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CATERING
by

We offer a variety of affordable options to help you plan any event,
party or office meeting. The attached menus are designed as

guidelines for choices and pricing. We specialize in catering events
for 15 – 100 guests. We are always happy to help design and tailor a

menu specific to your needs and budget.

A final count of attendees is due 5 days prior to your event. Your
final bill will be based on that number.

Prices include paper products, flat ware, utensils and heated chafers
(when applicable).

An additional charge may apply for table linens, if requested.

We look forward look forward to working with you and thank you
for considering our services for your event!

Call…
Maureen Brainard

Owner, WhatchaGotCookin?
585.377.7770

or email
mom@whatchagotcookin.com

We To Cater To You!



Version 03/2011

CATERING SERVICES

BREAKFAST TIME!
(Designed for parties of 15 or more)

The Classic Continental
Assorted Chilled Juices & Bottled Water

Variety of Breakfast Pastries
Butter, Preserves, Cream Cheese

Coffee, Decaf Coffee, Tea
6.95 pp

The Continental Plus
Assorted Chilled Juices & Bottled Water

Fresh Seasonal Fruit Bowl
Variety of Breakfast Pastries

Butter, Preserves, Cream Cheese
Coffee, Decaf Coffee, Tea

8.95 pp

The Hot & Hearty
Assorted Chilled Juices & Bottled Water

Steel Cut Irish Oatmeal
w/ Brown Sugar & Preserves

-or-
Warm Breakfast Wraps

(Egg, Bacon, Sausage, Cheese & Veggie Varieties)

Variety of Breakfast Pastries
Fresh Seasonal Fruit Bowl
Coffee, Decaf Coffee, Tea

11.95 pp

Breakfast By Design
Create your own specialty breakfast!

We are happy to provide additional choices or a special combination of
the above options. Ask us for details and pricing!
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LET’S DO LUNCH!
(Designed for parties of 15 or more)

Sandwich Trays
All Include Assorted Kettle Chips & Condiments on the Side

Deli Sandwich Tray w/ Kettle Chips 6.50 pp
w/ your choice of 3 deli meats & cheeses

Hot Sandwich Tray w/ Kettle Chips 7.95 pp
w/ your choice of 3 Hot ‘n Hearty sandwiches

Our Famous Fried Bologna w/ Grilled Onions, Spicy Mustard & Provolone Cheese on Ciabatta Bread
Philly Steak Shaved Steak w/ Sautéed Peppers, Onions & Choice of Cheese on a Hoagie Roll

French Dip Shaved Steak w/ a side of au jus on a Hoagie Roll

Wrap Tray w/Kettle Chips 7.95 pp
w/ your choice of 3 deli meats & cheeses –or- our Salad Wraps

“THE WORKS” Tray w/Deli Sandwiches 9.95 pp w/Wraps 10.95 pp
Choice of Deli Sandwiches or Wraps w/ Kettle Chips,
Large Garden or Caesar Salad Bowl & Dessert Tray

SALADS BY THE BOWL
(Serves 10-15 as a side dish)

Choice of Cobb Salad, Georgia Peanut Salad,
Chicken Caesar Salad, Buffalo Chicken Salad 3.00 pp

Tossed Garden Salad or Caesar Salad 1.95 pp

Cobb Salad w/ Fresh Greens, Baked Skinless Chicken Breast, Avocado, Bacon, Tomato, Hard Boiled Egg & Crumbly
Bleu Cheese w/ Choice of Dressing

Georgia Peanut Salad w/ Baked Skinless Chicken Breast, Honey Roasted Peanuts, Tomato & Red Grapes over Fresh

Greens w/ Garlic Croutons in a Creamy Homemade Peanut Dressing

Chicken Caesar Salad w/ Crisp Romaine, Baked Skinless Chicken Breast, Parmesan Cheese, Garlic Croutons, tossed in

a Creamy Caesar Dressing

Buffalo Chicken Salad w/ Marinated Baked Skinless Chicken Breast, Tomato, Onion, Bacon, Crumbly Bleu Cheese

over Fresh Greens w/ Choice of Dressing

Tossed Garden Salad w/ Fresh Greens, Red Onion, Carrots, Tomato and Garlic Croutons w/ Choice of Dressing

Caesar Salad w/ Crisp Romaine, Parmesan Cheese, Garlic Croutons, tossed in a Creamy Caesar Dressing

Your Dressing Choices: Fat Free Italian, Creamy Bleu Cheese, Balsamic Vinaigrette, Ranch,

1000 Island, Honey Mustard or House (Fat Free Raspberry Vinaigrette)

Beverages – Bottles 1.50 2-Liter Bottles 2.50
We offer Pepsi Products & Bottled Water
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AT THE DINING ROOM TABLE

THE HOT BUFFET
All Hot Buffet entrees are prepared for 15 or more guests

Additional Side Dishes 1.50 pp extra
(Quoted Prices Subject to Change Based on Market Conditions)

CHICKEN + ONE SIDE 8.50 pp
County Fair BBQ Chicken The Famous Cornell White BBQ Recipe!

Chicken Parmesan Served w/ Spaghetti & Topped w/ Mozzarella & Marinara

Chicken French Lightly Battered in a Lemon Sherry Wine Sauce

Chicken ‘n Biscuits A Creamy White Meat Chicken Stew over Homemade Buttermilk Biscuits

BEEF + ONE SIDE 8.50 pp
Our Almost Famous Bacon-Wrapped Meatloaf
BBQ Beef Brisket Slow Smoked & Fork Tender!

Shepherd’s Pie A Traditional Irish Dish of Seasoned Ground Beef Topped w/ Smashed Potatoes

PORK + ONE SIDE 8.95 pp
St. Louis Style Pork Ribs (Dry Rubbed or w/ BBQ Sauce)

Slow Smoked BBQ Pulled Pork (w/ Twist Rolls for Sandwiches)

Roast Pork Loin (w/Apple Cider Mustard Sauce)

VEGETARIAN + ONE SIDE________________ 8.50 pp
Classic Eggplant Parmesan Made Fresh & Topped w/ Mozzarella

Veggie & Cheese Lasagna (Meat & Cheese Lasagna also available)

Mom’s Macaroni & Cheese THE BEST! (available with or without bacon)

ON THE SIDE
Wild Rice Pilaf Smashed Potatoes w/ Gravy
Seasonal Veggies BBQ Baked Beans
Creamy Cole Slaw Mom’s Mac ‘n Cheese (add 1.50 pp)
Garden Salad Caesar Salad
Macaroni or Potato Salad Roasted or Salt Potatoes

Add Something Special? Designed to Serve 15
Fresh Veggie Tray w/ Dip 37.50
Homemade Soups 37.50
Joe’s Chili’s (Texas Style or White Bean) 45.00
Seasonal Fresh Fruit Bowl 52.50
Homemade Corn Bread or Dinner Rolls 7.50
Homemade Cookie or Brownie Tray 18.75

Beverages – We Serve Pepsi Cola Products
By the Bottle 1.50 By the Liter 3.00
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Hot & Cold Hors D’oeuvres
(Priced per person – per person price based on 3 pieces or one serving of each)

Vegetable & Cheese Trays w/ Dips, Fresh Fruit Garnish & Crackers

2.50 pp
Warm Artichoke/Spinach/Cheese Dip with Baguette Rounds

1.50 pp
Iced Gulf Shrimp w/ Spicy & Mild Cocktail Sauces

3.00 pp
Cajun Turkey –or- Roast Beef & Cheese Pinwheels

1.50 pp
Spanakopita

1.25 pp
Assorted Miniature Quiche

1.50 pp
Stuffed Herb Cheese & Sausage Mushrooms

1.75 pp
Pineapple & Red Pepper Chicken Skewers w/ Plum Sauce

1.75 pp
Scallops Wrapped in Bacon

3.00 pp

More Hot & Cold Hors D’oeuvres
(Priced per person – per person price based on 3 pieces or one serving of each)

-A Bit More Casual-
BBQ Pulled Pork Sliders

3.00 pp
Southern Fried Chicken Wings w/ Honey Mustard Dip

3.00 pp
Mini Potato Pancakes w/ Applesauce & Sour Cream

1.75 pp
Mini Macaroni & Cheese

1.50 pp
Layered Mexican Dip w/ Tortilla Chips

1.50 pp

We would be happy to quote prices on additional hors d’oeuvres
choices…Just let us know what you’re looking for!
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HAVING A SPECIAL EVENT?
WE CAN CATER IT!!!

Ask about our catering services for …

Our “No Bugs” Office Picnic

Kid’s Birthday Parties

Bridal & Baby Showers

Clambakes

Holiday Parties

Tailgate Parties

Graduation Parties

Office Events

Birthday & Anniversary Parties

Retirement Parties

THE FINE PRINT
Policy on Cancellation – A 25% deposit is due when the event order is finalized.

The deposit is non-refundable if event is cancelled
3 business days or less prior to event date.
Final balance due on or before day of event

For all functions, applicable New York State sales tax and a 10% Service Charge
for delivery and set up will be applied to the quoted prices.

An 18% Service Charge will apply for delivery, set-up and server.
If requested, Grill Cook services extra.

We accept cash, corporate checks and all major credit cards.


