


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

BUILD YOUR COLD LUNCH BUFFET 

BUILD YOUR HOT LUNCH BUFFET 

$11.95 
Choose One: 

Executive Deli Platter  
An array of Roast Beef, Turkey, Ham, Tuna or 
Chicken Salad accompanied by lettuce, tomato,  

pickles, cheddar & Swiss cheeses. Fresh baked white 
& whole wheat breads. Honey mustard, mayonnaise, 

yellow mustard and horseradish sauce. 
 

Miniature Sandwich Platter  
An assortment of Deli Sandwiches with lettuce & 

tomato on assorted hard rolls. 
Served with Mayonnaise & Mustard 

 
Choose Two Salads: 

Dilled Redskin Potato Salad 
Vegetarian Pasta Salad 

Fruit Salad 
Classic Cole Slaw 

Garden Salad 
Caesar Salad 

Caribbean Slaw 
Also Includes:  Freshly Baked Assorted  

          Mini Cookies 

Our Signature Sandwiches including: The Club 
Rollup, Turkey Sub, Ham & Cheese Cibatta &  

Chicken Salad Croissant.  
Your Choice of Pasta Salad, Cole Slaw or  

Dilled Potato Salad.   
Also Includes:  Mini Cookies & Brownies 

$10.95 

$14.95 
Choose One Salad: 
Ital ian Pasta Sa lad. 

Fresh Green Salad  *  Caesar Salad 
Asian Salad  *   Southwest Salad 

 
Choose One Entrée: 

Classic Lasagna 
Vegetarian Lasagna 
Oven Fried Chicken 

Honey Lemon Roasted Chicken 
Chicken Parmesan 

Chicken or Beef Enchilada 
Chicken Stir Fry 
Beef Stroganoff 

Classic Pot Roast 
Joe’s Famous Meatloaf 

 
Choose Two Sides: 

Buttered Green Beans 
Italian Vegetable Medley With Herbed Butter 

Roasted Redskin Potatoes 
Sweet Ginger Glazed Carrot 

Wild Rice Pilaf 
Chef’s Cheesy Potatoes 

Spanish Rice 
Joe’s Mashed Potatoes 

 
Also Includes:  Mini Cookie & Brownies 

BUDGET HOT LUNCH BUFFET 
$11.95 

Choose One Salad: 
Fresh Green Salad Or Caesar Salad 

 

Choose One Entrée: 
Classic Lasagna   *  Vegetarian Lasagna 

Oven Fried Chicken    *   Roasted Chicken 
Chicken Parmesan 

Chicken or Beef Enchilada 
Chicken Stir Fry  *    Beef Stroganoff 

Joe’s Famous Meatloaf 
 

Choose One Side: 
Buttered Green Beans *  Roasted Redskin Potatoes 

Sweet Ginger Glazed Carrot 
Wild Rice Pilaf  *  Spanish Rice 

Joe’s Mashed Potatoes 
 

Also Includes:  Mini Cookies  

SOUP & SANDWICH  
Soup du Jour 

Half Deli Sandwich 
Your Choice of Three:  Turkey Club Roll Up,  

Ham & Swiss, Corned Beef, Vegetarian Roll Up 
Potato Chips 

$10.95 

GOURMET DELI SANDWICHES 

 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Perfect for bus trips, sporting events, practices, team meetings, 
game day snacks & any event on the go. 

Packaged in individual boxes with paper products. 
 

Executive Boxed Lunch 12.95 
Slow Roasted London Port Roast Beef  with  

horseradish aioli, crisp arugula, and white cheddar  
 

Herb Roasted Chicken Breast shaved with basil aioli, 
tomatoes,  fresh mozzarella and balsamic reduction 

 
Honey Maple turkey with mayonnaise, apple wood 

smoked bacon, fresh avocado, aged cheddar cheese, 
tomatoes and crisp romaine lettuce 

 
Honey Roasted Ham with whole grain mustard aioli, 

aged cheddar, farm fresh tomatoes and bib lettuce 
 

Above Sandwiches on Fresh Foccacia Bread 
 

Herb and Olive Oil marinated grilled vegetables 
wrapped in pita bread with house made hummus and 

shredded lettuce  
 

   Choice of Salad:          Pasta, Potato or Cole Slaw 
Choice of Fruit:           Banana, Orange or Apple 

     Choice of Dessert:      Cookie or Brownie                
 

Boxed Lunch 9.95 
Turkey Club Roll Up 

Corned Beef Sandwich 
Grilled Chicken Caesar Wrap 

Ham &  Swiss 
Vegetarian Roll Up 

 
Whole Fruit, Chips & Cookie  

 
Bagged Lunch 7.95 

Tuna Salad, Chicken Salad, Egg Salad, Turkey Sub, 
Vegetarian Roll Up 

 
Pickle, Chips & Mini Cookie 

EXPRESS DROP OFF 
Eco Friendly plates, silverware, paper napkins & cups   
1.00 per person 
Assorted Sodas & Bottled Waters 1.25 

SOUP & SALAD BUFFET 

Zinfandel Vinaigrette 
Fat Free Tomato Basil 
Gorgonzola Vinaigrette 
Chunky Bleu Cheese 
Raspberry Walnut 
Northern Ital ian 

Soup Du Jour 
Fresh Assorted Rolls 

Choose Two of our Signature Salads 
Choose Two Dressings 

Also Includes Grilled Chicken 
14.95 

6.95 

Joe’s Chop Salad   
Fresh Greens, Crumbled Bleu Cheese, Eggs, Bacon,  

Red & Green  Peppers. 
Traverse City Salad  

Mixed Greens, Sliced Strawberries, Toasted Almonds,  
Mandarin Oranges & Sun Dried Cherries. 

Classic Caesar Salad   
Fresh Romaine, Homemade Croutons and grated Parmesan  

Tossed in our creamy Caesar dressing. 
Michigan Cherry Salad 

Mixed Green, Michigan dried Cherries, Crumbled Bleu & 
Shaved Red Onion 

Greek Salad 
Crisp Romaine, Feta Cheese, Beets, Kalamata olives, Shaved 

Red onion & tomatoes 
Joe’s Crispy Asian 

Napa Cabbage, Carrots, Peppers and Cashews tossed in a 
Honey-Ginger Vinaigrette. 
Joe’s Signature Salad 

Fresh Romaine, Spiced Pecans, Goat Cheese & Caramelized 
Pear 
Add Grilled Chicken   1.95

Marinated Sliced Beef  3.95
Grilled Salmon  3.95 

JOE’S LUNCH BOX 

 

SIGNATURE SALADS 

 
 
 
 
 



 
 ALL DAY SEMINARS & 

CONFERENCES 

Packages include: buffet equipment, 
serving utensils & Eco Friendly plates, 

silverware, napkins & cups 

ALL DAY MEETING   34.95 

Breakfast 
Seasonal Fresh Fruit & Berries 

Assorted Danish, Muffins, Croissant & Scones 
Sweet Butter & Preserves 

Chilled Orange, Cranberry juice &   
Bottled Waters 

 
Morning Break 

Granola Bars 
Whole Fresh Fruit 

Juice Refresh 
 

Lunch 
Fresh Garden Salad 

Or Classic Caesar Salad 
Entrée Choice 

Enchiladas 
Chicken, Beef or Vegetarian  

Served with Sour Cream, Salsa &  Spanish Rice 
Classic Lasagna 

Served with Buttered Green Beans 
Joe’s Famous Meatloaf 

Served with Mashed Potatoes 
Honey Lemon Roasted Chicken 

Served with Roasted Redskins 
Chicken Stir Fry 
Served with Rice 

Mini Cookies & Brownies 
Assorted Sodas & Bottled Waters 

 
Afternoon Break 

Cheese & Fruit Platter 
Assorted Potato Chips 

COCKTAIL RECEPTIONS     
GRAND OPENINGS 

GALA DINNERS     
HOLIDAY PARTIES 

We have the answer for all your special events 
throughout the year from simple cocktail & hors 

d’ oeuvre to a beautifully plated gala dinner. 

Passed Hors d’ oeuvre  
Mini Crab Cakes 

With Chipotle Remoulade Sauce 
Smoked Salmon Atop a Mini Potato Pancake 

Topped with Sour Cream & Chive Garnish 
     Jumbo Gulf Shrimp Cocktail Shooter  

 Vodka Cocktail Sauce 
Jalapeño BBQ Glazed Beef Kabob 

 
Salad Course  

Mixed Green Salad 
With Toasted Pine Nuts, Crumbled Gorgonzola, Tomato 

& Champagne Vinaigrette 
Assorted Rolls & Foccacia 

 
Entrée  

Grilled Filet of Beef with Herbed Garlic Butter &  
Red Wine Demi 

Sun Dried Tomato & Mozzarella Stuffed Chicken  
Roulade with Basil Buerre Blanc 

Yukon Gold Piped Potatoes & Baby Vegetables  
 

Dessert 
Crème Brulee 

33152 W. Seven Mile Rd. 
Livonia, MI 48152 

Phone:248 477-4333 ext.226 
Fax: 248 477-2133 
Laura Livingston 
E-mail: llivcatering@yahoo.com 
Cell: 810 923-4422 

J O E ’ S  G O U R M E T  C A T E R I N G  &  E V E N T S  

Notice: Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness. 

Ten Person Minimum 
We appreciate 24 hour notice 
Delivery Charges May Apply 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 




