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Corporate Catering

Fun facts supporting the impact of what
happens when food is added to office
meetings.

Breakfast Buffet Menu

Hot or cold breakfast buffet menu options
with flexibility and variety. Available for
drop-off of full-service levels.

Lunch Buffet Menu

Complete hot or cold lunch buffet menu 08
packages with flexibility and variety.
Available for drop-off of full-service levels.

Boxed Lunch Menu 09

Grab n" go style lunch meals, individually
boxed for ease and convenience, with
traditional and green boxing options.

10

Wellness Menu

Health-focused and/or lifestyle menu
options emphasizing fresh, plant-based,
and allergen-friendly ingredients.

Meetings Menu

Light menu options for Breaks, Snacks and
All-day Beverage service.

Ordering Information

Essential details and information to
ensure of the ordering process.
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CORPORATE CATERING

There’s a reason why everyone loves corporate catering, and that's because it makes people happy.
When people are happy it makes business better.

WHEN FOQOD IS ADDED TO MEETINGS

THERE ARE
25 MILLION 76% 66%
MEETINGS PER DAY O O
OF OFFICE WORKERS SAID OF OFFICE WORKERS SAID
MEETINGS ARE BETTERATTENDED  ITSAVES TIME IN THEIR DAY

Employee Impact: 38% of employees rank office food as a top-three work perk.

90% 80% 67%

OF EMPLOYEES AGREE OF EMPLOYEES AGREE THAT OF WORKERS SAID THEY WOULD
FOOD KEEPS CUSTOMERS FOOD MAKESIT EASIER TO CHOOSE A JOB AT A COMPANY
AND PROSPECTS HAPPY SECURE A MEETING THAT PROVIDES FREE FOOD OVER

A JOB AT A SIMILAR COMPANY

Food for work...that works!

Breakfast Lunch Meetings
Good Morning Sunshine! -Whether There’s something different Snack em’ up! -We’ve packed break
continental style or hot breakfast everyday! -We have made it super time with the best beverages and
buffet, the deliciousness of it all is easy to order lunch with our fresh the tastsiest snacks to give those
sure to start your team’s engine. chef-prepared [themed buffets. meetings a pick-me-up delight.

Delivered hot and ready-to-serve for your next meeting or event.

At Tops Catering, we understand the importance of delivering top-notch food for your office!
Whether you are planning a group breakfast, a team appreciation luncheon, or a large-scale
company event, we are here to make it deliciously seamless for you and your crew!

TSPS

CLYERING & EVERTS

Call/Text: 770-559-5037

lemail: events@topscatering.com | www.topscatering.com



TePS

BREAKFAST
BUFFET MENU

All orders are delivered hot & ready to serve!

CONTINENTAL STYLE SOUTHERN STYLE SANDWICH STYLE

Add Skillet Breakfast Potatoes...$2.99 pp
Add Brioche French Toast...$1.99 pp
Add Pancakes or Waffles...$2.99 pp

Add Hot Grits or Oatmeal...$2.99 pp
Add Mini Cereal Boxes w/ Milk...$1.99 pp

Add Bagel Sandwiches...$1.55 pp
Add Hot Grits...$2.99 pp

Fresh Seasonal Fruit

A q <h s & Muffi Fresh Seasonal Fruit Fresh Seasonal Fruit
sso;re ‘fIZGBm:f , Bagels b 3 |ns& Hickory Smoked Bacon & Sausage Assorted Breakfast Biscuit,
serveawi .u er, cream cneese (Pork Patties, Turkey Links, or Beef Burrito, & Croissant Sandwiches

jelly pods , .
Kielbasa) Skillet Breakfast Potatoes
Yogurt Cups w/ Granola Clusters ,
Scrambled Eggs, CGrits Coffee & Orange Juice

Coffee & Orange Juice

Buttermilk Biscuits

Coffee & Orne Juice

(5

STATION STYLE PLATTER STYLE VEGETARIAN STYLE

Self-serve stations include accompanying — Platters be added to any Buffet Meal — Sauteed’ Spinach & Rsted Tomatoes...$2.99 pp
select “top-it” how you like it toppings bar (serves 25 pl) Sauteed’ Portabella Mushrooms... $1.99 pp

Assorted Pastry Platter

Pancake Station .
Waffle Station Assorted Muffin Platter Veggie Frittatas Caps

Breakfast Bread Platter :
Hot Oatmeal Station Polenta Grits

Fresh Seasonal Fruit

Hot Country Grits Station A Asio:e/\;\zl. ngel F:::e; Whole Grain toast
ssorte ini Donut Platter
Made-to-Order Omelet Station h | Eruit Pl served w/ almond butter
Fresh Seasonal Fruit Platter Coffee & Juice

(requires on-site service)

EMAIL: EVENTSeTOPSCATERING.COM | CALL/TEXT: 770-559-5037 | WWW.TOPSCATERING.COM
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CLAVERING & EVERTS

EXECUTIVE

LUNCH BUFFET MENU

All orders are delivered hot & ready to serve!

BACKYARD BBQ

BURGER BAR

CLASSIC DELI

Add Burgers & Hotdogs...$3,99 pp
Add Hickory Smoked Ribs ...$4.99 pp

Tossed Green Salad
Pulled Pork, BBQ Chicken
Baked Beans, Potato Salad
Garlic Toast
Banana Pudding
lced Tea
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Add Bacon - $1.99 pp
Add Side Dish - $2.99 pp

Tossed Green Salad
Hamburgers, & Veggie Burgers
Toppings Bar: Lettuce, Tomato,

Cheese, Onion, Pickles, Mayo,
Mustard, Ketchup, BBQ Sauce
Roasted Potato Wedges
Cookies & Brownies
lced Tea

Add Fresh Seasonal Fruit - $2.99 pp
Pasta Trio Salad - $2.99 pp

Caesar Salad
Assorted Deli Sandwiches
Toppings: Mayo, Mustard, Lettuce,
Tomato, Pickles, Red Onion,
Bag Chips
Chocolate Chip Cookies
lced Tea

CLASSIC ITALIANO

COOKIN’ UP CAJUN

GREEK STREET

Add Rstd Marinara Penne Pasta...$4.99 pp
Add White Wine Alfredo Pasta...$4.99 pp

[talian Salad
Chicken Marsala
Meat Lasagna
Vegetable Medley
Garlic Bread
ltalian Creme Cake

lced Tea

02

Add Chicken & Sausage Gumbo...$4.99pp
Add Cajun Shrimp $6.99 pp

Baby Greens Pecan Salad
Bourbon Chicken
Cajun Sausage
Dirty Rice, Green Beans
CornBread Muffins
Bread Pudding
Iced Tea

Add Grilled Chicken...$2.99 pp
Add Hummus Trio Platter...$71.99 pp

Greek Salad
Thinly Sliced Gyro Meat on Pita Bread
Toppings Platter: Shredded Lettuce,
Tomatoes, Red Onions, Tzatziki Sauce
Greek Potato Wedges,
Zuchinni/Squash
Chocolate Mousse Cake
Iced Tea

EMAIL: EVENTSeTOPSCATERING.COM | CALL/TEXT: 770-550-5037 | WWW.TOPSCATERING.COM
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EXECUTIVE

LUNCH BUFFET MENU

All orders are delivered hot & ready to serve!

SOUTHERN CLASSIC

SOUTHERN SUNDAY

Add Any Side Dish - $2.99 pp

Tossed Green Salad
Herb-Roasted Chicken
Roast Beef au jus
Mashed Potatoes, Green Beans
Rolls
Assorted Cake Slices
lced Tea

THE CARIBBEAN WAY

Add Rasta Pasta - $4.99 pp
Add Beef Patties or Plantains - $1.99 pp
Caribbean Salad
Mango-Jerk Chicken
Peppered Steak
Peas and Rice
Pan-Fried Cabbage
Coco Bread
Rum Cake
Tropical Tea

Add Any Side - $2.99 pp

Country Potato Salad
Southern Fried Chicken
Mac n’ Cheese, Collard Greens
Sweet Rolls
Peach Cobbler
lced Tea

MEXICAN FIESTA

Add Both Bars - $3.99 pp
Add Chips & Salsa - $1.99 pp

Fiesta Salad
Fajita Bar: Flour Torillas, Grilled
Chicken, Peppers & Onions Trio,
Cheese, Sour Cream, Pico-de Gallo
Taco Bar: Soft/Hard Shells,
Lettuce, Cheese, Tomatoes,
Sour Cream, Taco Sauce
Brownies
lced Tea

7
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MENU ADD-ON(S)

ENTREE'S

Boneless Chicken Breast - $5.99pp
Chicken Parmesan - $5.99pp
Southern Fried Chicken - $4.99pp
Sunday’s Pot Roast - $5.99pp
Baked Cod - $5.99pp
Grilled Salmon - $6.99pp
Boneless Pork Chops - $5.99pp
Grilled or Smothered

SIDE DISH

Corn Pudding’
Corn-on-the-Cob
Rosemary-Roasted Potatoes
Mac n’ Cheese
Sweet Potato Souffle’
Vegetable Medley
Rice
Jasmine, Basmati, Wild-Pllaf,

Spanish Rice

DESSERT

Chocolate Chip Cookies
Assorted Cookies
Cookies & Brownies Platter
Fresh Fruit Platter
Southern Banana Puddin’
Assorted Cake Slices
Seasonal Cobbler
Apple, Berry, Peach

EMAIL: EVENTSeTOPSCATERING.COM | CALL/TEXT: 770-550-5037 | WWW.TOPSCATERING.COM
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CLASSIC BOX $12.99

Served with: Choice of One :

e Dill Pickle e Bag Chips
e Cookie ¢ Pasta Salad
e Mint e Fresh Fruit Cup

DELUXE BOX $14.99

Served with: Choice of One :

e Bag Chips e Garden Salad

e Dill Pickle e Potato Salad
e Cookie e Pasta Salad
e Mint e Fresh Fruit Cup

e Ambrosia

EXECUTIVE BOX $16.99

Served with: Choice of Two:

INDIVIDUAL

BOXED LUNCH

SANDWICHES

Prepared on freshly baked bread. Includes
Mustard, Mayo, and Sandwich Sauce .

HAM & CHEESE

Cured Ham and white american cheese, and
lettuce.

TRIPLE DECKER

A trio of thinly sliced ham, roasted turkey, lean
roast beef, provolone cheese, lettuce and tomato.

TURKEY CLUB

A trio of thinly sliced ham, roasted turkey, lean
roast beef, provolone cheese, lettuce and tomato.

CHICKEN CLUB

Grilled Boneless Chicken breast, green leaf lettuce,
cheddar cheese, and bacon.

BLT

Piled on hickory-smoked thick-cut bacon,
lettuce, tomato and signature seasoning.

e CGarden Salad

e Bag Chips ITALIANO CLASSIC

e Dill Pickle e Potato Salad . .

. Cheosecake ® Pasta Salad Ham, Salami, Pepperoni, Provolone cheese, green

. Mint e Fresh Fruit Cup leaf lettuce, pepperoncini with submarine dressing.

* Ambrosia CHICKEN SALAD
Tender roasted chicken lightly seasoned, finely
SALADS diced and blended with mayo, relish, onions and
celery with green leaf lettuce on croissant..
CAESAR SALAD HOMESTYLE SOUPS

Romaine lettuce, shaved parmesan cheese, tossed in
Caesar dressing.

GARDEN SALAD POTATO SOUP

Lettuce blend with chopped tomatoes, cucumbers, BROCCOLI CHEDDAR
onion, and carrots, topped with olives and croutons.

GREEK SALAD FIESTA TORTILLA SOUP

TOMATO-BASIL
CUP $4.99 | BOWL $7.99

Romaine lettuce tossed with pepperoncini, olives,, red
onion, and tomatoes, topped with feta cheese.

APPLE WALNUT

Diced apples, candied walnuts, dried cranberries

tossed in baby greens, and topped with feta cheese. TOPS CATERING 2026 | 06



The wellness menu includes most special dietary needs. Each menu may
be customized to meet specific dietary needs: DF, GF, Vegan, or
Vegetarian style. All meals are chef-prepared in-house for a fresh,
flavorful, and deliciously hearty taste.

STUFFED PORTOBELLO

STUFFED ZUCCHINI

MUSHROOMS

BOATS

Add Plant-based Ground Beef..$4.99 pp
Add Plant-based Chicken ...$4.99 pp

Jumbo Portobello mushrooms, veggie
stuffed with baby spinach, roasted
peppers trio, blended with panko
bread crumbs an topped with
mozzarella cheese.
Served over Chickpea Rotini

Plant-based Ground Beef..$4.99 pp
Add Plant-based Chicken ...$4.99 pp

Hollowed zucchini halves filled with
roasted vegetables, blended with Italian
breadcrumbs and topped with Vegan
cheese.

Served over Chickpea Pasta

SUMMER PESTO PASTA

VEGGIE LASAGNA

Add Plant-based Ground Beef..$4.99 pp
Add Plant-based Chicken ...$4.99 pp

Spaghetti pasta tossed in olive
oil with pesto, corn, zucchini,
squash, peppers trio, red onion,
lemon zest and cherry tomatoes.
served with broccoli/carrots

Plant-based Ground Beef..$4.99 pp
Add Plant-based Chicken ...$4.99 pp

Layered Lasagna noodles filled
with fresh chopped veggies, baby
spinach, ricotta cheese and
topped with melted mozzarella.
served with zucchini/squash

MENU ADD-ON (S)
ENTREE'S |

Bourguignon Mushroom sauce served
w/ mashed potatoes

Falafel Medallions
Fafafel Medallions in a Tahini sauce
drizzle, served with roasted eggplant

Fiesta Bowl Bar
Plant-based Ground Beef..$4.99 pp
Add Plant-based Chicken ...$4.99 pp
Build-it how you like it; lettuce,
tomato, peppers trio, sour cream,
guacamole, cilantro-lime Basmati
rice, black beans, charred corn, pita
bread triangles and Salsa Trio.

SIDE ITEMS |

Fresh Vegetable Medley
Corn, Okra & Tomato Medley
Vegan Mac n' Cheese

Roasted Sweet Potatoes
Rice
Jasmine or Basmati

DESSERTS

Assorted Cookies

Vegan Brownies
Chocolate Cake
Strawberry Cake

EMAIL: EVENTSeTOPSCATERING.COM | CALL/TEXT: 770-550-5037 | WWW.TOPSCATERING.COM
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COFFEE,

SNACKS & BREAKS

MEETINGS MENU

MID-MORNING STARTER

AFTERNOON PICK ME UP

ALL-DAY BEVERAGES

Add Assorted Energy Bars...$.99 pp

Fresh Sliced Fruit

Assorted Breakfast Breads served with

whipped honey butter & Preserves
Breakfast Bars
Assorted Fruit Juice
Soda & Bottled Water

Add Energy Bars....$.99 pp
Add Energy Drinks...$1.99 pp

Fresh Whole Fruit Basket
Assorted Bag Chips & Popcorn
Cookie & Brownie Platter
Assorted Sodas
Bottled Water

Banquet Attendant service required.

Add Energy Drinks...$1.99 pp
Add Artisan Water...$1.99 pp
(still or sparkling)

All-day replenishment service of
beverages to include Coffee
Station, Ilced Tea, Lemonade,

Assorted Sodas and
Bottled Water

GOODIE STATIONS

ULTIMATE SNACK BAR

ALL DAY BREAK

CW1 DIP IT UP

Trio of hot or cold dips served with pita
bread, bagel crisps and veggie sticks.

DIY TRAIL MIX
Assortment of Smoky Almonds, Cashews,
Walnuts, Raisins, Dried Fruit,

White Chocolate, M & M’s,
and Wasabi Peas

EVERYDAY IS SUNDAE

Chocolate & vanilla ice cream with
toppings of strawberries, oreos, chocolate

A vast assortment of individually
packaged snacks to include:

Fresh Veggie Crudites’ w/ dip
¢ Assorted Bag Chips
e Mini Candy Bars
e Energy Bars
e Gourmet Popcorn
e Trail Mix

Banquet Attendant service required.

All day Break service includes:

e Mid-morning Starter
e Afternoon Pick-me up
¢ All day Beverage service

EMAIL: EVENTSeTOPSCATERING.COM | CALL/TEXT: 770-550-5037 | WWW.TOPSCATERING.COM
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TO ORDER:
CALL/TEXT:770-559-5037
EMAIL: events@topscatering.com

ORDERING INFORMATION

20 person minimum.
We request a 48 hr minimum notice as all of our food is made-to-order.

* MENU AVAILABILITY:
The corporate catering menu is offered Monday-Friday from 7:00 am - 3:00 pm, subject to
availability.

¢ CUSTOMIZED MENUS:
Any of our catering menu packages may be customized to meet the needs of your event.

* PRICING:
The corporate catering menu is priced per person at the Drop-off service rate. Full-service or
Banquet attendants may be requested at an additional charge.

e DELIVERY:
Your order will be delivered by one of our ServeSafe-certified team members. Tops Catering
DOES NOT use Third-party delivery companies for any of our catering orders.

¢ DROP-OFF CATERING:
Drop-off catering services include delivery and set-up of your food approximately 1 hour before
the start of your event. Your food is presented in disposable caterware, wire racks with burners
(hot items) and Black platters and/or Bowls (cold items), plates, cutlery, and napkins. Cups and
ice are also included when beverages are ordered.

¢ BANQUET ATTENDANTS:
Banquet Attendants (1 attendant per 30 guests) may be requested as an add-on to drop-off
catering services at a rate of $35.00/hr with a 4-hour minimum. Uniformed BA's will assist with
set-up, replenish, tidy up after food service, and answer food inquiries. Some menu packages
require BA service.

* FULL-SERVICE CATERING:
Full-service may be requested. This service includes uniformed service staff, buffet table linens,
buffet tablescape, stainless steel chaffers, serving utensils, display platters and bowls, Also
includes disposable plates, drinkware, cutlery, and napkins.

Consult an Event Manager about Full-service or Banquet Attendant Catering.
Delivery charges and any off-hour service charges may apply

TOPS CATERING 2026 | 09



	CORPORATE CATERING
	BREAKFAST, LUNCH & MEETINGS
	FRESH - CREATIVE - DELICIOUS


	Table of Contents
	Corporate Catering
	Fun facts supporting the impact of what happens when food is added to office meetings.

	Breakfast Buffet Menu
	Hot or cold breakfast buffet menu options with flexibility and variety. Available for drop-off of full-service levels.

	Lunch Buffet Menu
	Complete hot or cold lunch buffet menu packages with flexibility and variety. Available for drop-off of full-service levels.

	Boxed Lunch Menu
	Grab n’ go style lunch meals, individually boxed for ease and convenience, with traditional and green boxing options.

	Wellness Menu
	Health-focused and/or lifestyle menu options emphasizing fresh, plant-based, and allergen-friendly ingredients.

	Meetings Menu
	Light menu options for Breaks, Snacks and All-day Beverage service.

	Ordering Information
	Essential details and information to ensure of the ordering process.

	CORPORATE CATERING There’s a reason why everyone loves corporate catering, and that’s because it makes people happy.  When people are happy it makes business better.
	Food for work...that works!

	Breakfast
	Lunch
	Delivered hot and ready-to-serve for your next meeting or event.
	Employee Impact: 38% of employees rank office food as a top-three work perk.

	Meetings
	Call/Text: 770-559-5037  |email: events@topscatering.com  |  www.topscatering.com

	BREAKFAST  BUFFET MENU
	All orders are delivered hot & ready to serve !
	CONTINENTAL STYLE
	SOUTHERN STYLE
	SANDWICH STYLE
	Fresh Seasonal Fruit Assorted Danish, Bagels & Muffins served with Butter, cream cheese & jelly pods  Yogurt Cups w/ Granola Clusters Coffee & Orange Juice
	$14.99 pp
	Fresh Seasonal Fruit Hickory Smoked Bacon & Sausage  (Pork Patties, Turkey Links, or Beef Kielbasa)  Scrambled Eggs, Grits Buttermilk Biscuits Coffee & Orange Juice

	$18.99 pp
	Fresh Seasonal Fruit Assorted Breakfast Biscuit, Burrito, & Croissant Sandwiches Skillet Breakfast Potatoes Coffee & Orange Juice

	$15.99 pp
	$16.99 pp

	STATION STYLE
	VEGETARIAN STYLE
	PLATTER STYLE
	Assorted Pastry Platter Assorted Muffin Platter Breakfast Bread Platter Assorted Bagel Patter Assorted Mini Donut Platter Fresh Seasonal Fruit Platter
	Fresh Seasonal Fruit Veggie Frittatas Caps Polenta Grits Whole Grain toast  served w/ almond butter Coffee & Juice
	Pancake Station Waffle Station Hot Oatmeal Station Hot Country Grits Station Made-to-Order Omelet Station (requires on-site service)
	$18.99 pp
	$17.99 pp
	$12.99 pp
	EMAIL: EVENTS@TOPSCATERING.COM  |  CALL/TEXT: 770-559-5037  |  WWW.TOPSCATERING.COM



	EXECUTIVE LUNCH BUFFET MENU
	All orders are delivered hot & ready to serve !
	BACKYARD BBQ
	BURGER BAR
	CLASSIC DELI
	Tossed Green Salad Pulled Pork, BBQ Chicken Baked Beans, Potato Salad Garlic Toast Banana Pudding Iced Tea
	$18.99 pp
	Tossed Green Salad Hamburgers, & Veggie Burgers   Toppings Bar: Lettuce, Tomato, Cheese, Onion, Pickles, Mayo, Mustard, Ketchup, BBQ Sauce Roasted Potato Wedges Cookies & Brownies Iced Tea Banana Pudding Iced Tea

	$16.99 pp
	Caesar Salad Assorted Deli Sandwiches Toppings: Mayo, Mustard, Lettuce, Tomato, Pickles, Red Onion,  Bag Chips Chocolate Chip Cookies Iced Tea

	$15.99 pp

	CLASSIC ITALIANO
	COOKIN’ UP CAJUN
	GREEK STREET
	Italian Salad Chicken Marsala Meat Lasagna Vegetable Medley  Garlic Bread  Italian Creme Cake Iced Tea
	Baby Greens Pecan Salad Bourbon Chicken  Cajun Sausage Dirty Rice, Green Beans CornBread Muffins Bread Pudding Iced Tea
	$18.99 pp
	$18.99 pp
	$18.99 pp
	EMAIL: EVENTS@TOPSCATERING.COM  |  CALL/TEXT: 770-550-5037  |  WWW.TOPSCATERING.COM




	EXECUTIVE LUNCH BUFFET MENU
	All orders are delivered hot & ready to serve !
	SOUTHERN CLASSIC
	SOUTHERN SUNDAY
	MENU ADD-ON(S) and/or substitutions
	Tossed Green Salad Herb-Roasted Chicken Roast Beef au jus Mashed Potatoes, Green Beans Rolls Assorted Cake Slices Iced Tea
	Country Potato Salad Southern Fried Chicken  Mac n’ Cheese, Collard Greens Sweet Rolls Peach Cobbler Iced Tea


	ENTREE’S
	Boneless Chicken Breast - $5.99pp Chicken Parmesan - $5.99pp Southern Fried Chicken - $4.99pp Sunday’s Pot Roast - $5.99pp  Baked Cod - $5.99pp Grilled Salmon - $6.99pp Boneless Pork Chops - $5.99pp Grilled or Smothered

	SIDE DISH
	$17.99 pp
	$18.99 pp
	Corn Pudding’ Corn-on-the-Cob Rosemary-Roasted Potatoes Mac n’ Cheese Sweet Potato Souffle’ Vegetable Medley Rice Jasmine, Basmati, WIld-PIlaf, Spanish Rice


	MEXICAN FIESTA
	THE CARIBBEAN WAY
	Fiesta Salad Fajita Bar: Flour Torillas, Grilled Chicken, Peppers & Onions Trio, Cheese, Sour Cream, Pico-de Gallo Taco Bar: Soft/Hard Shells, Lettuce, Cheese, Tomatoes, Sour Cream, Taco Sauce Brownies Iced Tea
	Caribbean Salad Mango-Jerk Chicken  Peppered Steak  Peas and Rice Pan-Fried Cabbage Coco Bread Rum Cake Tropical Tea

	DESSERT
	Chocolate Chip Cookies  Assorted Cookies Cookies & Brownies Platter Fresh Fruit Platter Southern Banana Puddin’ Assorted Cake Slices Seasonal Cobbler Apple, Berry, Peach
	$18.99 pp
	$17.99 pp
	EMAIL: EVENTS@TOPSCATERING.COM  |  CALL/TEXT: 770-550-5037  |  WWW.TOPSCATERING.COM




	INDIVIDUAL BOXED LUNCH
	SANDWICHES
	Prepared on freshly baked bread. Includes Mustard, Mayo, and  Sandwich Sauce .
	CLASSIC BOX  $12.99
	Served with:
	Dill Pickle
	Cookie
	Mint
	Choice of One :
	Bag Chips
	Pasta Salad
	Fresh Fruit Cup

	DELUXE BOX   $14.99
	Served with:
	Bag Chips
	Dill Pickle
	Cookie
	Mint
	Choice of One :
	Garden Salad
	Potato Salad
	Pasta Salad
	Fresh Fruit Cup
	Ambrosia

	EXECUTIVE BOX   $16.99
	Choice of Two:
	Garden Salad
	Potato Salad
	Pasta Salad
	Fresh Fruit Cup
	Ambrosia
	Served with:
	Bag Chips
	Dill Pickle
	Cheesecake
	Mint


	SALADS
	Add Grilled Chicken $1.99
	CAESAR SALAD   Romaine lettuce, shaved parmesan cheese, tossed in Caesar dressing. GARDEN SALAD Lettuce blend with chopped tomatoes, cucumbers, onion, and carrots, topped with olives and croutons. GREEK SALAD Romaine lettuce tossed with pepperoncini, olives,, red onion, and tomatoes, topped with feta cheese. APPLE WALNUT Diced apples, candied walnuts, dried cranberries tossed in baby greens, and topped with feta cheese.
	HAM & CHEESE Cured Ham and white american cheese, and lettuce.
	TRIPLE DECKER  A trio of thinly sliced ham, roasted turkey, lean roast beef, provolone cheese, lettuce and tomato.
	TURKEY CLUB A trio of thinly sliced ham, roasted turkey, lean roast beef, provolone cheese, lettuce and tomato.
	CHICKEN CLUB Grilled Boneless Chicken breast, green leaf lettuce, cheddar cheese, and bacon.
	BLT Piled on hickory-smoked thick-cut bacon, lettuce, tomato and signature seasoning.
	ITALIANO CLASSIC Ham, Salami, Pepperoni, Provolone cheese, green leaf lettuce, pepperoncini with submarine dressing.
	CHICKEN SALAD Tender roasted chicken lightly seasoned, finely diced and blended with mayo, relish, onions and celery with green leaf lettuce on croissant..


	HOMESTYLE SOUPS
	POTATO SOUP  BROCCOLI CHEDDAR FIESTA TORTILLA SOUP  TOMATO-BASIL                            CUP $4.99 | BOWL $7.99


	WELLNESS MENU
	The wellness menu includes most special dietary needs. Each menu may be customized to meet specific dietary needs: DF, GF, Vegan, or Vegetarian style. All meals are chef-prepared in-house for a fresh, flavorful, and deliciously hearty taste.
	MENU ADD-ON (S)
	ENTREE’S
	STUFFED ZUCCHINI BOATS
	STUFFED PORTOBELLO MUSHROOMS
	$21.99 pp
	$21.99 pp

	SUMMER PESTO PASTA
	VEGGIE LASAGNA
	SIDE ITEMS
	Layered Lasagna noodles filled with fresh chopped veggies, baby spinach, ricotta cheese and  topped with  melted mozzarella.  served with zucchini/squash
	Spaghetti pasta tossed in olive oil with pesto, corn, zucchini, squash, peppers trio, red onion, lemon zest and cherry tomatoes. served with  broccoli/carrots

	DESSERTS
	$21.99 pp
	$21.99 pp
	EMAIL: EVENTS@TOPSCATERING.COM  |  CALL/TEXT: 770-550-5037  |  WWW.TOPSCATERING.COM




	COFFEE, SNACKS & BREAKS MEETINGS MENU
	MID-MORNING STARTER
	AFTERNOON  PICK ME UP
	ALL-DAY BEVERAGES
	Fresh Sliced Fruit Assorted Breakfast Breads served with whipped honey butter & Preserves Breakfast Bars Assorted Fruit Juice Soda & Bottled Water
	Fresh Whole Fruit Basket Assorted Bag Chips & Popcorn Cookie & Brownie Platter Assorted Sodas  Bottled Water
	All-day replenishment service of beverages to include Coffee Station, Iced Tea, Lemonade,  Assorted Sodas and  Bottled Water
	$12.99 pp
	$12.99 pp
	$15.99 pp
	$14.99 pp
	Choose 1

	GOODIE STATIONS
	$14.99 pp

	ULTIMATE SNACK BAR
	ALL DAY BREAK
	A vast assortment of individually packaged snacks to include:
	Fresh Veggie Crudites’ w/ dip
	Assorted Bag Chips
	Mini Candy Bars
	Energy Bars
	Gourmet Popcorn
	Trail Mix

	All day Break service includes:
	Mid-morning Starter
	Afternoon Pick-me up
	All day Beverage service

	$34.99 pp
	$14.99 pp
	EMAIL: EVENTS@TOPSCATERING.COM  |  CALL/TEXT: 770-550-5037  |  WWW.TOPSCATERING.COM


	TO ORDER: CALL/TEXT: 770-559-5037 EMAIL: events@topscatering.com

	ORDERING INFORMATION
	20 person minimum.  We request a 48 hr minimum notice as all of our food is made-to-order.
	MENU AVAILABILITY:
	The corporate catering menu is offered Monday-Friday from 7:00 am - 3:00 pm, subject to availability.
	CUSTOMIZED MENUS:
	Any of our catering menu packages may be customized to meet the needs of your event.
	PRICING:
	The corporate catering menu is priced per person at the Drop-off service rate. Full-service or Banquet attendants may be requested at an additional charge.
	DELIVERY:
	Your order will be delivered by one of our ServeSafe-certified team members. Tops Catering DOES NOT use Third-party delivery companies for any of our catering orders.
	DROP-OFF CATERING:
	Drop-off catering services include delivery and set-up of your food approximately 1 hour before the start of your event. Your food is presented in disposable caterware, wire racks with burners (hot items) and Black platters and/or Bowls (cold items), plates, cutlery, and napkins. Cups and ice are also included when beverages are ordered.
	BANQUET ATTENDANTS:
	Banquet Attendants (1 attendant per 30 guests) may be requested as an add-on to drop-off catering services at a rate of $35.00/hr with a 4-hour minimum. Uniformed BA’s will assist with set-up, replenish, tidy up after food service, and answer food inquiries.  Some menu packages require BA service.
	FULL-SERVICE CATERING:
	Full-service may be requested.  This service includes uniformed service staff, buffet table linens, buffet tablescape, stainless steel chaffers, serving utensils, display platters and bowls, Also includes disposable plates, drinkware, cutlery, and napkins.

	Consult an Event Manager about Full-service or Banquet Attendant Catering. Delivery charges and any off-hour service charges may apply
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