
 

FRESH BAKERY ROLLS (Choose One): 
 

Assorted Knot Rolls (Poppy, Plain & Sesame) 

White & Wheat Rolls  
 

 

 

 

 

 

 

 

PRICING is noted on first page. We take pride in working 

with you to create a menu to fit your needs and budget. 

Cost Quote available after consultation. 

 

Specialty Menus and options upon request.  

 

EVENTS INCURRING POSSIBLE EXTRA COSTS: 

Outdoor Events 

Sunday and Holiday Weekend Events 

Locations Outside of Holland 

 

      

CUSTOMER COMMENTS: 
“You did such a wonderful job at our wedding! Every-

one said it was the best food that they’ve ever had at a 

wedding!” 

 

“We loved the food, excellent service and outstanding 

presentation!”  

 

“We were very impressed with your wide variety of 

food and style options, as well as your flair for      

creativity!” 

 

“We would like to thank you for making us feel like 

your only customer!”  

 
 

PHONE: (616) 392-3666 

FAX: (616) 392-8253 

Website: www.cateringconcepts.org 

Email: sales@bigcheez.com 

 

 

 

 

ENTREES (Choose Two): 
Grilled Marinated Chicken Breast,Boneless, Skinless 

(Italian or Raspberry Marinade) Optional: Bourbon or 

Barbecue Sauce on the Side  

Chicken Cordon Bleu or Chicken Kiev (+ $.50 p/p) 

Oven Fried Chicken – 6 oz.-Boneless, Skinless  

Fish Options Available 

Hickory Smoked Ham – Sliced 

Savory Roast Beef – Sliced with Gravy 

Grilled Pork Tenderloin Medallions (+$1.00 p/p) 

with Bourbon or Barbecue Glaze 

Roasted Pork Loin with Fuji Apple Glaze 

Grilled Top Sirloin, 6 oz. (+$2.00 p/p) 

Grilled Steak Sizzler, 6 oz. (+$1.50 p/p) 

Meat, Vegetable, or Chicken Lasagna 

Additional Meats Available! 

Vegetarian Items Available! 
 

SIDE DISHES (Choose Two): 
Au Gratin Potatoes 

Baked Potato with Butter and Sour Cream 

Red Skin Mashers (Add Gravy + $.50 p/p) 

Roasted Red Skin Potatoes – a favorite! 

Whipped Potatoes with Butter (Add Gravy +$.50p/p) 

Brown Wild Rice or Rice Pilaf 

Buttered Corn 

California Blend (served in cheese sauce or without) 

French Green Bean Casserole with Onion Rings 

Glazed Baby Carrots (with or without Almonds) 

Sunshine Blend (Green & Yellow Beans with Ribbon 

Carrots) 

Key Largo Blend (Green Beans, Orange & Yellow Carrots 

and Red Pepper Strips) 

Additional Side Items Available! 
 

COLD SALADS (Choose One): 
Deluxe Tossed Salad with Mixed Greens and Choice 

of Two Dressings  

Fresh Romaine Caesar Salad  

Seven Layer Salad 

Fresh Fruit Salad or Wedges 

Fresh Fruit Kabobs + $1.00/person 

Additional Salads Available! 

APPETIZERS: 
The first six appetizers are the FREE options per the 

Gold Service Buffet. 
 

Crackers & Cheese   $1.50/person 

Fresh Vegetables & Dip   $1.95/person 

Veggie Patio Pizza   $1.00/person 

Nuts & Mints   $1.00/person 

Meatballs– Sweet & Sour or Barbecue 

   $1.50/person, 3 per person 

Deluxe Relish Tray   $1.75/person 

NEW! Gourmet Salsa Bar  $1.95/person           

       (Minimum 100 people) 

Chicken Wings with Ranch Dressing or Barbecue 

Sauce $2.50/person, 3-4 per person, Boneless or 

Bone-In 

Crackers, Meat & Cheese  $1.95/person 

Fiesta Bean Dip with Tortilla Chips $1.50/person 

Fresh Fruit Kabobs  $1.95/person (1 1/4 ea.) 

Fresh Fruit Platter   $1.95/person 

        (Add Fruit Dip + $.50/person) 

Mini Tortilla Wrap Platter  $2.50/person (3 ea.) 

Jumbo Shrimp with Cocktail Sauce  $2.50/person 

(2 ea.) (Price subject to change based on market price) 

Stuffed Mushroom Caps $1.95/person (2 ea.)  

Mini Egg Rolls: Pork & Vegetarian, served with 

choice of Sauce $1.50/person (3 ea.)  

Mini Quiche - Vegetable, Mushroom & Onion, 

Broccoli or Country Lorraine $2.50/person(2ea) 

Fresh Tomato & Mozzarella Skewers with a Basil 

Balsamic Vinaigrette Drizzle - 100 Min.        

$1.95/person (1 ea.) 
Fresh Asparagus wrapped in Smoked Ham with 

Honey Dijon Dip  $2.25/person (2 ea.); seasonal 

Spanokapita - Delicious Triangular Puff Pastry 

with a Spinach & Cheese filling  $1.95 p/p (1 ea.)  

Additional options upon request 
 

Appetizers include: 
Disposable Service ware 

Elegant Display on Appetizer Table; including 

Linen & Skirting for table 

Service fee on site includes re-filling appetizers as 

needed. 

Wedding consultation by appointment only 
with free delicious food samples and photo  

album review. 



Catering Concepts 

LINEN RENTAL: Reserve 2 weeks before event. 
  Rental Costs Subject to Change Upon Final Reservation. 

$4.50/round table (72 X 72 linen) for guest tables, cake 

table, etc. 

$5.00/8ft. Table (52 X 114 linen) for head table, gift 

table, place card table, etc. 

Additional linen sizes upon request. 

$.50 ea. (Folded white or colored dinner napkin)  

$18.00 (Skirting, 21ft.) for head table, cake table, gift 

table, place card table, bar, etc. (includes set up) 
 

CHINA RENTAL: Reserve 2 weeks before event. 

Rental Costs Subject to Change Upon Final Reservation. 
Option A      Option B     Option C 
Dinner Plate      Dinner Plate    Option B with  

Dinner Fork      Dinner Fork    champagne glass- 

Knife       Salad Fork    (w/ champagne service)  

Spoon      Knife 

Water Goblet      Spoon 

Coffee Cup      Water Goblet 

       Coffee Cup 

$3.75/Person      $3.95/Person      $4.25/Person 
 

You will be charged for the total number of people that 

you will be setting for. 

6% Sales Tax will be added. 

Plates and cups are cream with gold trim. 

Water goblet is filled with ice, water and lemon slice. 

Coffee cups will be on coffee bar. 

If you prefer coffee cups on guest tables, it will be an 

additional $1.00/person (includes coffee service). 

7” Glass Salad Plate rental, $.40 ea. 

Additional rental items upon request. 

 

Wedding Cake Service Options:*   
-Gold Service includes cutting & serving wedding cake on 

6” white plates with napkins & forks (add +$.75 /person for 

cake service if silver or bronze service) 

-We will box the cake (in box that Cake Decorator provides) wash 

any necessary items and place all together for your convenience). 
 - 6” white disposable plates and forks only:  $.50/person 

DEPOSIT/CONTRACT: 
$200.00 non-refundable deposit is required to reserve your 

date; which will be applied to your account. Signed contract 

must be received before event. 

FINAL PAYMENT: Due before event day per contract. 

All prices subject to change upon final confirmation.. 

 

 

 

 

                                                                   

GOLD SERVICE BUFFET:        $13.99 ea.  
Includes pre –set salads & rolls and complete cake service*  

Free Appetizer 
Two Entrée Choices (Equal Portions) 

Two Side Dishes 

One Cold Salad    

Fresh Bakery Rolls with Whipped Butter 

Sparkling White Punch with Ice Ring & Punch 

Bowl 

Gourmet Self Serve Coffee Bar with Condiments 

and Flavored Syrups 

SILVER SERVICE BUFFET:       $12.99 ea. 
All food is served on buffet. Cake Service extra. 

Free Appetizer 
Two Entrée Choices (Equal Portions) 

Two Side Dishes 

One Cold Salad  

Fresh Bakery Rolls with Whipped Butter 

Sparkling White Punch with Ice Ring & Punch 

Bowl 

Gourmet Self Serve Coffee Bar with Condiments 

and Flavored Syrups 

BRONZE SERVICE BUFFET:      $10.99 ea.                           
 All food is served on buffet. Cake Service extra.  

One Entrée                                        

Two Side Dishes 

One Cold Salad  

Fresh Bakery Rolls with Whipped Butter 

Pitchers of Punch or Lemonade 

Self Serve Coffee Bar with Condiments 

All BUFFETS INCLUDE: 
Iced Water with Lemon  
Salt & Pepper on guest tables 
Durable Disposable Service Ware or China Rental 
Linen & Skirting for food & beverage tables 

 

SERVICE: 
Professional set up and outstanding service (staff with 

white tuxedo shirts, bowtie and black pants); 

Min. 20% service fee or more based on service        

requirements. Gratuity not included and is optional. 

 

Catering Concepts is a family owned        

business with over 25 years of experience! 
 

We look forward to making your  

wedding extraordinary with our excellent 

food, professional staff and personal touch! 

 
 
 

Initial Inquiries: Ph.616/392-3666 

Contact Dave Johnson, Owner or  

Pam Devereaux, Adm. Manager 
 

Senior Event Manager:   
Traci VanderKamp  

 

 

Website: www.cateringconcepts.org 

Email: sales@bigcheez.com 
 

Phone: 616/392-3666 
Fax: 616/392-8253 

    
                          We are a proud division of        

                 2/12 

 
 Wedding 
    Celebrations 

 

 


