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Welcome:

Thank you for considering our services for your upcoming 
special event.  

Table of 5 is different from other catering companies through 
great tasting cuisine, using fresh ingredients, remarkable 
presentation and the best customer service we can provide.  

Our goal is to help you by providing convenience, hearing 
praises, and be worry-free so your event is a success.

Thank You,

Scott & Lisa

Simple Special Occasion Cakes                        
Our goal with simple special occasion cakes is to provide a simple 
classical wedding style layer cake without all the frills, fancy and 
prices.  If you desire a cake that resembles a birch tree, we can 
recommend high-end cake decoraters to do that for you.  Our simple 
elegant cakes will taste outstanding as they are made from scratch, 
frosted lightly and simply decorated with ribbons or piping.  

All cakes are round and are layered with various flavors of filling.
Base price includes filling or flavored buttercream and basic 
decorating with piping, ribbons or simple lettering.

Size Serves Price
6” round†  6 to 8 $31.95
8” round 14 to 24 $95.95
10” round† 25 to 39 $155.95
12” round 40 to 56 $223.95
14” round† 52 to 78 $311.95

Cake cutting service available  which includes clear plastic plates, clear forks, 
napkins and cake topper box if needed.   $60

1) Select a size based on people attending: single or multi-tier**

2) What cake flavor for each cake or tier? 
        (a cake or tier is typically 4 layers  with 3 layers of filling. Total height 4-5 inches) 

Cake Flavor Choices: Carrot, Chocolate, Lemon, 
Marble, Red Velvet, Vanilla

3)  What filling between the layers?  
Buttercreams and other fillings

Oreo cookie or chocolate chip cookie Strawberry buttercream and fresh strawberries

Mocha chocolate buttercream Raspberry buttercream and fresh raspberries

Lemon buttercream Chocolate fudge

Vanilla buttercream Cream cheese buttercream

Peanut butter buttercream Heath bar buttercream 

4)  Icing on the exterior is a white, cream or chocolate buttercream

5)  If selecting a tiered cake, select ribbons and piping to separate tiers

** there is a refundable deposit for all cakes to cover cost of any rentals or risers.



Desserts                                                               per person

Sheet cakes (Chocolate, marble, spice or vanilla) __________________$2.00
Brownie Trifle ___________________________________________________$3.50
Fudge brownies/bites________________________________________$2.00/$1.00
Bread pudding___________________________________________________$2.50
Triple layer cakes (3 layer 8" round serves 16) _________________$39.95 each

• Triple layer Reeses peanut butter chocolate cake
• Hummingbird - a banana and pineapple cake frosted with cream 

cheese frosting and pecans.
• Black forest -  chocolate cherry cake with vanilla butter-cream coated 

with dark chocolate shavings and topped with a cherry.
• Classic sour cream cake with vanilla butter-cream filled with 

raspberries or strawberries.
• Grandmas yellow butter cake frosted with old tyme fudge frosting
• The Black Pearl – a regal chocolate espresso cake filled with mocha 

butter-cream and topped with whipped ginger cream frosting.  
Designed with chocolate shavings or poppy seeds.

• The Lemon Drop – lemon cream cake with a light lemon/lime butter 
cream filled with raspberry jam and fresh raspberries

Simple Special Occasion cakes _____________________________see last page
Cookies (chocolate chip, raisin or snickerdoodle)_____________________$1.00
Cheesecake (blueberry, strawberry or cherry toppings)________________$4.00
Classic Fruit pies ________________________________________________$3.00
Fruit cobblers (Choice of blueberry, cherry or apple)__________________$3.00
Ice cream bar ____________________________________________________$5.00
Includes Chocolate/Vanilla ice cream, cherries, whipped topping, drizzles (fudge, strawberry, 
caramel), sprinkles, mini chocolate chips, Toppings ( Cherry, Blueberry, Strawberry)

Chocolate Fountains (fruit, marshmallows, pretzel sticks, cake squares for dipping)_$7.00

Breakfast                                                               per person

Continental Breakfast_________________________________________$7
Fresh fruit salad, bagels, assorted scones or muffins, orange juice or coffee.

Egg buffet
Scrambled eggs, bacon or sausage, bread______________________________________$6

Scrambled eggs, bacon or sausage, hashbrowns, bread___________________________$7

Scrambled eggs, bacon AND sausage, hashbrowns, bread________________________$8

Scrambled eggs, Biscuits & gravy, bacon AND sausage, hashbrowns______________$10

Bread choices
Bagels Biscuits Doughnuts

Pancake bar  __________________________________________$5.00
Pancakes with syrup and butter.  Add two bacon strips and scrambled eggs for $2.50 more.

Deluxe Paffle bar______________________________________$7.00
Waffles and pancakes with all the trimmings.  It is a pancakes and waffle buffet where your 
guests top their own pancakes or waffles with fresh fruits, different syrups, chocolate chips, 
butter and whipped cream.  Add two bacon strips and scrambled eggs for $3.00 more.

Build your own Platters & Trays

Assorted Scones (each)_____________________________________________$1.50

Banana Bread (1" slice)______________________________________________$1.50

Bagels assortment with cream cheese (each)___________________________$1.50

Assorted Muffins (each)____________________________________________$1.50

Cinnamon Rolls (each)_____________________________________________$1.50

Cranberry struesal coffee cake (1" slice)_______________________________$1.50

The Black Pearl

Lemon cranberry scones



Appetizers                                                                                                                          per person

Appetizer Buffet (choose 4 Items)___________________________________$9

                                (choose 6 Items)__________________________________$12

                                (Each additional Item)___________________________________$2.00/each

Artichoke crab dip Cherubs on 
horseback

Meatballs  (Italian or Swedish) Smoked chicken nachos

Bacon wrapped 
shrimp

Crab stuffed 
mushroom

Pinwheels (Beef, Ham or 
Pepperoni)

Spinach dip w/ crackers

Beer Cheese dip Gourmet Deli 
Sliders

Roasted Cherry Tomato & Feta Tzatziki w/pita chips

Bruschetta Humus & pita chips Salsa & Chips Vegetable tray w/dip

Cheese tray & 
crackers

Mango Salsa Scoops Sliders (pulled pork or hamburger) Wings (buffalo or BBQ)

Appetizer A La Carte                                               per person

Artichoke crab dip________________________________________________$2.50
Bacon wrapped shrimp(3 per guest)___________________________________$3.50
Bacon wrapped jalepeno peppers___________________________________$2.50
Beer Cheese dip __________________________________________________$2.00
Brushetta (3 per guest)____________________________________________$2.00
Caprese salad skewers____________________________________________$3.00
Cherubs on horseback (3 per guest)___________________________________$2.75
Chicken Satay with spicy peanut sauce______________________________$4.00
Crab stuffed mushrooms (2 per guest)_________________________________$2.00
Cucumber tea sandwiches_________________________________________$2.00
Gourmet Deli Sliders (Beef, Ham or Turkey with lettuce, tomato)_______$3.00
Herbed goat cheese tea sandwich___________________________________$2.00
Humus with pita chips____________________________________________$1.75
Mango Salsa Scoops______________________________________________$2.00
Meatballs (Italian or Swedish)______________________________________$2.50
Pinwheels (Beef, Ham or Pepperoni)________________________________$1.50
Salsa & Tortilla chips______________________________________________$1.50
Sliders (Pulled pork or Hamburger)_________________________________$3.00
Smoked chicken nachos___________________________________________$3.50
Spinach dip with assorted breads/crackers___________________________$2.00
Tzatziki with pita chips____________________________________________$2.00
Wings (BBQ or Hot)_______________________________________________$3.00

Specialty Bars                                                       per person

Fajita Bar (Chicken or Beef with peppers/onions) __________________________$9
                   (both meats) __________________________________________$11
Includes mexican beans, red chili rice, soft shells, shredded lettuce, shredded 
cheese, diced tomatoes, chopped onions, salsa, sour cream.

Gourmet Burger Bar (1/4 lb beef burger) ___________________________$9
                                          (1/4 lb Angus burger)_____________________________________$10

Includes Fruit salad, Bistro chips, condiments and lettuce,tomato,red onion and pickle tray.

Condiments include ketchup, mustard, mayonnaise.   

Pasta Bar  (one meat, 2 sauces, 2 noodles)______________________________$9
(two meats, 2 sauces, 2 noodles)____________________________$11
(three meats, 2 sauces, 2 noodles)___________________________$13
(one meat, 2 sauces, 2 noodles, Lasagna)______________________$15

Includes Garden salad or Caesar salad, Garlic bread

Meat choices Sauce Choices Pasta Choices
Chicken Marinara Spaghetti
Ground beef Alfredo basil Penne
Kielbasa Blush sauce Rigatoni

Veloute' sauce

Authentic Maine Lobster Bake w/ 6oz Steak ___________________Call..market price

Live Maine lobster cooked over rock weed and a hot charcoal fire in front of 
your guest...Divine!  The cooking experience of a lifetime! This experience 
comes with ½ Maine lobster, smoked red potatoes, smoked corn on the cob, 
6 0Z steak, bibs, plates and all the butter you need.  

Hearty Soups & Sandwiches                             per person

Executive Lite Lunch (Choice of soup, ciabatta bread, Garden salad)_____________$7
Beef Stew Chicken Noodle Ranch Style Chili Sausage lentil soup

Cheeseburger Soup Maudie's potato soup Roasted Tomato soup Vegetable soup

Soup, Salad & Sandwich Lunch 
(Choice of 6" sandwich, Garden salad and soup from above)________________________$9
Beef and Cheddar Ham and Swiss Quartered Club house

Chicken Salad Pulled Pork Shoulder Tuna Salad Turkey with provolone

All sandwiches served with an offering of lettuce, tomato, mayonaise and mustard.



Wood Fired Pizza                                                per person

Our oven uses a sustainable fuel – oak/hickory wood and is mobile so we can 
travel to you.  This is a great option for something different for an upcoming 
graduation, winery event, wedding, corporate picnic or church function.  
Select either Standard or Gourmet.

Pizzeria to You 
We bring the pizzeria to your house or business.  We make the pizzas right in
front of your guests.  We set up a buffet and keep it filled with great varieties 
of pizza.  All options include a Caesar Salad and cheese sticks. 
Standard ________________________________________________$15
Includes a variety of Classic Cheese, Beef Pepperoni, Hamburger. Sausage, Market 
Fresh Veggie, Supreme, All-meat, Margherita pizzas displayed on buffet.
Gourmet _________________________________________________________$17
Includes standard buffet PLUS any 2 specialty pizzas below.

Garlic knots and dessert pizzas available for an additional charge.  
Wood fired pizza  requires an outside location on a hard flat surface, 30ft of usable space, and a 
minimum order of 50 people.  Prices include up to a 2 hour serving time or until all guests are 
served.

Market Fresh Veggie – peppers, mushroom and onion with mozzarella on our red sauce

Margherita  – classic tomato sauce, fresh mozzarella, fresh basil

Le Poulet Rouge – roasted red grapes, pesto sauce, shaved garlic, roasted chicken, 
Mozzarella and finished with EVOO

New York White – mozzarella, EVOO, “herbs de provence” finished with EVOO

Lisa's Nirvana  - Our signature red sauce, pickled red onions, fresh arugula, Chevre, 
roasted mushrooms and finished with EVOO

The Angelica – Alfredo sauce, sausage, bacon, sun dried tomato, fresh basil with mozzarella.

Skinny Lasagna -  Sausage, hamburger, basil, our signature red sauce, ricotta and 
mozzarella

The Megan – Signature red sauce topped with mushrooms, red onions, roasted peppers, 
black olives and spinach finished with a drizzle of EVOO.

The Athena – Roasted garlic sauce topped with red onions, roasted peppers, black olives, 
artichoke hearts and spinach, feta cheese finished with a drizzle of EVOO and  herbs de 
provence  and a side of Tzatziki sauce for dipping.   Gyro meat available. 

The Rooster – Sriracha red sauce topped with chicken, multi color peppers, red onions, 
cilantro. Mozzarella and finished with sour cream.

The Smokehouse – Signature red sauce, BBQ sauce, Smoked pork, red onions, 
Mozzarella.

The Philly – Alfredo sauce, cheddar cheese, Mozzarella cheese, red onions, peppers and 
sliced beef.

Platters & Trays                                                                                                                             per person

Cheese tray with crackers___________________________________________$3.50
Fruit tray _________________________________________________________$3.00
Vegetable tray with house made ranch________________________________$1.50

Meat ( two different types) and cheese tray (3 different types)_________________$5.00

Gourmet Vegetable tray with house made ranch_______________________$2.00
Includes ranch dressing carved bowl, kale display and variety of different vegetables.

Drinks                                                                                                                                            per person or each

Coke or Pepsi canned products________________________________________$1.00 each
Fresh brewed ice tea______________________________________________________$1.00
Lemonade_______________________________________________________________$1.00
Wedding style grape  punch with fresh citrus rings___________________________$2.00
Fresh fruit punch with ginger ale___________________________________________$2.00
Strawberry water with fresh slice strawberries_______________________________$2.00



Bistro Style Entree_______________________per person

All selections include a dinner roll with butter, chinet style paper plates and white plastic cutlery.

One Entree, one side_____________________________________________$8

One Entree, two sides____________________________________________$9

One Entree, three sides__________________________________________$10

Two Entrees, two sides__________________________________________$11

Two Entrees, three sides_________________________________________$12

Entree choices
Pork Chicken/ Turkey Beef  Fish

Pulled pork Herb chicken breast German pot roast Baked tilapia

Grilled pork loin Roasted chicken Baked brisket

Baked ham Grilled chicken breast BBQ brisket

Roasted turkey

Side choices
Buttered corn Green beans w/ bacon & onion Baked potato Mashed potatoes

BBQ baked beans Steamed carrots Cheesy potatoes Macaroni & Cheese

Steamed peas Buttered broccoli Garden Salad† Coleslaw

Caesar salad Potato salad Pasta salad Maudie's apple salad

† Garden Salad with house made Ranch
   Fresh lettuce, red onions, tomatoes, croutons, cheddar cheese,  shredded carrots    
 * other vegetables and dressings available upon request.

Black Tie Style Entree____________________per person

All selections include a dinner roll wtih butter, clear plates and clear cutlery.  Plated service available

One Entree, three sides__________________________________________$20

Two Entree, three sides__________________________________________$22

Entree choices
Pork Chicken/ Turkey Beef Seafood / Fish

Grilled stuffed 
pork loin

Chicken Cordon 
Bleu

Prime Rib with aujus Cedar plank salmon

Smoked pork 
loin

Chicken bryan Smoked Brisket Banana leaf smoked 
salmon

Smoked ham Chicken marsala Sliced beef w/ demi- 
glace sauce.

Blackened swordfish

Baby Back ribs Cornish game hen

Smoked Turkey

KC Strip 8 oz
Vegetable/Beef 
Kabob

Grilled garlic shrimp 
skewer

Side choices (Any bistro side or choice of below)
Asparagus 
(In season)

Bacon wrapped 
asparagus

Roasted vegetable 
Medley

Spinach and arugula 
salad†

Sauteed rosemary 
carrots

Herb mashed potatoes Roasted red potatoes Roasted sweet potato

Greek broccoli salad Garlic red potato 
salad with bacon

Lettuce cauliflower 
salad

Avocado kale pasta 
salad

Sauteed filet beans with mushrooms Cobb salad Hasselback potato

† Spinach arugula salad comes with raspberry vinaigrette,feta cheese and pecans.


