
Oliver’s Catering 

DESSERTS  

Carving Station  
 

Enhance your party 

with this special  

addition: 
 

*Honey Baked Ham 
 

*Smoked Turkey Breast 
 

*Tender Roast Beef 

APPETIZERS:  

Ordering Policies  
We request that orders be submitted four 

days in advance to ensure product availability.  
Orders will be taken if placed 24 hours in 

advance but may incur limitations.  

 
A guaranteed headcount for your event is due (3) days 

prior to your function. If no guarantee is given within 

this period, or if your event is booked less than (3) days 

out, the estimated head count given at the time of book-
ing will serve as your guarantee. TN Sales Tax of 9.25% 

and a 18% gratuity  will be added to total bill.   

 

Cancellation Policy  
Orders cancelled after the guarantee will be charged 

for the full amount of the bill. 

 

 MENU PRICING SUBJECT TO CHANGE  

Fried Chicken Tenders  
Fried chicken breast strips served 
with honey mustard or BBQ 
sauce 
 

 Calamari   
 Lightly breaded and served with 
 marinara sauce 
 

 Spinach Dip  

 Chopped spinach and artichoke hearts simmered in   

 our creamy cheese sauce, spices and seasonings.   

 Served with toast points 
 

Meatballs  
Italian, Swedish, or BBQ, your Choice 
 

Wings  
Jumbo chicken wings tossed in buffalo sauce.  
 

Fruit Platter  
An assortment of fresh seasonal fruits.  Dipping 
sauce available for additional charge. 
 

Vegetable Platter  
An assortment of fresh cut vegetables served with a 
ranch dipping sauce. 
 

Imported Cheese Platter  
Imported Swiss, Cheddar and Jalapeño cheese 
cubes served with crackers. 
 

Boiled Shrimp  
Served with a spicy cocktail sauce for dipping. 
 

Mini Quiche  
An Assortment of mini quiche, spinach and cheese. 
 

Potato Chips  
Served with a French onion dipping sauce. 
 

Tortilla Chips  
Served with a chunky salsa. 
 

Stuffed Mushroom  
Stuffed with a sausage, crabmeat or spinach arti-
choke stuffing. 
 

Fruit, Vegetable and Cheese Display  
A cascade of fresh fruits, vegetables, cheese and 
crackers, for the perfect centerpiece. 
 

      Chocolate Covered Strawberries  
Fresh strawberries double dipped in milk or 
white chocolate. 
 

Chocolate Dipping Station  
Creamy milk and white chocolate melted and 
served with strawberries, grapes, pretzels, 

This guide has been 

developed to assist 

you in planning your 

event.  It represents a 

starting point. Our 

goal is to custom 

create an event to suit 

your needs. We would 

be delighted to help 

you explore alternate 

menus that will compliment your event theme, meet 

your budget  and òwow ò your guests.  Our staff of 

professionals will pay special attention to every  

detail  to make your event successful . 

Call us today, and let                         

Oliverõs Catering         

 make the  

ordinary... Extraordinary!   

MIKE CAFFREY  
 

CATERING COORDINATOR  

& GENERAL MANAGER  

 

3870 KEITH ST. NW  
CLEVELAND, TN  

 

PHONE  (423) 650-1019  

FAX   (423) 476-7545 
 

 

*Always provides a  

service staff for all your 

catered events. 

 

 

 Hors d’oeuvre Parties  

Dinner Buffets   

Party Trays  

Lunch Buffets  

Boxed Lunches   

Corporate Events  
 

Sales Meetings 
 

 Company Picnics  
 

 Rehearsal Dinners  
 

 Wedding Receptions  
 

Birthdays &  
Anniversaries Class / 

Family Reunions  
 

Special Occasions 

   

 Full Service Catering  

   

Drop -Off Deliveries  

 

Regional Southern Fare  

 

Italian Cuisine  

 

Gourmet Cooking  

 

 *Allows you to be a 

guest at your own party.  

We have been serving 

our guests for over 18 

years and guarantee 

your satisfaction. 
 

Your Menué 

or  

Our menué 
 

Your Choice!!   

We Make Every Event . . . A Special Event!  

 

 

 

 

Choose Oliverõs for 

your next event and 

let us help you 

WOW   your guests .  

Our staff of 

professionals will 

pay special attention 

to every detail with 

an end goal of 

making your event a 

success. We offer 

two private rooms 

for your 

convenience and can 

be joined to hold up 

to 75 guests.   

GRILL SPECIALTY BUFFETS  -  Lunch & Dinner  

All specialty buffets are served with freshly baked bread, 

choice of two side items, salad, dessert and tea or water. 

Please choose one or two entrée selections.  If soft drinks are 

requested, there is an additional charge of 1.50 per person.    

(10 Guest Minimum)  

Boxed Meals also available upon request.  

Chicken Tenders  
Lightly fried chicken tenders  

 

Grilled Chicken  
Our citrus marinated grilled breast of chicken  

 

*Pork Chops  
Mildly braised pork chops enhanced by our special seasoning  

 

*Sliced Roast Beef  
Generous slices of tender roast beef  

 

*Southern Fried Chicken  
Crispy fried chicken prepared to perfection 

 

*Smothered Pork Chops  
Mildly braised pork chops seasoned and smothered with cream of mushroom sauce 

 

Chopped Sirloin Steak  
Grilled seasoned beef topped with sautéed onions, peppers and homemade brown gravy 

 

*Baked Chicken  
Tender baked chicken seasoned to perfection  

 

*Cinnamon Apple Ham   
Pit ham slowly baked and topped with warm cinnamon apples.  

 

Hawaiian Chicken  
Boneless breast of grilled chicken topped with teriyaki glaze and a pineapple ring.   

 

Barbeque Chicken  
Our famous slow roasted chicken tossed with homemade BBQ sauce 

 

*Pulled Pork  
A southern Specialty  

 

*Lemon Pepper Baked Fish  
A filet seasoned with lemon pepper baked to perfection.   

 

*Beef Tips with Mushroom Gravy  
Marinated and grilled beef sirloin topped with sautéed mushrooms and brown gravy 

 

*Turkey and Dressing  
Tender slices of turkey breast with seasoned cornbread dressing 

 

 

*A FOUR DAY NOTICE IS REQUIRED FOR ENTREES* 
 

 MENU PRICING SUBJECT TO CHANGE  

Gourmet Cookies  

Banana Pudding  

Strawberry Shortcake  

Brownies  

Peach, Apple, Cherry or  

Blackberry Cobbler  

Moist Orange Cake  

German Chocolate Cake  
 

 
 

*Italian Cream Cake*  

*Cheesecake*  

*Chocolate Mousse*  

*Ganache*  

*Fruit Trifle*  

 

*A Four Day Notice Is Required* 

ALSO AVAILABLE  
for an additional charge  

 

 

 

 

 

Choose Oliverõs for 

your next event and let 

us help you WOW   

your guests .  Our staff 

of professionals will 

pay special attention to 

every detail with an 

end goal of making 

your event a success. 

We offer two private 

rooms for your 

convenience and can be 

joined to hold up to 75 

guests.   



 

Oliver’s Catering 

Ham or Turkey Club Wrap  
Gourmet baked ham or smoked turkey with American cheese, 

topped with bacon lettuce and tomato, served on a sun dried  

tomato wrap. 
 

Grilled Chicken Wrap   
Hickory and mesquite grilled chicken, American cheese, 

mayonnaise, sliced tomatoes and fresh lettuce in a sun dried tomato wrap. 
 

Chicken Salad Wrap  
Our homemade chicken salad with lettuce, tomato and mayonnaise, served on a sun dried 

tomato wrap. 
 

Grilled Chicken Panini  
Grilled chicken breast served on ciabatta bread, topped with mozzarella cheese, grilled 

peppers and onions and basil pesto mayonnaise. 
 

Oliver’s Club Sandwich 
Gourmet baked ham or smoked turkey with provolone, cheese, served on honey wheat 

bread with lettuce, tomato and herb mayonnaise. 
 

Turkey Melt Sandwich  
Mound of turkey, provolone and cheddar cheese, served on whole wheat bread with 

tomatoes, field greens and basil pesto mayonnaise.  
 

Chicken Salad Sandwich  
Our homemade chicken salad with lettuce, tomato and mayonnaise, served on honey 

wheat bread. 
 

Pimento Cheese Sandwich  
Mouth watering blend of sharp cheddar & pimentos mixed together with our special 

seasonings, served on your choice of whole wheat or country style white bread. 

SANDWICH PLATES OR WRAPS :  
All Plates include, Pasta Salad, Chips, Cookies & Tea  

 

 

Asian Salad  Crisp salad greens, fresh roma tomatoes, cucumbers & sesame  

ginger noodles with toasted almonds and grilled chicken.  Served with a side of  

sesame dressing.  
  
 

Black and Blue Salad  Your choice of grilled blackened sirloin thinly sliced or 

grilled salmon  served over a bed of mixed greens topped with Gorgonzola cheese 

crumbles, red onions, sugared walnuts and blueberries, drizzled with homemade 

blueberry balsamic vinaigrette.   
 
 

Caesar Salad 

Romaine lettuce with our special dressing, croutons and parmesan cheese.  
 

Chicken Salad Salad  
Our homemade chicken salad on top of mixed greens with tomatoes and grapes, 

served with òOliver'só vinaigrette.   
 
 

Tuscan Spinach Salad 
Fresh spinach tossed with eggs, bacon, artichokes, red onions, diced tomatoes,  

feta cheese and roasted pecans.  Served with Greek dressing.   

You may add grilled chicken or grilled shrimp .  
 
 

Chicken Salad  
Your choice of our fried chicken tenders or grilled chicken on top of mixed 

greens with cheddar and Jack cheese, red onion, tomatoes, bacon and black olives, 

served with choice of dressing.   

   
 

Oliver’s Catering 

Oliver’s Salads 

Oliver’s Catering 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Baked Potato  

Green Beans  

Sweet Kernel Corn  

Glazed Baby Carrots  

Cole Slaw  

Macaroni Salad  

Two Cheese  

Wild Rice  
 

 

 

 MENU PRICING SUBJECT TO CHANGE  

*All entrees are served with freshly baked bread, a side salad. and dessert. 

BUFFET SIDE ITEMS  

For a small additional fee -  

China, Glassware, and Table Linens are available for all Caterings.  

Contact Mike Caffrey @ (423) 650 -1019 for more details.  

Surf and Turf  
 duo of filet mignon and salmon 

 

Prime Rib  
 with homemade au jus 

 

Filet Mignon  
drizzled with a burgundy sauce 
stuffed with an apple cornbread 

stuffing 

6 oz. Sirloin  
 

8 oz Ribeye 
 

12 oz T -Bone 

Mashed Potatoes  

Baked Beans 

Mixed Vegetables  

Pasta Salad 

Potato Salad  

French Fries  

Spiced Apples  

 

Grilled Salmon  
served with a Lemon dill sauce  

 

Pork Tenderloin  

with a honey Dijon mustard 
sauce 

 

Chicken Cordon Bleu  
topped with cured ham and Swiss 

cheese 
 

Stuffed Pork Chops  
stuffed with an apple cornbread 

stuffing 
 

*Additional Sides for $1.00 per guest* 

PASTA FAVORITES  
Pasta Favorites  are served with freshly baked bread, a house salad, 

dessert and tea.  These selections can be served buffet style or as 

plated entrees.  

          MENU PRICING SUBJECT TO CHANGE  

 
 

Spaghetti w/Meat Sauce   
Special meat sauce served over a bed of spaghetti.  

  

Blackened Bowtie  
Bowtie pasta tossed in a Cajun Alfredo sauce, steamed 
broccoli and topped with your choice of grilled shrimp 

or grilled chicken with green onions and tomatoes.   
 

Lasagna  
Classic Italian lasagna, layers of pasta filled with Romano, 
mozzarella and ricotta cheese.  Topped with meat sauce 

and melted mozzarella cheese.   
 

Fettuccine Alfredo  
Fettuccine pasta tossed in our Alfredo sauce with your 
choice of grilled chicken or grilled shrimp with green 

onions and tomatoes.   
 

Angel Roma  
Angel hair pasta topped with a light sauce of tomatoes, 

garlic, olive oil and basil.   
 

Chicken Parmigiana  
Breaded chicken breast topped with marinara and  

mozzarella cheese.   Served over a bed of spaghetti.  
  

Pesto Primavera   
Fettuccine Alfredo topped with mixed vegetables tossed 

in Alfredo pesto sauce.   

Lobster Ravioli  
Tri-color ravioli stuffed with lobster and crab, topped 

with sautéed shrimp in parmesan cream sauce with  
sundried tomatoes.   

 
Baked Spaghetti   

Italian sausage, pepperoni, black olives, red onions, 
green peppers & mushrooms topped with marinara 

sauce and baked with mozzarella cheese.   
 

Three Cheese Ravioli  
Jumbo ravioli stuffed with Romano, mozzarella and  

ricotta cheese, tossed in a tomato butter sauce.   

REGIONAL FAVORITES  
 
 

Taco Buffet  
Fresh seasoned ground beef served with soft tortilla shells, tortilla chips, cheese sauce and all 

the toppings. 
 

Fajita Buffet  
Seasoned grilled chicken and steak fajita meat served with peppers and onions, soft tortilla 

shells, tortilla chips, cheese sauce and all the toppings. 
 

Summer Cookout  
 Hamburgers and hot dogs grilled to perfection with all the condiments and served with cole-

slaw, baked beans and potato salad or chips. 

 

Soup and Sandwich Selection  
Your choice of sandwiches served with homemade soup and chips. 

 

All Signature Dinners are served with freshly baked bread, a house salad, 

choice of two side items, dessert and tea.  These selections can be served  

buffet style or as plated entrees.  

SIGNATURE DINNERS  


