


PRICING

Dinner

14.95 one entree
16.95 two entrees

Price Includes

e Entree(s)
e Choice Of Salad

e Two Accompaniments
e Choice Of Bread

served buffet style with foam plates & plastic cutlery. princing subject to 18% service charge and 6% sales tax

Upgrade Packages
A Grand Occasion AnElegant Event

This package is our most requested because
it includes some of our highly sought after,
more budget friendly items. With our
expertise & knowledge, your event will be
unforgettable.

This is our most elite package with everything
we offer, in addition to ourgourmet food &
excellentservice. You can be sure that your
event will be talked about for years to come.

. Three Appetizers

. Appet
Deluxe Coffee Station & Punch through o One Appetizer

Dinner. o Hard Plastic Dinner Plates & Real
. China Dinner & Salad Plates Silverware Placed on Buffet
Crystal Water Glasses & Real Silverware o Choice Of Linen Napkins & Mid-Length
Tablecloths

Linen Napkins & Floor Length
Tablecloths

Plated Salads or Family Style Salads with
our Warm Seasoned Rolls

Customize Your Own Upgrade Package

Chargers
Linen Napkins at Each Setting
China or Hard Plastic Plates Linen Tablecloths at Each Table
Crystal Water Glasses Chair Covers & Sash
Real Silverware o Table Decorations & Runners

must choose four items to receive a package price

Hors D’eouvre(s)
Beverage(s)

O O O O O
O O O O

all prices based on current market value and subject to 6% sales tax and an 18% service charge



PRICING

FAMOUS BUFFET 14.95

Assortment of Large Fresh Deli Rolls —

White, Wheat & Rye

Deli Sliced Ham, Turkey & Roast Bef
Sliced Cheddar and Provolone

Sliced Tomatoes

Sliced Red Onions

Lettuce

Choice Of Condiments

Choice of three accompaniments

SMOKEHOUSE SPECIAL 16.95

Choose Two Entrée’s

Brats, Chicken Quarters orBBQ
Country Ribst

2 Pound Burgers, Roasted Pulled
Pork or 8oz Strip Steakt

Fresh Buns or our Seasoned Roll or a
combination of both

Choice Of Salad
Signature Red New Potato Casserole
Old Fashioned Baked Beans

MINI BUFFET 12.25

Mini Fresh Deli Rolls Stuffed with Ham
& Turkey

Choice of Condiments

Choice of 3 Accompaniments

Suggestions: Cheesy Red New Potato

Casserole, Old Fashioned Baked
Beans, Fresh Vegetables, and our
Famous Dip.

MEXICAN FIESTA 13.95

Ground Beef or Strips of Chicken
Seasoned Re-Fried Beans

Warm Flour & Crispy Tortillas Shells
Shredded Cheese

Shredded Lettuce

Diced Tomatoes & Onions

Sliced Black Olives & Jalapenos
Taco Sauce & Sour Cream
Guacamole & Homemade Salsa
Warm Melted Cheese Sauce
Seasoned Chips

prices shown are for buffet style with foam plates & plastic cutlery. upgrades available.
no substitutions. additional items may be added for additional cost.

all prices based on current market value and subject to 6% sales tax and an 18% service charge



ENTREES

2 indicates upcharge

Beef

Chef Carved Roast Sirloin of Beef Au Jus
o slow roasted and served with bourbon au jus
Swiss Steak
o simmered in rich beef gravy with mushrooms,
carrots, and onions
Sirloin Beef Tips
o sauteed and served with mushroom caps in a
flavorful beef gravy
Beef Tenderloin Au Jus ¢

o seasoned to perfection and served with mushroom
caps in a hot savory au jus

Chef Carved Prime Rib ¢
o roasted to perfection and served with a hot savory
au jus
Grilled Sirloin Steak ¢
o 8ozcutseasoned with our sighature blend of spices
Juicy Steak Burger

o grilled to perfection and served with choice of
condiments and variety of fresh buns

U

Pork

Chef Carved Pit Ham

o cooked to perfection

Honey Glazed Virginia Ham
o baked the old-fashioned way with juicy pineapple
chunks, brown sugar, and cloves

Stuffed Baked Pork Chops ¢
o center cut pork chops and stuffed with us
homemade stuffing
Slow Roasted Pulled Pork

o served in savory juices

Tender Roasted Pork Loin
o medallions of center cut pork loin served in savory
juices
Juicy Grilled Bratwurst
o grilled to perfection and served with choice of
condiments and fresh buns

Tudor's Baby Back Ribs ¢

o slow cooked with our famous BBQ sauce

BBQ Country Ribs

o glazed with our famous BBQ sauce

Poultry

Boneless Breast of Chicken Montreal

o seasoned to perfection and served in a flavorful white
sauce

Signature Crispy Creamy Breast of Chicken
o covered in our signature alfredo sauce and topped with
our signature breadcrumbs

Signature Chicken Cordon Bleu ¢
o Open face and very Tender & Crispy on Top

Iltalian Herb Breast of Chicken

o served in a savory cream sauce topped with
motzerella, tomatoes and basil

Creamy Garlic & Mushroom Chicken Breast

o covered in a creamy garlic sauce topped with us
signature breadcrumbs

Chicken Marsala

o sauteed with mushrooms and simmered in massa
wine

Baked Chicken

o Baked bone-in chicken seasoned with our signature
blend of 6 secret spices till golden brown
Grilled Chicken Quarters — BBQ or with Sauce
o bone-in chicken seasoned and grilled to perfection
Slow Roasted Pulled Turkey

o white and dark turkey meat served in savory juices



ENTREES

2 indicates upcharge

Seafood

Grilled Jumbo Shrimp Skewers ¢
o served with butter and lemon

Shrimp Alfredo ¢

o sauteed and served with scallions in our signature
alfredo sauce
Shrimp Scampi ¢
o served in a buttery garlic sauce
Grilled Halibut Steak ¢
o seasoned and grilled to perfection
Broiled Lemon Pepper Cod ¢
o broiled and served with butter and lemon
Cajun Whitefish ¢
o hot and spicy fish cooked to perfection

Lobster Tail ¢

o Steamed and grilled to perfection and served with
drawn butter and lemon

Lake Perch ¢

» coated in our signature breadcrumbs and deep fried

to perfection

Pasta

Homemade Lasagna
o  pasta, ricotta, parmesan, and mozzarella cheeses
layered in our homemade meat sauce
Rigatoni Alfredo & Chicken
o cooked al dente and served in our signature alfredo
sauce with tender chicken pieces
Mostaccioli
o  served with ground beef, peppers and onions in a
marinara sauce topped with mozzarella
Vegetarian Lasagha

o pasta, spinach, mushrooms, ricotta, parmesan, and
mozzarella cheeses layered in a savory tomato sauce

gﬁd(w Calering.

5 ervices




ACCOMPANIMENTS

2 indicates upcharge

Potatoes

Signhature Mashed Redskins

o creamy and delicious

Salt Rubbed Baked Potato

served with butter and sour cream

Twice Baked Potato®
. topped with cheese and baked to perfection

Toasted Red New Potatoes
o tossed in a rosemary and garlic butter

Signature Red New Potato Casserole
. homemade with fresh cut potatoes

Homemade Scalloped Potatoes
o served with option of ham

Candied Yams

o baked with butter, brown sugar, cinnamon, and
topped marshmallows

Other

Southern Baked Beans
o made with freshly cooked bacon pieces

Home-Style Stuffing

. homemade with onion and celery

Rice Pilaf Garden Blend

o wild grains and vegetables

Pasta

Homemade Macaroni & Cheese
. made from scratch with real cheddar cheese

Garden Bow-Tie Pasta
served with roasted vegetables in a flavorful
white sauce

Cavatappi & Artichoke
. served in arich tomato sauce and topped with
fresh basil and parmesan

Gourmet French Penne

. served in a velvety and extremely rich white
o
sauce




ACCOMPANIMENTS

2 indicates upcharge

Vegetables

Seasoned Mixed Vegetables
o choice of favorite blend

Green Beans Almondine
» Mmade with sauteed slivered almonds

Steamed Broccoli
» served with or without cheese

Fresh Asparagus®?
. Steamed or sauteed to perfection

Honey Glazed Baby Carrots

. soft and delicious

Country Style Green Beans
. served with bacon pieces

Green Beans Deluxe
o seasoned with black pepper and served with
mushrooms and water chestnuts & red

pepper

Buttered Sweet Corn
o cooked with delicious red peppers

Sweet Corn on The Cob
o fresh seasonal

Acorn Squash Wedges
o served with butter and option of brown sugar
and cinnamon

Brussel Sprouts
o cooked to perfection and served in butter

Creamed Cauliflower
. topped with our signature breadcrumbs

Old Fashioned Green Bean Casserole
o topped with crispy French onions

eni
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SALADS

family & plated styles available for additional cost
£ indicates upcharge

Create Your Own Salad
. choice of greens and 3 toppings
mixed and served with 3
homemade dressings of your choice

Greek Salad ¢
romaine lettuce, feta crumbles, red
onions, grape tomatoes and kalamata
black olives tossed in a homemade
vinaigrette dressing

Caesar Salad
. romaine and iceberg lettuce, croutons,
tomatoes, and fresh parmesan tossed
in our homemade Caesardressing

Seven Layer Salad
iceberg lettuce, peas and celery
layered in our creamy homemade
ranch dressing

Creamy Coleslaw
. shredded cabbage and carrots mixed
in our homemade dressing

Bow-Tie Seafood Salad ¢
. pasta, shrimp, and a variety of
vegetables mixed in our sighature
alfredo sauce

Rainbow Rotini Pasta Salad
. pasta and variety of vegetables mixed
in an Italian dressing

Home-Style Macaroni Salad
. pasta, celery, and onions mixed in a
rich creamy sauce

Signature Red New Potato Salad
. homemade with fresh cut new
red potatoes

Home-Style Potato Salad
. homemade with fresh cutpotatoes

Fresh Fruit Platter ¢
. served with strawberry dip, hot fudge,
coconut, and powdered sugar

Fresh Vegetable Platter
served with our signature homemade
dip

Assorted Pickles & Olives
. garnished and served on a platter

Watergate Pineapple Fluff Salad
. dessert salad

Apricot Ambrosia Salad
. dessert salad




SOUPS & BREADS

£ indicatesupcharge

Homemade Chili Chicken & Dumplings
choose between our classic beef chili or our o our homemade dumplings and tender chicken in
creamy white chicken chili a hot delicious broth

Broccoli Cheese Loaded Vegetable
broccoli pieces in a rich and creamy cheese o packed with vegetables in a creamy
base tomato-based broth

Beef or Chicken Noodle Beef Stew?
choice of meat with vegetables and soft egg o tender beef with potatoes and vegetables in a
noodles thick rich gravy

Signature Warm Rolls & Butter Corn Bread

Fresh Deli Rolls Grand Bread Display®©

Homemade Breadsticks Fresh Muffins*

Garlic Bread Sweet Rolls*¢

Everything Made Fresh!




APPETIZERS

price is for 2 hours of serving
£ indicates upcharge

CHOOSE ONE FOR 3.00 |

Served Cold

Mexican Fiesta Platter
o our signature dip served with tortilla crunchy
chips
Shrimp Cocktail?
o large gulf shrimp served with lemon and
cocktail sauce
Charcuterie Boatd

o assorted meats, cheeses, olives, nuts and
dried fruits

COold Q&%eﬁ)@gold dips served with a variety of

chips and crackers

Fresh Fruit Plattere
o served with strawberry dip, hot fudge, coconut,

and powdered sugar

Asiago Cheese Platter
o served with pita chips and crackers

Pinwheel Rollups
o rolled tortillas filled with assorted deli meats,
cheeses & vegetables
Veggie Pizza Bites

o topped with a flavored cream cheese spread,
cut vegetables and cheddar cheese

Polish Roses or Pickle Wraps
o fresh green onions or dill pickles wrapped in
cream cheese and ham

Puff Pastriest

o choice of cream cheese crab
filling or homemade chicken salad

Mini Chicken Salad Croissantsg
o filled with homemade chicken salad, bib lettuce

and apple slices

Fresh Vegetable Platter

o served with our signature homemade dip
Spinach Dip

o served with pumpernickel rye bread
cubes or tortilla chips

CHOOSE TWO FOR 5.00 |

CHOOSE THREE FOR 7.00

Served Warm

Creamy Artichoke Dip@

o served with warm homemade seasoned pita chips

Spanakopita
o spinach and Feta wrapped in layers of warm flaky
phyllo dough

Stuffed Mushroom Caps

o filled with stuffing and baked with cheese on top
Party Meatballs

o choice of flavor

Deluxe Dip Bar®?

o hot and cold dips served with a variety of chips
and crackers, including our homemade pita chips

Mini Baby Back Ribs®?
o dipped twice in our signature sauce

Kumaki
o water chestnuts wrapped in bacon and served in
a savory sauce

Mini Sausages
o baked in Chile BBQ sauce

Mini Quiche Assortment
o homemade with choice of flavors
Rare Beef Tenderloin Au Jus?

o served with fresh baked bread and choice of
condiments

Brie Round¢®

rich gooey cheese served with choice of bread
cubes and fruit

O
Chicken Wings®
o choice of flavor and homemade dip

Chicken or Steak Skewers®?
o marinated and grilled to perfection

Judor Catering

&é& vent Services




DESSERTS & BEVERAGE S

Dessert Bars

Grand Dessert Bar
assortment of our homemade desserts

S'mores Bar
have guests roast their own s'more

Ice Cream Sundae Bar
variety of ice cream and toppings

Caramel Apple Bar

gﬁdon Calering.

Event Services

fresh apples and a variety of toppings for your guests to choose from

Chocolate Fondue Bar

o our fondue fountain served with choice of four items, a variety of toppings and bamboo sticks

Decadent HomemadeDesserts

o Pumpkin Roll o

o Signature Cheesecake

o Carrot Cake

o Assortment Of Pies or

mini-Pies o
o Chocolate Filled Puff o

Pastries topped with

Caramel

o Coconut Delights

Assortment Of Danish o
Pastries

Chocolate Cake

Assortment Of Cookies

o Assortment Of Cupcakes

Oreo Delights

o Strawberry Shortcake
o Fudge Brownies

o Lemon Zing Bars

Belgium Chocolate
Mouse Cups

Beverages

Homemade Punch
Delicious Fizzy Punch in Your Choice of Citrus
or Fruit & Served with Hard Plastic Cups

Fresh Lemonade
Refreshing & Sweet Lemonade Topped with
Lemons & Served with Hard Plastic Cups

Freshly Brewed Iced Tea
Choice Of Sweetened or Unsweetened &
Served with Hard Plastic Cups

Cause It’s Cold Cart- Seasonal

Homemade Hot Chocolate with Marshmallows
& Fresh Hot Apple Cider with Cinnamon
Sticks

Deluxe Water Station
Ice Cold Water Served with Chilled Lemon
Wedges & Hard Plastic Cups

Deluxe Coffee Station

Delicious Hot Coffee & Variety of Creamers
Served with China Cups. Also Includes Hot
Water with Variety of Tea Bags & Chilled
Lemon Wedges.

Choice Of Soda
Chilled 2-Liters with Cups and Ice or Chilled
Cans

*Based on 3 hours of serving
*Ceremony refreshments available



PERK S PAGE

We have been in business for almost 40 years, so we
know firsthand how stressful planning an event can be.
That is why we do everything we can to reduce that
stress by going above & beyond for our customers. We
want your event to be perfect because you deserve it. So
do not worry about anything. Just leave it to us!

<> Elegant Decorations of All Food Tables with
Candles, Lanterns & A Touch of Your Colors

< FreeTastings
<> Large Selection of Homemade Items
< We Package up your Leftover Food for You

<> Complimentary Cake Cutting with Plates, Napkins &
Forks

<> Complimentary Bridal Consulting with Over 25 Years of
Experience

Sudor Catering.

- &Event Services




Contact Us Today!

ﬁ 231.739.9061

debgreenlee@tudoreventservices.com

% www.tudoreventservices.com


mailto:debgreenlee@tudoreventservices.com
http://www.tudoreventservices.com/



