Country House Catering & Spartan Brewpub
3056 Okemos Rd.
Mason, MI 48854
Serving the entire Lansing Area!
(517) 349 9500
sales.countryhousecatering@gmail.com
www.countryhousecatering.net

WEDDING CAKES
PARTY PLANNING
Enjoy a gourmet meal; anytime, anywhere.
We’ll bring our food right to your home or business or anywhere you say!
There’s no better solution for your next event.
CASH, CHECKS or

CORPORATE, OFF-SITE
517 349 9500
sales.countryhousecatering@gmail.com

BREAKFAST MENU








Full Breakfasts – Your Choice for $8.95 per person
Chilled Fruit Juice or bottled water, Scrambled Eggs, Link Sausage or
Country Ham, American Fries, and Coffee (add fresh fruit for $2 more)
or
Egg Bake, (broccoli & ham) coffee, juice, and fruit
or
Broccoli and Cheese Quiche, coffee, juice, and fruit
or
Egg Croissant, hash brown patty, yogurt, coffee
or
Egg Muffins, hash brown patty, yogurt, coffee
or
Fresh coffee cake, fresh fruit, yogurt, coffee

Continental Breakfast
Pastries, assorted juices or bottled water and coffee
$4.95 per person
With fruit
$6.95 per person
Coffee cake and fruit only
$5.75 per person
English muffin/jam/butter
$1.50 per person
Bagels with cream cheese, assorted juices or bottled water and coffee
$5.95 per person
Tray of (50) mini muffins
$35.00
Danish
$1.00
Yogurt
$1.50 per person
With granola and/or fruit for topping
$2.50 per person
Coffee Service only
Regular Coffee, Cream, Sugar, Sticks, and Coffee

$3.00 per person

LUNCH MENU
AVAILABLE UNTIL 1:30 P.M.

OFFICES

All lunches include homemade rolls & butter, dessert, and beverage
from our list below.
Choice of one of the following desserts:
Assorted cookies
Gourmet brownies
White, yellow or chocolate cakes
Delicious lemon squares
Add potato chips for $1 per bag
Choice of one of the following options:
Iced Tea
Lemonade
Or substitute one of the following for an additional cost
Canned pop ($.75 more per person)
Bottled water ($.75 more)
Additional water or pop is $1.25 per
Choose one salad from the Salad menu to accompany your Boxed
Lunch selection
Hearty Potato Salad
Tropical Crème
Corn & Bean Mélange
Parmesan Italian Pasta
Cole Slaw
Mixed Green Salad
Add Apple Walnut Salad for $1 more per person

Entree Salads
Any of the following available as:
Boxed lunches at $8 each
Buffet at $10 per person
All include homemade rolls & butter, dessert, and iced tea or lemonade
Breast of Chicken Tenders Salad
Strips of baked chicken served atop mixed greens, tomatoes, cucumbers,
shredded cheese drizzled with buttermilk ranch dressing.
Greek Salad
Mixed greens with egg, beets, red onion, Kalamata olives, sweet red peppers, feta
cheese and dressing.
Cobb Salad
Lean turkey, crumbled bacon, tomatoes, hard-boiled eggs over a bed of fresh
greens with buttermilk ranch dressing.
Salad Mandarin
Freshly torn greens tossed with chunks of char-grilled chicken, mandarin oranges
& cashews drizzled with a homemade honey-sesame dressing.
Salad Bar with Chicken
Create your own salad with all of our wonderful ingredients plus tender pieces of
chicken for a refreshing luncheon.

Sandwiches

All include dessert, and iced tea or lemonade.
Choose Croissant, Pita or Homemade rolls for your sandwich.
Choose one salad to accompany your selection.
Turkey Cranberry Pita
Whole-wheat pita bread is the enclosure for freshly roasted turkey salad using
low fat yogurt dressing and fresh cranberries for extra zip!
Almond Chicken Salad Croissant
Chunks of sauteed chicken & fresh smoked almonds on a homemade butter
croissant.
Turkey and Cheese Tradition
Smoked Turkey Breast with Havarti cheese on your choice of bread .
Taste of Sweet Ham and Swiss
Honey smoked Virginia ham and Swiss on your choice of bread.
Garden Sandwich
Cucumbers, tomatoes, avocados, radishes, and horseradish yogurt dressing
layered on fresh baked bread.
Assorted Boxed Sandwiches
Choose two or three from the selections above. Served with same side salad.
Soup and Sandwich – (Buffet Only)
Try a cup of our homemade soup and a sandwich of your choice.
 Cream of Broccoli
 Cream of Potato
 Vegetarian Vegetable
 Tomato Basil
 Cheddar & Ale
 Chicken Noodle
Add soup to any buffet for $2.25 per person

Classic Lunches (Buffet Only)

All include dessert, and iced tea or lemonade.

Choose one from the following for $10 per person:
Ginger Spiced Chicken
Marinated ginger orange chicken over black bean mélange served with
homemade southwestern corn muffins and mixed green salad.
Grilled Chicken with Vegetable & Brown Rice Medley
Grilled chicken/delicious brown rice with vegetables, served with mixed
green salad, fresh home baked rolls & butter.
Chicken Cacciatore over Penne Pasta
Served with homemade garlic bread and Mixed green salad with
dressing.
Sweet & Sour Chicken
Served over steamed rice and oriental vegetables. Accompanied by
mixed green salad, rolls & butter
Chicken Diablo over Penne Pasta
White breast meat chicken sautéed with tomatoes & artichoke hearts
and tossed in spicy diablo sauce over penne pasta. Accompanied by
mixed green salad, rolls & butter.
Three Cheese Spinach Lasagna
Homemade Lasagna made fresh with three cheeses sporting a garlic
and Italian taste of fresh herbs and spices. Served with fresh home
baked garlic bread and mixed green salad with dressing. (Minimum
order 20 people)

Chili Baked Potato Bar
All the fixings for a great and hearty meal. With mixed green salad, rolls
& butter
Taco Salad Bar
Includes dessert of your choice and iced tea or lemonade.
Goulash
Homemade as only Chef Tom can do with mixed green salad, rolls &
butter.
Mastaciolli
Delicious and homemade, of course! With mixed green salad, rolls &
butter.
Macaroni & Cheese
Homemade and creamy, the ultimate comfort dish. With mixed green
salad, rolls & butter.
Hot Ham & Cheese Sandwiches
Warm your hands with these delicious, creamy sandwiches served with
our homemade Italian Parmesan Pasta Salad.
Broccoli & Cheese Quiche
Served with mixed green salad and fresh fruit.
Roast Pulled Pork
Delicious and tender, served with brown sugar baked beans,
homemade rolls & butter. BBQ and Hot sauce on the side

Bountiful Cold Sandwich Buffet
(Does not include dessert or drinks)

Shaved Virginia ham, Smoked Turkey, & Roasted Sirloin
Assorted Cheeses and Relishes
Choice of 2 Salads from salad menu
Home baked Rolls and Condiments
$10.00 per person (minimum 20 people)
SALAD MENU
Hot German Potato Salad
Hearty Potato Salad
AuGratin Potatoes
Brown Sugar Baked Beans
Corn & Bean Melange
Tropical Creme
Scalloped Potatoes
Mixed Green Salad
Mastaciolli
Parmesan Italian Pasta
Cole Slaw
Apple Walnut Salad for additional $1 per person
You may add additional salads or soups to your meal for $2.25 per person. All
salads are homemade and two may be substituted for the soup du jour.

Hot Hors D' Oeuvres
Cocktail and Hors d' oeuvres Receptions
We suggest 10 to 12 pieces per person
Cocktail Hour Preceding Dinner
We suggest 5 - 7 pieces per person
*includes Chafing Dishes, Utensils, Plates, Cocktail Picks & Napkins

Priced per 50 pieces
Crab Rangoon
$95.00
Mushroom Caps Stuffed with Crabmeat
$75.00
Beef Tenderloin Stuffed Mushroom Caps
$65.00
Mushroom Caps Stuffed with Herbed Cheese
$45.00
Dilled Mushrooms
$45.00
Breast of Chicken Tenders with Ranch dressing
$75.00
Chicken Satay
$75.00
Buffalo wings with Blue Cheese dressing
$45.00
Assorted Mini Quiche
$60.00
Homemade Kielbasa or Italian Sausage
$55.00
Pasta Purses in garlic butter
$55.00
Gourmet Meatballs: BBQ, Swedish, or Sweet & Sour $45.00
Hot Cheese Dip with Soft Bread Sticks
$45.00
Hot Crab Dip with Crackers
$2.95 per person
Artichoke Dip/homemade chips
$2.25 per person

Chilled Hors D' Oeuvres

Cocktail and Hors d' oeuvres Receptions
We suggest 10 to 12 pieces per person
Cocktail Hour Preceding Dinner
We suggest 5 - 7 pieces per person
*includes Chafing Dishes, Utensils, Plates, Cocktail Picks & Napkins
Priced per 50 pieces

Jumbo Shrimp Cocktail
Fresh Fruit Tray (chocolate dip $10 extra)
Smoked Salmon Canapés
Mini Croissant Sandwiches
Silver Dollar Sandwiches
Kabob of Fresh Fruit
Carved Watermelon (30 to 40 people)
Fruit refills for Carved Watermelon
Assorted Cold Canapés
Salami Coronets
Hummus/Pita Chips
Pesto Crostini
Vegetable Dip Tray (25 to 40 people)
Deviled Eggs
Deviled Michigan Quail Eggs
Sugar Glazed Bacon
Petite Ham Roll Ups
Assorted Cheese Tray with Crackers
Assorted Nut Breads with Assorted Butters
Tenderloin Asparagus Wraps
Bruschetta
Hummus/Pita chips

$85.00
$85.00
$85.00
$85.00
$75.00
$75.00
$65.00
$55.00
$65.00
$55.00
$55.00
$55.00
$55.00
$50.00
$85.00
$45.00
$45.00
$55.00
$45.00
$45.00
$55.00
$55.00

Prices are subject to change according to Market.

DINNER MENU
Gourmet Meals (BUFFET)
Included with all entrees listed below:
Your Choice of one of the following:
Roast Garlic Mashed Potatoes, Au Gratin Potatoes, Hot German Potato Salad,
Fettuccini Alfredo, Roasted Red Skins, Baked Potatoes with Sour Cream, or
Dauphine Potato
Also included with your entree selection:
Vegetables, Home baked Rolls & Butter, and Mixed Green Salad
Filet Mignon with Mushroom Sauce
Prime Rib of Beef Au Jus
Seasoned Beef Brisket Au Jus
Seasoned Roast Pork Loin with Raspberry Coulis
Broiled Salmon with Hollandaise
Chicken Lingonberry
Three Cheese Spinach Lasagna
Chicken Marsala
Chicken Breast with Michigan Cherry Sauce
Chicken Cordon Bleu
Chicken/Tomato Basil or Diablo /Penne Pasta
Mushroom Strudel / RaspberrySauce
Roast Turkey / Dressing
Smoked Virginia Ham Merlot
Our Famous Butter Baked Chicken

$28.00
$24.00
$20.00
$17.00
$18.00
$14.95
$12.95
$12.95
$12.95
$12.95
$12.95
$12.95
$14.95
$12.95
$11.95

** More than one meat choice will be an additional $4.00 added onto the higher
priced entrée choice per person for buffet
Prices are subject to change according to Market.

DESSERT MENU
Chocolate Covered Strawberries (50)
Assorted Mini Gourmet Desserts (50)
Assorted Mini Cheesecakes (50)

$65.00 per tray
$85.00 per tray
$65.00 per tray

Full Sheet Cake
$69.95
1/2 Sheet Cake
$49.95
Add $20 per cake for special camera ready photo or special logo
Cupcakes
$1.25 per
Assorted Gourmet Tortes
$4.25
Hot Apple Dumplings
$3.95
Custard Filled Cream Puffs
$3.95
Homemade Cheese Cake
$3.75
Assorted Home baked Pies
$3.25
Decorated Tarts
$3.25
Assorted Cakes
$3.25
Asst. mini muffins (50)
$35.00
Mousse-Assorted Flavors
$2.95
Gourmet Brownies
$1.95
Assorted Homemade Cookies
$1.00
Tray of asst. brownies, lemon bars & cookies
$1.60 per person
Chocolate Fountain, 100 person minimum
$5 per person
 Includes; Strawberries, Pretzels, Marshmallows, Nutter
Butters, Krispy squares.
With our very own Pastry Chef on site, we provide cakes for all occasions

WEDDING CAKES
Basic White, Chocolate, or Marble (Basic borders) $3.00 per/person
$1 per icing flower (many people use fresh flowers)
Square cakes are $1 additional per person
Filled Cakes (Raspberry, Lemon, Crème, etc.)
$3.50 per/ person
Top Tier (Anniversary Cake)
$30.00
Extra Charges for Fountains, Arches, and Figurines, Flowers
Cake Base & Pedestals, etc. must be returned to our facility the day
of or the day after the function for deposit refund.
If we provide catering & cake there is no charge for plates; however, if you
provide the cake, there is a charge of $ .40 per person for disposable plates
and forks, or $.60 a plate for China and $.60 for real fork.
You are welcome to bring in a picture of the cake you want, or feel free to
browse through our books. We will bake anything within our ability. Keep in
mind that certain requests may cost extra. Customization extra, price to be
determined.

BEVERAGES
Coffee(Regular or Decaf)
$12.00 per gallon
Specialty Punch
$12.50 per gallon
Milk
$4.50 per gallon
House Punch, Iced Tea or Lemonade $8.50 per gallon
Assorted Can Pop
$1.25 per can
Water
$1.25 per bottle
Bar Beverage listed separately
All prices include cups and ice, where applicable. One gallon serves
approximately 16 - 8oz cups. We have a full beer, wine and liquor list
available.
We provide bar information separately and are licensed to provide the
bar with catering off-site.
We abide by State Beverages licensing so if any questions, please ask us
prior to deciding.

CATERING REGULATIONS
PLEASE READ CAREFULLY!
**ALL PRICES GOOD FOR CATERING ONLY**
ON ALL CATERING JOBS
Guest Guarantee
All prices are based on a minimum of 50 people.
Your final guest guarantee must be in at least seven (7) days prior to the event.
Once a final number is given, you are locked in to pay for that many meals, even if
your count on the day of the event is lower.
Payment
A $300.00 Deposit is required to hold your date, this deposit will be applied to
your final bill.
Payment is due in full the day before your function, unless it takes place on a
weekend, in which case payment is due by 3 p.m. the Friday before.
Prices may be subject to change according to market.
CATERING INFORMATION
Deliveries and Drop Offs
There may be a delivery charge depending on location or number of guests. $20
DELIVERY MAY APPLY TO SOME ORDERS
Food on Catered Events
We cannot handle or serve food prepared outside of our license.
Under the advisement of the health department and our insurance company all
Federal, State and County laws will be followed.
*Disposable table service includes plates, cups, knives, forks, spoons, napkins, salt
& pepper are included.
China & Silverware
We can supply dinner plates, knives, forks, spoons, coffee cups, and saucers, for
$.60 per piece, per person. Salad plates are $.50 per piece, per person. Glass
ware is $.60 per piece and water carafes are $2.00 per carafe.
There is an 18% service fee with all serviced and china events (This is not a tip.)

White linen may be supplied at $10 per table for rectangle, $5 per table for
square and $7 per table for round tables. $.40 cents for white napkins, .80 cents
for color, white skirting is $20 per skirt.
Service Fee on all china or serviced events is 18% of your bill. This is the labor fee
and is not a tip.
Gratuity is always discretionary and always appreciated.
Please note prices subject to change according to market.
*Any additional fees charged by your event facility will be picked up by the
customer. Any and all fees charged by event facility are the responsibility of the
client.
PRICING
Country House Catering retains the right to adjust the pricing because of market
prices.

