LONDON'S ULTIMATE CATERING

LONDON’S

ULTIMATE CATERING

Drop Oft

Perfect for graduation paries, family gatherings, lake time, & game nights.
Tailored menus for drop-ofl service only
Set-up & return the next day to pick-up catering items,

Mustard - $27pr3
Modern Wedge Salad

Artisan romaine lettuce spears, multicolored grape
tomatoes, gorgonzola, balsamic fig reduction,
crispy shallots, & blue cheese dressing.

Mac and Cheese

Old school macaroni and cheese with a cheddar
béchamel sauce.

Mustard Chicken

Marinated bone in chicken thigh, grilled, roasted &
topped with honey grain mustard, & served with
creamy leek sauce.

Bougie- $25pp

Caesar Salad

Romaine lettuce tossed with shaved Parmesan,
house made croutons, and our Caesar dressing.
Pea Salad

Peas, bacon, cheddar cheese, red onion, & light
celery aioli.

Bougie Mac

Moc?ern hamburger helper - ground beef, elbow
noodles, onions, garlic, bacon, cheddar bechamel,
chives, & gojuchang. Just a little heat and smoke.
*team favorite

Meatloaf - $30
Green Bluff Sololzlp

Mixed greens, apples, craisins, caramelized
pecans, gorgonzola, & honey shallot vinaigrette.
Scalloped Potatoes

Yukons thinly sliced and baked with parmesan
cheese, thyme, garlic, & cream.

Meatloaf

Classic meatloaf wrapped with bacon and glazed
with a light ancho chili)e tomato sauce.

5300 Production Fee on all orders
Minimum order of 30 servings
No Pick-ups
Menus available for Drop Off only
Nice larde platters, service tongs, chalers,

bamboo plates, heavy fancy silver plasticware,

& dinner napkins.

509-570-2348

Tennessee - $27pp

Slaw

Thinly sliced green and red cabbage, yellow bell
Fepper, sweet onions, and carrots. Tossed in a
ight garlic and celery aioli.

Hashbrown Casserole

Hashbrowns, colby jack cheese, sour cream, onion,
garlic, and cream.

Hawaiian Rolls with honey butter

Tennessee Chicken

Bone in chicken thighs marinated, BBQ spiced rub,
grilled, roasted cmc?served with Tennessee mustard
BBQ sauce.

Curry Chicken - $27pp

London's Salad

Mixed greens tossed with sliced almonds,
raspberries, gorgonzola cheese crumbles, and our
light honey sﬁallo’r dressing.

Naan Bread

Naan served with cumin spiced butter
Coconut Rice

Jasmin rice cooked with coconut milk

Curry Chicken

Marinated chicken thighs with our house made
yellow curry sauce.

Italian Chicken - $28pp

Caprese

Fresh tomatoes and mozzarella slices layered
sitting on top a bed of arugula. Drizzled with olive
oil, balsamic reduction, and basil.

Penne

Penne Pasta served with choice of classic Alfredo,
or lemon cream sauce.

ltalian Chicken

Tomatoes, garlic, Italian herbs, and topped with
parmesan.

Production Fee may increase
according to guestcount and delivery area

Includes our signature designed displays
with small florals

eventselondonsultimatecatering.com



