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EVENT CENTER & VENUE CATERING

Reliable catering your clients can count on. Preferred vendor partnerships welcome.

LICENSED & INSURED | NO PORK OPTIONS | CUSTOM MENUS | DELIVERY & SETUP AVAILABLE | SHORT-NOTICE ORDERS WHEN AVAILABLE | DETROIT & SURROUNDING AREAS

SILVER PACKAGE

$500
Includes 1 Meat, 1 Vegetable
Garden Salad & Bread

GOLD PACKAGE

$750

Includes 2 Meats, 2 Starches,
2 Vegetables, Garden Salad & Bread

PLATINUM PACKAGE
$1000

Includes 3 Meats, 3 Starches
3 Vegetables, Garden Salad & Bread

Feeds up to 50 people. Feeds up to 75 people. Feeds up to 100 people.
S = STANDARD PACKAGE SELECTION | +=PREMIUM PACKAGE UPGRADE | UNMARKED = A LA CARTE ONLY
CHICKEN, TURKEY & WINGS PASTA PASTA SALAD & FRESH SIDES
s Fried or Smoked Wings 25$80/50$150 -+ Chicken Penne Pasta Half $80 / Full $150 s Tri-Color Pasta Salad Half $55 / Full $100
s Fried Chicken Tenders 25 $85/50 $165 Shrimp Penne Pasta Half $105 / Full $200 Shrimp Tri-Color Pasta Salad Half $80 / Full $145
s Baked Chicken Half $70 / Full $135  + Chicken Alfredo Half $85 / Full $160 s Garden Salad Half $45 / Full $85
s BBQ Chicken Half $75/Full $140  Shrimp Alfredo Half $105 /Full $200  Chicken Garden Salad Half $65 / Full $120
s Smothered Chicken Half $85 / Full $165 Chicken & Shrimp Alfredo Half $110 / Full $210 Fresh Fruit Tray Small $65 / Large $120
s Honey Garlic Chicken Half $80 / Full $155 - Cajun Chicken Pasta Half $90 / Full $170 Vegetable Tray & Dip Small $55 / Large $100
s Lemon Pepper Chicken Half $80 / Full $150  Cajun Chicken & Shrimp Pasta Half $115 / Full $220 FX}??iSEd (glniotn,_tTho‘matfd&_jalapeno Gamnish $15
s Cajun Chicken Half $80 / Full $150 s Creamy Cajun Pasta - No Meat Half $70 /Full $135 i x i e o oo
s Herb-Roasted Chicken Half $80 / Full $150 s Penne Pasta with Spaghetti Sauce Half $65 / Full $125 H,ANDHELDS & PARTY FAVORITES
s Chicken Stir-Fry Half $80 / Full $150 s Vegetable Pasta Primavera Half §75 /Full $140  Fied Chicken Sliders 24§85/ 48 $165
e T e Half §95 / Full $185 Deluxe Fried Chicken Sliders 24 $100/ 48 $190
s Chicken Meatballs Half $75 / Full $140
S Turkey Meatballs Half $80 /Full $150 S TARCHES & COMFORT SIDES GUMBO & SOUTHERN SPECIALTIES
s Baked Macaroni & Cheese Half $60 / Full $110 .
s Red-Skin Potatoes Half $50 /Full goo  Chicken Gumbo gl it el e
SAUCES & GRAVY s Garlic Herb Red-Skin Potatoes Half $55 /Full $100  S""imP Gumbo el AL el 2
Wing sauces: Honey Hot, Honey BBQ, Classic BBQ, Buffalo, Garlic Parmesan, s Mashed Potatoes Half $45 / Full $85 Vegetable Gumbo 1gal $70/2 gal §135
Sweet Chili, Jerk, Spicy Garlic, Lemon Pepper, Plain/Unsauced, Ter'\yak_i_ s Garlic Butter Mashed Potatoes Half $50 /Full $90 Seafood} Gumbo — 1 gal $145 /2 gal $280
Meatball sauces/gravy: Brown Gravy, BBQ, Honey BBQ, Jerk, Sweet Chili, . . All selections include seasoned white rice.
Marinara s White Rice Half $40 /Full $75 1 gal serves approx. 8-10 entrees or 12-16 smaller portions.
s Yellow Rice Half $45 / Full $80
s Garlic Herb Rice Half $45 / Full $85
+ Beef Roast with Peppers & Onions Half $100 / Full $190 s Candied Yams Half $55 /Full $105  Chicken & Wild Rice Soup $80/gallon
+ Meatloaf with Brown Gravy Half $90 / Full $175 Homestyle Chicken Noodle Soup $70/gallon
s Beef Meatballs Half $85 / Full $160 Turkey Chili $80/gallon
Ribeye Steak Stir-Fry Half $120 /Full $225  SOUTHERN VEGETABLES & SIDES Beef Chili $90/gallon
Steak Bites (Mushrooms & Onions optional) Half $150 / Full $285 s Southern Green Beans w/ Smoked Turkey &  Half $55/Full $105  Creamy Potato Soup $70/gallon
SEAFOOD Pc}tatoes ) Turkey bacon add-on +$10/gallon
Fried Catfish 20 pes $120,/ 50 pes $285 s String Beans with Roasted Red Peppers Half $50 / Full $95 Broccoli Cheddar Soup $75/gallon
. + Collard, Mustard & Turnip Greens w/ Smoked Turkey* Half $65 / Full $125 1 gal serves approx. 8-10 entrees or 12-16 smaller portions.
Beier-Batt.ered Cod Fish 20 pes $125/ 50 pes $295 s Super Greens - Kale, Broccoli & Cabbage Half $55 / Full $105  Available upon request
Fried Shrimp 50$95/100$185 (g acted Broccoli Half $50 / Full $95
gm ;‘:F‘er Sl Eag éﬁg / E“ﬂ g;g s Fried Corn with Bell Peppers & Onions Half $55/Full $105  BREADS
S o $145/ it G Py Half 55 /Full $105 ¢ Southern Fried Combread 25§35/50 $65
° + Roasted Asparagus with Garlic & Lemon Half $65 / Full $125 .
Honey Pineapple Glazed Salmon 10$155/20$300 . s Cornbread Muffins 25 $35/50 $65
s Mixed Seasonal Vegetables Half $50 / Full $95 s Dinner Rolls 25 $30/50 $55
S Honey Butter Corn on the Cob i 12 $45 / 24 $85 s Garlic Bread 25 $_7>5 / 50 $65
DESSERTS . Blgck-Eyed Peas w/ Smoked Turkey & White  Half $65 /Full $125 ¢ proadsticks 25 $30/50 $55
Banana Pudding Half $55 / Full $105 Rice*
Strawberry Banana Pudding Half $60 / Full $115  + Pinto Beans w/ Smoked Turkey & White Rice* Half $65 / Full $125
Peach or Apple Cobbler Half §55 / Full §105 Deedorion tomto &jdlapeno gomis incldedupon et BEVERAGES
G @ Whole $65 BREAKFAST & BRUNCH Sweet Tea $30/gallon
EIois 24440/48 475  Scrambled Eggs Half $45 / Full $85 Unsweetened Tea $25/gallon
@i 24 $30 /48 $55 Breakfast Potatoes Half $45 / Full $85 Homemade Lemonade $30/gallon
Assorted Dessert Tray Small $65 / Large $120 Tu_rkey Sausage 25 $50/50 $95 Stréwberw Lemonade $35/gallon
Chicken Sausage 25$55/50$100  Fruit Punch $30/gallon
French Toast 20 $55/40$105  Fresh-Brewed Coffee Service $35/gallon
Pancakes 20 $45 /40 $85 Bottled Water $1.50 each
Chicken & Waffles 10 servings $90 / 20 servings $175  Assorted Canned Pop $2 each
Fresh Fruit Half $55 / Full $105

CATERING POLICIES & IMPORTANT INFORMATION

Prices may change based on guest count, menu customization and current market food costs. Seafood pricing may vary with market cost

S-marked items are eligible standard choces for the number of selections included in your package. * tems may replace an included selection in the same category for the applicable upgrade fee.
Premium meat upgrades: +$50 Silver / +$75 Gold /+$100 Platinum per selection. Premium starchyside upgrades: +$20 Silver / +$30 Gold / +$40 Platinum per selection.

Unmarked items, including steak and seafood, are a[a carte only and priced separately. Meat entrees: hlf orders feed up to 25; full orders feed up to 50.

Side pans: half serves approx. 10-12; full serves approx. 20-25. Delivery/setup, serving equipment, isposable dinnerware and staffing may cary additional fees depending on sevice and location

A'50% deposit s required to secure your event date; availabilit is ot quaranteed until deposit is received. Order at least 72 hours ahead when possible; short-notice orders may be accepted based on availabiliy.
Please disclose food alleraies/dietary restrictions before orderina. Cross-contact cannot be auaranteed. Menu availability may chanae based on product availability. Cancellation/feschedulina terms are provided with vour invoice/bookina confirmation.
* Fresh diced onions, tomatoes & jalapenos are included upon request with Collard, Mustard & Turip Greens, Black-Eyed Peas and Pinto Beans; each additional gamish plate is $15.

From intimate gatherings to large events, dependable catering makes every occasion easier.

(313) 913-9888

inlovingmemorycatering@yahoo.com

www.inlovingmemorycatering.com

LICENSED & INSURED | CUSTOM MENUS | DELIVERY & SETUP | NO PORK OPTIONS | SHORT-NOTICE ORDERS WHEN AVAILABLE

Serving Detroit & surrounding a

Final order details, quantities, service selections and applicable charges are confirmed before the event.




