and more, made fresh,
with hand-picked
L | vegetables and herbs.
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Are your guests tired of the same bland, boring food?
OUR MENU IS EXTENSIVE!

and includes magnificent Italian, Barbecue, and French American items!

We aim to please!

Ask about our substitutions Every 1tem
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Contact: References Available upon request!

AmericosCatering@gmail.com or 813-850-3833



The heart and soul of
a loving mother go
into every ingredient
as if she made it for
her own son..

Italian, BBQ, and French—Amerlcan Cuisine

Thanksgiving Menu:

MAIN COURSE

Feeds up to 30 People
Full Pan Portions
Comes with 2 Full Premium Sides,
Turkey Gravy, Orange Cranberry Sauce
Sweet Honey Corn Bread/Dinner Rolls
& Real Butter

ALL ENTREES:

Meat
TRADITIONAL ROAST TURKEY HOLIDAY CHERRY GLAZED HAM
6 to 7 oz Premium Turkey slow oven 6 to 7 oz Premium Fresh Ham (sliced), fresh
roasted to Perfection, blend of white and herbs, Real Butter, sweet pineapple with
dark meat, fresh herbs Cherry Glaze

HOLIDAY ITALTAN ROAST BEEF

6 oz Premium Round Roast Beef, fresh
garlic, Premium Au jus, fresh herbs

We aim to please!
Ask about our substitutions
and half-pan policy.



Every itemis
crafted from scratch,
with flavors infused into a
brilliant array of exquisite
tastes for your palate.

Italian, BBQ and French- Amerlcan Cuisine

HOLIDAY SIDES o«

ALL SIDES: ¢ Approximately 30 Servings
e Full Pan Portions
e Half-pan options available

HOMEMADE GREEN BEAN CASSEROLE
BAKED MACARONI & CHEESE Cream of Mushrooms, Green Beans,
Rich Cream, cheddar cheese, Real Butter Fried Onions
SWEET POTATO CASSEROLE TRADITIONAL
w/ Brown Sugar, Marshmallows, MASHED POTATOES
Signature Spices
ITALIAN HOLIDAY STUFFING ROASTED SWEET POTATOES
Fresh Herbs, Italian Sausage, fresh apples,
carmelized onions & celery, Bread HONEY BUTTER CARROTS
Appetizers
Approx 75 pieces
GOURMET CHEESE BOARD HOMEMADE MEATBALLS
& ASSORTED CRACKERS W/ REAL MARINARA SAUCE
HOMEMADE TOMATOE CAPRESE
ITALIAN BRUSCHETTA W/ VINE-RIPENED TOMATOES &

FRESH BASIL

ITALIAN DELI MEAT & CHEESE

Boars Head




and more, made fresh,
with hand-picked
vegetables and herbs.

Thanksgiving Desserts
Approx 75 pieces

'. | ;
g Ez\ MINI PARFAITS PECAN PIE MINIS

v \ CHOICES: Strawberry Shortcake, Strawberry

\z p— Cream Pie, Tiramisu, A Banana Fos.ter Cream Pie, PUMPKIN PIE DESSERT BAKE
Caramel Apple, Chocolate Cookie Crumble,

5 \ Chocolate Pie, Lemon Patricio

CARAMEL APPLE PECAN
CANNOLI DESSERT BAKE

The items listed are popular choices, but more options are available.
Please, contact me for menu items that are not listed.

PLATES & UTENSILS

e $3 per person: Decorative Hard Plastic (desired colored trim)
and utensils for appetizers, dinner, and dessert included

e $2 per person: Tea, Water & Coffee Station, including premium
disposable cups o

EVENT STAFF

e Staff can be provided as requested for a fee.
e Crew: Buffet Server, Captain Server/Food Coordinator, Floor
Maintenance

Please, consider the many benefits of a staff that can assist with
food control, presentation, cleaning, and the enjoyment of your
guests that will trickle through to the community.

Please, contact me if you have questions.
AmericosCatering@gmail.com or (813) 850-3833
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