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Breakfast Specialries

Cartered breakfasts are limited 1o groups of 70 quests or more. Trays may be picked up for smaller groups

Fresh Breakfast Pastries - $%.77 per GUEsT
Assorted Mini Pastries including Cinnamon Rolls, Muffins, Sweer Breads, Croissants, and
Danishes. Served with Jelly, Burter ANd Cream Cheese.

Fresh Seasonal Fruit - $3.50 per guest
AN AssORTMENT of Fresh Fruits. Served with our Famous Vanilla Bean Dip.

Homemade Cinnamon Rolls - $1.7% per guest
Homemade Fresh Muffins - $1.7% per Guest

Sunrise Special - $7.9% per guest
Includes Scrambled Eggs, Crisp Bacon, Country Sausage, Biscuits aNnd Gravy.
Add Potatoes for an additional $1.9% per guest

Quiche - $7.9% per Guesr
Your choice of Ham and Cheese, Bacon, Swiss and Onion,
Lorraine, Vegerable, Chicken or Florentine. Served with Fresh Fruit and A Muffin.

Breakfast Casserole - $7.9% per Guest
EGg Casserole baked with Cheese and your choice of Ham, Sausage, Vegerables, or
SouthwesT style (Sausage, Green Chile, Green Onion, ANd MonTerey Jack Cheese). Served
with Biscuits ANd Gravy or Fresh Fruir.

Chef Artended Omeler Station - $9.00 per Guest plus $100 chef Fee

Fluffy Omelers made 1o order with A Variety of Cheeses, Meats and
Vegerables. Served with Biscuits, Burter and Jelly.
Add Bacon or Sausage for $2.00 per GuEsT.
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BBO Meals

All BBO meals are served with your choice of Two sides, our Tasty sauce, bread, aNd dessert

Sliced Brisker - $11.9% per Guest
Beef Brisker Slow Smoked with Hickory

Smoked Chicken Breast - $9.75 per Guest

Slow Smoked Bone-IN Chicken Breast

Smoked Turkey - $9.7% per Guest
Slow Smoked Turkey Breast

Pork Spare Ribs - $11.00 per Guest

TradiTtional Spare Ribs smoked with Hickory in our smokers.

Smoked Sausage or Hor Links - $9.7% per Guest
or $10.2% per Pound

Add these items 10 ANy meal or order by The pound.

Baby Back Ribs - $1%.7% per Guest or $18.70 per Slab

Tender Baby-Back Ribs slow smoked in our own smokers.

Chopped BBO Sandwich - $8.2% per Guest
Sliced or Chopped Brisker or Pulled Pork on Buns.

Office Phone: (40%) 771-0688 WWW.RUNNINGWildCATERING.COM
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ItaAlian Meals

Italian Meals below are served with Pasta, Choice of One Side, Bread and Dessert. Additional Sides

ANd Beverages ARe Available for an addiTtional charge.

Fertuccini Alfredo with Fresh Vegerables - $8.7% per Guest
Fertuccini Pasta served with A Rich Alfredo Sauce and Fresh

Seasonal Vegerables. Shrimp or Chicken may be added for an additional charge.

Grilled Chicken Alfredo - $9.97 per Guest

Fertuccini Pasta served with A Rich AlfrRedo Sauce and A Grilled Chicken Breasr.

Italian Chicken Breast - $9.97 per Guest

Bowrtie Pasta served with Rich Marinara or AlfrRedo Sauce and A Grilled Chicken Breasrt.

Beef, Chicken or Vegerable Lasagna - $9.50 per Guesr

Mear Lasagna with A Rich Marinara.

Chicken or Vegerable Lasagna with A Rich Cream Sauce.

Spagherti with Mear Sauce - $9.50 per Guesr

Spagherti Pasta with Meary Marinara Sauce.

Italian Meals below are served with A Choice of Two Sides, Bread and Desserr.

Beverages ANd Additional Sides are available for an additional charge.

Roasted Pork Loin with Roasted Red Pepper Cream - $11.5% per Guest
Slow Roasted Pork Loin with Herbs,
Sliced and Served with A Roasted Red Pepper Cream Sauce

Grilled Chicken with Roasted Red Pepper Cream - $9.9% per Guest
Boneless, Skinless Chicken Breast Grilled and Smothered
with Roasted Red Pepper CREAM SAuce.
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Iralian Meals (2)

Italian Meals below are served with A Choice of Two Sides, Bread and Desserr.

Beverages aANd AddiTtional Sides Are Available for an addiTtional charge.

Grilled Chicken with Artichoke Cream - $9.97 per Guesr

Boneless, Skinless Chicken Breast Grilled and Smothered with ArTtichoke Cream Sauce.

Chicken Picatra - $9.97 per Guest
Chicken Breast lightly dusted with Flour and Sautéed,

then Finished with Lemon Juice ANd Capers for A light refreshing Taste.

Manicorri - $8.7% per Guesr

Cheese-Stuffed Pasta Covered with A Rich Marinara Sauce and Baked.

Baked Cheese Tortellini - $8.7% per Guest

Cheese-Stuffed Tortellini with A Marsala Cream Sauce.

Chicken Parmesan - $9.97 per Guest
Lightly Breaded Chicken Breast baked in The oven

ANd served with A Rich MaRriNARA Sauce.

Chicken Marsala - $9.97 per Guest

Sautéed Chicken Breast with A Rich Marsala Cream Sauce with Mushrooms.
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Mexican Meals

ALl Mexican Meals are served with A Choice of Two Sides, Tortilla Chips, Homemade Salsa, aANd Dessert

Bars or Cookies. Guacamole, Queso and Beverages may be purchased for an additional charge. Suggest-
ed Sides: Pinto Beans, Black Beans, Seasoned Rice, Grilled Vegerables or Green Chile Corn.

Chicken aANd Green Chile Casserole - $9.7%7 per Guesr

Corn TorrTillas layered with Chicken and Green Chile Sauce and Smothered with MonTerey
Jack Cheese

Taco Bar - $9.7% per Guest
Seasoned Ground Beef or Grilled Chicken served with Two Taco Shells, Shredded
Cheese, Lertuce, Sour Cream and Pico de Gallo

Kings Ranch Chicken - $9.7% per Guest
A classic Casserole of Diced Chicken, Onion, Green Pepper, Corn Torrillas and

Cheese in A Creamy Sauce.

Fajitas (Beef, Chicken, Pork or Combo) - $12.50 per Guesr

Choice of Beef, Chicken, Pork, or Combo Fajita Mear with Green and Red Pepper
ANd Onions. Served with Shredded Chieese, Sour Cream, Flour Torrillas, and Pico
de Gallo.

Mexican Beef Casserole - $9.7% per Guest
Layers of Corn Torrillas, Seasoned Ground Beef aAnd Cheddar Cheese

Ancho Rubbed Chicken Breast - $9.7% per Guest
Grilled Chicken Breast season with A Mild Ancho Chile Rub.

Pork Carnitas - $10.2% per Guest
Pulled Pork piled high on Grilled Sweer Porato Rounds and Drizzled with
Raspberry Chiporle Barbeoue Sauce.
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Comfort Foods

All EnTrees ARe served with A Choice of Two Sides, BrRead ANd Dessert, unless otherwise specified.

Sliced Roast Beef - $9.77 per Guest

Inside rRound of Beef slow cooked 1o Tender and served with Natural Gravy.

Grilled Pork Tenderloin - $16.50 per Guesr

Tenderloin of Pork Seasoned with Herbs and Grilled to perfecrion.

Beef or Chicken Kabobs - $14.7% per Guest

Skewers of Beef or Chicken with Seasonal Vegerables are Marinated and Grilled.

Mom’s Por Roast - $10.2% per Guest

Slow Cooked Por Roast with Carrots, Celery and Onions.
Served with BRown GRravy.

Roasted Turkey - $9.97 per Guesr

Baked Whole turkey with Cranberry Sauce.
Served Carved unless otherwise specified.

Roasted Pork Loin - $ 11.70 per Guest
Whole Pork Loin rubbed with Thyme and Garlic aNd Then Roasted.

Orange Glazed Chicken Breast - $10.2% per Guest
Chicken Breast Grilled and Glazed with A Burtery Orange Glaze.

Baked Ham with Peach Mango Salsa - $9.7% per Guesr
Pit Ham Sliced and Baked with our Peach Mango Salsa.

Pecan Crusted Chicken Breast - $10.2% per Guest

Chicken Breast MarinaTed and Coated with A Pecan Crust
ANd Baked in The Oven.

Sweer anNd Sour Chicken - $9.77 per Guest

Diced White Meat Chicken, Pineapple and Peppers
iNn A Rich Sweer and Sour Glaze.
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Cowmforr Foods (2)

All EnTrees Are served with A Choice of Two Sides, Bread and Dessert, unless otherwise specified.

Blackened Chicken Breast - $9.7% per Guest
A Boneless, Skinless Chicken Breast Blackened.

Creole Carfish - $9.7% per Guest
Filetr of Catfish Baked and Smothered in A Rich Creole Sauce.

Blackened Tilapia - $9.7% per Guesr
A Tilapia Filer lightly Seasoned with Cajun Spices and Blackened.

Citrus Salmon - $9.7% per Guest
A Salmon Filer lightly Grilled with Citrus Flavorings
ANd Topped with Peach and Mango Salsa

The following EnTrRees ARe served with A Choice of One Side, Bread and Dessert.

Beef Stroganoff - $9.7% per Guest

Tender Sirloin Tips cooked in A Stroganoff Sauce and served with Egg Noodles and
Choice of One Side.

Burgundy Beef Tips - $10.2% per Guest

Slow Cooked Sirloin Tips in A Rich Burgundy Sauce then Tossed with Egg Noodles. Served with
Choice of One Side.
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Special Orders

Juicy Steaks and Seafood - Call for Quorte
Our Steak Menu offers Strips, Ribeyes, and Filers.
For Seafood we offer Shrimp, Salmon, Tuna aAnd Mahi Mahi -

Orthers available upon rReouesT

Roasted Beef Tenderloin - Call for Quote
Choice Cur of Beef Tenderloin Seasoned and Cooked 1o Your Specificatrions. May be
Roasted, Grilled or Smoked.

Slow Roasted Prime Rib - Call for QuoTe

A Slow Cooked Choice Curt of Beef cooked 1o Your Specifications.
Cockrail Shrimp with Sauce - Call for Quorte

Smoked Salmon - Call for Quore

Office Phone: (40%) 771-0688 WWW.RUNNINGWildCATERING.COM
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Charcoal Broiler hamburgers

ALl Meals include one side ANd A desserT.

Charbroil Hamburgers - $8.9%7 per Guest

Hamburgers served with Lertuce, Tomato, Onion, Cheese, Mustard and Mayo.

You may substitute VeGggie BURGERS AT NO eXTRA chARGE.

Grilled Chicken Sandwiches - $9.4% per Guest

Served with Lertuce, Tomato, Onion, Mustard and Mayo.

Hor Dogs - $8.9% per Guest
Delicious 1/4 lb. Hor Dogs served with Mustard, Kerchup and Sweer Relish.

Grill ON Site Oprion:

Having A corporate picNic or backyard barbeoue? Ler us bring the grills and cook on
siTe for you. We use real charcoal and cook 10 order. Grill On Sites are limited 10

Groups of 20 or MORE.

Grill O~ Site Burgers - $11.9% per Guest
(meTro AREeA only - outside meTro delivery charges may apply)

Includes burger, one side, dessert, drink, service staff, grill and cook.

Hot Dogs may be added 1o any of the Above meals for an additional $%.00 per GuesT.
Chili or Shredded Cheese may be added 1o any of The Above meals for an addiTtional
$1.70 per Serving.
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All American Sandwiches

All Sandwiches are served with your Choice of One of our Fresh-made Salads and A Homemade Cookie.

The Basics - $8.4% per Guest

Pre-made Sandwiches on White aNd Wheat Breads cut into halves and ArRrANGEd decoraTively on
TrRAys. Each Sandwich is piled high with Smoked Turkey, Pit Ham and Lean Roast Beef with a
Variety of Cheeses. Lertuce, Tomato, Pickle, ANd ONiON ARE PRESENTED ON A SEPARATE TRAY.

Build Your Own Sandwich Bar - $8.4% per Guesr

With this oprion we TrAy each iTem separately so That your guests can literally “Build Their
Own"” sandwiches. Smoked Turkey, Pit Ham and Roast Beef will be served on TrAy Along with A
variety of Cheeses. Lertuce, Tomato, Pickles aNnd Onions will be on A separaTe TRAy. We also
offer A nice selection of Breads including White, Wheat, Porato, Kaiser, ANd CRroissaNTs.

Chicken Salad Croissant - $8.4% per Guest

Our Famous Chicken Salad on A LarGe Croissant. Lertuce, Tomato, ANd Red Onion on The side.

Grilled Chicken Focaccia - $8.4% per Guest
Seasoned Chicken Breast sliced on Top of Fresh Lertuce, Roma Tomatoes, Roasted Red Peppers
ANd Basil Mayonnaise.

Muffulerta - $8.4% per Guest

Genoa Salami, Ham, Provolone, Red Onion, and Olive Spread. Lertuce ANd Tomato on The side.

Southwest Turkey Wrap - $8.47 per Guest
Smoked Turkey, Monterey Jack Cheese, Diced Green Chile, Diced Green Onion, Crumbled Ba-
con ANd Chiportle Mayonnaise.

Caesar Chicken Wrap - $8.47% per Guest
Diced Grilled Chicken, Romaine Lertuce, Shredded Parmesan and Caesar Dressing rolled in a
Garlic aAnd Herb Wrap.

Veggie Sandwiches or Wraps - $8.4% per Guest

Assorted Seasonal Vegerables combined 1o make a delicious Sandwich or Wrap.

Boxed Lunches - $8.70 per Guest
Includes A Sandwich (Choice of Bread ANd Meat) with Lettuce aNd Tomato, One Side or A Bag
of Chips, Seasonal Fruit Garnish and Choice of A Brownie or Cookie. (includes Mustard and
Mayo)
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Giddy GRreens

These Salads can be served Box Lunch Style or on A Buffer 1o LArGge Groups. A Desserr is Included.

Southwest Grilled Chicken Salad - 8.9%7 per Guest

Mixed Greens Topped with Diced Tomato, Black Beans, Corn, Green Onion, and
Cheddar Cheese and A Diced Ancho Rubbed Grilled Chicken Breast.

Hot Chicken Salad - $8.9% per Guesr

A combination of Diced Chicken Breast, Mayo, Celery, Onions and
Almonds Topped with Cheddar Cheese And served warm with A Mini Croissant.

Chicken Artichoke Pasta Salad - $8.97 per Guest

Farfalli Pasta mixed with Grilled Chicken, Arrtichokes, Black Olives, and Capers.
Tossed in Our OwN Caesar Dressing ANd Fresh Parmesan Cheese and Served with A Mini
CRoissANT.

Asian Chicken Salad - $8.9% per Guest

Chopped Greens with Red and Yellow Peppers, Mandarin Oranges, Peanuts and Chow
Mein Noodles, Topped with Teriyaki Chicken Strips And Sesame VinaigreTTe And Served
with A Mini CRroissanT.

Classic Caesar Salad - $8.95% per Guest

Fresh Chopped Romaine, PARmesan Cheese, ANd Croutons, ANd Tossed in Caesar

Dressing ANd Served with A Garlic Breadsrick.
Add Hor Grilled Chicken for $%.00 per Guesr.

Chef Style Salad - $8.95 per Guest

Traditional Chef Salad with Heaping Portions of Chopped Ham and
Turkey, Cheddar and Swiss Cheese, Garnished with Roma Tomatoes and an Eqg.

Chopped Italian Salad - $8.97 per Guest

Chopped Greens topped with Pepperoni, Salami, Banana Peppers, Tomato and Red On-
ioN ANd Served with A Mini Croissants

Diced Chicken Salad - $8.9% per Guest

Chopped Greens Topped with Pepper Bacon, Cheddar Cheese, Tomatoes, Cheese and
Red Onions ANd Served with A Mini CroissanT.
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Giddy Greens (2)

These Salads can be served Box Lunch Style or on A Buffer To LarRGe Groups. A Dessert is Included.

Buffalo Chicken Salad - $8.9% per Guesr
Chopped Greens Topped with Buffalo Chicken, Tomatoes, Cheese aNd Red Onions and

Served with A Mini CroissanTt.

Cobb Salad - $8.9%7 per Guesr
Mixed Greens with Diced Grilled Chicken, Avocado, Tomatoes, Crumbled Blue Cheese
aNd Chives.

Seasonal STrRawberry Salad - $8.97 per Guest
Mixed Spring Greens with Candied Pecans, Crumbled Blue Cheese, Diced Grilled
Chicken and Sliced Strawberries.

Baked Porato Combo - $8.9% per Guest
LarGge Baker Poratoes served with Sour Cream, Cheese, Burter, ANd Chives. Served
with A Large Fresh Tossed Salad with
Dressings. Additional Toppings Available for an Additional Charge: Beef Tips,
Grilled Chicken, Fajita Meart, Chili or
Broccoli and Cheese.

Office Phone: (40%) 771-0688 WWW.RUNNINGWildCATERING.COM
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Hot ANd Warm Dips
Hot Roasted Vegerable Dip - $2.70 per Guest

A Blend of Roasted Fresh Vegerables in A Cream Cheese-base served warm. Served with
Crackers.

Warm Blue Cheese and Bacon Dip - $2.570 per Guest

A Blend of Blue Cheese, Bacon, Cream Cheese and Garlic Served warm with Garlic Ba-
GUETTE Rounds.

Spinach and Artichoke Dip - $2.50 per Guest

A Creamy Blend of Spinach, Artichokes, ANd Parmesan. Served with Garlic Baguerte
Rounds.

Oueso Dip - $2.77 per Guest
Warm Cheese Dip. Served with Torrilla Chips. Taco Mear may be added for an Addi-
TioNAl Charge.

Roasted Corn ANd Green Chile Fondue - $2.7% per Guest

Cream cheese, Roasted Corn, ANd Green Chiles Served warm with TorTilla Chips.

Cold Dips and Spreads

Guacamole - $2.77 per Guest

You know The Green Kind...Served with Tortilla Chips.

Three Layer Crab Dip - $2.50 per Guest
A Layer of Cream Cheese Blended with Pineapple ANd Green Onions. A Layer of White

Mear Crab and A Layer of Cockrail Sauce. Served with Crackers.

Italian Layer Torte - $2.70 per Guest
Layers of Herbed Cream Cheese, Artichokes, Basil Pesto, Black Olives, Capers and
Roasted Red Peppers. Served with Chips.

Mexican Layer Dip - $2.50 per Guest
Layers of Refried Beans or Black Beans, Sour Cream, Salsa, Cheddar Cheese, Green On-
ions, Red Peppers and Black Olives. Served with Tortilla Chips.

Salsa Sampler - $2.50 per Guesr
Ger aAll Four or Pick One of Our Grear Homemade Salsas. Reqular Salsa, Smoked Toma-

10 Salsa, Black Bean and Corn Salsa, Tropical Salsa, or Peach Mango Salsa. Served
with Tortilla Chips.

Orher Dips - $2.25 per Guest
Ranch/ Southwest Ranch/ Cucumber Dill/ Hummus/ Roasted Red Pepper/ Crab Arri-
choke/ French Onion/
Office Phone: (40%) 771-0688 SPiNACI'l VEQETAI)[E/ Garden VEQETAI)[E www.RUNNiNGWildcaTERING.com
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SAVAGE STARTERS

Bruscherta Bar - $2.7% per Guest
Make Your Own Bruscherta Bar with Garlic Baguette Rounds, Diced Tomato, Fresh
Basil, and Buffalo Mozzarella. Also included are Basil Pesto aNd Olive Tapenade.

Grilled Chicken Strips - $3.00 per Guesr

A Fresh and Healthy idea in Chicken Strips - Grilled Chicken Breast cut iNnTo STRipS
ANd Flavored with your Favorite Seasoning: Caesar, Cilantro Lime, Lime Chile, Teriyaki,
Cajun, Fajita, Sun-Dried Tomato and Barbeoue.

Pork Carnitas with Grilled Sweer Portaroes - $%.00 per Guest

Grilled Thick Sweer Porato Rounds, Piled High with Shredded Pork and Then Drizzled
with A Raspberry Chipotle Barbeoue Sauce.

Smoked Sausage Rounds in Raspberry Chiporle Sauce - $2.77 per Guest
Chicken Salad Cream Puffs - $2.00 Each
Asparagus Wrapped in Smoked Beef Tenderloin - $7.7%7 Each
Southwest Sausage Balls - $2.50 per Guest
Shrimp Skewers with Snow Peas - $2.50 Each
Baked Brie in Puff PasTry (Sweer or Savory) - $2.50 per Guest
Bruscherra Skewers - $1.7% Each
Pesto Artichokes with Fera Cheese - $2.50 per Guest
Wings: Buffalo, BBQ or Plain - $2.7% per Guesr

Meatballs: Swedish, Sweer and Sour, Italian, Raspberry Chiporle - $2.7%
per GuEesT

Smoked Jalapeno Poppers - $1.7% Each

Office Phone: (40%) 771-0688 www.ruNNiNGWildcaTering.com
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Something Different

These apperizers ARe for The customer looking for A litTle something different.
These are Handmade, Specialty Apperizers That you will be sure 1o love.

Vegerable Spring Rolls - $2.2% per Guesr
A colorful mixture of Chinese Vegerables Tossed with Soy Sauce and Sesame Oil Wrapped
in A Springroll Wrapper.

Crab-Stuffed Mushroom Caps - $2.2% per Guest
A Large, Whole Mushroom Cap generously filled with Delicious Crabmear Stuffing.

Spanakopita - $2.25 per Guest
A Flaky Triangle Phyllo Pastry Filled with Spinach, Zesty Fera Cheese, and Tantalizing
Spices.

Mini Beef Wellington - $4.2% per Guest

A Savory piece of Beef Tenderloin accented with Mushroom Duxelle wrapped in A French
-style Puff Pastry.

Mushroom TarT - $7.27 per Guest

Shiitake, Oyster, Portobello, Cremini ANd Burton Mushrooms, Fresh Herbs, and Swiss
Cheese fill A Flaky Handmade Chive Tart Shell.

Chicken Satay - $%7.47 per Guest

Chicken Tenderloin Meat on A 6 inch Skewer.

Chicken and Pineapple Kabob - $%3.4% per Guesr

Tender Chicken Breast with Crispy Red aANd Green Peppers and A Pineapple Chunk on a
6 inch Skewer.

Beef Satay - $%.4% per Guest

A Succulent Strip of Beef on A 6 inch Skewer.

Beef Kabob - $%.60 per Guest
Three Tender Cubes of Sirloin, Red ANd Green Peppers aNd Onions on A 6 inch Skewer.

Office Phone: (40%) 771-0688 www.ruNNiNGWildcaTering.com



RUNNING 2 Wit.D
Catefing

by Debbie Lowery

Formerly Johnnie’s Catering

Running Hor and Cold

Okie Relish Tray - $2.50 per Guest
The old fashioned Favorite of Pickled Okra, Sweer Gherkins, Baby Corn, Dill Spears,
Black and Green Olives, Pepperocinis ANd Green Onions.

Cold Grilled Vegerables - $2.7% per Guest
These Vegerables are Lightly Grilled And served Cold with A Southwest Dipping Sauce.

Fresh Raw Vegerable Tray - $2.7% per Guesr

Broccoli, Carrots, Celery, Peppers aNd Seasonal Favorites. Offered Raw or Lighrtly
Grilled with Ranch Dip.

Crudite Plarter - $3.50 per Guest

Carrots, Snow Peas, Blanched Green Beans or Asparagus, Jicama, Red Peppers, GREeN
Peppers, Gold Peppers, aANd MarinaTted Mushroowms.

AnTipasTA PlaTTER - $%.2% pErR Guest
Provolone, HavarTti, Genoa Salami, Proscuitro, Olives, Pepperocini, MariNATEd ARTi-
chokes, Cherry Tomatoes, ANd Fera Cheese.

Classic Mear Tray - $7.00 per Guest
Thinly Sliced Smoked Turkey, Pit Ham and Lean Roast Beef. Add Buns for $0.37 each.

Best of the Best Mear PlarTer - $4.50 per Guest

Swmoked Beef Brisker, Pork Loin, Pastrami, Genoa Salami, aNd Roasted Turkey Breasr.
Served with Buns or Mini CroissanTs.

Fresh Fruit Platter - $3.50 per Guest

AN Elegant Tray of The Freshest Seasonal Fruits. Served with our Vanilla Bean Dip.

Grande Cheese Platrer - $4.70 per Guest

AN AssorTMeNT of Wedges of Sharp Cheddar, Smoked Gouda, Havarri, Brie, Swiss, Dan-
ish Blue, Gorgonzola, or Fera. Garnished with Grapes and Served with Crackers.

Basic Cheese Tray - $2.7% per Guest
Assorted Sliced or Cubed Cheese (Cheddar, Swiss and Hot Pepper). Served with
Crackers.

Table Display (100 Guest Minimum) - $8.7% per Guest

AN Elegant Display of Fruits, Cheeses, aAnd Vegetables with Dips and Crackers
Office Phone: (40%) 751—(ﬂﬂﬂANQEd oN The Table. One of Our SiQNATURE ITEMsww.runNiNgwildcaTERING.COM
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Mini Sandwiches
Mini WrappeRs - $2.7% per GuesT

AN AssorTMeNnT of Apperizer sized Wraps filled with Mears, Cheeses, and Various Fillings

Then Rolled and Served Cur Diagonally.

Mini Croissant Sandwiches - $2.7% per Guest
AN AssorTMEeNT of Roasted Turkey, Pit Ham and Lean Roast Beef Sandwiches on A Mini
Croissant with Cheese aNd Lertuce. May Substitute Chicken Salad or Vegerarian Fillings.

Dollar Roll Sandwiches - $2.7% per Guest

AN AssorTMeNT of Roasted Turkey, Pit Ham and Lean Roast Beef Sandwiches on A Dollar
Roll with Cheese and Lertuce. May Substitute Chicken Salad or Vegerarian Fillings.

Sliders - $2.7%7 per Guest
Pulled Smoked Brisker, Pulled Smoked Pork, Chicken or Traditional Hamburger (LeTTuck,
Tomato and Pickle).
AddiTional Toppings Available At $0.70 per Guesr:
Mushrooms, Coleslaw, Shredded Cheese, aAnd Caesar LetTuce.

Office Phone: (40%) 771-0688 www.ruNNiNGWildcaTering.com
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Sweers Gone Wild

Chocolate Dipped Strawberries or Chocolate Fondue with Fruit for Dipping

Gourmer Cookies - $1.10 per Guest or $11.99 per Dozen.

AN AssORTMENT Of our Fresh Homemade Cookies.

Brownies - $1.40 per Guest or $11.99 per Dozen

Rich Fudge with Pecans, Peanut ButTer, Cream Cheese, or Blonde Brownies

Lemon Souares - $1.40 per Guest or $11.99 per Dozen

Sweer Lemony Delicacies

Cheesecakes - $4.00 per Slice or $37.00 for A Whole

Plain or with Toppings of Cherry, STRawberry, Caramel Pecan or Blueberry.

Cakes - $4.00 per Slice or $42.00 for A Whole

Chocolate Suicide, Lemon Frost or CARROT.

Cobblers - $22.00 (only served whole)
Cherry, Apple, Peach or Blackberry.

Pies - $2.7% per Slice or $157.00 for A Whole

Fruit Pies: Cherry and Apple. Seasonal Pies: Pecan and Pumpkin

Bread Pudding - $%.00 per Serving

Warm aNd Gooey with A Lemon Sauce.

Fancy Mini Desserts - $1.70 per Guest

AN AssorTMENT of Mini Confections.

Office Phone: (40%) 771-0688 www.ruNNiNGWildcaTering.com
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Sweers Gone Wild

Decadent Chocolate Fountains - $79%7.00 per FounTain

Chocolate Fountains cascade A consTanT STReam of Chocolate for your guests 1o Dip a
Variety of Items

Strawberries, Prevzels, Marshmallows, Pineapple aNd Oreos - Just To Name A Few.

Price includes: Chocolate for 200 Guests (12-14 lbs.) Chocolate comes in A Variety of
Flavors

200 Dipping Skewers

ANd A Server for 7 Hours.

Dipping Items may be Purchased for $2.2% per Guesr

Gelaro Italian Ice - $80.00 per Pan (Any Flavor)
Turtle Cheesecake, Tiramisu, Peanut Chocolate, Stracciatella (Chocolate Chip),
No Sugar Added Chocolate, No Sugar Added Strawberry, ANd Many Orthers.
Must be purchased by The Full Pan. (Full Pan serves 42 - 3.5 oz. Servings)

Office Phone: (40%) 771-0688 WWW.RUNNINGWildCATERING.COM
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Something 10 Sip

Tea - $10.00 per Gallon

UnsweeTened, Sweetened or Raspberry. Included Ice, Cups aNd SweeTeNnERs.

Lemonade - $10.00 per Gallon
Pink or Regular. Includes Ice and Cups

Punch - $10.00 per Gallon

We tradiTionally serve A Citrus Golden Punch, others are available upon rReouesT. IN-
cludes Ice and Cups.

Coffee - $10.00 per Gallon (Non-disposable)
or $12.00 per Gallon (disposable)

Reqular and Decaf. Includes Cups, SWeeTeNer, SuGarR ANd CREAMER.

Breakfast Juices - $1.20 Each

Individual borrles of OranGe Juice, Cranberry Juice, Apple Juice, Tomato Juice, and V-8.
Served with Cups and Ice.

Sodas and Borrled Waters - $2.00 Each
Canned Soda and Bortled Water. Served with Ice and Cups.

Office Phone: (40%) 771-0688 WWW.RUNNINGWildCATERING.COM



