
 

Mrs. Valentine- Cureton, Caterer 

valentinecateringandbaking@gmail.com Email 

DateValentine’s Catering and Baking is a bundle catering company. What that means is that 
everything comes with something. Dinner comes with more than just the entrees and the 

appetizers/finger food come with more also. Each package comes with its own specialties that 
scratch that dollar of yours. 

Valentine’s Catering and Baking has a party limit of 150 

Valentine’s Salads Choices 

 All salads are available to be tossed or platter and comes with croutons, candied nuts and 

dressing on the side unless otherwise. 

Tossed (romaine, cucumber, shredded carrots, red onions, grape tomatoes, jicama 

and banana pepper) $40 

Pasta Salad (colored rotini, bowtie, carrots, feta cheese, cucumbers, black olives, 

broccoli, tomatoes and yellow pepper) ALSO AVAILABLE IN SEAFOOD $50-60 

Mandarin Salad (spring mix greens, mandarin oranges, sliced strawberries, blue 

cheese crumbs, bacon bits, dried cherries and chopped walnuts unless otherwise. 

Chicken and shrimp are optional) $50-60 

Cobb Salad (chopped romaine lettuce, bacon bits, diced egg, blue cheese crumbs, 

diced ham, green onion, black olives and diced turkey) $60 

Greek Salad (romaine, kalamata olives, tomatoes, cucumbers, red onions 

& feta cheese) $50 

Dressings: Ranch, Italian, Greek, Balsamic, Caesar, Raspberry & 

Orange Vinaigrette, Blue Cheese and Thousand Island  
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Other Choice Salads 

  These set prices for parties for 20 servings. Prices vary. 

Fruit Salad (honeydew, cantaloupe, pineapple, strawberries, mango, blueberries, 

raspberries and blackberries) $40 

Apple pecan (kale and spring mix, apple, candied pecans, blue cheese crumbs, 

carrots, jicama and cucumbers) $50-60 

Potato Salad (cooked cut and mashed with mayo, sweet pickle relish, onion, salt, 

pepper, mustard and egg unless otherwise) $60 

Caesar Salad (crisp romaine lettuce tossed with shaved parmesan and delicious 

croutons and Caesar dressing with shrimp or chicken, maybe both) $60 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Valentine Lovely Bite-Sized Deliciousness    

If doing a cocktail party, these are charger by the standard serving amount per 
person. If included in a bundle a certain amount will be added depending on the 
size of party. $3 per serving 

• Pigs in blanket         Italian tostada 

• Hawaiian sliders         Shrimp tostada      

• Crab cake poppers        Brie Crostini 

• Cocktail meatballs        Caprese Crostini 

• Chicken avocado pinwheels    Chicken Wings/tenders 

Full pan-sized dishes 75.67 

These are full meals by themselves and there is no need for other bundle deals. These 
meals come with a pan dessert as well.  

 Quiche (available in salmon, Lorraine (bacon) and Florentine (spinach) oven-baked 

with sautéed onions and shredded swiss cheese)  

Lasagna (lasagna noodles, hamburger, pepperoni, Italian sausage, and cheese) 
Available in veggie  

Green bean casserole (steamed green beans covered in a thick and creamy 

mushroom sauce covered in crispy bacon bits and finished with crunchy onion straws 

and finished in the oven)  

Beef and broccoli/Chicken(marinated hard sliced flank steak or chicken with 

fresh steamed broccoli served with shrimp/veggie fried rice and spring roll)  

Chicken pot pie (bite sized chicken pieces with mixed veggies and cover in 

chicken gravy and cooked in puff pastry for a better fulling) 

Chicken tortilla (diced chicken with tomatoes, black beans, corn with Monterey 

cheese and red onion)  



 

  

Fruit platter (pineapples, cantaloupe, honeydew, berries and grapefruit) $45 

Exotic fruit platter (starfruit, dragon fruit. Kiwi, papaya, mango and 

pomegranate) $55 

Cake and cupcakes (24 cupcakes and a 9’ double layered cake square or 

circle) $65 (Only for parties of 30 people) 

Cookie platter (peanut butter, double chocolate, oatmeal raisin, chocolate chip, 

sugar and macadamia nut) $45 

Chocolate and fruit (chocolate dipped fruits accompanied with specialty 

chocolate candies) $55 

The cakes and pies that Valentine’s offer is: Black forest cake, Lemon 

Raspberry Lace cake, cheesecake, flourless cake, pound cake, caramel, marble, 

German chocolate, strawberry, and tiramisu. $30 

Other flavors and pound cakes are lemon, oreo, rum, Italian wedding 

cake, red velvet, crumbs cake, carrots, lemon blueberry, orange crush, 7-up, sock-

it-to-me, strawberry cream, Raspberry lemonade $35 

Pies are cherry, apple, key lime, pecan, sweet potato, lemon meringue, 

sugar-free, banana cream and chocolate mud. $12 

 

Platters and displays 

The prices below are for 20 ppl. Prices vary and the more you buy, the more 
save. We always give discounts. 20 to 150 servings. 



 

Valentines other desserts and platters 

 Valentines Catering Company offers delicious mini desserts. 
However; if we don’t carry what you want, we create whatever mini 
treat you would like.  $4 per serving 

• Cake pops   Eclairs  parfaits 

• Mini apple pies  mini cheesecake lemon puffs 

• Chocolate strawberries lemon tarts           cannoli   

• Mousse cups  fruit tarts.             Baklava 

   Add-on Platters/Displays  

These platter servings are slightly different form the other platter because these 
platters are charged on the party size more than per person but you will still have 
enough for your guest. 

Cocktail Platter (Shrimp displayed platter served with cocktail and horseradish 

sauce and garnished with parsley with lemons on the side as well) $70 

Steak Platter (Thinly sliced prime rib cooked to medium well and garnished with 
sweet baby pickles and alfalfa sprouts and served with demi-glaze and 

horseradish) $80 

Fruit and Cheese (Oranges, kiwi, grapefruit, berries, grapes and strawberries 

with cheddar, muenster and provolone cheese served with lemon poppyseed 

yogurt and plain) $32 

Antipasto Platter (Cubed cheeses, salami, pepperoncini, artichoke 
hearts, roast beef, green peppers, mushrooms and marinated tomatoes 
served with hummus, chipotle ranch and horseradish) $43 

Santa Fe (cheddar cheese, strawberries, carrots,  jicama, tomatoes, 
asparagus, yellow & red pepper, olives, broccoli,  cauliflower) $56 



 

Grilled veg ( Green&yellow squash, red onion, red&yellow peppers, zucchini, 

asparagus and tomato) $66 

Crudité ( Served with hummus/ranch and raw broccoli, cauliflower, celery, 

carrots, red&yellow peppers, olives and tomatoes) $66 

 

Sandwiches and Wraps 

Sandwiches are charge per person for parties and lunch bags. These 
comes with either a fruit salad or whole fruit and a dessert and 
something to drink. 

Breads and wraps are swirl wheat, white, rye, ciabatta roll, 
spinach wrap, wheat and white wrap. Also, gluten-free 

Italian (salami, pepperoni, ham, Swiss, sliced tomato, pepperoncini, shredded lettuce 

and sliced onion with Italian dressing) 5.25 

Club (Mayo, leaf lettuce, bacon, turkey, ham, tomato and swiss, side pickles) 4.75 

BLTA (bacon, lettuce, tomato, mayo) 4.00 

Vegan (house hummus, spring mix, carrots, tomato, sliced onion and avocado) 3.0 

Chicken Avocado (Sliced chicken breast, bacon slices, leaf lettuce, tomato and 

swiss with ranch) 4.00 

Commoners (Turkey, ham or roast beef with LTO with mayo and cheese choices 

of cheddar, American, mozzarella with pickles on the side) 3.50 

 



 

 

 

Meats and Seafood 

All meats and seafood come with 2 sides. Add a salad and 
dessert for $50 more dollars or all three (soup) for $60 

6oz Chicken Breast with the choice of grilled, baked, or breaded and served 

with a gravy, BBQ, teriyaki, tomato sauce, buffalo or sweet n’ sour sauce. $60 

Sliced Pork Loin sliced loin oven baked, grilled or fried and served with choice of 

gravy, honey citrus sauces or a creamy mushroom sauce. $50 

Lamb Racks French style cooked to medium or medium well and 4 to a serving 

and served with red wine blackberry sauce and garnished with rosemary leaves. $120 

Seafood choices are orange ruffle, salmon cod, catfish and halibut can be fried, 

grilled or oven baked and tossed in a lemon garlic sauce and a complied with lemon 
wedges and horseradish or a honey citrus glaze and teriyaki $70 

Shrimp servings are 6 per serving and options include shrimp cocktail, coconut, 

shrimp skewers, fried shrimp and grilled served with lemons and cocktail sauce $70 

Prime rib is perfectly seasoned and cooked to medium unless otherwise and is 

medium sliced and served with horseradish and au jour so you can sauce it how you 
like $230 

NY Strip is cooked to medium well unless otherwise and is garnished with a 

mushroom and sautéed onion demi-glazed $285 

Filet mignon is preferred to be cooked to medium unless otherwise and is 

garnished with sautéed onions and mushrooms in demi-glaze $320 

Chicken wings/tenders are tossed in or served with buffalo, BBQ, plain, 

lemon pepper, ranch and sweet chili sauce $ 86 

 



 

Valentine’s Catering and Baking offer a variety of side 

dishes to make sure you are full and satisfied. 

 

These are the sides that are included your chosen bundle deal. You are 

also able to create your own belly bundle. This is also why items are 

separately priced even though it will be included in your bundle deal. 

Pricing will vary. The cost of each side is $3 per serving. It is 6oz to a 

serving.  

We offer: 

• House made mac and cheese   Green beans 

• Cilantro lime rice      Loaded Mash 

• Garlic Mash Potatoes     Streamed broccoli 

• Mixed Veggies      Rice 

• Corn on the cob      Corn 

• Carrots and peas      Brussel sprouts 

The sauces we offer are: 

• Red wine sauce      Béchamel 

• Mango/peach salsa     Marinara 

• Maple sherry      White wine sauce 

• Citrus ginger glaze     Au jour 

• Demi-glaze                      Velouté Sauce 



 

   Valentine’s Special bar and cake prices 

These are extra add-ons as well. These goes by quantity and the size if the 
party but you will have enough for your party. These bars are unlimited and 
are flat rated no matter the size of the event.  

Taco bar includes hard and soft shells with burrito flour, shredded lettuce, tomatoes, 

red onion, black olives, two shredded cheeses, jalapeños, refried beans, beef, chicken, 

sour cream, guacamole, salsa and green onion $110 

Nacho Bar includes tri-colored chips, black beans, beef. Chicken, shredded 

cheese, nacho cheese, jalapenos, green onion, sour cream, salsa, guacamole, 

tomatoes and black olives. $45-60 

Breakfast bar includes oatmeal, grits, pancakes, French toast, bacon, turkey 

sausages patties, chicken tenders, waffles, juice, coffee, tea, cereal and muffins and 

Danish. $25-40 

Cake prices and set-ups 

These are prices for tiered cakes and cake sides. For these prices includes 
design. Special design will result in higher pricing. Tier sizes are 6’,8’, 9’, 

10’, 12’ 

2 tiered cakes $150  Standard cake size 9’ round $20 

3 tiered cakes $225  Half sheet cake $25 

4-tiered cake $300  Full sheet cakes $40 

Pound Cake $35   Cupcakes $3 per serving ( break at 36) 

Mini cakes $5   Chocolate Strawberries $10 per 13  

Pan desserts are cobblers, bread pudding, brownie pan and rice pudding. 

Cakes are iced with buttercream or whipped cream. Fondant icing is 
available but with limited decorating. Photo cakes coming soon. 


