
 

 
 

 
 
 
 
 
 

 

All American Picnic …………………………$14.50/Guest  
All Beef Hot Dogs w/Buns, Ketchup, Mustard,  
    Onions, Relish & Burger Builder (no cheese)  
¼ lb. Beef Burgers w/ Buns & Burger Builder Platter+ 
 (Add Cheese OR Veggie Burgers for $1/guest each)  
Vegetarian Baked Beans     
Watermelon Slices 
Potato Chips OR Pretzels   
    

Walk in the Park  ………………………..… $15.95/Guest  
¼ lb. Beef Burgers w/ Buns & Burger Builder Platter+ 
 (Add Cheese OR Veggie Burgers for $1/guest each) 
Brats w/ Grilled Onions & Buns 
1 Hot Side Option     
1 Cold Salad Option 
Watermelon Slices  
    

Skip in the Meadow   ………………….. $15.95/Guest 
House-made BBQ Chicken Bone-In (BBQ, Jerk or 5 Herb) 
¼ lb. Beef Burgers w/ Bun & Burger Builder+ 
(Add Cheese OR Veggie Burgers for $1/Guest Each) 
1 Hot Side Option 
1 Cold Salad Option 
Watermelon Slices 

4th of July Cookout ……………….……..$16.95/Guest  
House-Made BBQ Bone-In Chicken (BBQ, Jerk or 5 Herb) 
¼ lb. Beef Burgers w/Buns & Burger Builder Platter+ 
(Add Cheese OR Veggie Burgers for $1/guest each) 
Baked Beans w/Ham OR Corn Cobbettes w/Butter  
Creamy Cavatappi & Cheese 
1 Cold Salad Option  
1 Snack Option    
    

Steak & Potato Midwestern BBQ ……$19.95/Guest 
8 oz.  Choice Top Sirloin (Market price) 
Ranch Potato Wedges w/Ranch OR Redskins O’Brien  
Grilled Vegetables OR Corn on the Cob w/ Butter 
Garden Salad w/ Tomato, Cucumbers & Croutons 
w/ White Balsamic Vinaigrette & 1-Dressing Choice 
Grilled Garlic Bread  
Watermelon Slices 
 
 
+ Burger Builder Platter Includes: Lettuce, Tomato, 
Sliced Onion, Banana Pepper, Mayo, Ketchup, 
Mustard, Relish & Sliced Pickles 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

Angel Food Catering Inc. 
44850 N-I-94 Service Dr.▪  Belleville, MI  48111 

                        (734) 697-1100  ▪   (734) 697-1101 FAX 
angelfood@provide.net  ▪  www.angelfoodinc.com 

 

Picnic: Tailgating Menu Options with Grilling Onsite (Ed. 17)* 
for 25 or More Guests (Options include 2 meats per guest) some items are Seasonal 

No Substitutions unless *.  All Meat Prices are Subject to Change for Current Market Pricing. 
 

COLD SALAD OPTIONS: Add-on $2.00 
Creamy Coleslaw or Vegetable Slaw Vinaigrette 

Vegetable Pasta Salad 
Traditional Potato or Redskin Potato Salad 

Black Bean & Corn Salad (Succotash) 
Vegetable Relish Platter w/Veg. Dip or Hummus 

SNACK OPTIONS: Add-on $1.00 
Potato Chips & Pretzels w/Dip 

Tortilla Chips & Salsa 
Sliced Watermelon  

Assorted Freshly Baked Cookies  
 

 

HOT SIDE OPTIONS: Add-on $2.25  
Brick Oven or Vegetarian Baked Beans 
Seasoned Mashed or Roasted Potatoes 

Potato O’Brien (Redskins) 
Corn O’Brien or Green Bean Bake 

Grilled Vegetables (add Asparagus +$1/guest) 
Southwestern Succotash (Blk. Beans & Corn) 

Corn Cobbettes w/Butter (Seasonal) 
Sautéed Onions or Mushrooms* 

Coney Chili or Sauerkraut* 
Cornbread Muffins w/ Honey Butter* 

 

OPTIONS TO ADD TO ABOVE MENUS:  
Black Bean Burgers (Vegan) w/Burger Builder $1.00/guest      
Creamy Cavatappi & Cheese $2.00/guest 
Assorted Sliced Cheese Platter (Cheddar, Swiss, & Provolone) $1.00/guest 



 

UPGRADED OPTIONS TO ADD TO ANY PACKAGE                       Additional Cost per Guest 

 

ENTRÉES 
5-Herbed, Chicken Brittany, Dry-Rubbed BBQ or Lemon Rosemary Chicken Breasts $4.50 
Grilled Salmon or Mahi Mahi w/Choice of Sauce or Salsa (6oz)                                                   Call for Market pricing 

 

HEALTHY LOW CARB BBQ & GLUTEN FREE (GF) ITEMS AVAILABLE 
Dry Rubbed BBQ Chicken w/House-made Sugar Free BBQ Sauce on Side (GF) (Boneless/Skinless) $4.50 
Italian Sausage and Grilled Onions $3.50 
Memphis Style Dry Rubbed Baby Back Ribs w/Sugar Free BBQ Sauce on Side – ¼ Rack (GF) $4.95 
Marinated Top Sirloin 8 oz. (GF) $12.50 
Deviled Eggs (GF) $.95  
Ratatouille w/Parmesan (25 Guests or More) (GF, Vegan with no cheese) $3.95 

 

Platters  
(Small 25-30 sv  :  Large 50-60 sv) 

Vegetable Relish Platter w/ Dip (GF with No Dip)  Small $48.00      Large $89.00 
Fresh Crudité Platter w/Dip (GF with Hummus)  Small $75.00    Large $142.00 

 

Salads 
Garden Salad w/Croutons on Side & 2 Dressings (Low Fat Asian OR White Balsamic Vinaigrette) $2.95 
Vegetable Slaw Vinaigrette (GF) $2.35  
Shaved Brussels Sprout, Kale, Radicchio Slaw w/ Green Apple Vinaigrette (GF) $2.95 
Unsweetened Iced Tea OR Fresh Lemonade OR Citrus OR Herb Water, prices vary (GF)                  $12.50/Gallon 
 
 
 
 
 

 

 
EVENT ADDITIONS 

1. Additional Beverage/Fill Servers $26.00 per hour 
2. 8’x3’ Rectangular Banquet Tables $8.50/each (as available) 

*Buffet on Picnic Tables is NOT Preferred* 
3. Beverages $1.25-$2.00/each 

Bottled Water, Bottled Juice or Sodas  
20# Ice for $8.00 

4. Standard Disposables:  10” White Disosable Dinner Plate,  
Knife, Fork & Dinner Napkin $.55/guest  

5. 10’x 10’ Tent Canopies:  White (set-up on Grass) 
$50.00 each; includes delivery, set up and clean up 

6. Additional Services Available  
Frozen Smoothies/Cappuccino/Espresso OR Gourmet Coffee Bar                                                      
Rental of Tents, Tables, Chairs, China & Silverware                            
Decorations, Balloons, Flowers                     
Entertainment:   Clowns; Magician; D.J.; Moonwalk/Bouncers & Other Rides; Concession Equipment; 
Vendor Carts; Bartending/Bar & Supplies; Ice Cream Sundae Bar; Popcorn Cart 

Food will be grilled onsite with one Chef/Filler Server grilling for 2 hours.  The food will be delivered, set up as a non-
served buffet on two 8’x3’ banquet tables (that you provide) & cleaned-up afterward.  All necessary serving equipment, 
buffet linens & decorations (color and theme to be determined) are included.  Any beverages, guest tables or other 
tables and covers, disposable eating ware or any other rentals you may need, are available at an additional cost (see 
options below).  Sales tax and 10% gratuity will be added to all menus. 

This is only a small sample 

 of what we offer! 

 

We have many  

Vegetarian, Vegan & gluten 

free selections 

& can create  

menus for most budgets. 


