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Breakfast Edition 



 

Catering for Every Occasion with Affordable, 

Personal, and Fresh Products and Ideas  

Katie’s Catering offers the highest quality food, exceptional customer service, and reasonably priced 

menus.  Our menu packet provides menus as suggestions for your consideration.  We will work with 

you to customize any menu to meet your preferences and budget requirements.  Wedding packages 

contain perks that only come with weddings. Dinner meals and lunch meals contain perks that only 

come with their package.  Additions can be made to any package at cost.      

In addition to our outstanding food offerings, we can offer and assist to you a full line of rental needs 

for your event including linens, China, bars, and bartending, and decorations.  Let us make your event 

worry free so you can enjoy yourself and be a great host!      

It is our mission to be recognized as a leading distinctive caterer delivering fresh, 

homemade, quality meals.     

Displaying all our food to bring the most satisfaction to the host and their guests.    

Offered to our customers at the most reasonable, affordable price; For a healthier, refreshing, filling, 

and totally satisfying meal. That is the peace of mind you will get every time!     

   

How We Do It   
It’s never easy picking the meal for your event, but when you order with us, we take all the hassle and worry 

away by providing a great meal with a beautiful presentation, and don’t forget affordable! We have Themed 

Menus, Single Entree Meals, Double Entree Meals, and Custom Menus for those special occasions! All our 

events are buffet style unless you want a different service.    

Drop Off Service is a $25 delivery fee, and we would bring your meal hot and ready to eat in aluminum pans 

with plastic serving utensils. We can provide the disposable dinnerware at cost for those items.   

Single Entree Basic Menu Items are $15.5 per person.  It comes with 1 side, salad, bread, and a dessert 

option or a small assortment to meet your headcount.   

Double Entree Basic Menu Items are $17.5 per person.  Everyone will be able to take both entrees.  It 

comes with 2 sides, salad, bread, and a dessert option or a small assortment to meet your headcount.   

Specialty Menus are also available such like our Fajitas, Taco Bars, Italian Menu, Italian Bar, and themed 

Menus to order. Pricing for those varies but start out super budget friendly!    

Premium Menu Items (they have an * by them) are at additional cost.  To pair them with a basic menu 

item you would add an additional $5 per person.  For example…Brisket is $16.5pp and to add the Garlic 

Herbed Chicken would make it $21.50pp. Everyone would take both meats.  If you have a plated meal and are 

going on an RSVP response by menu item, we will price each item to what the headcount is for that item.     



Three Entrée Meals are also available if you want to have a third item. We can either charge the extra 

pricing and all of your guests would be able to take all of the menu with no choice needed, OR, we can have 

them RSVP back with their meal selection and they will get to take the one menu item chosen so that you will 

only be charged for what each total for that menu item is. For example: chicken, steak, and salmon. Your 

guests can rsvp back, and we would charge the 15.50 for the chicken, 18.50 for the salmon, and 20.50 for the 

sirloin based on your totals for each of the items.    

Plated Meals are $5 per person extra.  We would build your timeline to make sure we delivered salads, 

dinner, and if the cake is already cut or there is sheet cake to pre-cut, we will deliver the cake or dessert as 

well.  Otherwise cake or dessert can be put out on the dessert table for the guests to grab at will.  Plated 

meals do require extra staff.    

Partial plated service is $2 per person extra. It would consist of adding on tabletop items such as salt and 

pepper, roll baskets, butter dishes, dressing decanters and any other items needed for the salad and rolls to 

be brought out prior to dinner. Partial plated meals do require extra staff.    

Family Style served dinners are $3 extra per person. This is where we serve the entire menu in their large 

dish for the table to share. So, each item would be brought out and the guests would pass it around amongst 

the table. This does require additional charges for the serving dishes, servings tongs/spoons, and additional 

staff is needed.    

China is available with our full line of rentals.  We offer many different styles and colors to match your 

theme.  We are happy to give you a custom quote to make sure you know exactly what you are getting.  

Table set up and napkin fold can be discussed in the table set up part of the planning process. We can also 

assist in water service if needed instead of a water station with a dispenser.     

Premium Plastic Dinnerware is available at $2 person, and you may pick most any color offered on amazon. 

Some styles will add additional cost, but those can be figured out by a quote on your order. We do not try to 

upcharge plastic dinnerware, it is more of a convenience factor so you don’t have to bring it, but you certainly 

may. Whether we provide it or not, we will still service everything for you!    

Staffing   
Staffing is one of the things we take great pride in when you book with us.  We show up on the job 

early based on the timeline and the extent of service needed. We unload, set up all of the guest tables, 

set and display the desserts or any added catering needs, set up the buffet line, bus tables throughout 

the food portions, any table flips of apps or dinner to obtain more space for cake if needed, we service 

all dessert needs, box up all leftovers and leave in the kitchen area for you, clean up all kitchen area, 

sweep, mop, wash all counters and used spaces, dry sinks, and take out kitchen trash.  By the time we 

finally leave, the only thing left on the tables is what you and your guests are drinking from at the bar. 

If you do real China, additional charges may incur for length of time on the job and servicing fee. Our 

captain’s charge is $30 per hour and the server fee is $25 per hour.    

Self-Served Buffet: this is the most popular and common. This usually requires 3-4 staff depending on your 

headcount and allows the guests to go down both sides of the buffet and serve themselves. If we see they are 



taking more than they should, we will step in and serve that item.  Much smaller events usually only need 

one staff attending.   

Staff Served Buffet: Includes staff to serve your guests as they come through the buffet line allowing only 

the staff to touch the serving utensils. This type of service requires a minimum of 5 staff to take care of the 

food items on the buffet unless it is a smaller headcount.   

Partial Sit-Down Service: Includes pre-setting salads & dressings and rolls & butter to the guest tables. This 

service is available at an additional price of $2.00 per guest.   

Plated & Served Dinner Service: includes pre-setting salads & dressings and rolls & butter to the guest 

tables with the dinner being plated and served to the guests. This service is available at an additional price of 

$5.00 per guest. Additional fees may incur for table items.   

Family Style Dinner Service: includes pre-setting salads & dressings and rolls & butter to the guest 

tables with the dinner being served in dishes to each table. Entrees can either be plated and served to the 

guests or accompanied on a large platter like the rest of the meal. This service is available at an additional 

price of $3.00 per guest. Additional fees may incur for table items.   

Breakfast or Brunch  
**We will want to know if we are dropping off hot and ready to eat 

in throw away products or if it will be a displayed event.  
 

Breakfast is served with condiments needed for your selection.  Keep in mind we can set this up like 
a normal buffet but we will also add those cute touches and display what we can to make sure it has 

the wow factor!  

We will need to know if you are providing your own dinnerware or if you want us to supply it for you.  

You will need to provide tables and if needed, tablecloths.  

*Don’t forget to order your mimosa bar, bloody Mary bar or other yummy items to match your 
breakfast theme!  

Buffet your way 
Pick how many menu items you would like to have for your meal and pricing will be based on 

options. 

3 menu options                                 $12.50 per person 

4 menu options                                $13.50 per person 

5 menu options                                $14.50 per person 



6 menu options                                $15.50 per person 

See next page for menu!  

Scrambled eggs with cheese 

Biscuits and gravy 

Muffin assortment 

Fried Potatoes 

Bacon 

Sausage 

Chorizo 

Ham 

Fruit 

Donut Assortment 

Pancakes 

French Toast 

Yogurt Bar 

Pastry Assortment 

Bagel Bar 

Egg Quiche with meat and cheese 

Veggie Casserole with spinach, peppers, onions, cheese, mushrooms 

Breakfast Skillet with steak, potatoes, eggs, cheese, and veggies $15.50 

 
 

Continental Style Breakfast $8.5 per person 
Includes assorted rolls, muffins, bagels & cream cheese, and fruit 

Breakfast Sandwiches $5.50 per person minimum 20 sandwiches. You may have it 

on toast, English muffins, biscuit, or a croissant 



 
bacon, egg, cheese 

egg and cheese 
sausage, egg, cheese 

 
 

Yogurt Parfait Bar $6.5 per person minimum 20 or Banana split yogurt parfait 

May be served ready to go in cups or may have all ingredients separated as a bar. 

 Breakfast Burritos $9.5 per person 
May be set up as a bar to self-serve or burritos may be premade for guests to grab and go 

Includes sausage, bacon, ham, egg, cheese, potatoes, sour cream, salsa, 

Pancake or French Toast Bar $6.5 per person 
Served Plain with variety of toppings, fruit, flavored syrup, and nuts. 

We are happy to add donut walls or pegs, and any other items that go with breakfast!  

Crepe Cakes start at $65 

 

Donut Tree feeding 50 $50 

Donut walls and pegs available for display as a rental.  
 

Drinks available for drop-offs:  
 

Coffee can be ordered in our carry out boxes which hold 10-15 servings $30 
 

Orange Juice Gallon $7 
 

Chocolate Milk Gallon $7 
 

White Milk Gallon $5 
 

Grape Juice Gallon $5 
 

Bottled water $.50 per bottle 
 
 

 


