
Breakfast Catering

Desserts

Non-Alcoholic Beverages

Assorted Bagels      
Amish Oatmeal Casserole     
Assorted Freshly-made Donuts     
Assorted Fruit 
Assorted Muffins      
Bacon
Breakfast Casseroles ham, bacon, sausage, or veggie   

Breakfast Pizza ham, bacon, sausage, or veggie   

Cinnamon Rolls       
Hash Browns
Quiche        
(mini/standard) roasted vegetable, ham & Swiss, bacon & cheddar 

Sausage
Strawberry Stuffed French Toast Casserole   
Ultimate Breakfast Buffet      
Example Menu: Breakfast casseroles, yogurt station, shredded hashbrown potatoes *minimum applies  
with cheese sauce, amish oatmeal, muffins, pastries, fresh fruit, juice, & coffee 

Yogurt Parfait Station      

Assorted Cheesecakes
Assorted Cookies
Assorted Cupcakes
Assorted Mini Dessert Jars
Crème Brûlée
Homemade Ho Ho Cake
Homemade Strawberry Shortcake
Homemade Twinkies
IBC Rootbeer Floats
Ice Cream Brownie Bar with Variety of Toppings

Iced Banana Bars
Iced Pumpkin Bars
Sopapilla Cheesecake Bars

Assorted Juices 
Coffee
Homemade Hot Chocolate
Hot or Cold Apple Cider 
Hot Tea
House Punch

Iced Tea (sweet/unsweet)

Lemonade
Soda Station
Water

(Alcohol Not Offered)

Welcome to Village Catering.

We are a homestyle catering company 
right here in the heart of Ohio that 
believes quality, the utmost attention 
to detail, and an affordable price 
are the most important ingredients 
for a truly successful event!

Whether it’s informal or formal, a 
work related business gathering 
or social to-do, Village Catering 
has the ability and experience 
to make your event PERFECT.

As a division of Sayre Hospitality 
Group, we know we can give your 
event the same commitment and 
impeccable service we have given 
Northeast Ohio for over 35 years.

Village Catering is here to make 
your life easier. That’s why YOU 
choose the level of service that suits 
your needs and your budget best.
     • You pick up
     • We deliver & set up
     • We set up, serve & clean-up

Our ultimate goal is to take away 
the stress of hosting an event and 
make your special occasion an 
enjoyable, memorable one.

330.669.9151
637 E. Main Street, Smithville, OH
villagecateringcompany.com

Contact us today for more information at 
330.669.9151 or info@villagecateringcompany.com

*Email or Call    
  For Pricing



Appetizers & Hors D’oeuvre

 5-Cheese Stuffed Chicken
 Asiago Crusted Chicken
Asiago Stuffed Chicken
Baked Lemon Chicken
 Boneless Fried Chicken
Bourbon Glazed Chicken
Breaded Chicken
 Bruschetta Stuffed Chicken
Chicken & Asparagus 

with Pesto Sauce 
 Chicken & Veggie Skewers
Chicken Cordon Bleu
Chicken Marsala
Chipotle Chicken Carnitas
Chicken Picata
Cilantro Lime Chicken 
Classic Chicken Parmesan

with red sauce
Creamy Chicken Marsala
Creamy Penne Chicken Alfredo 
Garlic & Herb Chicken
Garlic Parmesan Crusted Chicken

 Homestyle Stuffed Chicken 
Orange Chicken
Parmesan Crusted Chicken
Pecan Crusted Chicken
Praline Glazed Chicken
Roasted Red Pepper Chicken
Roasted Turkey
Sweet Chili Glazed Chicken

Baked Brown Sugar Pit Ham
Chipotle Citrus Pork
Crusted Pork Tenderloin 
 Fig Dijon Pork Tenderloin
Ham Loaf
 Hickory Smoked Pulled Pork
Italian Sausage Stuffed Ravioli
Italian Sausage

with Peppers & Onions
Maple Glaze Pork Tenderloin
Pork Carnitas
Pork Roast & Sauerkraut
Sweet Citrus Pork Tenderloin

Baked Swiss Steak*
 Beef Medallion Roast
Filet Mignon*
Meat Loaf
 Mini Bacon-Wrapped 

BBQ Meatloaf
New York Strip Steak*

Baked Potatoes 
with butter & sour cream 
or topping bar

Baked Sweet Potatoes
Cheesy Potatoes
Fingerling Potatoes
Homestyle Mashed Potatoes

plain, garlic, or cheddar
 Roasted Redskin Potatoes

Garlic, French, or Italian Roasted
Scalloped Potatoes
Sweet Potato Casserole
Twice Baked Potato

Alfredo Vegetable Lasagna
Asiago Cheese & Garlic Ravioli
Butternut Squash Stuffed Ravioli*
Eggplant Parmesan
 Lasagna
Pecan Crusted Tilapia 
Penne Pasta 

with or without Meat Sauce
Shrimp & Veggie Skewers
Smoked Mozzarella Ravioli 

in Red Pepper Sauce
Stuffed Pasta (variety available)
Vegan Butternut Squash Ravioli*

 Bacon Pecan Green Beans
Baked Apples
Baked Pineapple 
Buttered Green Beans
Buttered Sweet Corn
 Fresh Grilled Vegetables
 Honey Almond Green Beans
Honey Glazed Carrots
Mexican Street Corn
Roasted Sweet Corn 

with Olive Oil & Seasoning
Whiskey Carrots
Vegetable Medley

Baked Beans
Latin Style Black Beans
Pierogies
Stuffing
Sweet Corn Tamales Casserole

Alfredo Penne Pasta 
 Baked Macaroni & Cheese

White Cheddar, Yellow Cheddar, 
Pepperjack, Swiss or Gouda

Buttered Noodles
Cilantro Lime Rice 
 Creamy Pesto Penne Pasta
Creamy Risotto Rice
Mexican Rice
Parmesan Orzo Pasta
Penne Pasta 

with Homemade Red Sauce
Rice Pilaf
 Roasted Red Pepper Penne Pasta
Spaghetti 

with or without Meat Sauce
Spanish Rice

Choose 3-5 Appetizers For
An Average Price of $4.99 - $6.99 Per Person.

*Additional charge applies to items marked
Prices subject to change based on package

*All pricing is based on total guest count, services needed, 
event venue and final menu selection.

Special dietary needs can be accommodated upon request.

Full-Service Reception Catering

Create the PERFECT Buffet meal for your guests!
Choose 1-2 Entrées, 3 Sides, 1 Salad and a Roll
Family Style and Plated Style options also available.

*average buffet range

$1595 - $1895

(per person)

Soups

Salads

Homemade Broccoli Cheese Soup
Homemade Chili

Homemade Lobster Bisque Soup*
Homemade Potato Soup

Sausage & Tortellini Soup*
Tomato Bisque Soup

Main Course Entrees

Side Dishes

Don’t see what you’re looking for... just ask!
We offer many more choices.

330.669.9151
villagecateringcompany.com

330.669.9151
villagecateringcompany.com

Full-Service Reception Catering

We are a full-service, off-site, catering company. 

Offering linen rentals; various tableware packages (China or 
Plastic); complete set-up and tear-down; Village Catering Co. 

is your ultimate one-stop-shop. We can plan for as little as 
you need or for as much as you want. Each wedding or event 

package is carefully customized based on your vision.

 M L XL
 6-8 12-14 18-20Serves

Full Salad list 
available

upon request

Cheese & Crackers
Cheese Balls Cheese, Bacon & Ranch; or Ranchero; or Broccoli & Bacon
Fruit Platter
Grilled Cheese Shooters
Homemade Potato Chips
Hot Corn Dip with Tortilla Chips
House Glazed Ham Balls
 House Meatballs
House Party Mix with or without nuts
 Pesto Cheese Tarts
Petite Veggie Cups
 Pinwheels Jalapeno; Cranberry & Onion; Beef & Cheddar; Ham & Cheese; 

Vegetable; or Cheddar & Bacon
 Salami & Cream Cheese Roll-Ups
Southern Cheese Dip with Crackers
Stuffed Cucumber Cups
Stuffed Peppadew Peppers
Texas Caviar (Bean & Corn) with Tortilla Chips
 Vegetable Platter
Vegetable Station with Dips
Wedge Salad on a Stick
Wonton Potato Salad Bites
Wonton Sausage Balls

Antipasto Kabobs
Artichoke Olive Wontons
 Bacon Roll-Ups*
Bacon Wrapped Chicken Bites*
Balsamic Brie, Onion, & Pecan Tart*
Beef Wellingtons*
 Caramel Crunch Party Mix
Charcuterie Board
Cheddar or Original Pierogies*
 Cheese Tortellini Kabobs
Cheesecake Stuffed Strawberries*
Chicken Wings (Boneless or Bone-in)
French Onion Wontons
Fruit Kabobs
 Mini Caprese Bites
 Pepperoni Caprese Bites
Raspberry Brie Roll-Ups*
Shrimp Cocktail
Spinach & Artichoke Goat Cheese Dip*
Spinach & Feta Phyllo Wraps
 Walnut Bleu Cheese Grapes

BA
SI

C
 A

PP
ET

IZ
ER

S
PR

EM
IU

M
 A

PP
ET

IZ
ER

S

 Signature Items

 Signature Items

Anti-Pasta Salad: 
Mixed Iceberg and leaf greens,with red 
onions, tomatoes, black olives, banana 
peppers, pepperoni, four cheese blend, tossed 
in a house Italian dressing. 

 Apple Pecan Salad: 
Spring mix greens, salted pecans, red onions, 
tomatoes, apple chips, tossed with a maple 
dressing.  

Classic Caesar Salad: 
Romaine greens, croutons, creamy Caesar 
dressing. Add parmesan cheese.

Garden Salad: 
Iceberg / leaf blend lettuce, fresh vegetables 
and cheese.

 Italiano Salad: 
Mixed iceberg and leaf greens, banana 
peppers, red onions, tomatoes, black olives, 
croutons, parmesan cheese tossed in a house 
Italian dressing.  

 Parmesan Ranch Salad:
Mixed iceberg and leaf lettuce, English cucumbers, 
red onions, tomatoes, croutons, parmesan cheese 
tossed in a peppercorn parmesan ranch dressing.  

Southwestern Salad:
Iceberg lettuce, onion, tomato, bell peppers, black 
beans, tortilla strips, chipotle ranch dressing,  
& grilled chicken. 

Strawberry Feta Salad*:
Spring mix greens, red onions, fresh strawberries, 
feta cheese, tossed in a creamy poppyseed dressing.  

 Summerville Salad: 
Spring mix greens, red onions, swiss cheese, 
tomatoes, dried cranberries tossed in a sweet & sour 
dressing.

Taco Salad*: 
Iceberg lettuce, ground beef, bell peppers, tomato, 
onion, black olives, cheddar cheese and house taco 
dressing.  

CHICKEN

RICE/PASTAS

PORK

FRUITS/VEGETABLES

PASTA/FISH

ETC.

BEEF

POTATOES


