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SophistiKatered 
Catering & Event Planning
602.284.6794 602.299.4558

www.sophistikatered.com

SophistiKatered Weddings

Elegance has a whole new 
meaning...SophistiKatered!

A few highlights...
Delicious cuisine customized to fit your needs

Professional servers to add that extra touch

Elegant presentation to wow your guests

Complete event planning to match your vision
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SophistiKatered 
Catering & Event Planning

602.284.6794 602.299.4558
www.sophistikatered.com

Wedding Reception Packages

SophistiKatered specializes in making wedding receptions beautiful. We 
offer quality, delicious tasting food that looks very elegant. That’s why 
we say “Elegant Cuisine at Affordable prices.” All wedding packages 
come with a 4 hour reception time. Beverages include water and iced 

tea. Additional beverages may be added to menu. 

We offer passed Hors d’oeuvres for the cocktail hour with our 
professional servers. You may choose two items from our select wedding 

appetizers (included in price) or choose a combination below. We also 
offer a cash bar option and several carving stations to choose from. 

Consider adding an elegant flowing chocolate fountain, made with 
Belgian chocolate and surrounded by fresh fruit, pretzels, 

marshmallows, cookies, and nuts.

All menu prices are subject to a 22% service charge along with a 8.3% tax charge
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ELEGANT EVENTS

(Weddings, Corporate Dinners, etc):

Elegant Served Dinner Prices (prices do not include gratuity):

Prices include dinnerware rental charge add 3.50 more per person for chinaware

Two Entrees with Chicken, Turkey, or Beef, Two Appetizers, Dinner 
Salad, Dinner Rolls, Two Sides, Dessert - $34.95pp

Two Entrees with Fish (market price) or Shrimp, Two Appetizers, 
Dinner Salad, Dinner Rolls, Two Sides, Dessert -$38.95pp

Mix & Match any Two Entrees from either category, Two Appetizers, 
Dinner Salad, Dinner Rolls, Two Sides, Dessert -$36.95pp

Add Soup or Stews, Special Salads, and Desserts to Entrees for 
additional per person charges (see below)

Elegant Buffet Dinner Prices (prices do not include gratuity)

Prices include dinnerware rental charge add 3.50 more per person for chinaware

Two Entrees with Chicken, Turkey, or Beef, Two Appetizers, Dinner 
Salad, Dinner Rolls, Two Sides, Dessert - $31.95pp

Two Entrees with Fish (market price) or Shrimp, Two Appetizers, 
Dinner Salad, Dinner Rolls, Two Sides, Dessert -$34.95pp

Mix & Match any Two Entrees from either category, Two Appetizers, 
Dinner Salad, Dinner Rolls, Two Sides, Dessert -$32.95pp

Add Soup or Stews, Special Salads, and Desserts to Entrees for 
additional per person charges (see below)

SELECT WEDDING APPETIZERS

Stuffed Mushrooms - Meatballs – Chicken Skewers – Beef Kabobs –
Egg Rolls -  Scallops wrapped in bacon - Cheese sticks - Stuffed Peppers 

– Imported Cheese and Crackers – Stuffed Celery- Cucumber Tarts
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Chicken Fingers - Pot Stickers - Calamari - Fried Zucchini - Scotch 
Eggs - Deviled Eggs

* represents new items added 07/20/05

Butler Passed Hors D'oeuvres (take $2.00 off for buffet)

Combination of three cold and three hot- $22.95 pp (shrimp, 
salmon, and sushi extra)

Combination of four cold and four hot -$24.95pp (shrimp, salmon, and 
sushi extra)

Cold:

Cole Slaw - Potato Salad - Macaroni Salad - Carrot Salad -
Cucumber Salad - Pasta Salad - Fresh Veggies and Dip - Fresh Fruit 
Tray - Fruit and Cheese Kabobs- Fruit Tarts- Elegant Pastries-
Stuffed Celery- Sushi-  Chocolate Covered Strawberries

Assorted Cheese and Crackers - California Rolls - Smoked Salmon -
Miniature Croissant Sandwiches - Mini Roll Sandwiches - Mini 
Cucumber Sandwiches- Hye Roller (flatbread with cream cheese and 
assorted meats, or spinach) - Cucumber Tarts (cucumber topped with 
cream cheese blend and grape tomato) Mini Wraps - Deviled Eggs -
Spinach Dip w/ Bread - Miniature Pastries - Assorted Deli Meats-
Chocolate Covered Éclairs- Cheese Puffs

Hot:

BBQ Meatballs - BBQ Wings - Meatballs with Mango Chutney -
Teriyaki and Lime Wings - Italian Meatballs - Swedish Meatballs -
Caribbean Jerk Chicken Wings - Caribbean Jerk Meatballs - Sesame 
Chicken Wings - Sweet & Sour Meatballs -  Sweet & Sour Wings -
Buffalo Wings - Taquitos - Mozzarella Sticks - Scallops wrapped in 
Bacon - Fried Zucchini - Fried Ravioli w/ Marinara sauce - Cheesy 
Garlic Bread - Bruschetta - Stuffed Mushrooms - Fried Mushrooms -
Stuffed Peppers - Pizza Bites - Chicken Tenders - Chicken Kabobs -
Steak Kabobs - Grilled Shrimp Kabobs - Mini Chimichangas - Catfish 
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Nuggets - Stuffed Mini Potato Halves - Chicken Skewers - Coconut 
Shrimp - Egg Rolls - Spring Rolls - Pot Stickers - Crab Puffs -
Quesadillas - Italian Sausage Bites- Stuffed Tomatoes - Artichoke 
Squares - Beef Tips - Super Nachos - Chicken Fajitas - Beef Fajitas -
Jamaican Patties

Add an Elegant flowing Chocolate Fountain with fresh fruit, nuts, 
pretzels, and marsh mellows for just $3.50 per person (plus set up fee)

Carving Stations served with Petite rolls and Condiments (serves 50 
guests):

Roast Turkey Breast - $150.00*

Honey Baked Ham - $195.00*

Roast Beef or Baron - $250.00*

Peppered Tenderloin of Beef - $275.00*

*plus station attendant fee of $25 per hour

Dinner Menu

(Full descriptions available upon request)

MAIN COURSE

Spinach Pasta w/ Meatballs or sliced chicken 

Orange Chicken Pasta 

Cajun Chicken Pasta 
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Cajun Shrimp Pasta 

Chicken Picata 

Sautéed Garlic Shrimp 

Lemon Chicken 

Smothered Chicken 

Honey Roasted Turkey 

Honey Baked Ham 

Caribbean Jerk Chicken 

Barbeque Chicken*

Catfish w/ Shrimp or Crawfish Sauce

Pot Roast 

Stir Fry Chicken, Veggie, or Beef 

Tender Roast Beef 

Sweet or Sour Chicken or Beef 

Chicken Breast sautéed with Mushrooms 

Smothered Meat Loaf 

Curry Chicken 

Curry Goat

Grilled Chicken or Fish w/ Mango Salsa

Salt Fish Patties

Beef or Chicken Patties
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Broiled or Grilled Salmon over Rice or Pasta (market price)

Broiled Tilapia 

Pork Chops*

Whiting

Maui-Maui

Trout

Baked Halibut

Orange Roughy

Blackened Fish or Chicken 

Filet Mignon

Chicken Cordon Bleu

Sirloin Steak or T-bone steak 

Shrimp or Chicken Gumbo

Jambalaya with Chicken and Sausage

Roasted Hen or Chicken

Crab Legs (market price)

Lobster

Lobster Pasta

Steamed Red Snapper 

Spinach Lasagna or Meat Lasagna

Spaghetti w/ Meat Sauce
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Shrimp Enchiladas

Beef or Chicken Enchiladas

SIDES

Vegetable Medley

Sweet Butter Corn

Broccoli

Butternut Squash*

Baked Macaroni and Cheese

Au Grain Potatoes

Parsley and Mustard Potatoes

Classic Mashed Potatoes*

Cheddar Mashed Potatoes*

Baked Potatoes with Chives*

Candied Yams*

Fried Yams*

Cooked Yams*

Carrot Salad*

Cucumber and Tomato salad

Potato Salad
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Macaroni Salad

Spinach

Green Beans

Cabbage

Rice Pilaf

Rice and Beans

Curry Fried Rice

Coconut Rice

Fruit Cocktail

Sweet Peas

SOUPS AND STEWS

Cajun Shrimp $5.00

Fish Stew $5.00

Black Bean Soup $4.00

Chicken and Rice $4.00

Chicken Noodle $4.00

Clam Chowder $4.00

SPECIAL SALADS

Salmon Salad $5.99
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Shrimp Salad $5.99

Grilled Chicken Caesar $4.99

Crab Salad $5.99

Bean Salad $4.99

Tuna Salad $4.99

Fruit Salad $2.99

DESSERTS

Strawberry Cheesecake $2.50

Peach Cobbler $2.50

Apple Tarts or Pie $1.50

Lemon Tarts or Cake $1.50

Orange Pineapple Cake $2.50

Strawberry Cake $2.00

Chocolate Cake $2.00

Carrot Cake $2.00

Coconut Cake $3.00

Strawberry Mousse $3.50

Chocolate Mousse $3.50
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Beverages:

        Sodas, Water, Juices, Iced Tea, or Lemonade    $2.00 each

Sparkling Cider                                                      $3.50 per bottle

Beverage Bar (Juices, Sodas, Waters, Teas)       $2.50 per person

Bartending Services:

Bartender Only - $35/ hr per bartender (minimum of 5 hours)

Bar Package- $250 (ice, garnishes, portable bar, back table, 100 cups, 
napkins, straws, garbage can, coolers)

Alcohol purchase available for an 18% service charge

Servers by the hour: $30 an hour (minimum of 5 hours)

Note: you will need 1 server for every 50 guests for buffet service; 2 
servers for sit down service

Decorations Packages

Silver- $500 includes $10 centerpieces, mirrors, table décor, decorative 
napkin folding, and candles for up to 100 guests

Gold- $650 includes $20 centerpieces, mirrors, table décor, decorative 
napkin folding, and candles for up to 200 guests

Platinum- $1000 includes 120” linens for up to 25 tables, linen napkins 
for up to 250* guests, $35 centerpieces, customized design & event 

planning for 3 hours, satin or chiffon overlays, mirrors, table décor, 
decorative napkin folding, and candles *$2.50 for each additional guest
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SophistiKatered
Catering & Event Planning

Breakfast / Brunch Menu

Breakfast is the most important meal of the day, no matter what time it's served! 
SophistiKatered offers four main breakfast / brunch buffets along with individual 
breakfast packages. It's perfect for meetings or whatever you prefer. Below is a list 
of what we offer...

Continental Buffet ($19.95 pp):

Fresh bagels, muffins, and croissants with cream cheese and butter 
assortment

Warm Danishes and doughnuts

Granola Nuts or Corn Flakes

Fruit assortment and yogurt

Fresh Strawberries
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Oatmeal packets and Cream of Wheat packets (optional)

Choice of juice, tea, milk and coffee

Classic Buffet ($22.95 pp):

Fresh warm bagels, muffins, and croissants with cream cheese and 
butter assortment

Scrambled eggs

Choice of bacon or sausage (can add ham for $1.50 more per person)

Fruit assortment and yogurt

Choice of juice, tea, and coffee

Deluxe Buffet ($24.95 pp):

French Toast, pancakes, or toast

Fresh bagels and muffins

Scrambled eggs

Bacon and Sausage (can add Ham for $1.50 more per person)

Southwestern diced potatoes

Fruit assortment or hot cinnamon apples

Fresh Danishes and doughnuts

Choice of juice, tea, and coffee



14

Country Buffet ($26.95 pp):

Biscuits and Country Gravy

Scrambled eggs with cheese

Bacon and Sausage (can add Ham for $1.50 more per person)

Southwestern diced potatoes

Fruit assortment or hot cinnamon apples

Fresh Danishes and Doughnuts

Choice of juice, tea, and coffee

Superior Buffet ($29.95 pp)*:

Omelet station or Burrito Station

French Toast, pancakes, or toast

Fresh bagels and muffins

Scrambled eggs

Bacon and Sausage (can add Ham for $1.50 more per person)

Southwestern diced potatoes

Fruit assortment or cinnamon apples

Fresh Danishes and Doughnuts

Choice of juice, tea, and coffee

*plus $25 per hour attendant fee for station
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Meat Lovers Buffet ($32.95 pp)

Breakfast Steak

Bacon, sausage, and ham

Corn beef hash

Scrambled eggs with cheese

Choice of Toast or biscuits

Southwestern diced potatoes

Fruit assortment or cinnamon apples

Fresh Danishes and Doughnuts

Choice of juice, tea, and coffee

Individual Breakfast Packages:

1. Warm bagel or Toast, eggs any style, sausage or bacon, and fruit cup 
($10.95)

2. Sourdough breakfast sandwich (egg, ham or bacon, and cheese), 
diced potatoes, fruit cup ($14.95)

3. Pancakes or French Toast, bacon or sausage, and fruit cup ($18.95)

4. Monster Breakfast Burrito (eggs, potatoes, sausage, bacon, cheese) 
served with sour cream, salsa, and cottage cheese ($18.95)
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SophistiKatered
Catering & Event Planning

Themed Style Buffets
SophistiKatered offers DELICIOUS theme styled buffets. This is the best 
option for a party or company meeting. Our themes styled buffets have
become so popular with our customers. All combinations come with fully 
decorated serving tables to match the theme. Try one today...you'll love it!

Buffets are served with water, ice tea, and choice of punch or lemonade. 
Assorted bottled soda and juices can be added or substituted for additional 
charge.

Italian Buffet ($27.95 pp)

Antipasti Salad or Garlic Caesar Salad

Italian Meat Balls

Fried Calamari or Cheese sticks

Cheese Bread Sticks

Penne with Spicy Sausage

Spaghetti with Special Meat Sauce
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Italian Buffet Cont’d.

Chicken Alfredo

Biscotti

Cheesecake

Mexican Buffet ($28.95 pp)

Mexican Salad

Chips with salsa

Cheese Quesadillas

Chicken Enchiladas

Cheese Enchiladas

Taco and Burrito Bar

Mexican Rice

Beans and Cheese
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Sapodillas

All American Buffet ($28.95 pp)

Garden Salad or Caesar Salad

Dinner Rolls

Fried Chicken

Meat Loaf

Mashed Potatoes and Gravy

Green Beans and Carrots Medley

Apple Pie

Africana Buffet ($29.95 pp)

Sausage Rolls
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Meat or Chicken Pies

Africana Buffet Cont’d.

Vegetable Salad

Jollof Rice

Fried Rice

Pepper Chicken

Efo Stew

Fried Plantain

Puff Puffs

BBQ Buffet ($28.95pp)

Garden Salad or Cole Slaw

Corn Muffin Rolls

BBQ Chicken
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BBQ Beef Ribs

BBQ Buffet Cont’d

Baked Beans

Baked Macaroni and Cheese

Spaghetti

Corn on the Cob

Chocolate Cake

Caribbean Buffet ($32.95 pp)

Cucumber Salad

Jamaican Jerk Chicken

Fried Tilapia with Mango Salsa

Curry Goat or Chicken

Rice and Peas
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Beef and Chicken Patties

Fried Plantain

Rota

Coconut Bread

Chinese Buffet ($32.95 pp)

Chinese Garden Salad

Pot Stickers

Egg Rolls or Spring Rolls

Egg Fried Rice

Chicken Lo Mien Stir Fry

Sweet and Sour Chicken

Garlic Sauce Chicken or Beef

Vegetable Stir Fry
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Fortune Cookies

                              
      

             

Hawaiian Buffet ($29.95)

Hawaiian Sweet Rolls

Pineapples with Coconut Flakes

Mixed Green Salad

Hawaiian BBQ Chicken

Hawaiian BBQ Beef

Teriyaki Chicken with Pineapples

Steamed Rice

Potato Salad

Coconut Cream Cake

         

                                                                



23

                                                                        

Mexican Buffet ($29.95 pp)

Mexican Salad

Chips with salsa

Cheese Quesadillas

Chicken Enchiladas

Cheese Enchiladas

Taco and Burrito Bar

Mexican Rice

Beans and Cheese

Sapodillas
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Seafood Buffet ($39.95pp)

Mountains of Jumbo Shrimp with cocktail sauce

Scallops wrapped in bacon

Sushi and California Rolls

Smoked Salmon and condiments

Crackers with Seafood Spread

Cesar Salad with fresh Parmesan Cheese

Fresh Garlic Buns

Crab legs with butter sauce

Shrimp Pasta Alfredo
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Seafood Buffet Cont’d

Fried Calamari

Crab & Cheese Stuffed Mushrooms

Carrot Cake

Extra menu items may be added to buffet for additional per person

charges.

Please make prior arrangements.
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BBQ PARTIES

{Must try SophistiKatered's signature bbq sauce)

Silver Package- ($17.95pp) - includes hamburgers, hotdogs, chips, 
potato salad, baked beans, vegetable tray, dessert tray, and beverages 

Gold Package - ($21.95pp) - includes hamburgers, hotdogs, 
chicken, chips, potato salad, Cole slaw, macaroni and cheese, baked 
beans, vegetable tray, dessert tray, and beverages

Platinum Package - ($25.95pp) includes hamburgers, hotdogs, 
chicken, steak, corn, watermelon, chips, potato salad, Cole slaw, 
macaroni and cheese, spaghetti, baked beans, vegetable tray, dessert 
tray, and beverages 
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Reception Locations

Please contact an event planner for help with 
reception locations or visit our website 

www.sophistikatered.com

Wedding Cake Flavors

White
Chocolate
Marble
Carrot

Red Velvet
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Other Services:

Valet Service

Photography

Limo Service

Chocolate Fountain

Wedding Cake

Champagne Toast

Disc Jockey Services

Florist

Alterations

Bridesmaid Attire

Officiating Minister

Invitations

Thank you cards

Wedding Website

Accommodations

Baby-Sitting Services

You Name it…We Have it!!
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We hope that you choose SophistiKatered Catering & Event Planning for 
your special day. Your guests will be wowed and you will be talking about it 

for years to come!

Give us a call for a free consultation and quote

602-284-6794


