
 
 

Specials 
Available for a Limited Time   

Minimum 20 Guests - Menu Priced Per person - Prices Subject To Change  
 

PACKAGE INCLUDES THE FOLLOWING: 
 
 

•  Your Choice of Salad and Vegetable 
•  Assorted Dinner Rolls & Butter 

•  Disposable Chafer Kits with Sterno 
•  Disposable Plates, Napkins and Cutlery  

 

ALISHA’S CHOICE 

Choose 2 Entrees:  

Sliced BBQ Beef Brisket 

Garlic Herb Encrusted Pork Tenderloin  

Bruschetta Salmon with Basil Pesto  

Smokehouse Meatloaf 

 

Choice of 1 Side: 

Smashed Sweet Potatoes 

Mac and Cheese 

Oven Roasted Potatoes 

 

 

 
 
 
 



 

Choice of 1 Salad: 

Garden Salad 
Fresh Vegetables, Balsamic, Ranch  

 
Classic Caesar Salad 

Romaine, Shredded Parmesan, House-made Croutons 
 

Candied Walnut Spring Mix 
Cherry Tomatoes, Crumbled Bleu Cheese, Dried Cranberries, Raspberry Vinaigrette  

 
Autumn Spring Mix 

Candied Pecans, Feta, Apples, Dried Cranberries, Apple Cider Vinaigrette  
 

Berry Almond Spring Mix  
Roasted Sliced Almonds, Feta, Blueberries, Strawberries, Carrots Purple Cabbage, 

House-Made Croutons, Raspberry Vinaigrette 
 

  

 

Choice of 1 Vegetable: 
 

Grilled Broccolini with Garlic Aioli & Blistered Tomatoes  
Citrus Brussels Sprouts  

Roasted Vegetables in Olive Oil 
Whole Green Beans (with Fresh Garlic, Almonds, or Italian Style) 

Green Bean Medley (green beans, baby carrots) 
Broccoli Normandy (broccoli, cauliflower, baby carrots) 

Roasted Broccoli 
Roasted Asparagus 

 
 

 
Additions: 

 
Delivery and Setup 

 
 Professional Waitstaff — 4 Hour Minimum 

Professional Bartender — 4 Hour Minimum 

Hot and Cold Beverage Stations 

Hot and Cold Appetizers (see Classic Menu) 

Assorted Desserts (see Classic Menu) 

Tents, Tables, Linens, Plates, and Glassware 

Insulated Food Carrier Rental 



 

 

 

 

 

AAC Event Catering 
2135 Bustard Road, Suite 8, Lansdale, PA 19446  

(610) 584-6212  
www.AACEventCatering.com    
info@aaceventcatering.com 

 

 


