
Martin's Custom Catering and Wedding 
Venue 

Luncheon/Dinner #1 
 

Appetizers 
(Choose One) 

Garden Salad, Caesar Salad, Spring Mix 
or 

Homemade soup 
 Cream of Broccoli, Cream of potato, Cream of Spinach, Corn Chowder,  

Chicken Rice/ Home-style Chicken Noodle, Italian Wedding  
Beef or Vegetable Barley, Minestrone, Lentil, Mixed Bean 

 
(Choose Two) 

Vegetable Tray, Fruit Cup, Fresh Fruit Tray (in Season) with Dip  
Cheese and Pepperoni, Crackers and Spread (Garlic, onion, and vegetable) 

Nachos with Con Queso and Salsa or Layer Black Bean Dip, 
 Spinach Pinwheels, Stuffed Celery Stalks (Cream cheese or Peanut butter) 

 
Entrees 

(Choose two) 
Meatballs or Italian Sausage in Red Sauce, Sliced Roast Beef in Gravy, 

 Sausage, Peppers and Onions, Oven Roasted Pork, Sweet and Sour Pork, 
Oven Roasted Chicken, Italian Breaded Baked Chicken, Barbecued Chicken,  

Honey Glazed Ham 
Fresh Deli Assortment served with American cheese, lettuce, tomato,  

 
Sides 

(Choose three) 
Penne Pasta or Polenta with Summer Sauce, Marinara Sauce or Bolognese 

Sauce,  Baked Ziti, 
 Macaroni & Cheese, Bowtie Pasta Prima Vera, Rice Pilaf, Red Rice with 

Gandules,  
Parsley Potatoes, Mashed Potatoes, Oven Roasted Potatoes, Homemade Bread 

Stuffing, 
California Medley, Green Beans, Corn,  Glazed Carrots, Peas 

Potato Salad , Macaroni Salad, Cole Slaw,  
 
 
 
 
 
 



Package “1” includes: 
Rolls and Butter, Coffee and Water, 

 
Dessert 

(Choose One) 
 Ice Cream, Homemade Rice, Bread Pudding, Chips and Pretzels 

 
Linens, China, Flatware, Centerpieces  

(On premises only) 
 

Also available: 
 

*Additional charge 
Cold Beverages 

Balloons, Wishing Well, Umbrella, and Decorated Wicker Chair 
Homemade Cake 

Price based on 50 person minimum 
**Tax and Gratuity Not Included 

 
                         Print this Menu                                                                                   Email 

info@martinscustomcatering.com 
856.697.1626 


