
Inclusions
PLASTICS

These All Inclusive Packages include high quality plastic plates, cutlery, serving utensils and napkins

ALL ADDITIONAL FEES

Service fees, Taxes, Delivery Fees (Within 20 miles)

"Deli Platter" Collection
Selections of Handcrafted Sandwiches, Subs & Hearty wraps

Serves up to 30 - $595
Serves up to 50 - $925

GRILLED CHICKEN CAESAR WRAP

Flame grilled chicken, Crisp Romaine, Parmesan, Creamy
Caesar dressing, Flour Tortilla

GRANBY STREET CLUB

Honey Ham, Smoked Turkey, Provolone, Pepperoni, Red
onion, Crisp Lettuce, Sun-dried tomato Pesto, Hoagie roll

AVOCADO SMOKED TURKEY PRETZEL

Smoked Turkey, Provolone, Avocado-Ranch Aioli, Pretzel roll

HOMEMADE CHICKEN SALAD WRAP

Chopped roasted chicken with diced celery, red onion, and
a herb mayo dressing. Vine-ripened tomatoes, Flour Tortilla

ALBACORE TUNA SALAD

Our special house recipe tuna salad, lettuce, vine-ripened
tomatoes, red onions, Flour Tortilla

MEDITERRANEAN PORTOBELLO

Grilled portobello mushroom, zesty pepperoncini peppers,
Feta cheese, crisp lettuce, vine-ripened tomatoes, red onions,

oil and red wine vinegar, Focaccia

ROAST BEEF & CHEDDAR

Slow cooked Roast beef, organic field greens, vine ripened
tomatoes, red onions, Cheddar cheese, creamy

horseradish sauce, Brioche roll

BEEF & LAMB GYRO

Tender seasoned Beef & Lamb in sliced Pita with lettuce,
tomatoes, red onions, and homemade Tzatziki sauce

GRILLED GARDEN VEGGIE

Grilled zucchini, yellow squash, bell peppers, red onion,
lettuce and tomato, Balsamic Vinaigrette, Flour Tortilla
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A La Carte
Choose from any of the following platters to complement your event

COOKIE PLATTER 

Premium All butter Cookie Dough mix of Chocolate chip,
Snickerdoodle and White Chocolate Macadamia Nut

100 150

MINI DESSERT ASSORTMENT 

Display of Chocolate Chip Cookies, Brownie & Blondie Bites,
Assorted Mini Cheesecakes

100 150

MISS VICKIES KETTLE CHIPS 

Assorted Kettle Chips. BBQ, Sea Salt, Salt & Vinegar,
Smokehouse BBQ

60 100

REDSKIN POTATO SALAD 

Tender Potato salad of Hard-boiled eggs, crisp celery, and
sweet onion, dill pickle

90 150

MEDITERRANEAN PASTA SALAD 

Tender bowtie pasta, ripe cherry tomatoes, crisp cucumbers,
black olives, red onion, Feta Cheese, zesty Italian vinaigrette.

90 150

SOUTHERN MACARONI SALAD 

Elbow Pasta, Hard boiled egg, Celery, Onion, Mayo, Salt &
Pepper

90 150

GARDEN SALAD 

Organic Field Greens, Cherry Tomato, Cucumber, Red Onion,
Croutons and Shredded Cheddar Cheese

60 100

WINE COUNTRY SALAD 

Organic Field Greens & Baby Spinach w/ Fresh Tomatoes,
Cucumbers, walnuts, dried cranberry, golden raisins & Feta

Cheese

60 100

CLASSIC CAESAR SALAD 

Crisp Romaine Lettuce tossed in a creamy Tuscan Caesar
dressing with Rustic Herb Croutons and Grated Parmesan

Cheese

70 125

ADD GRILLED CHICKEN TO A SALAD 

Flame grilled and Sliced Chicken Breast
90 150
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The Office Party
Choose 6 Hors d'oeuvres - 1.5 portions each

Serve up to 30 - $1,200
Serves up to 50 - $1,900

FRESH FRUIT SKEWERS (VEG/GF)
Fresh fruit, drizzled with Honey and sesame seeds

CAPRESE SALAD SKEWERS (V/VEG/GF)
Ripe Tomatoes, Fresh Mozzarella, Basil, Balsamic Reduction

SPINACH & ARTICHOKE DIP (VEG)
Baby Spinach, Artichoke Hearts, Vegetable seasoning

baked w/ Cream Cheese, served w/ Crispy Baked Pita Points

FAMOUS MEATBALLS
Beef Meatballs tossed in sweet Kentucky Bourbon BBQ
sauce, Italian style in Marinara, Sweet & Sour Glazed, or

Swedish Style

VINEYARD FLATBREAD
Toasted flatbread, Fig jam, sweet Goat cheese, Arugula,

Prosciutto Ham, caramelized onions

FRESH CUT BONELESS CHICKEN BITES
Lightly fried Chicken Breast, tossed in KY Bourbon BBQ,

Classic Buffalo, Teriyaki style, Sweet Chili, or Sesame Ginger
Sauce. Served w/ Ranch or Blue Cheese Dressing

HICKORY SMOKED HAM BISCUITS
Pit Ham, Mini Cheddar Garlic Biscuit, Honey Mustard OR
Homemade Sweet Potato Biscuits, Pit Ham, Apple Butter

GRILLED CHICKEN SKEWERS (GF)
Skewered Chicken Breast, glazed with Teriyaki, Sweet Chili,
Sweet Baby Ray's Kickin' Bourbon, or Sesame Ginger sauce

WESTERN CRUSTLESS MINI QUICHE (GF)
Fluffy Egg, Ham, Onion, Bell pepper, Shredded Cheese

HUMMUS, VEGETABLES, & BAGUETTES (V/VEG)
Red Pepper, Roasted Garlic, Classic, & Sun Dried Tomato
Hummus with assorted bell peppers, baby carrots, and
cucumbers. Served with Parmesan seasoned baguettes

SANTA FE CHICKEN EGGROLLS
Filled with Grilled Chicken, Black Beans, Corn & Peppers,

spicy Cheese, and seasonings served w/ a Santa Fe Ranch

CRANBERRY CHICKEN SALAD CUPS
Gourmet Chicken Salad with Honey & Cranberries in a

Crispy Phyllo Shell

FOLLOW US @TRADITIONSCATERINGVA

Beverages
SWEET TEA GALLON 9

UNSWEETENED TEA GALLON 8

LEMONADE GALLON 7

BOTTLED WATER 2

CANNED SODA 2

COFFEE

96 fl oz of our brewed medium roast coffee (equivalent of
twelve, 8 fl oz cups) Creamers, Sugars, stirrers, cups, lids &
napkins

35

Boxed Lunch
Minimum of 30 at $12.95. Complete with choice of

Mediterranean Pasta salad, southern macaroni salad, red
skin potato salad, or Assorted Potato Chips,

﻿and bottled water or Canned Coca Cola Products

CHICKEN RANCH PITA

Grilled chicken topped w/ shredded cheese, lettuce,
tomato, red onions and Buttermilk Ranch

ROASTED TURKEY CLUB

Oven-roasted turkey breast, Applewood Bacon, lettuce,
vine ripened tomatoes, red onions, melted Provolone on a

warm sub roll. Served with mayo and brown mustard.

BAKED VIRGINIA HAM & SWISS

Baked ham, melted Swiss, lettuce, vine-ripened tomatoes,
red onions,  warm sandwich bun. Served with mayo and

brown mustard.

CHICKEN PARM SUB

Light breaded chicken breast topped with Marinara and
Provolone Cheese served on a warm sub roll

MEATBALL SUB

All beef meatballs topped with marinara and provolone
cheese on a warm sub roll

DELI PLATTER COLLECTION

Or choose any sandwich from our deli platter selections

Service & Equipment Package
$650

SCOPE OF SERVICE
2 professional staff members for up to 6 hours providing full set up, restocking, breakdown and clean up

EQUIPMENT
Stylish warming chafers, Covered Black Plastic Platters, Buffet Utensils, Food Signs

BEVERAGE STATION
Dispensers, Hight Quality Beverage Cups, Ice Bowl, Ice Scoop, Ice. "Add a second station for additional

$75"

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk

of food-borne illnesses. Alert your server if you have special dietary requirements.



Inclusions
PLASTICS

These All Inclusive Packages include high quality plastic plates, cutlery, serving utensils and napkins

ALL ADDITIONAL FEES

Service fees, Taxes, Delivery Fees (Within 20 miles)

Sides and Salads
SIDES

“Ranch Style” Red Potatoes

Garlic Mashed Potatoes

Redskin Potato Salad

Seasoned Rice Pilaf

Italian Bow Tie Pasta Salad

“Country style” Green Beans

Seasonal Vegetable Medley

SALADS

Garden Salad

Wine Country Salad

Classic Caesar Salad

DRESSINGS

Buttermilk Ranch, Balsamic Vinaigrette, Raspberry

Vinaigrette, Creamy Italian, Classic Caeser
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"You're All Set" Buffet
Hearty hot entrées served buffet-style, offering crowd-pleasing classics that make your event effortless.

Choice of 1 entree, 2 sides, 1 salad and 2 dressings.
Serves up to 30 - $1,200
Serves up to 50 - $1,700

SESAME GINGER CHICKEN

Lightly fried chicken breast, sweet sesame ginger sauce,
grilled pineapple, green onion (DF)

BONE IN ROTISSERIE STYLE CHICKEN

Marinated, Slow Cooked and Oven roasted (GF & DF)

TUSCAN CHICKEN

Grilled and topped w/ sautéed Spinach, Mushrooms, Red
Onions, & Bell Peppers in an aged Provolone & Parmesan

sauce (GF)

CITRUS CAPER

Breaded & Pan Seared in a buttery Lemon, Caper, White
Wine sauce (DF)

CIDER GLAZED PORK TENDERLOIN

Sliced center cut loin topped w / an Apple Cider Reduction
(GF & DF)

GARLIC BUTTER & THYME CRUSTED MEDALLIONS

Marinated and Oven roasted Smithfield Tenderloin (GF & DF)

PORK BBQ

Carolina Style pulled pork BBQ (GF) , KY Bourbon BBQ Sauce,
Sliced Buns, Cole Slaw

LEMON CILANTRO MAHI MAHI

Broiled w/ Butter, White Wine, Lemon & fresh Cilantro (GF)

TERIYAKI SALMON

Oven Roasted, Teriyaki Maple-Soy glazed (DF)

WHISKEY PEPPERCORN SIRLOIN

Slow roasted Top Round Sirloin, sliced, and served w/ a light
Whiskey Peppercorn sauce (GF)

FIRE ROASTED VEGETARIAN LASAGNA

Flame Grilled Seasoned Vegetables, Mozzarella, Parmesan,
Rich Ricotta Cheese, low Roasted Basil Tomato Sauce,

Monterey Jack & Cheddar Cheeses (VEG)

TRADITIONAL LASAGNA

Layers of Rich Ricotta Cheese, Mozzarella, Parmesan Roasted
Basil Tomato Sauce, Sauteed beef, Monteray & Cheddar

Cheeses

ZANNY.TRADITIONSCATERINGVA@GMAIL.COM

Buffet Add on Entree & Sides
VEGETARIAN 5

CHICKEN 5

PORK 6

BEEF 9

SEAFOOD 8

VEGAN 7

SIDE SELECTION 4

SALAD 3

ROLLS AND BUTTER 2


