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2016 Signature Station Sample Menu
The following stations are presented as ideas and suggestions only, let the team at
Matthew's Catering custom design and personalize your next event with a
specialty food station created by you!

Nacho Station
Crumbled taco meat, Dr. Pepper pulled pork or slow simmered buffalo chicken with
diced tomatoes, onions, jalapeno peppers, olives, shredded cheese and melted nacho
cheese sauce, salted corn chips, salsa, guacamole and creamy ranch dressing
Asian Station
Steamed Pork dumplings, fried Vegetable Egg rolls, spicy Thai peanut chicken skewers,
sweet & sour meatballs with pineapples, crab Rangoon's, pork fried rice and vegetable
Lomein served assorted Asian dipping sauces
Italian Pasta Bar
Grilled chicken, sauteed shrimp, crumbled Sweet Italian sausage, fresh "chef" choice
vegetables, Penne pasta and cheese tortellini. Choice of: Creamy Pink Vodka Sauce,
Tomato Basil or Roasted Garlic Alfredo.
Served with warm garlic bread sticks, garden salad with balsamic and creamy garlic
dressings
Fajita Station
Grilled marinated mesquite steak, tequila-lime marinated chicken and Baja Citrus Lime
Popcorn Shrimp, sautéed with peppers and onions with authentic Mexican spices. Served
with soft tortilla shells, sour cream, salsa, shredded lettuce, tomatoes, onions and
shredded cheese served with Spanish style Rice and Beans
New York Hot Dog Station
Steamed Kayem natural casing All Beef hot dogs, served in warm potato Hot Dog Buns
with Beef chili, sauerkraut, chopped sweet onions, crumbled bacon, cheese sauce,
Chicago style relish, Deli Mustard, Heinz ketchup and sweet pickle relish
Slider Bar
Mini Angus Beef patties, shredded Buffalo style chicken, Dr. Pepper pulled Pork served
with shredded cheddar, crumbled Blue cheese, Bacon , diced sweet onions, Dill Pickles,
sweet and sour Cole Slaw served with assorted flavored barbeque sauce, ketchup,
mustard and creamy ranch sauce
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Potato Martini Bar
(Rented stemless martini glasses additional cost))

Roasted garlic red skinned smashed potatoes; butter chive whipped potatoes with Yukon
mashed potatoes or whipped sweet potatoes served with the following toppings:
Sour cream ~ crumbled bacon ~ scallions ~ shredded cheddar
Shredded pepper jack ~ chili ~ beef gravy ~ broccoli ~ cheddar cheese sauce
Taco Station
Slow simmered taco beef, barbeque pulled chicken and Brown sugar-Bourbon pulled
pork Served with hard & soft tacos shell, tropical pineapple-mango salsa, fresh Pico de
Gallo shredded Jack cheese diced tomatoes, sweet onions, shaved lettuce, sour cream
and guacamole served with warm refried beans with melted Queso
New Orleans Mardi Gras
Authentic Cajun Jambalaya with shrimp, smoked sausage, Ham and Okra , Sweet and
Sassy Bourbon Chicken, Mini Crab Cakes with "Kickin " bayou sauce, Mardi Gras style
slaw, sauteed greens with bacon and onions and Traditional Red Beans and Rice
French Fry Station
Hand-cut Russet Potatoes, Sweet Potato Fries and Thick-cut Waffle Fries served with
melted cheese sauce, crumbled bacon, green onions, sour cream, house made Beef Chili,
Siracha mayo, Creamy ranch Dressing and Buffalo sauce
Grilled Cheese Bar
Start with thick-cut Sourdough bread, choose from American, Cheddar, Pepper jack,
Smoked Gouda, Swiss, Mozzarella or Havarti Cheese add choice of bacon, ham,
Barbeque pulled pork, buffalo chicken or Tuna finished with choice of Tomatoes, onions
or pickles and grilled fresh
Southern Barbeque
Dr. Pepper barbeque pulled Pork, slow cooked Mesquite Beef Brisket and Honey
Barbeque shredded chicken served with Creamy baked macaroni and cheese, House
Made Cole Slaw, sweet Corn Bread and Biscuits, Tomato-cucumber, onion Black Eye
Pea salad
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Thank you for considering Matthew’s Catering Co. to provide for your celebration.
All contracts are subject to a 20% Off Site Catering Fee and 6.35% CT State Sales Tax.
MCC will add 20% Off Site Catering Fee or all catered events. This fee include but is not limited to: Kitchen prep time
& staff, decor, props, uniform maintenance, general liability insurance, workers compensation insurance for each
employee, vehicle expenses including renting vehicles when necessary, clean-up and trash removal.
The production fee is not a service gratuity and is not paid to the service staff working your event.
Gratuities are optional and will always be paid to the staff working your event.
Drop Off Events; a delivery charge of $25.00 is added to your event as well as 6.35% CT State Sales Tax.
Client is responsible for returning any of MCC items used for catering within two days of the event
Or a fee of $25.00 will be charged to you for pick up of items.
Set Up: Our Staff will come and set up the buffet line only, if additional time is required by client over 30 minutes,
Client will be charged $25.00 per hour, per server.

