
OFFSITE CATERING MENU

FOR MORE DETAILS PLEASE CALL [OR] EMAIL OUR BANQUET DIRECTOR, 
LIZ KRAMER (248) 294-5768 + LIZ@DINEHOMETOWN.COM

FRESH FRUIT
half pan  – $45
full pan  – $90  
SHRIMP COCKTAIL 
half pan – $100
full pan  – $175  
NONAS MEATBALLS [3oz]
half pan  – $125
full pan  – $225
SPIN DIP 
half pan  – $85
full pan  – $170
BRUSCHETTA 
half pan  – $85
full pan  – $160 
MOZZARELLA STICKS
half pan  – $85
full pan  – $160
ARANCINI
half pan  – $110
full pan  – $220

PASTA SALAD 
half pan  – $40  full pan  – $75
ROSEMARY GARLIC MASH 
half pan  – $36  full pan  – $72
YUKON POTATOES
half pan  – $28  full pan  – $56
GREEN BEANS 
half pan  – $45  full pan  – $90 
GARLIC PARM ROLLS  
half pan  – $24  full pan  – $48

SIDES HALF 8-10 ppl  |  FULL 20-25 ppl 

EGG PLANT PARMESAN
half pan – $70
full pan  – $105 
CHICKEN PICCATA
half pan – $90
full pan  – $180  
CHICKEN MARSALA
half pan – $90
full pan  – $180 
CHICKEN PARMESAN
half pan – $135
full pan  – $275 
SALMON | 4oz
half pan  – $120
full pan  – $250

ENTRÉES HALF 8-10 ppl  |  FULL 20-25 ppl 

APPETIZERS HALF 8-10 ppl  |  FULL 20-25 ppl 

HOUSE SALAD
half pan  – $35
full pan  – $65 
CAESAR SALAD
half pan  – $35
full pan  – $65 
POPS CHOPPED
half pan  – $45
full pan  – $75 

PALOMINO SAUCE
half pan  – $50
full pan  – $85 
PESTO SAUCE
half pan  – $65
full pan  – $130
ALFREDO SAUCE
half pan  – $65
full pan  – $130
SAUSAGE RAGU SAUCE
half pan  – $60
full pan  – $110
BOLOGNESE SAUCE
half pan  – $70
full pan  – $155
CON AGLIO PANNA GNOCCHI
half pan  – $95
full pan  – $190

PASTAS HALF 8-10 ppl  |  FULL 20-25 ppl 

SALADS HALF 8-10 ppl  |  FULL 20-25 ppl 

HOUSE MADE DESSERTS

ASSORTED COOKIES – $24
[25pcs] – $45  [50pcs] – $85
chocolate chip + kitchen sink
peanut butter + sugar 

BROWNIES
[25pcs] – $50  [50pcs] – $95 

ASSORTED CUP CAKES
[25pcs] – $36  [50pcs] – $69
MINI CANOLI 
[25pcs] – $45  [50pcs] – $85
MINI TIRAMISU
[25pcs – $40  [50pcs] – $65


