
Contact us at:
442-22 CATER

Visit us online at:
WWW.CATERINGTHYME.NET

GMAIL:
CATERINGTHYMERC@GMAIL.COM

CATERING THYME MENUS Served Buffet Style
Each component of our buffet Menu is carefully crafted to ensure authenticity and prepared with bold flavors 
that embody the geographic location they come from. Your guests are sure to enjoy any item of your choosing.
These Menus are designed for minimum of 50 ppl and more.

WHAT’S INCLUDED
PROFESSIONAL WAIT STAFF    BEVERAGE STATION (Coffee, Water and Iced Tea)
FANCY DISPOSABLE PLATES    LINENS & NAPKINS (Upon Request) $
PRE-ROLLED PLASTIC CUTLERY    CHINA & FLATWARE (Upon Request) $
ASSORTED CAKES OR CHEESECAKES (Upon Request)  FULL BAR SERVICES (ASK FOR DETAILS)
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U GARLIC MASHED POTATOES
MAC AND CHEESE
POTATO SALAD
ROASTED RED SKIN POTATOES
RICE PILAF
GARLIC GREEN BEANS
FRESH VEGETABLE MEDLEY
BRUSSEL SPROUTS
CORN ON THE COB
GARDEN SALAD WITH DRESSINGS

ENTRÉE
CHOOSE 2

BRAISED SHORT RIBS
Braised bone in short ribs in port wine and served with demi glace

CLASSIC POT ROAST
Slow cooked chuck beef with veggies, served with au jus

BBQ CHICKEN
Grilled boneless thighs with BBQ sauce

ROASTED BONE IN CHICKEN THIGHS
Seasoned roasted chicken thighs

PORK TENDERLOIN
Roasted pork tenderloin served with honey garlic sauce

PRIME RIB
Roasted spice crusted prime rib served with au jus and cumin horseradish sauce

BBQ BEEF RIBS
Roasted beef ribs with BBQ sauce

SIDES
CHOOSE 3

A L L  A M E R I C A N

ASSORTED QUICHE
FRANK IN BLANKET
CHICKEN WINGS
FRIED MAC AND CHEESE BITES
FRIED PICKLES

HORS D’OEUVERS

Menu served with dinner rolls and butter
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CHICKEN PARMIGIANA
Breaded chicken breast with marinara and
topped with mozzarella cheese

EGGPLANT PARMIGIANA
Breaded eggplant with marinara and topped with
mozzarella cheese

CHICKEN MARSALA
Sautéed chicken with mushrooms and a creamy
marsala wine sauce

CHICKEN PICCATA
Sautéed chicken breast with a light lemon sauce
with capers

LEMON AND THYME CHICKEN
Citrus marinated chicken breast, grilled and
topped with lemon and thyme glaze

CHICKEN CACCIATORE
Braised chicken thighs in rich tomato sauce with
mushrooms, onions, olives and bell peppers

 

Ring shaped past stuffed with creamy ricotta,
romano, parmesan and asiago cheese,
tossed in creamy pesto sauce

CHEESE TORTELLINI WITH CREAMY PESTO

PENNE A LA CHECCA
Penne pasta tossed in olive oil, fresh roma
tomatoes, basil and garlic

Penne pasta tossed in a butter and creamy
parmesan sauce

PENNE ALFREDO

PENNE BOLOGNESE
Penne pasta tossed in a rich marinara sauce and
ground beef

PENNE WITH MEATBALLS
Penne pasta tossed in a rich marinara sauce
and meatballs

Stuffed ravioli with spinach and ricotta cheese,
tossed in a creamy pesto sauce

RICOTTA AND SPINACH RAVIOLI

T U S C A N

ENTRÉE
CHOOSE 2

ROASTED ITALIAN ZUCCHINI CAPRESE SKEWER
BRUSCHETTA
LEMON PARMESAN ARTICHOKES
MEATBALLS WITH RED SAUCE
STUFFED PORTOBELLO MUSHROOMS

GLAZED BABY CARROTS
ROASTED BROCCOLINI
ROASTED RED GARLIC POTATOES
CAESAR SALAD
GARDEN SALAD

SIDES
CHOOSE 3 HORS D’OEUVERS

ITALIAN GREEN BEANS WITH PARMESAN
CHEESE AND BREAD CRUMB
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ENTRÉE
CHOOSE 2

FAJITA VEGGIES
ELOTES
REFRIED BEANS
PINTO BEANS
BLACK BEANS
MEXICAN RICE
CILANTRO LIME RICE
GARDEN SALAD
MEXICAN CHOPPED SALAD

SIDES
CHOOSE 3

CHEESE OR MEAT ENCHILADAS
CHICKEN JALAPEÑO EMPANADA
BEEF AND POTATO EMPANADA
BEEF OR CHICKEN TAQUITOS
CHICKEN SOUTHWEST ROLLS
QUESO DIP WITH CHIPS
CHILE RELLENO
SHRIMP CEVICHE
FRESH GUACAMOLE

HORS D’OEUVERS

TEQUILA LIME CHICKEN
Tequila and lime marinated, grilled chicken with
a creamy cilantro sauce

Tender pieces of pork, simmered in a tomatillo
and chili broth

CHILE VERDE

CHILE COLORADO
Tender pieced of beef, simmered in a red
chili sauce

BIRRIA
Beef or Goat stew, served with consommé

Fire roasted chicken with onions, tomatoes
and bell peppers, served with tortillas

CHICKEN FAJITAS

 

Fire roasted beef with onions, tomatoes and
bell peppers, served with tortillas

STEAK FAJITAS

Jumbo shrimp, tossed in red sauce, garlic,
onions and bell peppers, served with tortillas

POZOLE (red or green)
Pork or chicken

CAMARONES RANCHEROS
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BASMATI RICE

ROASTED VEGGIE MEDLEY
BRUSSEL SPROUTS

GREEK LEMON POTATOES

COUSCOUS

GARDEN SALAD

GREEK SALAD

CHICKPEA SALAD

FATTOUSH SALAD

ENTRÉE
CHOOSE 2

SIDES
CHOOSE 3

M E D I T E R R A N E A N

CAPRESE SKEWER

HORS D’OEUVERS

BRAISED LAMB SHANK
Braised bone in lamb, served with demi glace

LAMB CHOPS
Grilled lamb chops, served with chimichurri sauce

MOROCCAN CHICKEN TAGINE
Braised chicken thighs with spices, garlic, onions, and lemons

HERB CRUSTED SALMON
Panko crusted baked salmon, served with lemon cream sauce

LEMON THYME GREEK CHICKEN
Oven roasted lemon and thyme chicken, server with roasted lemon wedges


