
Hor D’oeuvres
Menu

By Joe’s Gourmet Catering & Events.

  Beauitfully Curated Displays
 Serves 25 Guests

Charcuterie Board - $275
Cured Meats, Artisan Cheeses, Seasonal Fruit, Accoutrements,

Fresh Sliced Baguette, & Crackers

Smoked Salmon Display - $325
 Capers, Eggs, Dill Cream, Pumpernickel 

Hummus & Vegetable Dsplay- $75
Our house-made Hummus with a Seasonal Vegetables & Crispy Pita Triangles

Fresh Sliced Fruit & Berry Display - $125
The best seasonal selection

Appetizers
By the dozen

Bistro Steak Crostini - $55
Garlic Crostini, Boursin Cheese, Red Peppers & Onions

Spinach Asiago Stuffed Mushroom - $24
Button mushrooms stuffed with spinach &

 asiago cheese

Bacon Wrapped Stuffed Dates - $28
Petite Chicken & Waffles - $38

Drizzled with Spicy Honey

Bacon Wrapped Scallops - $75
Brie Raspberry Tarts - $32
Brie and Raspberries in a mini tart shell

Blackened Seared Ahi Tuna - $32
Crispy wonton, Asain Coleslaw, and Wasabi Aioli

Fresh Berry Skewers - $20
Strawberries, Raspberries, and Blueberries

Shrimp Cocktail Shooters - $42
Zesty Cocktail Sauce

Mini Maryland Crab Cakes - $54
Cajun Remoulade sauce

Caprese Skewers - $22
Cherry Tomato, Fresh Basil & Mozzarella, Balsamic

Chicken Salad Tarts - $24
Savory Tarts, Chicken Salad

Grilled Cheese Shooters - $18

Antipasto Skewer - $22
Salami, Pepperoncini, Tomato, Mozzarella, Basil &

 Italian Dressing

Spinach Gorgonzola Arancini - $18

Hummus & Vegetable Cups - $24

Bruschetta - $17
Fresh Roma Tomatoes, Garlic, & Olive Oil

Chicken Caesar Wontons - $18

Bourbon BBQ Meatballs - $18
Beef meatballs tossed in Joe’s Bourbon BBQ Sauce

Asian Potstickers - $24
Pork or Vegetarian, Sweet Chili Sauce

Steak Bites - $36
Garlic or Cajun Butter



Fresh Sushi
Sushi Bar 

All Sushi bars come with Soy Sauce,
 Pickled Ginger and Wasabi and are created 

by our onsite Sushi Chef.

Karma 
California Roll, Spicy California Roll, Cooked

Salmon Roll, French Crunchy Roll, Philadelphia Roll
(krab), Spring Roll (krab and shrimp), Tempura

Shrimp Roll, Teriyaki Chicken Roll, Vegetable Roll,
Vegetable Crunchy Roll.

Enlighten 
California Rainbow Roll, Eel Roll, Michigan

Jalapeno, Osaka Roll, Spicy Crunchy Roll, Spicy
Salmon Roll, Spicy Tuna Roll, Summer Lovin’ Roll,

Tropical Voodoo Roll, Volcano Roll

Zen
Real Crab Roll, Spider Roll, Salmon Pow Pow, Tuna
Pow Pow, Tuna Poke 4oz, Salmon Poke 4oz, 8pcs

Nigiri

$29.99 (32 pcs) Choose 4 rolls from Karma.
$39.99 (32pcs) Choose 2 rolls from Karma and 2

rolls from Enlighten.
$49.99 (48pcs) Choose 2 rolls from Karma and 4

from Enlighten.
$59.99 (64pcs) Choose 3 rolls from Karma and 5

from Enlighten.
$69.99 (64pcs) Choose 2 rolls from Karma and 4

from Enilighten and 2 from Zen.
$79.99 (72pcs) Choose 2 rolls from Karma, 4 from

Enlighten, and 3 from Zen.

All prices subject to change. 
V25.12

Our Catering Department can be reached at
info@joesgourmetcatering.com

or 248/477-4333 ext. 226



Wedding
Packages

By Joe’s Gourmet Catering & Events.

Enjoy Your Special Day!
With so many amazing products to work with,

weddings are our specialty. So enjoy some quality time
with your guests! We can handle to rest.

Elegant Packages 
Our Packages include a Signature Salad, freshly baked

Challah Rolls & butter, two entrees and two sides.
Prices listed are per person for buffet dinners. For

plated events, please add $7 per person. Final guest
counts must be provided 10 days prior to event. 

Silver Package -$30

Gold Package - $36

Diamond Package -$39

Signature Salads
Please Select One

Mixed Greens Salad

Classic Caesar Salad

Greek Salad

Michigan Cherry Salad

Southwest Salad

Traverse City Salad



Our Catering Department can be reached
at info@joesgourmetcatering.com

or 248/477-4333 ext. 226

SILVER PACKAGE -  $30
Please select two

Shrimp & Chicken Jambalaya
Rice, Tomatoes, Green Peppers, & Onions

Southern Fried Chicken
Buttermilk, Spices

Chicken Piccata
Onion, Artichoke Hearts, Capers, Garlic Lemon Wine Sauce

Eggplant Parmesan
Marinara & Parmesan

Chicken Marsala
Marsala Mushroom Sauce

Potato Crusted Cod
Chive & Garlic

Braised Beef Tips
Fresh Mushrooms & Caramelized Onions

Pasta Alfresco
Pine Nuts, Spinach, Tomato, Basil & Parmesan

GOLD PACKAGE - $36
Please select two

Bistro Medallions
Fresh Herbs & Butter

Chicken Florentine
Wilted Spinach, Tomatoes, White Wine Parmesan Sauce

Chicken Parmesan
Marinara, 3-Cheese Blend, over Spaghetti

White Fish
Lemon Butter Sauce

Three Cheese Ravioli
Marinara, Pesto, or Alfredo Sauce

Beef Ravioli
Bolognese Sauce, Mozzarella Cheese

Enchiladas
Vegetable or Chicken, Flour Tortillas

Pasta Primavera
Fresh Vegetables, White Wine Sauce

DIAMOND PACKAGE - $39
Please select two

Herb Roasted Chicken
Honey, Lemon & Fresh Herbs

Chicken with Sun-Dried Tomatoes
Sundried Tomatoes, Fresh Mozzarella, White Wine 

Parmesan Cream Sauce

Atlantic Salmon
Wasabi Crusted, Citrus Ginger Sauce

Classic Beef Lasagna
Bolognese Sauce, Creamy Ricotta & Fresh Mozzarella

Bistro Medallions
Fresh Herbs & Butter

Garlic Herb Crusted Tenderloin
Garlic & Fresh Herb Crust

Polenta with Mushroom Ragout 
Mushrooms, Roasted Red Peppers, Onion

Package Additions at Market Rate

Prime Filet Mignon
Red Wine Demi Glacé or Herbed Butter

Black Angus New York Strip

Ahi Tuna Steaks
Blackened Creole Seasoning, or Soy Ginger Glaze

Side Dishes
Please select two

Joe’s Gourmet Macaroni & Cheese
Buttery Mashed Potatoes

Roasted Red Skin Potatoes
Cheesy Potatoes

Vegetable Rice Pilaf
Seasonal Vegetables Herbed Butter

Sautéed Broccolini
Green Beans Almondine

Roasted Brussels Sprouts with Pearl Onion



BarPackages
We Provide everything you need for your event.

Beer, Wine, Liquor, Mixers, and Garnishes.
We have found that beverage on consumption is

more cost effective than hourly bars.

Set the Bar High

Wine
We can purchase just about any

wine you would like special for you!

House Offerings, $25/BTL

Saint Marc, France
Cabernet Sauvignon, Merlot, Chardonnay, 

Sauvignon Blanc, & Rose

Octopoda, Santa Barbara
Pinot Noir

Colli Euganei, Italy
Pinot Grigio

Bubbles, $32/BTL
Avissi, Veneto Prosecco

Jaume Serra Cristalino Brut, Spain

Bottled Beer Selections
Choose up to five beer selections from any

category

Domestic, $5/BTL
Miller Light
Bud Light
Budweiser

Michelob Ulta
Sam Adams Boston Lagar

Blue Moon
Import, $5.50/BTL

Corona
Labatt Blue

Modelo
Heineken

Pilsner Urquell
Stella Artois

Craft, $6/BTL
New Belgium Fat Tire
Short’s Bellaire Brown
Atwater Dirty Blonde

Bell’s 2 Hearted
Short’s Soft Parade
Old Nation M-43

Seltzers
Choose up to three flavors

High Noon, $5/can
Black Cherry. Watermelon, Peach, Passion Fruit, Lime 

White Claw, $4/Can
Lime , Grapefruit, Mango



Liquor 
Sold by the bottle all quantities are purchased by the

client and yours to keep after the event. 
Please choose no more than 1-2 per category. 

Custom selections available.
We provide all you need for your cocktails.

Vodka
Tito’s, $31/LTR

Grey Goose, $39/LTR
Ketel One, $37/LTR

Absolut $28/LTR
Stolichnaya $27/LTR

Smirnoff Whipped, $19/LTR
Tequila

Patron Silver, $66/LTR
Corazon Blanco, $28/LTR

Jose Cuervo Gold, $26/LTR
Rum

Meyers Dark, $25/LTR
Captain Morgan Spiced, $28/LTR

Bacardi Silver, $18/LTR

Gin
Tanqueray, $28/LTR
Beefeater, $30/LTR

Bombay Sapphire, $36/LTR
Whiskey/Bourbon

Jack Daniels, $36/LTR
Jim Beam, $29/LTR

Crown Royal, $42/LTR
Canadian Club, $20/LTR
Seagrams VO, $18/LTR

Seagrams 7 Crown, $18/LTR
Jameson, $42/LTR

Maker’s Mark, $44/LTR
Woodford Reserve, $53/LTR

Scotch
Dwars, $27/LTR

McCallan12 yr, $135/LTR
Coridals

Bailey’s Irish Cream, $44/LTR
Frangelico, $36/LTR

Kahlua, $43/LTR
Other

Aperol, $36/LTR
Apple or Peach Schnapps, $15/750ML

Triple Sec, $8/750ML
Sweet or Dry Vermouth, $12/LTRs

Mixer Package, $4/PP
Tonic Water, Soda Water, Sour Mix, Sprite, Ginger Ale,
Coke, Diet Coke, Lemonade, Orange Juice, Cranberry

Juice, Ginger Beer, Grenadine, Lime Juice, Bitters,
Fresh Lime, Fresh Lemon, & Cherries.

**Signature Cocktail Package avaialble as needed**

Our Catering Department can be reached at
info@joesgourmetcatering.com

or 248/477-4333 ext. 226

All prices are per person & subject to change. 
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