
Appetizers - $12/ person  
 

Charcuterie Board  
A sweet, savory and colorful assortment of fresh 
cheeses, crackers, fruit, and gourmet jams 
Add an assortment of charcuterie meats for $2 
 

Veggie Tray 
Assorted fresh vegetables, served with your choice of 
blue cheese or ranch  
 

Fruit Tray 
Assorted fresh fruit with a sweet fruit dip 
 

Spinach Artichoke Dip 
A creamy, succulent dip that is sure to wow all who 
partake. Served with assorted crackers  
 

Premium Appetizers - $16/ person 
 

Meatballs 
Mouthwateringly amazing meatballs in your choice 
of Swedish, Sweet Heat, BBQ or Marinara  
 

Chicken Bites – Boneless or Bone-in 
Heartwarming and mouthwatering chicken wings 
in your choice of Garlic Parmesan, Mojito Lime, 
Sweet Heat, BBQ, Buffalo or Nashville Hot  
 

Sweet Heat Smoked Sausage Bites 
 

Shrimp Cocktail 
 

Grazing Table 
Can’t decide? Get a little of everything and watch as 
your guests are amazed! 
 
 
 
 

Taco Bars 
 

Classic Taco Bar - $14/ person 
Ground beef and shredded chicken tacos, soft and 
hard shells and all your favorite toppings  
Sides of either black or refried beans and cilantro 
lime or Mexican rice 
 

Premium Taco Bar - $18/ person 
Your choice of 2 proteins: beef barbacoa, pulled 
pork, steak or fish, soft and hard shells and all your 
favorite toppings 
Sides of either black or refried beans and cilantro 
lime or Mexican rice 
 

Slider Bars 
 

Classic Sliders - $14/ person 
Your choice of 3 proteins: cheeseburger, sloppy joe, 
meatball, BBQ chicken, buffalo chicken or pizza 
Includes a salad or side and chips 
 

Premium Sliders - $18/ person 
Your choice of 3 proteins: pulled pork, BBQ beef, 
Philly cheesesteak, Hawaiian or Italian  
Includes a salad or side and chips  
 

Pasta Bar $18/ person 
You pick two: chicken, beef, or sausage and creamy 
Tuscan tomato, basil pesto, bolognese, marinara, or 
alfredo. 
 

Meatballs add $1/ person  
 
 
 

Sandwiches and Wraps - $4/ person 
All options available as sandwiches or wraps 
 

Classic BLT        Chicken Salad 
Turkey BLT       Classic Italian  
Turkey or ham & swiss     Buffalo chicken 
Southwest Chicken           Vegetarian 
Caesar – with or without chicken 
 

Classic Proteins - $8/ person 
 

Ham       Italian sausage 
Turkey      Smoked sausage 
Fried chicken            Pulled pork 
Grilled chicken                      Ribs 
BBQ chicken              Meatballs 
 

Premium Proteins – price/ person 
 

Beef Brisket - $16       Filet Mignon - Market Price 
Smoked Beef Brisket - $18      Beef Medallions - $18 
Prime Rib – Market Price    Seafood – market price 
 

Live BBQ - $28/ person 
All your favorite summer grilling meals cooked live 
for you and your guests!  
Includes your choice of 3 sides and a salad 
 

Live Hibachi - $35/ person 
Dinner and a show! Give your guests an experience 
they will never forget! Multiple Hibachi proteins 
cooked live with plenty of fun interactions between 
the chef and you! 
Includes fried rice, hibachi veggies and a side of 
your choice. 
Swap out any of the sides for a steam well full of egg 
rolls for $1 or add them on for $3 
 

Soups - $4/ person 
 

Chicken noodle              Cream of Broccoli 
White chicken chili           Minestrone 
Chicken tortellini        Mama’s chili 
Cabbage and smoked sausage       Tomato basil 
Beef vegetable 
 

Salads - $3/ person 
 

Classic garden*          Potato salad 
Classic Greek           Pasta salad 
Southwest 
 

*Includes the dressing of your choice  
 

Premium salad - $4/ person 
 

Asian mandarin orange            Cranberry almond  
Strawberry spinach pecan 
 

Sides - $3/ person 
 

Mac & cheese               Baked potato bar 
Buffalo mac & cheese    Loaded mashed potatoes 
Baked beans              Mashed potatoes & gravy  
Rice your way               Red skin potatoes 
Coleslaw            Au Gratin potatoes  
Asparagus              Fresh green beans 
Broccoli                      Peas 
Carrots           Red or green peppers 
Cajun mixed veggies    Spinach  
Corn                 Zucchini  
 
 

All menu items can be personalized and adapted to 
comply with gluten free, keto, and vegetarian diets. 
Gluten free breads and pastas are available at 
additional cost. 



734-770-3328 
dawn@personalchoicecartering.com 

www.personalchoicecatering.com 

Facebook 

The Highest Quality in Food Service 
 

“Dawn has been hitting home runs for us since 
2006!” – Jim Schmakel, Clubhouse Manager, 

Detroit Tigers 
 

734-770-3328 
 

We will cater your event, your way! Every 
aspect will be completely personalized making 

your event a home run! Call us today! 

 
 

Breakfast Proteins-$4/person 
 

2 Bacon             Breakfast casserole 
2 Sausage               Breakfast sandwich 
2 Eggs                Biscuits & gravy 
 

Premium Breakfast Proteins-$6/person 
 

Eggs Benedict  
 

    Old fashion   Smoked salmon & capers 
     Vegetarian   Spinach, tomato & bacon   
 

Huevos Rancheros 
 

Avocado & Egg Toast 
 

Live Omelet Bar - $15/ person 
Breakfast is always better with fresh, cooked to 
order omelets! Allow your guests to order their 
omelet the way they want it and watch us cook it to 
perfection! All you have to do is sit back and watch 
the smiles on your guests’ faces! Includes over 36 
omelet combinations and your choice of 2 breakfast 
sides. 
 

Breakfast Sides and Snacks-$3/ person 
 

Pancakes          Oatmeal bar 
Muffins      Cinnamon rolls 
Fresh fruit & yogurt parfait 
 

Beverage Menu 
 

Unlimited Coffee and Tea - $2/ person 
 

Any Variety Soda - $2/ person 
 

Bottled Water - $1/ person 
 

 
 
 
 
 
 
 
 

At Personal Choice Catering our number one 
priority is your satisfaction. Because of this, 
we have created a fully customizable menu of 
our most popular dishes! For 16 years, I was 
the Personal Chef to the Detroit Tigers, 
personalizing every meal I made for them in a 
way that they not only loved but also met the 
strict dietary restrictions that professional 
athletes follow. We would like to work with you 
to personalize a menu that will exceed your 
expectations! We offer free tastings for all 
weddings and any event with over 100 people so 
that you can pick the food that you enjoy most! 
Don’t see what you want? Let us know and we 
will prepare anything your heart desires! Take 
the stress out of food and allow us to make you 
and your guests smile as you partake in our 
amazing, personalized food! 
 

Sincerely, 
 
 
 
Dawn Wilkens, Owner/ Executive Chef 

Join our hundreds of satisfied 
customers and give us a call today! 

 
“Personal Choice Catering never disappoints! They 
provide high quality specialized meals every time! 
We call Personal Choice Catering for every 
occasion!” – Grand Chief Ted Roll of the Wyandot 
of Anderdon Nation, River Raisin National 
Battlefield Park Foundation Board 
 
“Ducks Unlimited has contracted with… Personal 
Choice Catering on several occasions… and have 
always been impressed with her professionalism, 
timely delivery of services and quality of food 
provided. We would Highly recommend her services 
for your event.” – Tracy Oberliter, Michigan Ducks 
Unlimited Chairman 
 
“She’s always done excellent work! My guests enjoy 
when she’s at my house, my staff enjoy when she’s 
at my stores!” – Ralph Mahalak Jr. Owner, Monroe 
Dodge Jeep Superstore 
 
“It’s the best prime rib I’ve ever had!” – Larry 
Masserant, Owner, Mid America Group 
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