
JMC
Investement

Guide
Cherish  your  moments ,  let  us

handle  the  rest .



Owner's note

HI THERE! 

THANK YOU SO MUCH FOR INQUIRING ABOUT YOUR

EVENT! WE ARE HERE TO MAKE SURE EVERY STEP OF

THE WAY WE HANDLE THE MESS SO YOU CAN ENJOY

THIS SPECIAL AND EXCITING TIME. 

 

I 'M JEANETTE MOLINA. A SMALL TOWN INDIANA

CATERER BASED IN SOUTHERN INDIANA. I BUILT MY

BUSINESS, JEANETTE MOLINA CATERING, ON A LOVE

FOR GREAT FOOD AND AN UNDERSTANDING OF THE

IMPORTANCE OF TIME TOGETHER WITH YOUR LOVED

ONES.

MY TEAM AND I BRING A TASTE OF EASE AND

ELEGANCE TO YOUR DAY. WE ALLOW YOU TO

CHERISH AND SAVOR THE SIMPLE THINGS IN LIFE.

ULTIMATELY, MY BUSINESS IS DRIVEN BY A LOVE FOR

CREATING TABLES THAT ARE UNIQUE AND BEAUTIFUL.

BRINGING YOU AND YOUR LOVED ONES TOGETHER

SO THAT YOU CAN CREATE MEMORIES ON THIS

SPECIAL DAY.

THANKS FOR BEING HERE. WE LOOK FORWARD TO

SERVING YOU AND ENHANCING YOUR DAY!

LET'S GET STARTED! 

Best,
Jeanette Molina



Grazing Tables

I  N  C  L  U  D  E  D  :  C  R  E  A  M  Y  B  R  I  E  ,  M  E  R  L  O  T  C  H  E  E  S  E  W  E  D  G  E  ,  K  E  R  R  Y  G

O  L  D  D  U  B  L  I  N  E  R  C  H  E  E  S  E  ,  A  R  T  I  S  A  N  B  R  E  A  D  ,  C  H  O  C  O  L  A  T  E  ,  P  R  O

S  C  I  U  T  T  O  ,  F  R  U  I  T  ,  B  E  R  R  I  E  S  ,  N  U  T  S  ,  H  O  U  S  E  M  A  D  E  D  I  P  S  ,  C  R  A  C

K  E  R  S  A  N  D  H  O  N  E  Y  (  H  O  N  E  Y  C  O  M  B  W  H  E  N  A  V  A  I  L  A  B  L  E  )  .

T A B L E  R U N N E R S

2 0  G U E S T S

4 0  G U E S T S

6 0  G U E S T S

8 0  G U E S T S

1 0 0  G U E S T S

1 2 0  G U E S T S

1 6 0  G U E S T S

2 0 0  G U E S T S

$55/foot

$650

$975

$1 ,500

$1 ,945

$2,270

$2,700

$3,560

$4,320



Favorite Meals
W H E T H E R  Y O U ' R E  I N T E R E S T E D  I N  A  S I M P L E ,  B U D G E T - F R I E N D L Y  B U F F E T

O R  A N  E L E G A N T  P L A T E D  D I N N E R ,  W E  P R O V I D E  F U L L Y  C U S T O M I Z A B L E
O P T I O N S  T O  M A K E  Y O U R  E V E N T  U N F O R G E T T A B L E .  

T I E R  O N E :  $ 3 0 / P E R S O N

T I E R  T W O :  $ 4 0 / P E R S O N

T I E R  T H R E E :  $ 5 0 / P E R S O N

One ent ree ,  two s ides ,  house

sa lad,  ro l l s

Three appet izers ,  one ent ree ,

two s ides ,  house sa lad,  ro l l s

Three appet izers ,  two ent rees ,

two s ides ,  house sa lad,  ro l l s

ALL  OPT IONS INCLUDE SERVICE.  

ALL  OPT IONS INCLUDE SELF-SERVE DRINK STAT ION WITH WATER,  ICED

TEA,  LEMONADE AND COFFEE.

PLATED MEALS ARE AN ADDIT IONAL $12/PER PERSON.



Appetizers
B E F O R E  D I N N E R ,  L A T E  N I G H T  S N A C K ,  A N D

E V E R Y T H I N G  I N  B E T W E E N

CAPRESE SALAD SKEWERS

STUFFED MUSHROOMS

MINITURE BURGERS

SPINACH ART ICHOKE DIP

SHRIMP COCKTAIL  (+$5/PP)

CHEESE FLAUTAS

COCKTAIL  MEATBALLS

BACON WRAPPED DATES (+$3/PP)

GARDEN BRUSCHETTA

WEDGE SALAD SKEWERS



Entrees

ROSEMARY MARINATED PORK LOIN

LEMON CHICKEN

GLAZED HAM

PULLED PORK

BBQ CHICKEN

PULLED CHICKEN

HERB MARINATED BEEF TENDERLOIN (+8/PP)LEMON

GARL IC SALMON (+8/PP)

TANGY SHRIMP (+7/PP)



Sides

POTATOES AU GRATIN

BUTTERMILK  MASHED POTATOES

ROSEMARY ROASTED POTATOES

TWICE BAKED RED POTATOES

SWEET CORN PUDDING

AUTUMN WILD R ICE

GOURMET MAC AND CHEESE

BROWN SUGAR GLAZED CARROTS

SEASONED GREEN BEANS

ROASTED VEGETABLE MEDLEY

ASPARAGUS WITH A BALSAMIC GLAZE



People Pleasing Meals
F O O D  F O R  T H E  S O U L .  H I G H - Q U A L I T Y  B U D G E T - F R I E N D L Y  B U F F E T
O P T I O N S  T H A T  I N C L U D E  S O M E T H I N G  F O R  E V E R Y O N E .  I N C L U D E S

W A T E R ,  T E A ,  L E M O N A D E  A N D  C O F F E E .  S E R V I C E  I N C L U D E D .  S U B J E C T
T O  A N  8 %  S A L E S  T A X .

$29/Per  Person

 

TACO BAR BUFFET WITH PULLED CHICKEN,

L IME BROWN R ICE,  MEXICAN STREET CORN

CASSEROLE,  AND ALL  THE F IX INGS

PULLED PORK BBQ BUFFET WITH BAKED

BEANS,  GOURMET MAC AND CHEESE,  AND

ROLLS 

L ITTLE ITALY BUFFET WITH LASAGNA,  SALAD,

AND GARL IC BREAD



Dessert

P I E / C R I S P / C O B B L E R :

B A R S :

C O O K I E S :

C H E E S E C A K E :

Apple ,  peach,  rhubarb ,  b lueberry ,

cher ry-$5/serv ing

Lemon bars ,  sa l ted caramel  brownies ,

chocolate ch ip  brownies-$5/serv ing

Oatmeal ,  chocolate ch ip ,  dr ied cher ry

a lmond-$3.50/serv ing

Class ic ,  pumpkin ,  raspberry-$8/serv ing

T H E  P E R F E C T  E N D  T O  A N Y  M E A L



Late Night Snacks
Y O U  A S K E D ,  W E  L I S T E N E D .  L A T E  N I G H T

S N A C K S  A R E  H E R E  T O  S T A Y .

STUFFED MUSHROOMS-$2

SPINACH ART ICHOKE DIP-$2

CHEESE FLAUTAS-$2

ZESTY MEATBALLS-$2.50

GARDEN BRUSCHETTA-$2

PULLED PORK STUFFED PUFF PASTRY-$3

HERB B ISCUITS-$2

CHICKEN SL IDERS-$4.75  

BURGER SL IDERS-$4.75

SEASONAL COOL VEGGIE P IZZA-$3

BEEF TENDERLOIN CROSTIN I-$4

CRISPY CHICKEN B ITES-$3

PIZZA-$7.50


