Mack & Kate’s and Macke’s Catering Division

The following are sold by the dozen:

Sesame Crusted Chicken Tenders

with a Asian Sauce
$29.99

Roulade's
Turkey
Ham
Roast Beef
Served with choice of cheese, lettuce, tomato & homemade spicy mustard
$21.99

Bacon Wrapped Water Chestnuts
$23.99

Mini Old Fashioned Finger Sandwiches
Thick Slices of Roasted Turkey Breast
With Cranberry Relish & Cream Cheese
Served on white or wheat
$23.99

Herb Crusted Beef Tenderloin
Sliced and Presented on Silver Dollar Rolls
With Creamy Horseradish & Spicy Dijon
$42.99
(minimum 3 dozen)

Fiq & Goat Cheese Flatbread
Herbed Goat Cheese

Topped with Sliced Fig & Balsamic Drizzle
$25.99

Petite Country Biscuits
Diced Country Ham, Turkey, Chicken or Roast Beef
on a Mini Homemade Biscuit
With a Red Pepper Jelly Spread or spicy Mustard
$24.99




Cheese Ball Lollipops
*Southwestern on a Tortilla Strip Skewer

*Southern Pecan & Blue Cheese Crusted Grape on a Birch Branch Skewer

$14.99 (Min 1 dozen each selection)

Fried Devil Eggs

With a Green Olive Tapenade
$25.99

Buffalo Chicken Spring Roll

Served with a Warm Blue Cheese ? Cream Sauce
$26.99

Lamb Lollipops
22.99

Jumbo Shrimp Cocktail
19.99

Kalamata Olive, Artichoke & Cheese Tartlets
$26.99

Veqetable Crudités
Parmesan Ranch & Hummus
$39.99 serves 10 — 12
$189.99 serves 50 — 60
$359.99 serves 100 — 120

Fruit and Cheese Displays
With Sweet Fruit Dip
$44.99 serves 10 — 12

$219.99 serves 50 — 60
$429.99serves100-120

Meatballs with a Twist

*Cajun — Beef Meatball stuffed with Andouille Sausage Potato Hash, served with a Bordelaise Sauce
*Italian — Beef Meatball with Italian Herbs topped with Mozzarella & Tomato with a Pesto Cream

Sauce

*Holiday — Turkey Meatball with Cornbread Stuffing served in Traditional Pan Gravy
*Asian — Beef Meatball with Ginger, Soy, Sesame & Garlic, served with a Ginger Soy Mirin Sauce
*Southwestern — Beef Meatball with Cilantro, Lime, Peppers, Onions & Tomatoes, served

with our Santa Fe Spinach Con Queso Dip
$20.99



Wings

Spicy Thai Wings
With Plum Sauce & Red Curry
$22.99

Wings 3 Ways
BBQ Wings
Honey
Ranch
$22.99

Sliders
Pork
$26.99
Beef
$35.99
Chicken
$30.99
Served on your choice of white or wheat rolls

The following are Priced per Person:

Satay
Chicken

Beef
Shrip
With Asian dipping sauces $4pp

Fried Green Tomatoes
With Red Pepper Cream Sauce $3

Crab Stuffed Mushrooms $3

Mini Chicken Wellington $3

Mini Jumbo Lump Crab Cakes $4

Tomato Brushetta with White Truffle Qil $3.5

Grit Cake with Homemade Pimento Cheese with Benton’s Bacon $3.5

California Sushi Rolls $4




Dipping Stations

Lobster Fondue $6.99
Crab Dip $5.99
Sweetwater Valley Cheddar Dip $3.99
Black Bean Dip $3.99
Spinach Queso $3.99
Artichoke Dip $3.99
Chips and Salsa $3.99

Chef Performance Stations
Pasta Station $9
Sushi Station $14
Omelet Station $12
**All stations require a $100 attendant fee per station for every 2 hour period.**

Carving Stations

Herb Crusted Beef Tenderloin with Silver Dollar Rolls, Horseradish and Dijon Mustard
Serves 25 - $275

Honey maple Baked Ham, Silver Dollar Rolls, Dijon Mustard and a Tarragon Maynoase
Serves 50 - $225

Seasoned Turkey Breast with Silver Dollar Rolls, Cranberry Orange Compote, Whole Grain Mustard
and Giblet Gravey
Serves 20 - $110

**All stations require a $100 attendant fee per station for every 2 hour period.**

Dessert $8
Lemonicello Tiramisu
Chocolate Chip, Parline & Carmel, Bananas Foster Bread Pudding
Banana Pudding
Pecan, Chess, Chocolate Fudge Pies
Strawberry, Coconut, Chocolate, Chocolate Peanut Butter Cakes

Event Staffing
There is a $150 fee for each professionally trained server at your event. Event staff will arrive 2 hours before your
event start time and will attend to the event so that you can be a guest at your own party. Your event planner will assist
you in the number of staff that you will need to ensure your event is a success. We also provide ABC Certified
Bartenders, please ask!

Payment

There will be a twenty percent (20%) fee added for operational costs plus state sales tax of 9.25%. We accepts corporate
checks, cash & VISA. We require a 20% deposit, and all events must be paid in full three business days prior or
guaranteed with a Credit Card

Mack and Kate’s Catering and Macke'’s Catering Divisions both hold Tennessee Liquor License. We are able to furnish a
full service bar, as well as the bartender personnel to assure your event to be a happy occastion.



