéed Scampi Style
	Petit Filet Mignon and Jumbo Prawns, Scampi Style
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	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	
	
	
	
	
	
	Slowly Herb, Roasted Quartered Chicken
	Filled with Fresh Berries and
	White Chocolate Ice Cream


	Cheesecake
	
	Topped with Sliced Strawberries
	Chocolate Coffee Mousse with
	Topped with Brandied Cherries
	Filled with Vanilla Cream







	The following are sample menus.
	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	
	
	
	
	
	
	Lady Fingers Dipped in Espresso and
	Served with Chocolate Sauce
	Served with Fresh Whipped Cream
	Coffee/Decaf/Iced Tea
	All Dinners Served with Fresh Baked Rolls and Butter







	The following are sample menus.
	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	BUFFET DINNER
	
	
	
	
	
	
	
	Seafood Newburg

	With Sherry and
	In a White Wine
	Chicken Angelo
	Braised Beef Short Ribs
	Tilapia Vera Cruz

	Served with a
	Savory Dressing with Dried
	Apricots, Apple Jack Sauce
	Beef Stroganoff

	With Mushrooms In
	Jumbo Ravioli

	Filled with Ricotta Cheese
	Topped with Pomodori Sauce
	Teriyaki Beef Tips

	Tenderloin Tips with
	Vegetables

	Appropriate Vegetable, Potatoes, Rice or Pasta







	The following are sample menus.
	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	
	
	
	
	
	
	
	Roast Prime Rib of Beef Au Jus
	Fruit Topped Cheesecake








	The following are sample menus.
	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	THEME BUFFET DINNERS
	
	
	
	
	
	
	
	Mixed Garden Green Salad

	Served with Choice of Dressing
	Assorted Fresh Vegetables and Relishes

	Served with Ranch Dip
	Additional Salads
	Grilled Hamburgers &
	Quartered Barbecued Chicken

	Grilled with Our Special
	Ranch House Baked Bean Casserole








	The following are sample menus.
	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	THEME BUFFET DINNERS
	
	
	
	
	
	
	
	Mixed Garden Green Salad

	Served with Choice of Dressings
	Antipasto Salad

	An Array of Marinated and Fresh Antipasto
	LINGUINE
	Italian Sausage
	Baked Homemade Lasagna

	Made with Meat or
	Chicken Marsala

	Medallions of Chicken with
	Fettuccini Alfredo

	With Chicken and Fresh Broccoli
	Eggplant Parmesan

	Sautéed Slices of Eggplant with A Light







	The following are sample menus.
	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	THEME BUFFET DINNERS
	
	
	
	
	
	
	Red Potato Salad
	Barbecued Beef
	Herb Roasted Chicken

	Quartered Chicken Topped with
	Baby Back Pork Ribs

	Slow Roasted with Tangy
	Barbecued Turkey
	New York Strip Steak

	Served with Herb Butter, Steak Sauce and Baked Potato







	The following are sample menus.
	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	THEME BUFFET DINNERS
	
	
	
	
	
	
	
	Relish Bowl
	Mixed Garden Green Salad

	Served with Salad Bar Condiments







	The following are sample menus.
	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	HORS D’ OEUVRES SUGGESTIONS
	
	
	
	
	
	
	
	Deviled Eggs with Chopped Chives
	Stuffed Celery with Bleu Cheese
	Salami Cornets with Cheddar Cheese
	Bruschetta
	Smoked Salmon on Miniature Bagels

	With Cream Cheese and Capers
	Buffalo Chicken Wings

	Spiced to Order with Ranch Dip
	Sliced Brats, Steamed in Beer

	Mustards and Horseradish
	Miniature Meatballs

	Barbecue, Teriyaki or Swedish
	Oriental Spring Rolls

	Served with Sweet & Sour and Chinese Mustard
	Chicken Drumettes

	Breaded and Deep – Fried
	Served with Ranch Dip







	The following are sample menus.
	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	
	
	
	
	
	
	
	Chicken Fingers

	Ranch or Bleu Cheese Dip
	Chicken Yakatori Skewers
	Beef Teriyaki Brochettes
	Jalitos, Jalapeno Poppers

	Stuffed with Cream Cheese
	Spanakopita

	Phyllo Triangles Filled with
	Miniature Wild Mushroom Quiche
	Potato Skins

	Served with Sour Cream and Salsa
	Jumbo Mushroom Caps

	With Brie Cheese and Sautéed Pecans
	Baby Back Pork Ribs

	With Spicy Barbecue Sauce
	Deep – Fried Calamari

	Served with Remoulade Sauce
	Jumbo Scallops Wrapped in Bacon








	The following are sample menus.
	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	HORS D’ OEUVRES SUGGESTIONS
	
	
	
	
	
	
	
	Whole Honey Cured
	Delicatessen

	Corned Beef and Pastrami
	Roast Top Round of Beef

	Miniature Rolls and Condiments
	Roast Prime Rib of Beef

	French Rolls and Condiments
	Herb Roasted
	Steamship Round of Beef

	Miniature Rolls and Condiments
	Cold Jumbo Shrimp

	Presented on Ice
	Snow Crab Claws

	Presented on Ice with
	Peel and Eat Shrimp

	Cocktail Sauce
	Mushroom Caps

	Stuffed with
	Deviled Crabmeat
	Creole Crabcakes

	Panfried and Served with







	The following are sample menus.
	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	HORS D’ OEUVRES SUGGESTIONS
	
	
	
	
	
	
	
	Imported and Domestic Cheese
	Fresh Vegetable Crudite
	Seasonal Fresh Fruit
	Antipasto Salad Board
	Assorted Finger Sandwiches

	Prepared on Miniature Croissants
	Dry Snacks








	The following are sample menus.
	Top Dog Catering will be happy to help tailor a menu to suit your needs.
	HORS D’ OEUVRES SUGGESTIONS
	
	
	
	
	
	
	Prepared at the Buffet
	Pasta Station

	A Selection of Two Pastas and Two Sauces
	Pasta

	Mostaccoli, Tortellini or Bowtie
	Sauce

	Marinara, Alfredo or Bolognese
	Taco & Nacho Bar

	Make Your Own With Corn Tortillas
	Oriental Stir – Fry Station

	Your Selection Stir-Fried








