
Accessories and Equipment Rentals Available 
Call For Pricing and Info

We Accept Cash, Check & Credit Cards (4% processing fee)

Located at
157 Eayrestown Road

Southampton, NJ 08088

Visit our Website
MichaelsEventCatering.com

or
Email at:

info@michaelseventcatering.com

Additional Information:

RAW BAR
1 Hour Service - 25-50 - $19.99pp 51-80 - $16.99pp 81-150+ $14.99pp
2 Hour Service - 25-50 - $25.99pp 51-80 - $22.99pp 81-150+ $20.99pp

Includes
Middle Neck Clams on the 1/2 Shell,

Snow Crab Claws,
Locally Sourced Petite Oysters Shucked to Order,

& Jumbo Cocktail Shrimp in the Rough
presented on shaved ice,

garnished with fresh parsley, herbs, & lemons

Tax & 15% Gratuity is Not Included in Pricing Per Person.
Catering Packages Require Additional Charges for Service Staff. 
Each package will Require a Chef & Servers.
Additional Staff Available (Bartenders, Servers, Chefs) 
All Parties are Priced for a 5 hour Service 
(2.5 hour Set up & Clean up, 2.5 hour Food Service)
Any Party requiring longer food service time will require additional costs.
An 10% Service Charge (based on food & beverages) will be added to 
the Contract automatically, This Covers: Travel, Rentals, and any 
products that are not directly charged to client.
All Guests are guaranteed a full dinner plate. 
Seconds servings are available as long as the leftovers last,
or, until we close down the buffet.
Any cooked leftovers will be packed up and given to the host;
at which point we are no longer responsible for the food.
Non-cooked/raw items can not be left with client.

All Prices Subject to Change
info@michaelseventcatering.com

Locally Sourced Petite Oysters Shucked to Order,

Any Party requiring longer food service time will require additional costs.
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Follow & Like Us for Specials and More...

(609) 859-8900

Proudly serving events across multiple states up to 8,000 guests.

Package Add-Ons
CARVING STATION (Price Per Person)

Dinner Rolls, Gravy and/or Sauce is Included

Roasted Stuffed Pork Tenderloin (includes rendered pan gravy)
2 Hour Service - 25-50 - $8.99         51-80 - $7.99         81-150+ $6.99

Roast Beef (includes horse radish)
2Hour Service - 25-50 - $9.99         51-80 - $8.99         81-150+ $7.99

Honey Glazed Ham (with or without pineapple)
2 Hour Service - 25-50 - $8.99         51-80 - $7.99         81-150+ $6.99

Roasted Turkey Breast  (with a brown gravy)
2 Hour Service - 25-50 - $10.99         51-80 - $9.99         81-150+ $8.99

Roasted Leg of Lamb (with mint jelly)
2 Hour Service - 25-50 - $13.99         51-80 - $11.99         81-150+ $9.99

Filet Mignon (with a roasted shallot sauce)
2 Hour Service - 25-50 - $13.99         51-80 - $11.99         81-150+ $9.99

Roasted Prime Rib (with a port wine sauce)
2.Hour Service - 25-50 - $13.99         51-80 - $11.99         81-150+ $9.99

BBQ Roasted Whole Pig (Brined for 3 days, then slow roasted)
2 Hour Service - 25-50 - $13.99         51-80 - $11.99         81-150+ $9.99

Frenched Rack of Lamb (chops seared on site)
2 Hour Service - 25-50 - $13.99         51-80 - $11.99         81-150+ $9.99

DESSERTS
½ Sheet Cake (feeds 40) $40
Cupcakes (per dozen) $15

Assorted Mini Desserts (approx. 50pc) $40
10” Cheese Cake $30

Homemade Mixed Cookies 2.5 LB $15
Apple or Berry Crumble  $15 Half Tray $32 Full Tray

9” Homemade Pies  $14
Fudgy Brownies $10 Half Tray $20 Full Tray

Banana Pudding  $15 Half Tray $32 Full Tray
Ice Cream  $3.50 Per Person

Waffle Station $2.95 Per Person
Flambé Dessert Station $2.25 Per Person

SHRIMP COCKTAIL TRAY
Each LB Feeds 4-5 People

Small $15LB     Medium $17LB     Large $19LB
(26-30) (21-25) (16-20)

Lemonade, Iced Tea & 2 Liter Sodas, $2.25 Per Person

includes cups

BEVERAGES
Coffee and Tea Service, $1.50 Per Person

cups, sugars, and creamers included
Regular Coffee, Decaf Coffee, Hot Water for Tea

OFF-SITE CATERING  •  FOOD TRUCKS  •  ONLINE SHOP

CORPORATE & PRIVATE EVENTS  •  WEDDINGS  •  BBQS

EXPERIENCED & FRIENDLY STAFF  •  CUSTOMIZABLE MENUS

COCKTAIL RECEPTIONS  •  GRADUATION PARTIES

SPORTS & RECREATIONAL EVENTS

RENTALS AND MORE

Est. 2009

2022

FRIED ITEMS (Price Per Person)

Deep fryer will be brought on site to cook items fresh.
Panko Breaded Oysters $7.95

Conrmeal Breaded Catfish $7.99
Beer Battered Cod $5.99

Corona Battered Cod $6.25          Shrimp $6.99
Corn Dogs $3.25                   Onion Rings $3.00
Potato Wedges $2.75            French Fries $2.50



SILVER Clam Bake Package
$39.95 Per Person

Includes 2.5 Hour Food Service

Included in Package:
Basic white paper products

Napkins, Plates, Bowls, Forks, Knives & Spoons,
Metal Lobster Crackers, Plastic Bibs, 

Wet Naps, & Cocktail Forks.

Included in All Packages:
Buffet Tables, Chaffing Dishes,

Professionally Displayed Tables with Linens,
Baskets, Table Skirts, 10 x10 Pop-up Tent for Buffet Area,

& Commercial Cooking Equipment.

Any products provided by Michael’s Event Catering
needing ice, ice will be brought with the caterer.

Upgrade to Chinaware $5.50pp or Reflection Ware $3.25pp

All Packages are Fully Customizable
(Call for More Information)

ENTRÉES

Steamed Middleneck Clams (Cooked Live On-Site)
served with drawn butter and quartered lemons

Blue Crabs (Cooked Live On-Site)

Non Seafood ENTRÉES Select 1
GRILLED CHICKEN BREAST 

(Select either: BBQ, Jerk Spice, or Southwestern style)

SWEET OR HOT ITALIAN SAUSAGE 
grilled with peppers and onions.

PULLED PORK 
(Select either: BBQ or Italian Style)

GOLD Clam Bake Package
$46.95 Per Person

Includes 2.5 Hour Food Service

Included In Package:
Reflection Ware (China-like) Plastic Products

Napkins, Plates, Bowls, Forks, Knives & Spoons,
Metal Lobster Crackers, Plastic Bibs, 

Wet Naps, & Cocktail Forks.

ENTRÉES
Fresh 11/4 lb. Maine Lobster (Cooked Live On-Site)

served with drawn butter and quartered lemons.

Steamed Middleneck Clams (Cooked Live On-Site)
served with drawn butter and quartered lemon

Blue Crabs (Cooked Live On-Site)

Non Seafood ENTRÉES Select 2
Grilled Chicken 

Sweet or Hot Italian Sausage 
Grilled with peppers and onions.

Chicken Kabobs grilled with peppers & onions
Pulled Pork BBQ or Italian Style

Seafood ENTRÉES
Fresh 11/4 lb. Maine Lobster (Cooked Live On-Site)

served with drawn butter and quartered lemons

Steamed Middleneck Clams (Cooked Live On-Site)
served with drawn butter and quartered lemons

Blue Crabs (Cooked Live On-Site)

Non Seafood ENTRÉES Select 2

STUFFED FILET MIGNON
Options of Stuffing 

Stuffed with fresh spinach, roasted red peppers, & feta cheese
Crab-Stuffed Filet Mignon with Whiskey Peppercorn Sauce

with a Wild Mushroom Blend and Shalllots

ROASTED FILET MIGNON w/ Pan Gravy

MARINATED CHICKEN KABOBS, 

PULLED CHICKEN
(Select either: BBQ or Southwestern style)

GRILLED CHICKEN BREAST 
(Select either: BBQ, Jerk Spice, or Southwestern style)

SWEET OR HOT ITALIAN SAUSAGE 
Grilled with peppers and onions.

PULLED PORK 
(Select either: BBQ or Italian Style)

PLATINUM Clam Bake Package
$63.95 Per Person

Includes 2.5 Hour Food Service

Included In Package:
Reflection Ware (China-like) Plastic Products

Napkins, Plates, Bowls, Forks, Knives & Spoons,

Metal Lobster Crackers, Plastic Bibs, 

Wet Naps, & Cocktail Forks.

UPGRADE YOUR BLUE CRABS
Snow Crabs $MP 

Dungeness Crabs $MP
Alaskan King Crab Legs $MP 

(Subject to market price)

All Packages Select 1 Salad
CAESAR SALAD

SPINACH SALAD**
SPRING MIX**

GARDEN SALAD**
CUCUMBER & TOMATO SALAD

**Includes 3 Dressings: 
French, Italian, Ranch, Caesar, Honey Mustard, Blue Cheese, 

Raspberry Vinaigrette, Balsamic, Thousand Island

All Packages Select 3 Sides
CORNBREAD
COLESLAW

PASTA SALAD
STEAMED BROCCOLI

MASHED POTATOES
SWEET POTATOES

RICE PILAF
BAKED BEANS

POTATO SALAD (TRADITIONAL OR GERMAN)
OVEN ROASTED POTATO WEDGES

BAKED MACARONI & CHEESE
BAKED POTATOES WITH SOUR CREAM

GRILLED MIXED VEGETABLES




