
 

 

 

 

 

 

 

 

Catering by 

JONATHAN BYRD’S 
 

All pricing includes high-quality black foam serviceware, two hours of catering staffing, freshly 
pressed linens for your buffet tables, three sides, dinner rolls with butter and your choice of ice tea or 

lemonade. 
 

Disposable Two Entrée Buffet 
(Standard Package) 

Your choice of two entrées and three sides along with  
fresh dinner rolls and butter.  Choice ice tea or lemonade 

 
 

Disposable One Entrée Buffet with One Carved Meat  
(additional $3.00 to package price + attendant fee of $150.00) 

Your choice of one entrées, and three sides along with  
fresh dinner rolls and butter.  Choice ice tea or lemonade 

 
 

Buffet Entrée Selections  

 

Chicken              Beef 
Jonathan Byrd’s Signature Fried Chicken          Braised Beef Tips with Mushrooms over Egg Noodles 

Chicken and Noodles             Beef Stroganoff over Egg Noodles 

Grilled Teriyaki Chicken            Grilled Flank Steak 

Grilled Tuscan Chicken             Linguine with Meatballs  

Grilled Lemon Pepper Chicken           

Roasted Italian Chicken                                                    Pork  

               Barbecue Pork Ribs 

Vegetarian            Italian Sausage Lasagna    

Baked Four Cheese Ravioli                                              Slow-Roasted Smoked Pork Shoulder 

Vegetable Lasagna 

Roasted Vegetable and Bean Cassoulet 

Grilled Eggplant 

 

Carved Meats  
Additional $3.00 per package price and $150.00 Attendant fee 

 

Carved Roast Beef  

Carved Turkey Breast 

Carved Ham 

Carved Apricot Glazed Pork Loin 



• SALADS • 
 Garden Harvest Salad Tossed 

 Caesar Salad  

Italian Chopped Salad 

Roasted Red Skin Potato Salad  

Broccoli Salad  

Waldorf Salad 

 Crunchy Apple Cole Slaw 

 Italian Penné Pasta Salad  

Fruit Salad 

 

 • STARCHES • 
 Roasted Garlic Mashed Potatoes and Gravy  

Twice Baked Cheesy Potato Casserole 

 Macaroni and Cheese 

Whipped Golden Potatoes with Sour Cream and Chives  

Roasted Red Skin Potatoes with Garlic and Rosemary 

 

 • VEGETABLES •  
Sautéed Zucchini with Balsamic Glaze  

Roasted Seasonal Fresh Vegetables Sautéed 

 Green Beans 

 Carrots with Honey Glaze 

 Golden Corn with Butter  

Southern Style Green Beans with Bacon  

Steamed Broccoli Florets  

 

Dessert  
Gourmet Cookie Selection 

 Your choice of chocolate chunk, white chocolate macadamia nut, snickerdoodle, or oatmeal raisin  
$1.95† per guest 

 
 Assorted Dessert Bars 

 A variety of double chocolate, pecan, 7-layer, and lemon bars  
$2.50† per guest  

 
Signature Pies  

Peanut Butter, Oreo, Chocolate Lover’s, Peach, Apple, Cherry, Lemon Cream, or Coconut Cream  
$2.75† per guest 

 
 Homemade Cakes 

 Hershey’s Hot Fudge Pudding Cake, Layered Chocolate Cake, Layered Carrot Cake, or Red Velvet 
Cake $2.95† per guest 

 
Fruit Cobblers  

Cherry, Peach, or Apple 
 $2.75† per guest 

 
 Dessert Trio Choose three  
Pie, Cake, or Cobbler Selections  

$7.95† per guest 


