
Creative 
         Cuisine
From the Smallest Gathering to 

the Largest Affair
25 Years Experience & Service
The Areas Choice in Catering and 

Table AccessorizingTable Accessorizing

Wedding      Graduation
Corporate Meeting

Pharmaceutical Rep    Office
Luncheon     Company Picnic
Fundraiser        Golf Outing    
Boat Party     Private Party
Cocktail Party     Holiday PartyCocktail Party     Holiday Party

Breakfast     Brunch

Deb Bingham   419-357-8555
Kevin Bingham   419-357-7844

Make your
Occasion a 

Memorable Event!

Menu Designed to Meet
Your Catering Needs

Former Owners of the Lunch Box
Restaurant and Catering, Sandusky,Ohio



- Bruschetta
   Fresh Diced Tomatoes, Seasoned
   wtih Basil, Onion & Spices. 
   Slied Crusty French Baguette with 
   Specially Condensed Balsamic

- Spanikopeta
    A Twist on an Old Favorite -    A Twist on an Old Favorite -
   Spinach, Feta, Onion and Spices 
   Stuffed into Flanky

   Filo Dough & Baked to Perfections
- Homemade Sauerkraut Balls
- Date in a Blanket
- Hot Crab Dib with Crackers
- Assorted Croissants- Assorted Croissants
- Beef Tenderloin on Bitty Bun
- Pork Tenderloin on Bitty Bun
- Assorted Mini Wraps
- Mini Italian Foccacia Sandwich
- Tortilla Pinwheel
- Skewered Asain Sesame Chicken
- Skewered Bourbon Glazed Chicken- Skewered Bourbon Glazed Chicken
- Skewered Peanut Sautee
- Chicken Tenders Served Buffalo
  Style, Mild, BBQ, or Honey Mustard
- Ginger Glazed Cocktail Ribs
- Saucy Weenies
- Sweet and Sour Meatballs
- Sauerbraten Meatballs- Sauerbraten Meatballs
- Water Chestnut Meetballs
- Swedish Meatballs
- Rumaki 
    Water Chestnuts wrapped in Bacon

- Mini Crab Cakes
- Smoked Salmon Spread 
- Shrimp Cocktail
- Skewered Shrimp Marmalade
- Whole Smoked Salmon
- Veggie Tray Served with 
   Dill Dip in a Red Cabbage Bowl   Dill Dip in a Red Cabbage Bowl
- Pumpkin Dip
- Hot Artichoke Dip
- Spinach Dip in a Bread Bowl
- Asparagus Pillows
- Chicken Salad Pastry Puffs
- Spinach Balls
- Hot Ryes- Hot Ryes
- Funyons
- Mini Banana Nut Bread and
  Cream Cheese Sandwiches
- Fresh Fruit Tray with Pineapple
  Center
- Wings : BBQ, Spicy, Hot, Mild
      Garlic Parm. Honey Mustard      Garlic Parm. Honey Mustard
- Cheese Cubes with Crackers
- Cucumber and Herbed Cream
       Cream Cheese Sandwhiches
- Cheese Ball with Crackers
- Garlic Baguette with 
       Pears and Rosemary
- Stuffed Baby Red SKins- Stuffed Baby Red SKins
- Stuffed Mushrooms with 
  Seafood, Sausage or Traditional
- BLT Stuffed Cherry Tomatoes



Salad 

- Mandarian Orange Glazed

Almond Salad 

Soup 
- Caesar Salad
- Garden Salad

- Cranberry Almond Salad

- Pot Roast Soup - Spinach Salad

- Chicken Tortellini - Taco Salad

- Seafood Bisque - Tri Colored Pasta Salad

- Beef Vegetable - Homemade Old Fashion

- Chicken with Homemade Potato Salad

Stripe Dumplings - Blue Cheese Potato Salad

- Three Potato Salad

- Macaroni Salad
- 7-Layer Salad

- Antipasto Salad

- Stuffed Pepper

- Chicken Noodle

- Chicken Paprikash

- Potato Dumpling
- Sweet and Sour Cabage - Greek Salad

with Meatballs - Cole Slaw

- Cream of Broccoli - Asian Cole Slaw

- Cream of Asparagus - Broccoli Cauliflower Pea Salad

- Italian Pasta - Pasta, Pesto and Pea Salad

- Tomato Mushroom - Pea Salad

- Beef Barley - Fresh Fruit Bowl (Seasonal)

- Clam Chowder - Fresh Fruit Salad ( Seasonal)

- Chili

- Cheesy Potato



Chicken Entrees 

- Champagne Chicken
- Chicken Marsala
- Chicken Picata
- Italian Chicken
- Chicken Florentine
- Lemon Pepper Chicken
- Pomadoro Chicken
- Parmesean Chicken
- Stuffed Chicken Breast

with Homemade Dressing 

Beef Entrees 

- Chicken Sautee
- Peacan Peach Chicken
- Chicken Ala King of Biscuits
- New Port Fried Chicken
- Western Barbecue Chicken
- Country Style Baked Chicken
- Glazed Honey Mustard Chicken
- Baked Chicken

- Tuscan Chicken with Basil 
and Sundried Tomato 

- Chicken Paprikash
- Old Fashion Roasted Chicken
- Country Fried Chicken
- Drunken Chicken
- Chicken Pot Pie
- Roasted Turkey with

Homemade Dressing

- Signature Roast Serloin
- Prime Rib
- Beef Tenderloin
- London Broil
- Steamship Round (serves 100)
- Pot Roast
- Swiss Steak
- Beef Stroganoff
- Homemade Cabbage Rolls
- Corn Beef and Cabbage
- Meatloaf
- Beef Stroganoff
- Homemade Cabbage Rolls
- Corn Beef and Cabbage
- Meatloaf
- Beef Stew and Biscuits
- Stuffed Peppers
- Beef Brisket 



Pork Entrees 

- Roasted Garlic Pork Loin
- Mustard Encrusted Pork
- Tenderloin with Apricot
- Chutney
- Baked Pork Chops
- Marinated Pork Chops
- Stuffed Pork Chops
- Roasted Pork and Dressing
- Roasted Pork and Kraut
- City Chicken
- Mustard Glazed Ham Steak
- BBQ Ribs
- Boiled Dinner
- Bratwurst and Kraut
- Italian Sausage with Onion

and Green Peppers

Seafood Entrees 

- Salmon (Blackened or Poached)
- Salmon with Dill Sauce
- Baked Scrod Almondine
- Salmon Loaf
- Fresh Breaded Percr
- Herb Crusted Haddoc
- Tilapia 

Pasta Entrees 

- Rigatoni ( Meat I Marina ra
1 

Italian
Sausage

1 
Meatball or 

Mushroom Sauce) 
- Baked Lasagna
- Vegetable Lasagna
- Pasta Primavera
- Tortelini Alfredo
- Summer Pasta (with Fresh

Tomato
1 

Brie Cheese and 
Olive Oil) 

- Charms Linguine with White
Cream Sauce 

- Ravioli with Meat Sauce
- Ravioli with Roasted Red

Pepper Sauce 
- Manicotti
- Baked Ziti
- Pasta with Shrimp and Asparagus

in Ginger Cream Sauce 



Potato & Side Dish Selection 

- Garlic Parsley Red Skins
- Parsley Potatoes
- Cheesy Potatoes
- Garlic Mashed Potatoes
- Buttermilk Mashed Potatoes with Chives
- Lemon Buttered New Potatoes
- Horseradish Mashed Potatoes
- Baked Sweet Potatoes with Cinnamon Butter
- Baked Potatoes
- Sweet Potato Twist
- Balsamic Red Skin Potatoes
- Potato Tornadoes
- Twice Baked Russet Potatoes
- Twice Baked Sweet Potato Casserole
- Mashed Potato Casserole
- Old Fashion Mashed Potatoes
- Garlic Parmesan Roasted Potatoes
- Dill Potato Wedges
- Spanish Rice
- Wild Rice
- Rice Pilaf
- Cous Cous
- Calico Baked Beans
- Fried Cabbage and Noodles 1. 

- Vegetable Tray with Dill Dip (in Red Cabbage Bowl) �
u
,,·•�-

- Fresh Fruit Bowl (Seasonal Fruit) 
- Fresh Fruit Tray with Pineapple

Vegetable Selection 

- Green Bean Almondine
- Glazed Baby Carrots
- Corn with Red Peppers
- Broccoli

- Asparagus with Vinaigrette and Orange Peel
- Honey Kissed Baby Carrots
- Vegetable Medley
- Peas  



Sandwhiches 

Breakfast

- Slow Cooked Roast Beef Sandwich
- Western BBQ Beef Sandwich
- Shredded Chicken Sandwich
- City Ham Sandwich
- Italian Sausage with Onion and Green Peppers
- Pulled Pork Sandwich
- Pulled BBQ Pork Sandwich- Pulled BBQ Pork Sandwich
- Key West Sloppy Joe Sandwich
- Loose Meat Sandwich
- Cold Meat and Cheese Tray
- Assorted Croissants
- Tomato Foccacia
- Wraps
- Subs- Subs

*Boxed Lunches

- Assorted Strata
- Assorted Quiche
- French Toast Bake
- Eggs Florentine
- Scrambled Eggs
- Homemade Sausage Grave and Biscuits
- Assorted Homemade Muffins- Assorted Homemade Muffins
- Oven Fried Potatoes
- Caramelized Bacon
- Bacon

- Ham
- Sausage
- Homemade Doughnuts
- Streussel Topped Coffe Cake
- Fresh Fruit Bowl (Seasonal)
- Mini Bagels with Cream
        Cheese or Whipped        Cheese or Whipped
        Butter. 

- Specialty Coffee Bar
with Whipped Cream, Spices,
Chocolate and Flavored
Syrups 
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