
MENUSincere Catering
S M A L L  P L A T E S

Crab Salad Croissants

Chicken Salad Croissants

Charcuterie Display

Sun Dried Tomato Crostini

Steak Bacon Bleu Crostini

Brown Sugar Salmon Crostini

Cumber Dill Tea Sandwiches

Sweet Thai Meatballs

Sweet Thai Jack Sliders

Swai Salsa Lettuce Wrap

Shrimp Salsa Lettuce Wrap

Southwest Lettuce Wrap

S A L A D S

The Seven Layer

Iceberg Lettuce, Cauliflower, Broccoli, Red Onion,
Ranch, Bacon, Croutons 

The Arugula

Mixed Greens, Cucumbers, Crispy Onions,
Craisins, Blue Cheese, Croutons 

S O U P S

Chili SIncere

Asian Ramen 

Homestyle Chicken Noodle Soup

Zuppa Toscana Chicken & Kale Soup

B R E A D S

Yeast Rolls

Hawaiian Rolls

Buttery Garlic Knots

Honey Butter CornBread

THESINCERECHEF.COM

Sincere Wings

Spinach Artichoke Dip

Fruit  or Veggie Display

Fruit or Veggie Kabob

FruiTinis 0r VeggeTinis

SaladTinis

The Fields

Spinach, Strawberries, Red Onions, 
Bleu Cheese, Egg Whites, Croutons

The Toss

Iceberg Lettuce, Tomato, Purple Radish, 
Carrots, Red Onion, Cheese, Croutons

The Greek

Romaine Lettuce, Grilled Chicken, Red Onion,
Kalamata Olives, Feta Cheese, Croutons 

The Italian

Romaine Lettuce, Cubanelle Peppers, Black
Olives, Red Onion, Parmesan Cheese, Croutons  

P A S T A

Fettuccine/Penne Alfredo

 Baked Ziti/Veggie Ziti                                                   

Lasagna Sincere /Turkey Lasagna/Veggie

Lasagna

Baked Spaghetti

 P A I R I N G S

Asparagus

Asparagus Mozzarella Wrapped

Steamed Broccoli

Buttery Corn

Fried Corn

Corn Casserole

Creamy Coleslaw

Cabbage

Mustard & Turnip Greens

Collard Greens

Green Beans

Baked Beans

Cajun Beans & Rice

Macaroni & Cheese

Potato Salad

Rice Pilaf

Cornbread Dressing

Roasted Red Potatoes

Sweet Potatoes

Buttery Mashed Potatoes

Garlic Parmesan Mashed Potatoes

Loaded Mashed Potatoes

Baked Potatoes

Vegetable Medley
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Stuffed Chicken Breast

Roasted Chicken 

Roasted Chicken Wings

Fried Chicken

Fried Chicken Wings

Jerk Chicken

Jerk Chicken Wings

Smothered Chicken

B E E F

Prime Rib $

Beef Roast

Meatloaf

S E A F O O D

Snow Crab

King Crab $

Lobster Tail $

Swai Fish

Catfish

Perch

Whiting

THESINCERECHEF.COM

Seared Lamb Chops 

Sincere Sticky Chops 

Honey Ham

Smoked Honey Ham

Pork Chops / Pork Steak

Pork Sparetips/Rib Tips

Pork Roast

Roasted Turkey - Whole

Roasted Turkey Breast

Smoked Turkey - Whole

Fried Turkey Breast

Roasted Turkey Wings

Fried Turkey Wings

Smothered Turkey

P O R K

CH ICK E N T U R K E Y

L A M B

Brown Sugar Salmon

Lemon Pepper Salmon

Cajun Creole Salmon

Garlic Butter Shrimp

Shrimp & Grits

Shrimp & Lobster Grits

Sincere Grits

 

S I NCE R E  B R U NCH

Scrambled Eggs

Fried Eggs

Egg CupCakes

Sausage Quiche Cupcakes

Bacon Quiche Cupcakes

Veggie Quiche Cupcakes

Egg Casserole 

Creamy or Cheesy Grits

Fried Onions & Potatoes

House Potatoes

Granola Parfait Cups

Pork  Bacon

Turkey Bacon

Pork  Sausage Patties

Turkey Sausage Patties

Kielbasa Smoked Sausage

Beef Smoked Sausage

Turkey Smoked Sausage

Chicken Wings

Lobster Tail Kabobs $

Salmon Patties $

Classic Waffles

Red Velvet Waffles

Cinnamon Roll Waffles

Classic Pancakes

Rumchata Pancakes

Chocolate Chip Pancakes

Classic French Toast

Strawberry Shortcake French Toast

Peach Cobbler French Toast

E G G S  &  S UCHS W E E T  B R E A D S M E A T S
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B E V E R A G E  S E L ECT I O N SS I NCE R E  S W E E T S

Sweet Tea

Lemonade

Raspberry Lemonade

Lemonade Punch

Raspberry Lemonade Punch

Filtered Water

Fruit Water (apples,oranges, cucumber)

Apple Juice

Cranberry Juice

Orange Juice

Apple Cobbler 25.00

Caramel Cake 30.00

Strawberry Cheesecake Swirl Bars 2.50

Cheesecake Bars 2.00

Lemon Glaze Pound Cake 25.00

Blueberry Pound Cake 25.00

Strawberry Pound Cake 25.00

Chocolate Pound Cake 25.00

Strawberry Shortcake  2.00

Strawberry Shortcake Shooters 2.00

$1.00 per person

S I NCE R E  B A R S

Choice of Two Meats:

Ground Beef, Chicken, Ground Turkey, Steak $

Choice of Two Shells:

Flour Tortilla, Corn Tortilla, Tortilla Chips, Doritos 

Included Toppings:

Lettuce, Pico De Gallo, Jalapenos, Cilantro, Nacho Cheese,

Queso Cheese, Shredded Cheese, Sour Cream, Taco Sauce

Choice of Potato:

Buttery Mashed Potatoes or Baked Potato

 

Choice of Two Meats:

Ham, Turkey, Chicken, Steak $, Chili $

 

Included Toppings:

Bacon, Red Onion, Chives, Broccoli, Cheddar Cheese,

Shredded Cheese, Sour Cream, Butter

M A S H T I N I  B A K E D  B A RN ACH O  T ACO  B A R

10.00-15.00 10.00-15.00

Priced per person



MENUSincere Catering
S I NCE R E  P ACK A G E S

THESINCERECHEF.COM

50 person minimum. Additional $5 pp for less than 50 guests. Priced per person

The Bite
Choice of four Small Plates 12.50

Additional Small Plates 2.50

The Savor
Choice of bread, salad, one entrée, two pairings. $10.00

Chicken or Pork Only

The Classic
Choice of bread, salad, two entrees, two pairings.

Chicken, Beef, Pork, Turkey 15.00 Lamb or Seafood 25.00-50.00

The Sincere
Choice of bread, salad, three entrees, three pairings.

Chicken, Pork, Beef, Turkey 20.00 Lamb or Seafood 30.00-50.00

The Pasta
Choice of bread, salad, two pasta selections, two pairings.

Vegetarian 10.00 Chicken, Pork, Beef, Turkey 15.00 Lamb or Seafood 25.00-50.00

The Grill
Hot Dogs, Polish Sausage, Hamburgers, Chicken, Pork Ribs, Pork Chops, Pork Steak

Three Meats & Three Pairings 20.00 Four Meats & Four Pairings 25.00 Five Meats & Five Pairings 30.00

The Brunch
Choice of one egg, two meats, grits or potatoes, and one selection of Sweet Breads. $15.00

with Shrimp & Grits 20.00 All Inclusive Brunch:  

Choice of two eggs, three meats, two selections of Sweet Breads, Shrimp & Grits $30.00

Sincere Mimosa 10.00 Classic Mimosa 5.00

Buffet Service Presentation:  200.00

Small Plate Presentation: 400.00

Passed Small Plate Presentation:  400.00

Plated/Family Style Presentation: 400.00

Server Fee: 50.00 per server

Disposable Chafer Set Up Fee:  150.00

S I NCE R E  T E R M S  &  F E E S

$ - Additional $5 per person charge for these selections
Consumer Advisory: Consumption of under cooked meat, poultry, eggs, or seafood may increase the risk of food borne illnesses

Delivery Only Fee (local): 25.00

Travel Fee (Indiana): 100.00

Travel Fee (Out of State): 500.00

Non refundable Booking Deposit: 30% of Invoice

Remaining Balance Due: 7 days prior to event date

Tax, Gratuity, Convenience Fees: 25% of Invoice


