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Graduation Party

Celebrate achievement. Get the party started!

Acme Catering offers complete and themed
menu suggestions for your celebration,
specially priced for graduation.

It couldn’t be easier!

Select a la carte items to compliment

your own theme. Sandwich and party trays,
or pans of pasta, lasagna or chicken

are always crowd pleasers.

So smart, you’ll move right to

the head of the class!

Talk to one of our party planners
and place your order today.

Acme Catering is at your service!

Dessert Trays

Cookie and Brownie Assortment
Gourmet cookies and rich brownies
garnished with mints

Small (10 cookies and 10 brownies)
Medium (15 cookies and 15 brownies)
Large (20 cookies and 20 brownies)

Bar Cookie Assortment

This collection features traditional favorites cut into
bite sized squares and include Raspberry Sammie’s,
Oreo Dream, Luscious Lemon, Brownies, Lemon
Berry Jazz, Raspberry Tango, Marble Cheese Truffle,
and Oatmeal Cranberry

Small (24 pieces)

Medium (36 pieces)

Large (48 pieces)

Mini Pastry Assortment

A diverse collection of sweets displayed in individual
paper cups including some of the following: choco-
late covered strawberries, mini cannoli, mini cakes,
cream puffs, éclairs, baklava, petit fours, and mini
cheesecakes

Small (24 pieces)

Medium (36 pieces)

Large (48 pieces)
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Baccalaureate

* Vegetable Tray with Creamy Peppercorn Dip
¢ Deluxe Deli Tray with Four Meats and
Two Cheeses
e Tray of Sliced Tomatoes, Leaf Lettuce
and Sliced Onion
e Choice of Red Skin Potato Salad or
Pasta Salad with Parmesan Vinaigrette
* Condiments, Assorted Bread and Rolls
priced per guest

Commencement

e Boneless Chicken Wings with a choice of Sauce
e Spinach and Artichoke Dip with
Four Cheeses served with crostini
« Mini Sandwich Tray Assortment
e Assorted Domestic Cheese Tray with
Fruit and Gourmet Crackers
priced per guest

Valedictorian BBQ

e Creamy Cole Slaw
e Our Sweet, Tangy, Smoky Barbeque Shredded
- Beef, Chicken or Pork served with Rolls
e Macaroni and Cheese
* Baked Beans
priced per guest

Diploma Fiesta

e Tortilla Chips with Our Fresh House Made Salsa
and Nacho Cheese Sauce
“e Taco/Burrito Bar with Seasoned Ground Beef,
Diced Chicken Breast, Shredded Cheese,
Lettuce, Diced tomatoes, Sliced Black Olives,
Jalapenos, Diced Onions, Taco Shells,
Flour Tortillas s
e Spanish Rice ' \'
e Refried Beans
priced per guest -

'l

' Graduation Italian Style

* Antipasti Platter :
e |talian Herb Oven Roasted Chicken
e Rigatoni with Meatballs, Marinara or Alfredo Sauce
e [talian Style Green Beans with Bacon
e Assorted Rolls and Butter
priced per guest

~Tropical Island Alumni

e Tropical Sunset Salad

e Grilled Margarita Chicken Breast

e Jammin' Jerk & Lime Baby back Ribs

* Cilantro Rice with Pinto Beans

e Ginger Citrus Glazed Vegetable Blend

* Mini Corn Muffins with Honey Butter
priced per guest '

Our staff is available to assist you with
coordinating delivery, set up, additional menu
items, beverages, graduation cake, desserts,
rental equipment, uniformed wait staff,
bartenders, and rental of china, linens and
glassware for an additional cost.

Most menu items are available 'a la carte'.
Call our party consultants for prices.
Prices based on 25 guest minimum.
These specially priced menus are
available for a limited time.
Please order 48 hours in advance.
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A La Carte Items

Chicken Wings with choice of sauce
(three pieces per guest) priced per guest

Boneless Chicken Wings with choice of sauce
(three pieces per guest) priced per guest

Spinach Artichoke and Four Cheese Dip
priced per guest

Vegetable Crudités with Dip, priced per guest
Fresh Fruit Tray with Dip, priced per guest

4-foot Classic, Italian Style or
Grilled Vegetable Sub

Deluxe Lasagna, priced per pan

Vegetable Alfredo Lasagna, priced per pan

Baked Penne with Mini Meatballs
priced per pan
Baked Penne with Marinara, priced per pan
Grilled Chicken and Penne in Alfredo Sauce
priced per pan
Herb Baked Chicken (two pieces per guest)
priced per guest
Fried Chicken (two pieces per guest)
priced per guest
Hungarian Sausage and Sauerkraut
priced per guest

Italian Sausage with Sweet Peppers and Onions
priced per guest
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