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contact us
262-662-4201
info@bubbs.com
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Choice of 7: $18/person | Choice of 10: $21/person

———

House Smoked Salmon Display
Fresh Vegetable with Dill Dip
Cheese Display with Assorted Crackers
Assorted Gourmet Deviled Eggs
Bruschetta
Pesto Tortellini Skewer
Caprese Skewers
Roasted Balsamic, Cranberry, and Brie Crostini
Cranberry Pistachio Cheese Log

Bacon Wrapped Water Chestnuts
Pecan Crusted Chicken Fingers with Honey Mustard Sauce
Crab Stuffed Mushroom Caps with Hollandaise
Bourbon Glazed Meatballs
Brisket Bite
Spinach and Artichoke Dip
Maple Bacon Smokies
Bacon Brussel Sprout Skewers

Mini Cheesecake, Cream Puffs, Eclairs, and Cookies

$1.75/person
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Choice of 2 Entrees : $21.95/person | Choice of 8 Entrees: $24.95/person
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Bourbon Braised Pork Medallions with Cranberry Apple Compote
Three Mushroom Rouladen of Beef with Red Wine Demi
Seared Duck Breast with Sour Cherry-Red Onion Marmalade
Roasted Chicken Thighs with Sauce Champagne and Crispy Leeks
Honey Citrus Glazed Salmon Filet
Teriyaki Beef or Five Spice Chicken Pan Style Shish Kabobs
Garlic Butter Shrimp with Parsley Linguine & Oven Dried Tomatoes
Pistachio Crusted Chicken Breast with Bruleed Ruby
Grapefruit and Greek Yogurt Sauce

Pepper Crusted Corned Beef
Chipotle Cranberry Ribs
Maple Bacon Glazed Ham
Brisket Lasagna with Smoked Tomato Cream
Smoked Hot Links with Bubb’s Signature Sauce
Dry BBQ Rub Whole Chicken Wings

Horseradish-Beet Smoked Salmon
Buffet includes Seasonal Lettuce Salad with Dressing, assorted dinner rolls

and butter, and choice of three accompaniments.

(choice of 3)
Carolina Gold Molasses Sweet Potatoes Curry Roasted Cauliflower
Roasted Brussel Sprouts with Bacon and Mushroom Wild Rice
Caramelized Onions Waldorf Salad
Acorn Squash with Brown Sugar Glaze Pesto Tortellini Salad with Fresh
and Pecans Mozzarella
Sun Dried Tomato and Chive Mashed Red Potatoes with Warm Bacon
Potatoes Vinaigrette
Rosemary Roasted Redskin Potatoes Pineapple Pistachio Fluff
Traditional Sage and Apple Stuffing Holiday Eggnog Fluff
Cranberry-Ginger Petite Carrots Peanut Butter Bacon Fluff

($1.75/person)
Mini Cheesecake, Cream Puffs, Eclairs, and Cookies
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We realize that event planning looks a lot
different in so many ways, so this year more

than ever we are thankful for your business.
We understand that you have a variety of
choices when it comes to catering, so allow
us to say thank you from the bottom of our
hearts for choosing ALl Occasions Catering.

Menus are based on a 65 person minimum. Guest
counts fewer than 65 are subject to an upcharge.

Prices subject to an 18% event fee and local sales tax.

Buffets include foam dinnerware and disposable
cutlery and napkins.

Drop off service and pick up service also avatilable.
China and linen services available upon request.

Catering Specialties Inc. 2021
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