
Enquire about our Beautifully Done corporate packages & sack 
lunches!

Beautifully Done Events will gladly customize your menu to meet your 
specific needs.

Catering Menu

 Beautifully Done Events presents an unique range of appealing 
selections for your dining experience. Beautifully Done Events will 

gladly customize your menu to meet your specific needs.

Soups

Split Pea Soup
Clam Chowder

Beautifully Done House Soup

Salads

Caesar - fresh crisp romaine, herb croutons, parmesan, 
and creamy caesar dressing

Spinach - fresh tender baby spinach, apple warm seasoned 
walnut dressing

House Salad - mixed greens with carrots, cucumbers, radish, tomatoes
& vinaigrette dressing

Chicken Salad
Greek Pasta Salad

Butter Lettuce Salad - optional seared tuna and asparagus



Appetizers
Fruit Medley - freshest seasonal fruit

Cold Vegetable Medley - Fresh broccoli, cauliflower, 
celery, green peppers, red peppers & carrots 

served with a ranch dip

Gourmet Cheese Tray - assorted gourmet cheeses served 
with 

a selection of gourmet crackers
Peppered Tuna

Poached Salmon - honey glazed grilled served cold with 
a dill mustard sauce, capers

Hot Wings
Shrimp Cocktail - Medium shrimp served with

lemon wedges and cocktail sauce
Popcorn Shrimp

Crab Cakes

Beautifully Done Events offers
Fresh Homemade Specialty Pizzas
                                                    

Fresh made to order homemade specialty pizzas 
with toppings of your choice.



Plated Dinner Entrées
All plated dinner selections served with house salad greens, vegetables, 

dinner roll & butter.

entrée served with chef’s selected vegetables
Prime Rib of Beef 

10 oz. prime rib rubbed with our own spice blend, slow roasted, served with 
au jus and roasted garlic mashed potatoes

Ribeye Steak
10 oz well marbled for peak flavor prime ribeye steak char-broiled expertly 

to a melt-in-your-mouth tenderness and a salt baked russet potatoes

Beef Tenderloin
Tantalizing grilled and sliced medallion pieces in peppercorn demi-glace 

served over a bed of egg noodles

BBQ Ribs
Succulent open fire hickory smoked ribs with our signature homemade 

barbeque sauce, creamy potato salad and homemade baked beans

Grilled Prawns
Savory prawns served with lemon buttered rice, capers and dill sauce Fried 

Seafood Basket
Salmon, Catfish, Shrimp, french-fried potatoes, coleslaw, hush puppies  

Tuna
7oz. seared tuna steak perfectly complemented with rice pilaf

 



Plated Dinner Entrées
(continued)

Signature Stuffed Lobster Tails
Lobster meat in a creamy sherry cheese sauce with mushrooms and 

shallots, served with white rice

Lobster Tails
Grilled lobster tail, clarified garlic butter sauce, served with roasted butter 

potatoes

Catfish Dinner
Fried or baked fresh farm raised catfish fillets, cole slaw

Salmon
7 oz. king, smoked or poached salmon, with delectable rice pilaf

Beautifully Done Fried Chicken
Beautifully Done specialty fried chicken seasoned with a combination of 

special spices served with potato salad

Skinless Breast of Chicken
Rich flavored herb roasted chicken breast with smooth butter whipped 

potatoes

Rotisserie Chicken
Slowly roasted with special spices served with roasted garlic mashed 

potatoes



Desserts

peach or blackberry cobbler
vanilla ice cream
sweet potato pie

pecan pie
key lime pie

chocolate cake
ice cream variety

Beverages

fresh lemon or cucumber water
assorted soft drinks 

(12 oz. Coca-Cola products)
iced tea

fruit punch
fruit or vegetable juices

Elegant Luncheon & Dinner Buffets

Beautifully Done Events also offers a variety of options for
sack lunches, buffet lunches and buffet dinners for every type 

of event. Contact us for further details or to place your
order today.

Please call for pricing and consultation on your special event.
Vegetarian meals are available upon request.

A representative will gladly create a menu to cater
to your specific needs within your prescribed budget. 

18% service charge plus all applicable taxes will be added.


