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A corporate event has to make just the right impression. It has to
be perfect — requiring the handling of a thousand details, while, at
the same time, preparing for any and all contingencies. With over 15
years of experience working with a range of corporate clients, Natalie’s
Custom Catering understands what’s required for a successful
corporate event. Besides first-class cuisine and superb service, we
provide the planning and implementation that will take the “work”
out of even the most demanding business entertaining. Whether
you're looking for a turn-key event production or simply creative
cuisine that’s in line with your bottom line, Natalie’s Custom Cater-

ing will manage all of your catering needs, flawlessly.

Entertaining is an art, and Natalie’s Custom Catering knows just
what it takes to create a masterpiece. Let us help you design a menu
and presentation that reflect your personal taste and style, for an

event that will be distinctly your own.

Always flexible, we are happy to work within your budget to plan the

kind of celebration your guests will be raving about for years to come.

Weddings, bar/bat mitzvahs, anniversary parties, private dinner
parties or any occasion worth commemorating beautifully, we can

assist you with all of the following:

Menu Planning « Floor Plans * Tableware and Linens
Staff; imcluding bartenders © Full-scale Décor, Tents
Flowers * Entertainment * Food and Wine pairing

24 hour Advance Notice is appreciated for all orders!
Thank You!
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Natalie’s Custom Catering, LLC provides food and service for any
corporate or social event.

We offer:
* Diverse menus with consistent service.

¢ Flexibility —It’s whatever you want. We can customize a menu to
suit your needs. Our platters are sent beautifully garnished and
ready to serve.

* Quality Ingredients — All our catering items are prepared
with the season’s freshest ingredients. We don’t use anything
artificial.

* Service staff available upon request.

Whether you need catering for a meeting, sales call, social gathering, or
any other occasion, your guests will enjoy our food and service.

We specialize in all types of corporate events and can supply
all event services including equipment rentals, special décor
and entertainment for:

Board Meetings * Training Seminars * Corporate Retreats
Employee Appreciation Lunches ¢ Client Receptions « Company Picnics

Holiday Feasts and Platters « Nonprofit Fundraisers  Funeral Lunches
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START YOUR BUSINESS OR
SOCIAL EVENT HERE!

CALL 856.296.7607

Gourmet Cuisine for Business and Social Fvents

wn South Jfersey and Philadelphia

We have been catering for over 15 years,
our company specializes in customizing
the perfect menu_for your event.

Our katchen 1s located in Cherry Hill, New Jersey
on 912 Township Lane.
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Additional menus and information upon request.

Email: natalie@customcateringtoyou.com
www.customcateringtoyou.com
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Assortment of our baked goods, mini danish, and fresh bagels served
with cream cheese / butter and seasonal fruit.

Ask for additional selections!

$7.00 per guest
et ga/

Our Boxed Lunch

Perfect for trainings or whenever lunchtime happens outside the office
Your favorite sandwich packed in its own box, labeled for your
convenience. Choice of salad & either fruit or fresh baked sweet &
utensils are included as well.
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$12.00 per guest
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All salads are served with homemade dressing

TuaE WoRKING LUNCH

European Sandwich / Wrap Platter - Served with choice of red bliss
potato salad or garden fresh salad with balsamic dressing.

$10.50 per guest
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SEsaAME CHICKEN WITH GINGER SAUCE
Traditional Caesar salad or Seasonal Salad, Italian rolls & butter
$10.50 per guest

OUR CLASSIC GRILLED CHICKEN CAESAR SALAD
Served with gemelli pasta with plum tomato basil sauce, Parmesan

crostini. Served with homemade Caesar dressing.
$10.50 per guest

MARKET VEGETABLE SALAD
Served with chopped greens, london broil or grilled chicken, rolls & butter
$9.50 per guest

NATALIE’S COBB SALAD
Seasoned grilled chicken or turkey, fresh greens with avocado, chopped
bacon, tomatoes, eggs, cucumber & Gorgonzola cheese.
$9.50 per guest
OUR WEDGE SALAD
Our Grilled chicken breast, iceberg wedges, bacon, tomatoes with

blue cheese. $9.50 per guest

With grilled shrimp $12.50 per guest

OuUR TEXMEX SALAD
Fresh greens with shredded cheddar cheese, black beans, salsa, grilled
chicken, avocado, topped with fresh tortilla chips, served with a lime
citrus dressing
39.50 per guest

PrOTEIN PLUS SALAD
Fresh greens with grilled chicken, choice of chick peas, cannellini or kidney
beans, sharp cheddar, choice of a nut, and finished with tortilla chips
Accompanied by your choice of dressing. Served with crostini or rolls

39.50 per guest

PARADISE SALAD
Signature greens, grape tomatoes, sundried cranberries, walnuts, feta.
Served with our signature Balsamic dressing. Served with crostini or rolls

38.50 per guest
With Grilled Chicken $9.50 per guest
With Grilled Salmon $12.50 per guest

CITRUS SALAD
Signature greens with sliced goat cheese, crisp apples, oranges, and grapes,
crushed pistachios. Served with our homemade citrus vinaigrette dressing.

38.50 per guest
With Grilled Chicken $9.50 per guest
With Grilled Salmon $12.50 per guest

BoarprOOM LUNCH
Natalie’s signature wraps platter served with fruit salad and salad of
the week.
$12.50 per guest

ROASTED TURKEY BREAST PLATTER

Served with cranberry sauce, mayonnaise & mustard, seasonal
vegetables grilled to perfection, fresh garden salad with choice of

dressing, rolls & butter.
$12.00 per guest

CHOOSE A CHICKEN ENTREE
Grilled Chicken Breast with Tomato, Lime, Cilantro Salsa or
Grilled Chicken with Fresh Pineapple Salsa or
Seasonal Grilled Chicken Entrée (Ask Natalie)
Served with choice of salad (just ask), rolls & butter.
311.00 per guest

THE EXECUTIVE SALAD

Customize your own salad | Can be labeled individually
Fresh greens, choice of walnuts,almonds, pistachios, or pecans,
dried cranberries, bacon, eggs, or avocado, fresh vegetables.

With grilled chicken $10.50 per guest
With grilled shrimp $12.50 per guest
With grilled salmon $13.50 per guest

MAKE YOUR OWN SANDWICH
Grilled chicken, Albacore tuna salad, choice of specialty meats, sliced
Swiss & Cheddar cheeses. Served with platter of tomatoes, pickles,
lettuce, Assorted Breads. Served with chips.

*Served with a choice of salad. $10.50 per guest
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Minimum of 10 people for Hot Lunches
Other hot entrées available just ask

HoT MEATBALL SANDWICH
Served with provolone cheese, seasonal pasta salad, and chips.
10.50 per guest
THE PALERMO
Italian style chicken cutlet served with pasta, fresh garden salad,
Italian rolls, and butter.
$11.50 per guest
PARMESAN CRUSTED CHICKEN
Served with vegetable du Jour or pasta du Jour, fresh garden salad
with dressing and crostini.
$11.50 per guest
CHEESE OR SPINACH LASAGNA ROULADES
Served with Classic Caesar salad, Parmesan crostini
$11.00 per guest
CHOOSE A CHICKEN ENTREE
Chicken Breast with Sundried Tomatoes and Mushrooms in Rosa Sauce

or Maple Bourbon Glazed Chicken
Served with roasted potatoes, fresh greens with dressing, roll & butter .
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$2.00 per guest
$2.50 per guest
$3.75 per guest
$2.00 per guest
$1.85 per piece

CAERNY

Signature Sweets
Signature Orzo Salad
Traditional Chicken Cutlet
Seasonal Fruit Salad
Sesame Chicken



