
  

 

Professional Catering Inc. 

TTTeeeccchhh   TTTaaaiiilllgggaaattteeesss   DDDeeellluuuxxxeee    

( 40 person minimum ) 
 

 APPETIZERS - CHOOSE (3) 

Jumbo Shrimp Cocktail          Crab Dip w/Pita Points 

Hot Artichoke Dip w/Toast Points          Chips, Dips & Pretzels 

Smoked Salmon & Caper Cream Cheese        Antipasto Tray          

Nachos w/Sausage & Cheese Sauce           

Mexican Chips w/Picanté & Black Bean Salsas           

Cheese Tort with Brie & Fruit          Smoked Sausage & Cheese Tray 
    

CHEF’S GOURMET GRILL - CHOOSE (2) 

Filet Mignon Steak Sandwich  
(5 oz. Petite Filet, Grilled w/Steak Butter and served on Fresh Sourdough Roll) 

 

Steak Kabobs 
(Marinated & Char-Grilled Sirloin Steak) 

 

Roasted Beef Tenderloin  
(Chef-Carved and served with Tangy Condiments and Fresh Sourdough Roll) 

 

Jerk Seasoned Pork Loin & Apple Kabobs 
(Char-Grilled and served with Sourdough Roll) 

 

Chesapeake Blue Crab Cake Sandwich  
(Lump Crabmeat and Tangy Seafood Sauce served on a Kaiser Roll) 

 

 Smoked Cornish Hen 
(Seasoned and mesquite smoked) 

 

Cajun Smoked Salmon Cake on Kaiser Roll 
(Served with Cajun Remoulade ) 

Jumbo “Hawg” Wings 
(Meaty, Smoked Pork Ribs, 4 oz./2 per person) 

Spicy Chicken Wings w/Ranch Dressing & Celery 
(6 per person) 

  

VEGETABLES & SIDES – CHOOSE (3) 

Red Skin Potato Salad          Creamy Cole Slaw      Cajun Red Beans & Rice                   

Green Beans w/Potatoes        Parsley Bliss Potatoes       Whiskey-Baked Beans 

Pasta & Cheddar          Country Style Green Beans          Sugar Snap Peas  
           

DESSERTS - CHOOSE (2) 

Fudge Brownies w/Raspberry Coulis      Cream Eclairs      Greek Baklava 

Bourbon Pecan Pie            or  The Deluxe Petite Dessert Assortment 
 

BEVERAGES CHOOSE (2) 

Lemonade          Iced Tea          Fruit Punch          Bottled Water 

Coffee       Soft Drink Assortment       Minted Iced Tea 

(Additional Beverage Selections are $1.00 each)  

[Hot Chocolate can be added for an additional $1.50 per person] 

***** 
 

Call for Quotation 

All cookout prices include deluxe disposable wares, Hokie-Colored Table 

Covers, Utensils, Food & Beverage Tables.  Also includes tenting for food & 

beverages only. Price is based on 2 hours maximum duration.  

Seating Tables & Tents Available per Quotation  

A 10% surcharge will be added to outdoor events.  This includes all food and 

beverage tents and lighting, if necessary. 
State and local taxes will apply. 

 

 

 

Steve Williams, C.E.C. 

Certified Executive Chef 

 

Professional Catering Inc. 

913 Hethwood Boulevard 

Blacksburg, VA  24060 

2011 Web 

 

540-961-9800 / 800-839-7175 

Fax:  540-961-9802 

Email:  procater@nrvmailbox.com 

Fed. ID #:  54-1821507 

 


