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Callier’s Has Tried To Make Things Easy For You!

Based on over 25 years of experience and feedback from our customers, we have compiled a list of our favorite combinations. All
you need to do is select the entrée that you want and select a salad and dessert. If you need help deciding, just ask a member
of our catering staff and they will be happy to assist you. Additional sides may be added for a small additional fee and sides
can be substituted. Appropriate breads are included with all popular combinations and pastas.

12 guest minimums apply to all combinations. Add an additional entree for 3.00.
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Chicken and Dumplings

Pulled chicken breast & flat noodles in a
savory chicken broth, served with mashed
potatoes and seasoned green beans
10.25

Chicken Pot Pie

Chicken and vegetables in a flaky crust,
served with fresh fruit salad.

10.25

Slow Roasted Chicken

Slow roasted chicken with cranberry
stuffing and parsnip puree

10.95

Shepard’s Pie

Tender beef tips and vegetables with
creamy mashed potato topping
10.25

French Country Beef Stew

Tender beef and vegetables in a savory
beef gravy, served with homemade biscuits
9.95

Braised Beef Brisket

Slow roasted brisket served with whipped
potatoes and au jus.

11.95

Beef Stroganoff

Tender flank steak and mushrooms with a
burgundy wine sauce, served with buttered
egg noodles

11.95

Center Cut Pork Loin with
Cranberry Glaze

Served with creamy mashed potatoes and
home-style pan gravy

11.95
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Chicken Chablis

Breast of chicken with a Chablis wine cream
sauce and mushrooms, served with wild rice
11.50

Chicken Flamingo

Marinated chicken breast with Italian bread
crumbs, topped with lemon sauce with
steamed broccoli and mushrooms. Served
with red cavatelli pasta

12.95

Chicken Teriyaki

Marinated grilled chicken breast with teriyaki
glaze, garnished with pineapple salsa.
Served with white rice

11.50

Buttermilk Southern Fried Chicken
Fried to a golden crisp and served with our
popular homemade macaroni and cheese
9.95

Chicken Parmesan or Parmesan
Encrusted Chicken

Served with basil lemon pesto linguine
12.99

Chicken Spedini

Seasoned chicken pinwheels in a white
wine sauce served with Italian potatoes
12.99

Oven Roasted Turkey Breast
Delicious sliced turkey with gravy, served
with whipped potatoes

11.50
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Smoked Apple Wood Pork Loin

Served with au gratin potatoes
11.95

Parmesan Encrusted Pork Chops
Lightly seasoned and breaded pork chops
served with Italian potatoes

10.95
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Hickory Smoked Beef Brisket
Served with fresh creamy coleslaw and
baked beans (Salad not included)
11.95

Herb Roasted Top Round of Beef
Slow cooked top round sliced and served
with whipped potatoes and homemade
gravy

11.50

Southwestern Flank Steak
Grilled marinated steak, thinly sliced and
served with herb roasted potatoes and
onions

12.95

Savory Smoked Cheddar
Jalapeno Meatloaf

Served with oven browned potatoes
10.25

Beef Tenderloin Bordelaise
The finest of meats served with a delicious
sauce and garlic mashed potatoes

17.95

Fish

Salmon Teriyaki

Teriyaki glazed salmon, grilled and finished
off with pineapple salsa

11.95

Tilapia Piccata

White fish with white wine lemon and caper
sauce, served with a black olive and grape
tomato orzo

11.99

Cajun Tilapia

Mild white fish seasoned with Cajun spices,
grilled and served with mushroom risotto
12.99



House ltalian Salad (our most popular)

Caesar Salad Soup and Salad Combo
Mediterranean Salad 8.95 per person
Chef Salad Minimum of 15 people. Select a soup and salad.
Creamy Cole Slaw Rolls, butter and dessert included.
Spring Mix Mescaline (add .75 per guest)
Taco Salad
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Cold Items Starches Cont. Vegetables
« Creamy Cole Slaw * Red Cavatelli or Mostaccioli Pasta * Fresh Asparagus & Roasted Red Peppers*
+ Garden Spiral Italian Pasta Salad * Rice: Brown, Wild, White or Pilaf + Seasoned Green Beans
+ New Dill Potato Salad * Twice Baked Potatoes* + Green Beans Almandine
* Fresh Fruit Salad + Oven Browned Potatoes * Sugar Snap Peas*
* Apple Walnut Waldorf Salad * Rosemary New Potatoes + Creamed Spinach
+ Ambrosia Salad + Italian Potatoes + Steamed Broccoli
Starches * Au Gratin Potatoes + Zucchini Provencal*
+ Gourmet Mushroom Risotto* * Garlic Mashed Potatoes * Oven Roasted Vegetables

+ Macaroni and Cheese
+ Baked Beans

Fresh Vegetable Medley
Honey Glazed Baby Carrots
Buttered Confetti Corn

+ Orzo w/Grape Tomatoes & Black
Olives*
+ Basil Lemon Pesto Linguine

*Add an additional .75 per guest
For additional sides add 1.25 per guest
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