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Delivery & Service Options:  
 

Pickup from Casey's: Your order will be ready when you arrive and packaged in disposable 

pans or platters. 

Delivery from Casey's ($35.00): Your order will be delivered to your location in disposable 

pans or platters. 

Delivery & Setup from Casey's ($85.00): 1 hour of setup by the Casey's Catering Crew. We 

will provide everything needed for a beautiful buffet presentation, including personalized food 
signs, heating equipment, serving utensils, risers for leveling, white porcelain trays and bowls, 
sterling silver trays, wooden display boards, white faux flowers, coordinating faux floral 
arrangements to match your event, vases, flameless candles, and vine greenery.  

Presentation items must be picked up by Casey's or returned to Casey's within  

24 hours following your event. 
 

Full Service ($35.00/Hour/Staff): Our team handles everything from setup and presentation 

to service and cleanup. Our server(s) will attend to your guests throughout the event by clearing 
plates and plasticware, removing used/lingering cups and beverage containers, replenishing 
the buffet and bar supplies, and keeping food stations clean, organized, and beautifully 
presented. While also managing trash removal, wiping down high traffic surfaces, and 
periodically checking the guest restroom to ensure they remain clean and stocked. Finally, food 
will be packaged up into containers provided by Casey’s.  

Staffing:  

Up to 75 Guests - 1 Server + 1/2  Manager Oversight  

Up to 125 Guests - 1 Server + 1  Manager Oversight  

Up to 150 Guests - 2 Servers + 1 Manger Oversight    

Staffing recommendations are based on guest count, menu selections,  

venue layout, and service needs. Casey’s Catering will customize staffing to ensure  

your event receives the attention it deserves.  
 

Bartender ($30.00/Hour): Setup, Bartending, Cleanup - Your bar products.  
 

Rentals:   2.5 Ft Cooler with Ice - $15​ ​ ​  Heat Lamp - $15  
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Brunch Packages • Order Minimum 15 Guests 

Brunch Package #1 — $17.00 / Person 
●​ Scrambled Eggs 
●​ Choice of Two Breakfast Meats: Bacon, Ham, or Sausage Links 
●​ Breakfast Potatoes 
●​ Cinnamon French Toast Sticks served with Cream Cheese Frosting, 

Cinnamon Butter, and Maple Syrup 

Brunch Package #2 — $23.00 / Person 
●​ Fruit Platter with Strawberry Cream Dip 
●​ Scrambled Eggs 
●​ Choice of One Breakfast Meat: Bacon, Ham, or Sausage Links 
●​ Chicken & Waffles served with Maple Syrup and Cinnamon Butter 
●​ Breakfast Potatoes 
●​ House Salad served with Two Dressings 

Brunch Package #3 — $29.00 / Person  
●​ Fruit Platter with Strawberry Cream Dip 
●​ Scrambled Eggs 
●​ Choice of Two Breakfast Meats: Bacon, Ham, Sausage Links, or Steak Bites  
●​ Breakfast Potatoes 
●​ Mini Breakfast Pastries: Assorted Scones, Cinnamon Rolls, Muffins, Loaves  
●​ Choice of One Signature Brunch Station: 

 

Yogurt Parfait Bar:  
Vanilla & Strawberry Yogurts 

Fresh Berries 
Granola, Honey,  

Almonds, Chocolate Chips 
2 Seasonal Toppings 

Build Your Own Bagel Bar: 
Three Bagel Varieties 

Two Cream Cheese Spreads, Butter,  
Peanut Butter, Honey Lox, 

Cucumber, Red Onion, Tomato 
Hard-Boiled Egg, Capers 

 

 

Optional Enhancements: 
Avocado Toast Display — $3.00 / Person            Avocado Crab Boats - $4.00 / Person 
Deviled Eggs — $20.00 / Dozen  

 

 
Mimosa Bar, Bloody Mary Bar, Boozy Iced Coffee Bar, or  

Hot & Iced Coffee Bar Setup Available Upon Request 
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Appetizer Mingle  •  Order Minimum 15 Guests  

Planning Tip: For 3+ appetizers, order for 75–85% of your guest count 

1 Item: $4.35 / Person​   2 Items: $7.65 / Person      3 Items: $10.35 / Person       

4 Items: $13.55 / Person  5 Items: $16.35 / Person 

Skewers 

●​ Antipasto – Artichoke, Salami, Mozzarella, Cherry Tomato, Gherkin Pickle, 
Green & Black Olives  

●​ Caprese & Berry – Strawberry, Mozzarella, Cherry Tomato & Basil 
●​ Hawaiian Chicken – Teriyaki Chicken, Bell Pepper, Red Onion & Pineapple** 
●​ Marinated Steak – Beef Tenderloin, Red Onion & Mushroom** 

Hot Favorites 

●​ Chicken Tenders (Gluten-Free Available +$.25) with Two Sauces & Ranch 
●​ Chicken & Waffle Bites with Honey Butter & Spicy Maple Syrup** 
●​ Beef Tenderloin Crostini with Horseradish Cream** 
●​ Egg Rolls: Irish, Buffalo Chicken, Vegetable, or Jalapeño Popper 
●​ Soft Pretzel Bites with Beer Cheese** 
●​ Loaded Potato Skins with Ranch & Sour Cream 
●​ Jumbo Buffalo Wings with Two Sauces, Ranch & Bleu Cheese 
●​ Pigs in a Blanket 
●​ Sweet & Spicy Bacon-Wrapped Sausages 
●​ Mini Beef Meatballs (BBQ, Marinara, or Sweet Chili)** 

Seafood 

●​ Jumbo Shrimp Cocktail with Horseradish Cocktail Sauce & Fresh Lemon 
●​ Coconut Shrimp with Tropical Marmalade** 
●​ Crab Rangoons with Sweet & Sour Sauce 
●​ Sushi Display (Choose 3-5 Roll Varieties)** 

Dips: Any Dip(s) from the “Dip Bar” (see page 5) - served with Tortilla Chips  

Elegant Bites 

●​ Brie & Raspberry Phyllo Cups** 
●​ Spinach & Feta Phyllo Bites** 
●​ Prosciutto, Melon, Fresh Mozzarella, Arugula & Balsamic Spoons 
●​ Stuffed Mushrooms with Italian Sausage​ ​ ​                                   

**Most Popular  
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Dip Bar  •  Order Minimum 15 Guests  
 
Dippers Served: Tortilla Chips, Flatbreads, Soft Pretzels,  

Wavy Potato Chips, Vegetables: Carrots, Celery, Cucumber  
 

$5.50 / Person: Choose 2 dips  
$6.85 / Person: Choose 3 dips  
 

Hot Dips:  
Buffalo Chicken Dip 

Chicken Bacon & Ranch 
Creamy Crab  

Jalapeno Popper 
Spinach & Artichoke 

Reuben Dip  
Queso 

 

Cold Dips:  
Guacamole, Salsa *Count as 1  

Hummus  
Homemade Ranch  

Michigan Cherry Jalapeno 
Spinach 

Smoked Whitefish 
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Catering Packages • Per Person • Minimum 15 Guests 
 
Build Your Own Deli Sandwich $15 
Choose Up To: 

●​ 4 Shaved Meats: Bacon, Chicken Salad, Corned Beef, Ham, Pastrami, 
Pepperoni, Roast Beef, Ribeye, Salami, Turkey 

●​ 2 Cheeses: American, Cheddar, Swiss, Provolone, Pepper Jack  
●​ 2 Breads: Brioche Bun, Brioche Slider Bun, Hoagie, Rye, Onion Roll, Whole 

Oat Grain 
●​ 3 Sauces: Dijon Mayo, Garlic Aioli, Honey Mustard, Italian, Mayo, Russian  

Served With: 

●​ House Coleslaw & Homemade Chips 
●​ Condiment Tray: Lettuce, Tomato, Red Onion & Pickle Chips 

Game Day $14 
Choose 1 Salad: ​
House • Greek • Michigan • Caesar 
 
Pizza: Choose up to 3 Varieties 
Feta Bread  •  Four Cheese   •    Pepperoni​ ​ ​  
Hawaiian: Ham, Bacon, Pineapple   
Meat Lovers: Ham, Bacon, Pepperoni  
Vegetable: Grilled Onions, Mushrooms, Green Pepper  
 
Chicken Tenders  •  Ranch & Two Dipping Sauces 
Buffalo, BBQ, Garlic Parmesan, Honey Mustard, Teriyaki, Sweet Chili   
 
Corporate Lunch Pack $13 
Choose From: 

●​ 6" Assorted Wraps 
●​ Deli-Style Sliders 

Served with: 

●​ House Coleslaw & Homemade Chips 
●​ Assorted Cookie Platter 
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Full Buffet $22  •  Choose 1 of each Category Below  (Pages 7,8) 

Wrap  |  Slider  |   Salad  |   Pasta   |   Side      

Make it a Party! Add 2 Appetizers +$5.00 
 

Wrap Selection:  

 

Slider Selection:  
 

Cold Sliders: 
 

Hot Sliders:  
Toppings & Dressings Served On The Side 

Turkey & Provolone 
Roast Beef & Cheddar 

Ham & Swiss 
Chicken Salad & Provolone 

Club: Ham, Turkey, Bacon 
Italian: Salami, Ham, Pepperoni 

 
Condiment Tray: Lettuce, Tomato,  
Red Onion, Pickle Chips + 2 Sauces 

Beef Cheesesteak: Rib Eye, Grilled  
Onions, Provolone, Horseradish Sauce  

 

Fried Chicken: Buttermilk Fried 
Chicken, Raw Onion, Pickle Chips, 

Ranch/Buffalo  
 

New Yorker: Corned Beef, Swiss, 
 Coleslaw, Russian Dressing  

 

Beef & American Cheese: Pickle Chips 
 

BBQ Pulled Pork: Coleslaw, Raw Onion   
 
Salad Selection:  
House: Mixed Greens, Red Onion, Tomato, Cucumber, Mixed Cheese & Croutons 
 
 

Michigan: Mixed Greens, Red Onion, Tomato, Cucumber, Blue Cheese, Feta, 
Apples, Dried Cherries & Walnuts 
 

Caesar: Romaine, Red Onion, Parmesan, Croutons & Lemon 
 

Greek: Mixed Greens, Tomato, Cucumber, Red Onion, Feta, Banana Peppers, 
Kalamata Olives & Beets  
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Blackened Chicken Caesar: 
Romaine, Parmesan, Red Onion, 

Blackened Grilled Chicken, 
Caesar Dressing  

Italian: Romaine, Red Onion, 
Tomato, Banana Peppers, 

Provolone Cheese, Pepperoni, 
Salami, Ham, Italian Dressing  

 

Club: Romaine, Tomato, 
 Ham, Turkey, Bacon,  

Garlic Aioli  

 

Californian: Romaine, 
Tomato, Cucumber, Avocado, 

Cheddar Cheese, Turkey, Honey 
Mustard  

Chicken, Bacon, Ranch:  
Romaine, Cheddar Cheese, 
Grilled Chopped Chicken, 

Ranch Dressing 

Mediterranean Chicken:  
Romaine, Tomato, Cucumber, 

Feta Cheese, Grilled Greek 
Chicken, Garlic Aioli 

https://www.facebook.com/photo.php?fbid=659119952903794&set=pb.100064173843098.-2207520000.&type=3


 
Pasta Selection:  

Cold Pasta: Hot Pasta:  

Greek Pasta Salad​
Cavatappi Pasta, Tomatoes, Cucumbers, 
Onion, Kalamata Olives, Feta, Oregano,          

& Greek Dressing 

Pesto Pine Nut Tortellini​
Three Cheese Tortellini, Blistered Tomatoes, 
Garlic Spinach, Onion,   Toasted Pine Nuts,      

& Garlic Pesto 

BLT Macaroni Salad​
Cavatappi Pasta, Tomatoes, Crispy Bacon, 

Chopped Romaine, & Garlic Aioli Ranch 

 
Homemade Mac & Cheese 

 
Mostaccioli 

Meat Sauce or Marinara Sauce  
 

Tuscan Cream Pasta 
Three Cheese Tortellini, Spinach, 

Tomato, Garlic & Parmesan  
Cream Sauce 

 

 
 

Side Selection:  
Housemade Chips  
Garlic Knots 
Crispy French Fries 
Curly Fries 
Sweet Potato Waffle Fries 
Seasoned Potato Wedges  
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Entree Buffet $32  •  Choose 1 of each Category Below  (Pages 9,10) 

Protein  |  Salad  |  Pasta  |  Side  |  Vegetable  |  Garlic Knots        
Make it a Party! Add 2 Appetizers +$5.00 

Protein Selection:  
Balsamic Roasted Chicken​
Oven-Roasted Chicken, Garlic, Aged Balsamic Glaze, Roasted Tomatoes, Basil  
 

Chicken Piccata​
Chicken Breast Sautéed, Lemon-Butter Sauce, Capers, Parsley, White Wine 
 

Chicken Marsala​
Pan-Seared Chicken Breast, Marsala Wine Reduction, Roasted Garlic, Mushrooms  
 

Lemon Herb Chicken 
Marinated Chicken Breast with Fresh Herbs, Garlic, and Lemon, and White Wine 
 

Steak Bites 
Tenderloin Steak Bites, Rosemary, Garlic, & Mushrooms  
 

Beer-Battered Fried Cod 
5oz Cod Filets, Lightly Beer-Battered & Fried, Tartar Sauce, Lemon 

 
Upgrades 
Shrimp Skewers +$3.00 ​ ​ ​ ​ Add a Second Protein + $6.00 
 
Garlic & Rosemary Beef Tenderloin + $5.00 ​
Beef Tenderloin Steaks, Roasted Garlic, Fresh Rosemary, Cracked Black Pepper,  

 
Salad Selection:  
House: Mixed Greens, Red Onion, Tomato, Cucumber, Mixed Cheese & Croutons 
 
 

Michigan: Mixed Greens, Red Onion, Tomato, Cucumber, Blue Cheese, Feta, 
Apples, Dried Cherries & Walnuts 
 

Caesar: Romaine, Red Onion, Parmesan, Croutons & Lemon 
 

Greek: Mixed Greens, Tomato, Cucumber, Red Onion, Feta, Banana Peppers, 
Kalamata Olives & Beets  
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Pasta Selection:  

Cold Pasta: Hot Pasta:  

Greek Pasta Salad​
Cavatappi Pasta, Tomatoes, Cucumbers, 
Onion, Kalamata Olives, Feta, Oregano,          

& Greek Dressing 

Pesto Pine Nut Tortellini​
Three Cheese Tortellini, Blistered Tomatoes, 
Garlic Spinach, Onion,   Toasted Pine Nuts,      

& Garlic Pesto 

BLT Macaroni Salad​
Cavatappi Pasta, Tomatoes, Crispy Bacon, 

Chopped Romaine, & Garlic Aioli Ranch 

 
Homemade Mac & Cheese 

 
Mostaccioli 

Meat Sauce or Marinara Sauce  
 

Tuscan Cream Pasta 
Three Cheese Tortellini, Spinach, 

Tomato, Garlic & Parmesan  
Cream Sauce 

 
 
Side Selection:  
Garlic Whipped Mashed Potatoes​ ​ Roasted Red Skin Potatoes 
Herbed Rice​ ​ ​ ​ ​ ​ Housemade Chips  
Crispy French Fries​ ​ ​ ​ ​ Curly Fries  
Sweet Potato Waffle Fries​​ ​ ​ Onion Rings ​ ​  
 
 
 

Vegetable Selection: 
Garlic Green Beans​ ​ ​ ​ ​ Honey Thyme Roasted Carrots 
 

Balsamic Roasted Vegetables​
Squash, Zucchini, Asparagus, Onions, Carrots, Roasted Garlic, Balsamic Glaze  
 

Parmesan Roasted Brussels Sprouts​
Parmesan Cheese, Balsamic Glaze  
 

Brussels Sprouts & Butternut Squash  
Bourbon Maple Glaze 
 

Garlic Butter Corn​
Garlic Herb Butter​
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Speciality Buffets 
 
Taco / Nacho Bar: Tortilla Chips, Flour Tortillas, Refried Beans, Tomatoes, Red 
Onion, Black Olives, Jalapeno, Shredded Lettuce, Sour Cream, Salsa, Mixed Cheese   
 
Choose up to 2 Proteins  

 
 
 
 
 
 
 
 

Mac & Cheese Bar $12   •   Homemade, Creamy Casey's Mac & Cheese 

Toppings: Grilled Chicken • Bacon • Scallions • Grilled Mushrooms • Jalapeños     
• Tomatoes • Broccoli • Crispy Fried Onions 

Add Steak Bites or Fried Shrimp +$2.50/person 

 
Chili Bar $13   •   Homemade, Casey’s Chili  

Toppings:  Scallions • Fresh Onion • Jalapeños • Tomato • Avocado • Cheddar 
Cheese • Sour Cream • Tortilla Chips 

Add Corn Bread Bowls $2.00 / Person ​ Cheddar Biscuits $14.00 / Dozen 

 
Southern Meal $19    

Main Dishes: Pulled Pork Sliders, Garlic Herb Marinated Grilled Chicken Breast 
 

Choose 3 Sides: Coleslaw, Mac & Cheese, Baked Beans, Potato Wedges, Mashed 
Potatoes, House Salad, & Cornbread Squares with Honey Butter 
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Nacho & Taco Bar Proteins:  Optional Ad-Ons:  

Ground Beef $10.25 
Shredded Chicken $10.25 

Spicy Shredded Beef $11.25 
Shrimp $11.50 

Steak $12  

Black Beans $.50 
Cilantro Lime Rice $.75 

Guacamole $.85 
Fajita Veggies $.85 

Queso $.75 



Platters:  Serves - Small 15 ppl  •  Medium 25 ppl   •   Large 40 ppl   •   XL 60 ppl   
Fresh, seasonal selections are hand-picked for quality and presentation. Specific items 
may vary based on availability. 
 

Fruit Platter 
Strawberry Cream Dip  
Small: $37 ​    Medium: $58​  Large: $85         XL: $115      Photo #1 - Photo # 2 - Photo #3 
 

Vegetable Platter  
Homemade Ranch, Hummus 

Small: $32 ​       Medium: $50 ​  Large: $72         XL: $90       Photo #1 Photo #2  
 

Charcuterie & Cracker Box  
4-6 Cheeses, 3-5 Meats, Dried Fruits, Nuts, Fig Jam, 3-5 Cracker Varieties  
Small: $79 ​  Medium: $119        Large: $169       XL: $239 
Photo #1 Photo #2 Photo#3 Photo #4 
 

Our platters can be customized for any occasion with themed chocolates,  
decorative accents & coordinating florals. 

 

5 Foot Table Top Display  
A layered display featuring a generous blend of fresh fruit, vegetables,  
charcuterie, cheeses & accompaniments. 
Serves 75+ $439 ​ ​ Add 10 Guests $50.00     
 

Sushi Platter  
Choose 3-5 varieties of our Small Rolls.  
Served with Spicy Mayo, Eel Sauce, Wasabi, Pickled Ginger  
Small: $45 ​ Medium: $64        Large: $98        XL: $125 
  5 Rolls              8 Rolls                12 Rolls           15 Rolls 

 

Custom Grazing Displays Available 

Customize your display to complement your event with coordinating colors, themed treats 
or appetizers, fresh florals, logos & decorative accents. 

Ask us about custom displays for weddings, showers, graduations & celebrations. 
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À LA CARTE ORDERING • 48-Hour Advance Ordering Required 
 

Breakfast Burritos  $5.50 Each  •  25+ $5.25 
Eggs, Mixed Cheese & Choice of Protein - 2 oz. Sour Cream & Salsa 
Protein Choices: Sausage • Ham • Bacon • Meat Lovers • Veggie 
Veggie: Grilled Onion, Mushroom & Spinach 
 

Chicken & Waffles  $5.25 Each  •  25+ $4.95 
Sweet Waffles, Chicken Tenders, Scallions - Maple Syrup & Cinnamon Butter  
 

Yogurt Parfaits  $5 Each  •  25+ $4.50  
9 oz Cups - Layered Vanilla Yogurt, Strawberries, Blueberries, topped with Honey Baked 
Granola  and served with sides of Honey, Chia Seeds, Chocolate Chips  
 
 

Pasta Dishes ½ Pan 15 People $38   •  Full Pan 35 People $70 

Cold Pasta: Hot Pasta:  

Greek Pasta Salad​
Cavatappi Pasta, Tomatoes, Cucumbers, 
Onion, Kalamata Olives, Feta, Oregano,          

& Greek Dressing 

Pesto Pine Nut Tortellini​
Three Cheese Tortellini, Blistered Tomatoes, 
Garlic Spinach, Onion,   Toasted Pine Nuts,      

& Garlic Pesto 

BLT Macaroni Salad​
Cavatappi Pasta, Tomatoes, Crispy Bacon, 

Chopped Romaine, & Garlic Aioli Ranch 

 
Homemade Mac & Cheese 

 
Mostaccioli 

Meat Sauce or Marinara Sauce  
 

Tuscan Cream Pasta 
Three Cheese Tortellini, Spinach, 

Tomato, Garlic & Parmesan  
Cream Sauce 

 

Fry Bar  25-30 People $35  •  50-55 People $65  

Choices: Battered Fries, Curly Fries, Waffle Sweet Potato Fries, Onion Rings 

Choose 2 Sauces: Ranch • BBQ • Honey Mustard • Ketchup 

Optional Loaded Fry Bar  $1.95 / Person​
Cheddar • Bacon • Scallions • Jalapeños • Sour Cream 
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Cold Wraps  $6.25 Each  •  25+ $5.85  

 
Sliders:  

Cold Sliders: 
$42.00 / Dozen 

Hot Sliders:  
$45.00 / Dozen 

Turkey & Provolone 
 

Roast Beef & Cheddar 
 

Ham & Swiss 
 

Chicken Salad & Provolone 
 

Club: Ham, Turkey, Bacon 
 

Italian: Salami, Ham, Pepperoni 
 

Condiment Tray: Lettuce, Tomato,  
Red Onion, Pickle Chips + 2 Sauces 

Beef Cheesesteak: Rib Eye, Grilled  
Onions, Provolone, Horseradish Sauce  

 
Fried Chicken: Buttermilk Fried 

Chicken, Raw Onion, Pickle Chips, 
Ranch/Buffalo  

 
New Yorker: Corned Beef, Swiss, 

 Coleslaw, Russian Dressing  
 

Beef & American Cheese: Pickle Chips 
 

BBQ Pulled Pork: Coleslaw, Raw Onion 
 

Rosemary Shaved Beef Tenderloin $5 
Sauteed Onion, Horseradish Sauce  

 
 
Chicken Tenders    •  Hand Sliced & Breaded at Casey’s  
Included: Housemade Ranch 
Choose 2: Buffalo, BBQ, Teriyaki, Sweet Chili, Honey Mustard, Garlic Parmesan                 
 
50 Tenders - $85         
100 Tenders - $160      
150 Tenders - $230         
200 Tenders - $300 
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Blackened Chicken Caesar: 
Romaine, Parmesan, Red 
Onion, Blackened Grilled 
Chicken, Caesar Dressing  

Italian: Romaine, Red Onion, 
Tomato, Banana Peppers, 

Provolone Cheese, Pepperoni, 
Salami, Ham, Italian Dressing  

 

Club: Romaine, Tomato, 
 Ham, Turkey, Bacon,  

Garlic Aioli  

 

Californian: Romaine, 
Tomato, Cucumber, Avocado, 

Cheddar Cheese, Turkey, 
Honey Mustard  

Chicken, Bacon, Ranch:  
Romaine, Cheddar Cheese, 
Grilled Chopped Chicken, 

Ranch Dressing 

Mediterranean Chicken:  
Romaine, Tomato, 

Cucumber, Feta Cheese, 
Grilled Greek Chicken, 

Garlic Aioli 



 
Steaks: Rosemary & Garlic Beef Tenderloin - 4oz. Pieces 
Included: Sauteed Mushrooms, Horseradish Cream, Au Jus 
10 Pieces - $89       15 Pieces - $130      20 Pieces - $170        25 Pieces  - $205 
 
Sandwiches: Rosemary & Garlic Beef Tenderloin Shaved 
Included: Sauteed Mushrooms & Onions, Horseradish Cream, Au Jus, Brioche 
Slider Buns • Approximately 10 Sliders per Pound • $28.95/lb. 
 
Steak Bites 
Tenderloin Steak Bites, Rosemary, Garlic, & Mushrooms  
Approximately 15 Pieces per Pound • $22.95/lb. 
 
Marinated and Grilled Chicken Selection • 5oz.  
10 Breasts - $62      15 Breasts - $90      20 Breasts - $115      25 Breasts  - $140      30 Breasts  - $165 
 
Balsamic Roasted Chicken​
Oven-Roasted Chicken, Garlic, Aged Balsamic Glaze, Roasted Tomatoes, Basil  
 

Lemon Herb Chicken 
Marinated Chicken Breast with Fresh Herbs, Garlic, and Lemon, and White Wine 
 
Chicken Piccata ​
Chicken Breast Sautéed, Lemon-Butter Sauce, Capers, Parsley, White Wine 
 

Chicken Marsala​
Pan-Seared Chicken Breast, Marsala Wine Reduction, Roasted Garlic, Mushrooms  
 
 

Beer-Battered Fried Cod 
4oz Cod Filets, Lightly Beer-Battered & Fried, Tartar Sauce, Lemon 
10 Pieces - $50        15 Pieces - $70        20 Pieces - $90        25 Pieces  - $112        30 Pieces  - $165 
 

 
Side Dishes  • ½ Pan 20 People | Full Pan 40 People 
Housemade Potato Chips    ​  $18  - $32 
Mashed Potatoes ​​    ​  $32  - $55 
Roasted Red Skins​ ​  $32  - $55 
Fried Shrimp             ​   ​  $45  -  $80 
Garlic & Herb Bread Knots ​  $15/Dozen  

 

Garlic Asparagus ​​ ​    $30 - $58 
Garlic Butter Green Beans          $30 - $58 
Balsamic Grilled Vegetables:  $50 - $85 
Squash, Zucchini, Portabella 
Mushrooms, Asparagus, Onions, Carrots 
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Salad Varieties 
2 Dressings Included, All Cheese On The Side  
Dressing: Blue Cheese, Caesar, Greek, Creamy Ginger, Honey Mustard, 
Italian, Ranch, Raspberry Vinaigrette, Russian 
 
 

House: Mixed Greens, Red Onion, Tomato, Cucumber, Mixed Cheese & Croutons 
 

Caesar: Romaine, Red Onion, Parmesan, Croutons & Lemon 
½ Pan 15 People $25 | Full Pan 35 People $60 | Full Pan+ 60 People $95  

 
Michigan: Mixed Greens, Red Onion, Tomato, Cucumber, Blue Cheese, Feta, 
Apples, Dried Cherries & Walnuts 
 

Greek: Mixed Greens, Tomato, Cucumber, Red Onion, Feta, Banana Peppers, 
Kalamata Olives & Beets  
 

Cobb: Mixed Greens, Red Onion, Tomato, Blue Cheese Crumbles, Feta Cheese, 
Bacon, Avocado, Boiled Egg 
 

Irish: Mixed Greens, Red Onion, Tomato, Hard Boiled Egg, Swiss Cheese, 
Chopped Turkey & Corned Beef  

½ Pan 15 People $30 | Full Pan 35 People $69 | Full Pan+ 60 People $105  
 
Add Salad Protein • 5oz / Person   
Marinated Chicken Breast: $3/Person​  Crunchy Chicken: $4/Person​  
Marinated Steak Bites: $5/Person ​ ​  Salmon: $7.50/Person  
 
 

Dips Per Pan • Served with Tortilla Chips • Add Soft Pretzels $15/Dozen 
⅓ Pan 15 People  $32 •  ½ Pan 30 People  $60 • Full Pan 50 People $90 
 

 

Hot Dips:  
Buffalo Chicken Dip 

Chicken Bacon & Ranch 
Jalapeno Popper 

Spinach & Artichoke 
Reuben Dip  

Cold Dips:  
Guacamole, Salsa 

Michigan Cherry Jalapeno 
Spinach 

Smoked Whitefish 
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Dessert Choices:  
 
Mini Churros • Caramel, Chocolate, Raspberry  
75 People - $95     100 People - $125      125 People - $155   
 

2 IN Cookies: Chocolate Chip, Double Chocolate, Sugar, Peanut Butter, 
Oatmeal Raisin, Birthday Confetti $.55 / Cookie 
 

Cheesecake Shooters  • 3 OZ.   
$39 / Dozen   |  4+ Dozen $35 / Dozen    
Cookie Butter, Caramel Frappuccino, Chocolate Oreo, Lemon, Strawberry, 
Salted Caramel, Traditional, White Chocolate Raspberry   
 
Cake Shooters  • 4 OZ.   
$39 / Dozen   |  4+ Dozen $35 / Dozen    
 
Funfetti Celebration 
Vanilla Funfetti Cake, Vanilla Buttercream, Rainbow Dot Sprinkles 
 
Strawberry Crunch 
Vanilla Cake, Strawberry Cheesecake Mousse, Strawberry Crunch Topping, Fresh 
Strawberry  
 
Lemon Blueberry 
Lemon Cake, Lemon Cream Cheese Frosting, Blueberry Compote Swirl, Crushed 
Graham Cracker  
 
Cookies & Cream 
Chocolate Cake, Cookies & Cream Mousse, Crushed Oreos 
 
S’mores 
Chocolate Cake, Marshmallow Fluff Frosting, Graham Cracker Crumbs, Chocolate 
Drizzle 
 
 
Donuts  • 3 IN.   •  $28.00 / Dozen  
Raspberry Cream, Chocolate Cocoa, Cappuccio Cream, Caramel & Hazelnut,  
Cookie Butter    
 

Chocolate Caramel Salted Brownie $16.00 / Dozen 
 
Cheesecake Egg Rolls • Caramel, Chocolate, Raspberry Sauces   
$22.00/Dozen 
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Beverage Options:  
Non-Alcoholic • Coke, Diet, Sprite, Ginger Ale, Seltzers $1.20 / Can 
​ ​                Water Bottles $.40 / Bottle  
 

3 Gallon Punch • serves 40, 7 oz glasses 

Alcoholic - Vodka, Rum, Tequila Based  $85-$100               Mocktail $45 
 

Steel Hammered Buckets:  
24 Mixed Flavor Seltzers - High Noon, White Claw $43 
24 Domestic Beers - $32​​ ​ 24 Import Beers - $38 
 

Variety of Bars - Pricing for 3 Event Hours:   
 

Mimosa Bar - $6 / Person  with Fruit  
Flavors (Choose 2): Blackberry Lavender, Blueberry Lemonade, Peach, Pineapple, 
Strawberry, Traditional, Island: Mango, Pineapple, OJ  
 
Bloody Mary Bar - $7 / Person - 1.5oz Tito’s pours 
Vivo’s Bloody Mary Mix, Pickle Slices, Celery, Pepperoni, Bacon Strips, Large Green 
Olives, Cheddar Cheese Cubes, Lemon, Limes, Casey’s Rim Mix 
 
Coffee Bar - Non-Alcoholic $3 / Person Alcoholic $8 / Person 
Choose from: Hot Coffee, Cold Brew, or Hot Chocolate  
Served with: Whipped Cream, Chocolate Syrup, Chocolate Chips, Marshmallows 
Cinnamon Powder, Vanilla Syrup, Sugar, Half & Half, Almond Milk 
 

Open Bar  
 

Beer and Wine: $18 / Person                      House Liquor, Beer, Wine: $23 / Person 
Call Liquor, Beer, Wine: $25 / Person     Top Shelf/All Inclusive: $29 / Person 
 

Our Bar Setup (Below) + Your Alcohol: $7 / Person 
Mixers: Coke, Diet Coke, Sprite, Ginger Ale, Soda Water, Tonic Water, Orange Juice, 
Pineapple Juice, Cranberry Juice, Margarita Mix, Ginger Beer 
 
Other: Bar Fruit (Lemon, Lime, Orange, Old Fashioned Cherries), Simple Syrups (Lemon, 
Lime, Strawberry, Blueberry), Straws, Cups (9oz, 12oz), Shakers, Strainers, Jiggers, Torch, 
Rosemary, Mint, Cold Foam, Espresso, Bitters, Sweet Vermouth, Cinnamon Sticks 
 
Beyond mixed drinks with this above bar setup your bartender could make: Old 
Fashioned, Whiskey Sour, Margarita (flavors optional), Mojito (flavors optional), Martinis: 
Cosmopolitan, Espresso, Lemon Drop, Moscow Mule (flavors optional), White Russian,  
+ 4 Craft Cocktails Unique to Your Party!  
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Final Details: 

A $100.00 deposit is required to reserve for your date.  

This amount will be taken off the total on your event day.  

Our next steps would be selecting the food you would like to see pricing for.  

We always suggest picking out everything you’d like and adjusting.   

We can build you a quote and we can work together from there!  

 

Final Menu Selection & Timeline: 7 Days Before Event  

Final Guest Count: 5 Days Before Event  
 

Payments:  

Credit Card: Processed Day BEFORE Event - 2PM 

Check or Cash: Due Upon Service  
 

Feel free to call or text with questions or planning!  

The catering team at Casey’s is looking forward to the opportunity to work with 

you. 

248-669-5200 - Extension #2  
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	Brunch Package #1 — $17.00 / Person 
	Brunch Package #2 — $23.00 / Person 
	Brunch Package #3 — $29.00 / Person  
	Skewers 
	Hot Favorites 
	Seafood 
	Dips: Any Dip(s) from the “Dip Bar” (see page 5) - served with Tortilla Chips  
	Elegant Bites 

	Greek Pasta Salad​Cavatappi Pasta, Tomatoes, Cucumbers, Onion, Kalamata Olives, Feta, Oregano,             & Greek Dressing 
	Pesto Pine Nut Tortellini​Three Cheese Tortellini, Blistered Tomatoes, Garlic Spinach, Onion,   Toasted Pine Nuts,      & Garlic Pesto 
	BLT Macaroni Salad​Cavatappi Pasta, Tomatoes, Crispy Bacon, Chopped Romaine, & Garlic Aioli Ranch 
	Greek Pasta Salad​Cavatappi Pasta, Tomatoes, Cucumbers, Onion, Kalamata Olives, Feta, Oregano,             & Greek Dressing 
	Pesto Pine Nut Tortellini​Three Cheese Tortellini, Blistered Tomatoes, Garlic Spinach, Onion,   Toasted Pine Nuts,      & Garlic Pesto 
	BLT Macaroni Salad​Cavatappi Pasta, Tomatoes, Crispy Bacon, Chopped Romaine, & Garlic Aioli Ranch 
	Greek Pasta Salad​Cavatappi Pasta, Tomatoes, Cucumbers, Onion, Kalamata Olives, Feta, Oregano,             & Greek Dressing 
	Pesto Pine Nut Tortellini​Three Cheese Tortellini, Blistered Tomatoes, Garlic Spinach, Onion,   Toasted Pine Nuts,      & Garlic Pesto 
	BLT Macaroni Salad​Cavatappi Pasta, Tomatoes, Crispy Bacon, Chopped Romaine, & Garlic Aioli Ranch 

