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Buffer Stvic Diners: Prices include finest quality disposable plates. utensils. napkins. buftet set up/clean up. and service
staff. Regular plates and silverware are available to reat. Family style and plated dinners are also available and priced upon
tequest. Parties under SO people - additional $1.50 per person. parties o 50 to 75 - addivonal $1 00 per person. Grawuty
and tax. where applicable. are not included in pricing  Ash about our w edding reception specials' free cake cutting, free hors
d”oemvres Dessert. lunchipienic. breakfast and rehearsal dinner menus are also available

Basic Options priced per plate:

Plan 1 - §6,7¢ Haim & Turkey on bun Plan 3 $7 75 Ham. Twrkev or Chicken Salad
Croissanms

Plan 2 - §7.95 Pork BBO on bun

Albbasic options include choice of scalloped, au gratm or potato salad. baked beans. relishes. punch and cottee.

Combination Options - priced per plate:
Meal Plan | - $8.75  Meatballs & Kielbasa Meal Plan 4 - $10.45  Roast Turkev, Dressing & Swiss Steak
Or Roast Turkev. Dressing & Bahed Ham

Meal Plan 2 - $9 45 Chicken & Meatballs Meal Plan 5~ $10.95  Roast Beef & Chicken
Or Chicken & Kielbasa Or Roast Pork & Chicken
Meal Plan 3 - $9.95 Chicken & Swiss Steak Meal Plan 6 - $16.9%5  Prime Rib & Chicken

Or Chicken & Baked Ham

All combination options include choice of potato, salad. hot vegetable or baked beans. rolls and butter. punch and coffee.
Addutional 1tems are priced as follows: a third meat is $.95 per plate (excluding prime rib). a second salad is $.55 per plate. a
second vegetable 1s $.45 per plate. Choices are listed below.

Meatballs - BBOQ. Swedish or Sweet & Sour
Kielbasa —~ Polish or Fresh - with or without Sauerkraut

Porato: Pegetahie: Salad: Ixtras:

Potato Salad Green Beans 7-lLaver Jello - $.25 per plate
Scalloped Green Bean Casserole Italian Pasta Cabbage Rolls - $1.00 each
Au Gratin Com lacaroni Wing Dings - $ 75 each
Mashed Potatoes/Gravy Glazed Baby Carrots Coleslaw Shrimp Cocktail - seasonal
Little Reds California Blend Garden/Tossed Fresh Fruit - seasonal
Baked Seasonal ltems Seasonal ltems

Applesauce - $.25 per plate

Hors d’ vewvres

Cheeseball & Crackers : Potato Salad $2.501b.
Spinach Dip & Pumpernickel Macaron1 Salad $1751h.
Vegetables & Dip Italian Pasta Salad $2.00 b
Salami. Cheese & Crackers Coleslaw $1.75 1.
Cheese Cubes (variety - cheddar. swiss & pepper jack) , Baked Beans $17510b.
Chips & Dip (tortilla chips & salsa o1 potato chips & dip) 7-Layer Salad 825 ruli

Many other items available as take outs,
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Prices subject to change without notice, based on seasonality and availability. Additional charges may apply based on location
of event (country club. outdoors. etc ). $250 pon-refundable deposit required 1o hold specitic date

Jim and Bobbi Poley 3492 Mam Street, PO Box 190, Ravenna, Ml 49351
Polev Ventures. 1.1 (. Servsafe certified BBB Accredited Business
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Food Waiver

lagree to take possession of the food product purchased from Donna’s Catering (if there
is left-over food at the end of the cvent). 1 will bring the containers to store the food
product in, put the containers in the facility’s kitchen prior to the start of the event,
and Donna’s Catering will put the food in these containers. Food allowed to be taken
home by client will be at the discretion of our culinary team at the event based on food
satety guidelines. | understand and agree that Donna’s Catering is released from all
Hability associated with food product consumed after bei ng removed from the catering
location.

Date

Signature

Date of event

Please return to Donna’s Catering
PO Box 196
Ravenna, M 4945



CATERING POTICHES FOR PRIVATT ENTNT S

Attendance
Duaranteed wttendance 1s required at least one weck prior to vour event and niay be mereased up 1o 24 howrs betore the o ent
Once given, attendance count is not subject to reduction should fewer Luests atrend

Menu Chotee
Menus must be finahzed at least one week DITOr {0 vour event,

Deliverviocation
Detivery charges mav apph due to distance and nuniber of guests. Additional charges may apph based on location of event
due to facility charges. additional items needed tice for outdoor event). et

Outside Food and Beverage
Food and beverage items not prepared or arranged by Donna's Catering may not be served at your event unless pre-arranged
{this does not apphy to bar beverages or cakes).

Open Houses
It butfet serving time requested is more than | hour. additional serving time is available for an extra charge.

Serving Time
If the agreed upon time to eat is extended past 25 minutes. an additional charge of $100 for every 5 minutes will be charged
and the quality of the food will no longer be guaranteed.

Left-over Food

The customer is entitled to all meals which are paid for. but not consumed (1f vou do not feed the total nuniber paid for). The
customer is not entitled to the extra food the caterer prepares over customer’s guaranteed number, Caterer is not responsible
tor transportation. proper handling and/or storage of customer’s left-over tood. A food waiver must be signed prior to event.

Deposit

$250.00 is required to secure vour date.

Service Charge

A 6% Michigan State sales tax will be applied to all evemts. If vour group is tax-exempt, a copv of the tax exempt certiticate
must be submitted to Donna’s Catening prior to the event. Gratuity is optional. but is al ways appreciated,

Cancellation
Should a cancellation be required. your deposit is non-retundable. However. it may be applied 10 a future event.

Signature - Client Date

Stenature - Donng’s Catering representatin e Date



