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From Our Staff to Yours

Our leam ol experienced chels, wailers, and supporl slall is dedicaled
to making your coroorate event unforgettaole whether it's an all-day
allair or a simple oreaxasl, lunch, or dinner meeling. We laxe pride in
delivering delectable, warm meals and oroviding excellent service.
Wilh our warm demeanor and orolessionalism, we are commilled Lo
heloing you execute a success™ul event at any location.

Hot or Cold Lunches

Our lunch plates are an excellent choice for
corporate  ~eelings during  lunchti~e,
providing a quick and convenient dining
ootion “or botn attendees and e~ployees.
With our plates, guests can enjoy a
delicious  ~eal without any major
discuptions to tne meeting. Choose hot or
cold food, and well deliver rignt to your

meeting room!

Full Service
Off-Site Catering

Waen your crucial  meetings
demand more upscale meal
ootions, Tricle Tier Catering can
orovide your guests with top-
notcn service tnrough a variety of
full-service ootions, such as Chef-
Buffet style, tnat include comolete
setup and cleanup.

Triple Tier Catering ¢ Corporate Event Menu



Service Sty Le

't to be served,

styrofoam containers

LW

Options and Pricing

fer a vari service styl

disposable aluminum pans

» Chef-buffet style service < Full-service dinners

Pricing is

a upon menu selections

service style an

J guest

Let US Customlze a
Package For You

We offer
choose

Styrofoam
disposable
serving the entire meal. Ihis allows
vour guests to serve tnemselves as
they orefer. Just let us know your
preference, and we will provide the
option that best fits your event's
reguirements, ensuring a

you the flexiollity

.

to s

oetween INdividual ‘e ——
containers or NG
aluminum pans for

nassle-

free dining exoerience for your

attendees.
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Try Our GOUrmet
Event Tyvo Ys

Whetner you prefer a healthy start to
your meeting or event with hand-
picked fruit or vegetaole trays, or wish
to indulge in more lavish options such
as deli meat trays, shrimp cocktall
platters, cheese plates, and other
delignts, we have got you covered.
We offer a oroad selection of tray
options tailored to your preferences,
guaranteeing tnat your guests enjoy a
deligntful start to your event.




Breakfast Combos

Al Triole Tier Calering, we oelieve Lhal breaklasl is Lhe
most crucial meal of the day. That's wny we offer a
variety o hearty breakfast ootions to nelp keep your
attendees energized trrougnout the day. You can
include freshly orewed coffee, il o juice. ensuing
yvour guesls slarl Lheir day ol rignl.

Continental Breakfast

* Assorted [Pastries .
* Fruit Parfait with Yogurt @ 120/

and Granola

* Cinnamon Rolls

* Jogas

Full Breakfast

* Scrambled Eggs * Biscuits

* Smoked-Applewood * Bultermilk Pancakes
Bacon

* Sausage

* Hash Browns

s Country Gravy

Break Time and Snacks

Elevale your meeling's oreak Lime wilh our sel’-serve
snack options, which are sure to make the best part of
vous event even oetterl Our morning and atternoon
snack selections come with assorted soft drin<s, as
well as oottled water or sweet tea, providing a
efreshing and salis'ying break lor your allendees.

Morning Breaks

* Assorled | Jomemade * fFreshly Brewed Coffee
Cookies -
* Fruil Tray
* Chocolate Brownies

Adfternoon Breaks

* Pretzels
* Mixed Cocktail . Shack Mix
* Nuts

* Assorted Candies




Sanodwich Combos

Ihese delectaole  sandwich ootions  provide &
convenient and speedy luncn solution for vour
attendees. Each option comes with & choice of assorted
soft drinks, Unsweet or Sweet |ea, or bottled water to
complement the meal.

Phillies

These Pniladelonia-slyle sandwiches are served on [lresn roll,
with roasted onions and peopess and toooed with Swiss
cheese. Includes ootato cnips and a dessert

e Chicken
e Sirloin

Sliders

o Deli Style Ham

* Deli Style Turkey

* Deli Style Roast Beef
e Polato Chips

* Pssla Salad

e Desserts

Crolssamnts

* Pecan Chicken Salad
* Grilled Chicken

* Whole Fresh Fruit

* Colesiaw

e Desserls

Uuncr

more |
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Howme St@ Le Meals

Beef Entrées
e [reshly Ground Hamburgers * Beef Stroganoff o Choice Beef Tips Served with Gravy
* Chopped Steak Served with * 4 os Hand-Cul Angus Ribeye e Prime Rib
Gravy * 20z Hand-Cut Choice Sirloin Steak o Meatloaf
* Meatball Spaghetti * 6oz Hand-Cut Choice Tenderloin e Beel Fajitas
* Baked Jiti Steak
* [asagna * Smoked Brisketl

Poultry Entrées

* Baked Chicken Quarters e Chicken Vodka Pasta s Smoked Turkey

* Barbecue Chicken Quarters * [ried Chicken (Bone-In) e Chicken Iajitas

s Stuffed Chicken Breast * Crispy Fried Wings with Sauces * Creamy Chicken and Sausage

* [ried Chicken Tenders * Chicken Curry Pasta

* Chicken in a White Wine » Chicken and Tasso Felluccine e Chicken and Andouille Gumbo
Sauce *  Chicken Florentine

Triple Tier Catering * Corporate Event Menu



Porkk Entrées

e Red Beans and Rice
Served with Sausage

* Baked Pork Chops

s Stuffed Pork Chops

* Smoked Pulled pork

Seafood Entrées

Smoked Pu//ed Pork

Pork and Sausage Jambalaya

Smoked Sausage
Hone ey /—/arm
Pork L

e Shrimp Etouffée
* Shrimp Alfredo
s Shrimp Scampi
s Seafood Gumbo

Vegetarian Entrées

Shrimp Bisque

Shrimp and Cajun Sausage
Pasta

Blackened Fish

Crab Cakes Served with Lemon Dill
Sauce

Sh r/'rm@ Creole

Shrimp Boil

* Three-Cheese Raviol
Served with a White Wine
Reduction

s Vegelarian Lasagna

Pasta Frimavera

Egoplant parmesan

iy

Tofu Stir Fry

£~

Vegetable VWellington
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Home sty le Stavehes and Stoes

Potatoes

e Potato Salad
* Sweel Polatoes
* Mashed Potatoes

Rice

* Saked Potatoes
e Ay Gratin Potatoes

Garlic Mashed Potatoes
Hash Browns

* White Rice
e Basmati Rice

* Garden Rice
s Cornbread Dressing

Rice Pilar

Pasta

* Spaghetli * Rolini Angel Hair

* Ponne e Cibow Bowtie

* [ettuccins e Rigatoni Shells

* Macaroni and Cheese * Gluten-Free Pasta

vegetnbles

* Green Beans * Spinach Corn on Cob

* Sauteed Corn

* Creamed Cormn

e Corn Mach Choux

* Red Beans

* White Beans

* Slow-Cooked Baked Beans
e Stewed Corn and Tomatoes

* Creamed Spinach

e Steamed Asparagus

* Steamed Vegetables

e Jucchini and Yellow Sguash
* Buttered Cauliflower

* Glazed Carrots

e Black Eyved Peas

* [resh Mushrooms in g Butter and — ® Roasted Brussels Sprouts in a

Garlic Sauce

Bacon Sherry Sauce
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Jrilled Vegetables
Steamed Whole Green Beans
sreen Beans Amandine
lazed Baby Carrot
/?ed Pickled Cabbage
Broccoli rice Casserole
Candied Yams



Salads

* House Garden Salad
e Polalo Salad
* Mixed Spring Greens

Breads

Pasta Salad
Classic Caesar
Fresh Spinach Salad Served

i A PN MNracc]
Witn Vvarm oaCon Lressing

e Coleslaw

* YWedge Salad

* Spinach Salad with Feta,
Strawberries, Walnuls, and
Served wilh a Berry
Vinalgrelle

e [resh Dinner Rolls
* Jexas [oast
* Biscuits

Desserts

sarlic Bread
atbread
orn Bread

O IO

* Sourcough Bread
o VWhite Tortillas

* Homemade Bread Pudding

* Banana Pudding

* Homemade Cookies
* Fudge Brownie

* Cobblers

e Assorled Mini Cheesecakes

Ooey-Gooey Cake
Pound Cake
Pecan Pie

Apple Pie
Blueberry Pie
Buttermilk Pie
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* Flavored Cupcakes
* Fruit Tray

e Fruil Turnovers

* Assorted Loaf Cake

* Sheel Cakes
* Strawberry Shorlcake




Contact US
BR5-BR0-FE2F

melissa@theflippingegg.com



