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where we don't jusl cater for you; we cater 1o you!

Michael’s Gourmet Catering, Inc. is a full-service, family-owned catering company serving Northwest Ohio
and Southeast Michigan since 1980. Our mission is to provide the highest quality possible combined
with outstanding service.

Our team consists of highly-skilled, trained professionals who are eager to meet and exceed your precise
expectations. We will assist you in every facet of preparation for your special occasion.

As your Event Planner, we know the success of your event lies in the tiniest of details! We will guide
you through every phase of planning, making sure your event is one that will be long remembered. We will not
only assist in planning the menu, but furnishing specialty linens and chair covers, china, tents, tables, and chairs
as well.

As your Caterer, we will assist you in planning your menu. Using only the finest and freshest
ingredients, your chosen menu will be created right here in our truly “made-from-scratch” kitchens, pantry, and
bakery. We pride ourselves in putting forth every effort to meet your unique needs and budget.

As your Waitstaff, we will serve your Guests with smiles, professionalism, and efficiency. Many of our
Hostesses and Servers have been with us for years. They are knowledgeable, eager, and ready to help!

Michael’s Gourmet Catering, Inc. is capable of serving all types of events. Weddings are our specialty!

Corporate events i.e. hors d'oeuvre receptions, all-day seminars, fund-raisers and barbecues are part of our
daily routine! Whether a private or corporate event, we will help you with all phases of the planning.

*For those needing a more modest menu, our boxed lunches, breakfasts, hot and deli luncheons
may be viewed in our “Package Menus.”




Mesu Options

All our Packages include Standard Table Linens, China, Stainless Flatware,
Standard Coffee Station, Water Goblets, Water Carafes, Rolls & Butter

Package A Package B

Roast Sirloin Bordelaise Glazed Ham
Herb-Roasted Chicken Boneless Chicken Paprikas
Potato Casserole Paprikas Dumplings

Buttered Corn Green Beans Amandine

Package C Package D

Beef Tips Homemade Lasagna
Stuffed Chicken Supreme Chicken Marsala
Homemade Buttered Noodles Mashed Potatoes
Glazed Carrots Vegetable Medley

Hers D'atwwnes Special

Add-on our 3-Piece Special for Only

[ncludes He Following:
Garden Vegetables with Homemade Dill Dip

Festive Breads & Cheese Twists with Homemade Spinach Dip
Assorted Cheese Platter with Cracker Display




Salad Options

Our Most Popular Options are as Follows:

lassic Tossed Salad

A Garden Salad Base Topped with Shredded Colby Cheese, Cucumber, Tomato,
Crumbled Bacon & Homemade Croutons.
Served with Alternating Homemade Ranch & French Dressings.
*This pairs well with Package A

gdly% Salsid

A Spinach & Romaine Based Topped with Bean Sprouts, Hard-Boiled Egg,
Crumbled Bacon & Sliced Mushrooms. Served with Homemade French Dressing.
*This pairs well with Package B

Septemben Salad

A Field Greens Lettuce Blend Topped with Smoked Gouda Cheese, Candied Pecans,
Dried Cherries & Crumbled Bacon. Served with Homemade Raspberry Vinaigrette.
*This pairs well with Package C

A Garden Salad Base Topped with Romano Cheese, Pepperoncini Peppers,
Red Onion, Tomatoes, Black Olives & Homemade Croutons.

Served with our Homemade Romano Vinaigrette.
*This pairs well with Package D




Speciutiy Cakes & Tortes

Pecan Fudge Torte, Chocolate Decadence, Carrot, Red Velvet Cake,

German Chocolate Cake, Fudge Cake, Italian Cream Cake, Lemon Raspberry Torte,
Classic White Cake, Truffle or Raspberry Truffle Torte & Angel Food Cake

*Carrot, Red Velvet, Fudge, Italian Cream, Classic White, Truffle, Raspberry Truffle &
Angel Food Cakes are all available in Wedding Cake Form

Deluge Misi Dastrics

Mini Eclairs, Fruit Tarts, Mini Carrot Cakes, Mini Fudge Cakes,
Lemon Bars, Hungarian Pastries, Peanut Butter Brownies, New York Brownies,
Pecan Diamonds & Chocolate Almond Bark

Clecsecate Flavors

New York Cherry, Bailey’s Marble, Candy-Topped, Chocolate Ganache,
Raspberry Chambord, Chicago Strawberry, Blueberry & Buckeye

Die Flavers

Banana Cream, Chocolate Cream, Coconut Cream
Key Lime, Peanut Butter, Lemon Meringue, Pecan, Apple & Cherry

All Prices are Subject to Change (Revised 1/22)
A Non-Refundable $500 Deposit is Required to Secure your Event on our Calendar

Payments Made via Credit Card are Subject to a 3% Processing Fee




