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DINNER
OFF-SITE



THANK YOU FOR CHOOSING 
ROTHCHILD CATERING. 

We look forward to being a part of your event! You can rely on 35 years of
industry experience to assist with your reception. Our passion for delicious food,

beautiful presentation and impeccable event execution will create an unforgettable
experience for you and your guests. 

Hearty portions
Stainless steel cutlery
Linen napkin
White china plates
Beverages
Freshly baked rolls 

Dinner by Rothchild Catering always include:

Delicious food, delightfully served



BUFFET 
List price based on groups of

75 or more. For smaller
groups, please contact your

sales rep for pricing.
 

Custom menus are available!
Please inquire.

with sauce, pickles, and

coleslaw on side

Traditional Salad 

Southern style green beans 

Hickory smoked pulled pork

Extra cheesy mac n' cheese

Grilled herb marinated

chicken 

BACKYARD BBQ 
$18.75 PER PERSON

Freshly baked rolls

Warm flour tortillas 

Seasoned ground beef with onions

Freshly made tortilla chips 

Toppings of salsa, sour cream,

guacamole, shredded lettuce,

cheese, refried beans, and

jalapenos

Seasoned pulled chicken with

onions and multi-color peppers

LATIN
$19 PER PERSON

Seafood upgrade - Ask your sales rep for

current market pricing 

FAJITA
$20 PER PERSON

Seasoned sliced chicken with onions

and multi-color peppers

Seasoned sliced beef with onions and

multi-color peppers

Warm flour tortillas

Toppings of salsa, sour cream,

shredded lettuce, guacamole, pico

de gallo, cheese, refried beans,

latin style rice, and jalapenos

Traditional Salad 

Chicken parmesan

Choice of two sides

Pasta with red meat sauce and

alfredo sauce

ITALIAN 
$22 PER PERSON

sauce

Choice of salad

Choice of two sides

Sliced sirloin with red wine

Grilled herb marinated chicken

SIMPLE AND SAVORY
$24 PER PERSON

Freshly baked rolls



caper sauce

red wine sauce

Choice of salad

Choice of salad

Choice of two sides

Choice of two sides

OR cornbread, apple and

cranberry stuffed chicken

Julienne vegetable stuffed

Salmon with creamy lemon

Sliced herb seared sirloin with

chicken with white wine sauce

Southwest chicken stuffed with

rice, peppers and onions topped

with red enchilada sauce

TRULY DELICIOUS
$26 PER PERSON

SOUTHWEST SELECTION
$28 PER PERSON

Freshly baked rolls

sauce

salmon OR baked cod with

lemon cream sauce 

Choice of salad

Choice of salad

Choice of salad

Chicken piccata

Chicken Marsala

Choice of two sides

Choice of two sides

Choice of two sides

jus and horseradish cream

jus and horseradish cream

white wine cream sauce

Brown sugar bourbon glazed

Mahi Mahi with pecan crust and

Black pepper prime rib with au

Black pepper prime rib with au

Beef tenderloin with a red wine

FINEST FEAST
$40 PER PERSON

GUEST'S CHOICE
$35 PER PERSON

Freshly baked rolls

Freshly baked rolls

Freshly baked rolls

PRIME TIME
$30 PER PERSON



bacon) (GF)

roasted red peppers (GF, DF, Ve)

Cheddar cheese potatoes 

Steamed green beans with 

Southern style green beans (GF, DF)

Potatoes au gratin (contains 

Brown rice with herb butter 

Curried rice with vegetables 

with bacon, garlic and shallots (GF, DF) 

Flame-roasted Brussels sprouts 

Black beans 

Spinach maria (V)

cheddar cheese 

Italian style orzo 

Whole kernel corn (GF, V)

Broccoli with lemon (GF, DF, Ve)

Mediterranean quinoa 

Sweet potato casserole 

Broccoli/cauliflower with 

Roasted vegetable medley (GF, DF, Ve)

Grilled asparagus (seasonal) 

Steamed parsley butter potatoes 

SIDE CHOICES
Roasted   red potatoes (GF, Vegan)

Rice pilaf (GF)

Mac 'n' cheese (V)

Mashed potatoes (GF, V)  

Pasta alfredo (V)

Quinoa (GF, Vegan) Roasted root vegetable medley (DF, GF, Ve)

feta

carrot, cheese

berries, roasted pecans

Spinach - spinach, bacon, egg, carrot, mushroom, red onion

Berry Citrus - mixed greens, Mandarin orange, pineapple,

Apple - mixed greens, sliced apple, Gorgonzola, roasted nuts

Traditional - mixed greens, grape tomato, cucumber, shaved

Greek - romaine, tomato, cucumber, red onion, Kalamata olives,

SALAD CHOICES 

Caesar - romaine lettuce, parmesan cheese, garlic croutons

Caprese - spring greens, sliced tomato, mozzarella, basil pesto and

balsamic reduction



List pricing is based on groups
of 75 or more. For smaller

groups, please contact your
sales rep for pricing. 

TRADITIONAL 
$3 PER PERSON

LITTLE BIT OF SWEET 
$1.75 PER PERSON 

VIP 
$4.50 PER PERSON 

COBBLER BAR (75 MIN)
$5 PER PERSON 

PIE AND CAKE BAR (75 MIN)
$6 PER PERSON 

Key lime pie 

whipped cream 

Boston cream pie 

buttercream icing 

chocolate crumbles 

Vanilla cupcakes with 

Freshly baked cookies 

Classic banana pudding 

chocolate, lemon or carrot 

Blackberry, apple or peach 

Double chocolate brownies 

cobbler with whipped cream 

Chocolate mousse topped with 

Sliced cake: red velvet, vanilla, 

Strawberry shortcake with fresh 

Baklava 

Tiramisu 

marmalade 

caramel sauce 

New York cheesecake 

cream, chocolate, caramel,

Petite treat sampler plate 

and fruit sauce

Assorted cobblers with fresh 

Three assorted flavors of cakes 

whipped cream, chocolate and 

Orange velvet cake with orange 

DESSERT

Side toppings of fresh whipped

Three assorted flavors of pies 

chocolate, lemon or carrot 

Sliced pie: pecan, apple,  

Please choose one:

Please choose one:

Please choose one:



CHEESECAKE BAR (75 MIN)
$7 PER PERSON 

SWEET EXTRAVAGANZA
$10 PER PERSON 

Three varieties of cheesecake

and chocolate sauce

Side toppings of fruit, caramel 

lime citrus cake 

Assorted pies, including: 

fruit and chocolate sauce 

with whipped cream on side

apple, and berry pie (seasonal) 

Display of assorted delicious

chocolate layer cake, and key 

bourbon pecan, maple infused 

Italian cream cake, double 

petite treats

New York style cheesecake with 

SIGNATURE 
$6.50 PER PERSON 

Creme Brulee 

chocolate icing 

Decadent chocolate cake with 

French crepes filled with fruit 

Please choose one:

Tennessee state sales tax, delivery, and staffing priced separately. 

 

Dietary restrictions and food allergies can be accommodated with advance notice.

 

Consuming raw or undercooked meat, seafood, shellfish or eggs may increase the chance of

foodborne illnesses.

 

GF - Gluten Free, DF - Dairy Free, V - Vegetarian, Ve - Vegan

Please choose one:


