
Beverage Catering Packages

Things you should know...
 

B E V E R A G E  C A T E R I N G  P A C K A G E S  I N C L U D E  B A S S E T  C E R T I F I E D  B A R T E N D E R S ,

L I Q U O R  L I A B I L I T Y  I N S U R A N C E ,  P O R T A B L E  B A R S ,  C O O L E R S ,  

B A R  E Q U I P M E N T ,  A N D  I C E .  W E  S T A F F  A P P R O X I M A T E L Y  1  B A R T E N D E R  P E R  7 5

G U E S T  ( 8  H O U R S ) .  B A R  M U S T  C L O S E  3 0  M I N U T E S  B E F O R E  T H E  E V E N T  E N D S .

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

Premium Full Bar Package $38 per person

Signature Cocktail Bar Package $28 per person
I N C L U D E S  Y O U R  C H O I C E  O F  2  S I G N A T U R E

C O C K T A I L S ,  2  W I N E S ,  2  B E E R S  A N D  A  C H A M P A G N E

T O A S T  A L O N G  W I T H  O U R  H O M E M A D E  L E M O N A D E ,

C U C U M B E R  L I M E  W A T E R ,  G L A S S W A R E ,  C O C K T A I L

N A P K I N S  A N D  S T R A W S .  

BYOB Bar Package $12 per person

I N C L U D E S  Y O U R  C H O I C E  O F  5  P R E M I U M  S P I R I T S ,  

3  W I N E S ,  3  B E E R S  A N D  A  C H A M P A G N E  T O A S T

 A L O N G  W I T H  A N  A S S O R T M E N T  O F  Q U A L I T Y

C O C K T A I L  M I X E R S ,  H O M E M A D E  L E M O N A D E ,

C U C U M B E R  L I M E  W A T E R ,  G A R N I S H E S ,  G L A S S W A R E ,  

C O C K T A I L  N A P K I N S  A N D  S T R A W S .  

I N C L U D E S  A N  A S S O R T M E N T  O F  Q U A L I T Y  C O C K T A I L

M I X E R S ,  H O M E M A D E  L E M O N A D E ,  C U C U M B E R  L I M E

W A T E R ,  G A R N I S H E S ,  G L A S S W A R E ,  C O C K T A I L

N A P K I N S  A N D  S T R A W S .



Apple Pecan and Baby Spinach

Baby greens, sliced apples, toasted pecans, cranberries
and feta cheese With raspberry vinaigrette dressing.

Caesar

Romaine lettuce and croutons sprinkled with
Parmesan cheese with Caesar dressing.

House Salad

Mixed greens, diced cucumbers, cherry tomatoes, red
onions and mild cheddar with your choice of dressing.

Curry Chicken Salad

Iceberg lettuce, diced apples, grapes, celery,
cucumbers, red peppers and curry  chicken  with our

homemade curry salad dressing.
Chopped Salad

Chopped romaine, iceberg and red cabbage with diced
chicken breast, pasta, bacon, tomatoes, gorgonzola

cheese and green onion with vidalia onion vinaigrette.

CLASSIC TOMATO BRUSCHETTA 

ROMA TOMATOES, FRESH BASIL AND EXTRA-VIRGIN OLIVE OIL
WITH A BALSAMIC DRIZZLE

SERVED WITH FRESH TOASTED GARLIC TOAST.
SPINACH & ARTICHOKE DIP 

WARM CREAMY SPINACH AND ARTICHOKE SERVED WITH
CRISP TORTILLA CHIPS AND FRESH GARLIC TOAST.

DIPS & VEGGIES PLATTER 

AN ASSORTMENT OF FRESH VEGGIES AND HOMEMADE DIPS.
OTB'S AWESOME CHEESE PLATTER 

FRESH  BRIE, MILD CHEDDAR, COLBY, PEPPER JACK AND
MOZZARELLA CHEESE ALONG WITH

AN ASSORTMENT OF FRUIT PRESERVES AND CRACKERS .
FRESH FRUIT PLATTER 

A BEAUTIFUL ASSORTMENT OF FRESH SEASONAL FRUITS.
THE "OUTSIDE THE BOX" PLATTER 

AN ASSORTMENT OF DRIED FRUITS, NUTS, VEGETABLES,
CHEESES, CRACKERS AND DIPS.

SHRIMP COCKTAIL  PLATTER 

JUMBO SHRIMP SERVED WITH A ZESTY COCKTAIL SAUCE.
SALSA TRIO PLATTER 

MANGO, AVOCADO AND CLASSIC TOMATO SALSA SERVED
CRISPY TORTILLA CHIPS.

Appetizer Platters

Mac & Cheese
Smashed Potatoes

Creamed Corn
Baked Mostaccioli 
Fettuccine Alfredo 
Spaghetti Marinara 

Garlic Sauteed Spinach 
Buttered Broccoli 

Garlic Butter Potatoes 
Steamed Veggies 

White Rice 
Dirty Turkey Rice 
Sauteed Veggies 

Spanish Rice
Frijoles Negros 

Sweet Baby Carrots 
Southern Sweet Potatoes 

Grandma’s Greens
Potato Salad

Parmesan Couscous 
Red Beans and Rice 

Baked Plantains 
southern style Cabbage 

sweet potato wedges 
Potato Wedges 

Yellow Rice

Sides
Salads



BUFFALO, BBQ , JERK OR GARLIC PARMESAN PARTY WINGS

SERVED WITH YOUR CHOICE RANCH, BLUE CHEESE, JERK BBQ SAUCE OR CHIPOTLE MAYO.
BUFFALO CHICKEN DIP 

WARM CREAMY BUFFALO CHICKEN DIP SERVED WITH TORTILLA CHIPS.
VEGETARIAN BUFFALO MEATBALLS 

SPICY WHITE BEAN AND MUSHROOM MEATBALLS SERVED ALONGSIDE CELERY STICKS
AND BLUE CHEESE.

MINI VEGGIE FLATBREAD 

FRESH BAKED FLATBREAD TOPPED WITH  SEASONED SPINACH, TOMATOES AND
MOZZARELLA CHEESE.

MINI TACOS 

YOUR CHOICE OF  GROUND TURKEY, CHICKEN, GROUND BEEF OR PULLED PORK WITH ALL
THE TOPPINGS.

MINI CRAB CAKES 

FRESH JUMBO LUMP MARYLAND STYLE CRAB CAKES SERVED WITH CHIPOTLE MAYO.
MAC & CHEESE BITES 

LIGHTLY FRIED BALLS OF MAC & CHEESE WITH A HONEY DRIZZLE.
BONELESS BUFFALO WINGS 

BREADED CHICKEN BREAST TOSSED IN A BUFFALO SAUCE WITH RANCH AND BLUE
CHEESE.

LOADED POTATO BITES

BABY RED POTATOES LOADED WITH CHEDDAR CHEESE, BACON, SOUR CREAM AND GREEN
ONIONS.

MOZZARELLA BITES 

HAND BREADED FRIED MOZZARELLA WITH MARINARA SAUCE.
SHRIMP AND GRITS SHOOTERS

HOMEMADE CREAMY GRITS, CREOLE SAUCE AND OUR NEW ORLEANS STYLE SHRIMP.
STUFFED SPINACH PEPPERS  

SPLIT BELL PEPPERS LOADED WITH SPINACH, CHICKEN AND OUR ITALIAN CHEESE BLEND.
BBQ TURKEY BURGER SLIDERS 

MINI TURKEY BURGERS WITH CHEDDAR, BBQ SAUCE AND FRIED ONIONS ON A TOASTED
BUN.

PULLED PORK SLIDERS 

SLOW COOKED PULLED PORK IN A HONEY BBQ SAUCE ON A TOASTED BUN.
SALMON SLIDERS

LUMP CRAB CAKES, CHIPOTLE MAYO AND BABY GREENS ON A TOASTED BUN.
GRILLED CHEESE SHOOTERS

TOMATO SOUP WITH MINI GRILLED CHEESE SANDWICHES.

Appetizers



Cajun Butter Baked Chicken

Juicy CAJUN SEASONED, BUTTERED AND MARINATED BAKED CHICKEN. 
JERK CHICKEN 

 CHICKEN DRY RUBBED AND MARINATED IN JAMAICAN SPICES.  
 ROSEMARY GARLIC BAKED CHICKEN 

PERFECTLY SEASONED CHICKEN WITH A GARLIC ROSEMARY HERB BLEND.
Honey BBQ Baked CHICKEN  

CHICKEN BAKED WITH BBQ SPICES AND HONEY BBQ SAUCE.  
LEMON CHICKEN 

BONELESS CHICKEN BREAST BAKED IN A LEMON CREAM SAUCE OVER A BED OF WHITE RICE. 
STUFFED SPINACH CHICKEN BREAST 

BUTTERFLY CHICKEN BREAST FILLED WITH CREAMED SPINACH. 
OVEN ROASTED CHICKEN BREAST 

 OVEN ROASTED CHICKEN SERVED OVER A BED OF SAUTÉED SPINACH AND MUSHROOMS.   
CHICKEN PARMESAN  

BONELESS CHICKEN BREAST SAUTÉED AND COVERED IN MOZZARELLA CHEESE AND MARINARA SAUCE. SHRIMP & GRITS 
CREAMY GRITS WITH OUR NEW ORLEANS STYLE SHRIMP,  CREOLE SAUCE, TRI-COLORED PEPPERS, CHEDDAR AND BACON. 

LEMON PEPPER TILAPIA  

BAKED TILAPIA FILLETS WITH LEMON PEPPER SEASONING IN A HERB GARLIC CREAM SAUCE. 
SALMON & HERBS 

HERB MARINATED BAKED SALMON FILLETS. 
BLACKENED CATFISH 

BLACKENED FILLETS SEARED TO A CRISP PERFECTION. 
GARLIC SHRIMP SCAMPI 

GARLIC BUTTER SHRIMP AND LINGUINE PASTA IN A WHITE WINE SAUCE. 
CAJUN FRIED CATFISH 

PERFECTLY CAJUN SEASONED AND BATTERED CATFISH FILLETS.  
THREE MEAT LASAGNA 

 CRUMBLED ITALIAN SAUSAGE, GROUND BEEF AND GROUND TURKEY WITH MARINARA AND OUR FOUR CHEESE BLEND.  
OTB'S CHICKEN ALFREDO 

GRILLED CHICKEN BREAST IN A CREAMY ALFREDO SAUCE WITH FARFALLE PASTA. 
VEGAN LASAGNA

 TRI COLOR PEPPERS, ZUCCHINI, SQUASH, RED ONIONS, MUSHROOMS, SPINACH AND MARINARA
 WITH "CHEDDAR AND MOZZARELLA STYLE CHEESES". 

FOUR CHEESE VEGETARIAN LASAGNA 

 TRI COLOR PEPPERS, ZUCCHINI, RED ONIONS, SPINACH, MARINARA AND OUR FOUR CHEESE BLEND. 
JERK CHICKEN AND SHRIMP ALFREDO 

 JERK CHICKEN AND SHRIMP TOSSED IN A SPICY JERK ALFREDO SAUCE WITH FARFALLE PASTA. OTB'S CAJUN PASTA 
 CHICKEN, SMOKED TURKEY SAUSAGE, SHRIMP, TRI-COLOR PEPPERS AND FARFALLE PASTA IN A SPICY CAJUN SAUCE. 

CAJUN BUTTER BAKED PORK CHOPS 

TENDER CAJUN SEASONED AND MARINATED PORK CHOPS.  
BEEF SHORT RIBS 

TENDER BEEF SHORT RIBS MARINATED AND BAKED WITH CELERY, CARROTS, GREEN PEPPERS AND ONIONS.  
COUNTRY STYLE PORK RIBS 

BONELESS PORK RIB TENDERLOINS MARINATED IN OUR HONEY BBQ SAUCE. 
PEPPERCORN RIBEYE STEAK 

PERFECTLY SEASONED, MARIANTED AND SEARED TO PERFECTION. 

Entrees


