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Thank you for considering Down Home Catering for your upcoming function. 
 

In addition to the great menu options included in this packet, the prices 

quoted include:  Disposable Plates, Flatware, Paper Napkins,  

(based on the number of guests), Linens for  

the food service table, and on site hosting. 
 

Our experienced event planner is always happy to help you with rental 

equipment; Tables, Chairs, Tents, Linens, China, Staffing, or any other 

 services you may need. 

 

We will make every effort to accommodate special dietary requests with advance notice. 
 

Appetizers and or Desserts can be added to your menu selection for the additional charge of $2.00 

per guest per appetizer or dessert. 

Our full beverage set up can be added to any menu for the  

additional charge of $2.00 per person.  Canned Soft Drink and Bottled Water at $1.50 per person. 

PAYMENT INFORMATION 

Down Home Catering requires a nonrefundable deposit of $200.00 to reserve your date.  

Prices quoted are for a minimum of 50 guests. Additional charges may apply to smaller groups.  

For parties of 50 or more guests:  One Half of the balance, and the final guest count, are due to 

Down Home Catering 30 days prior to your function.   

The remaining balance is due 5 days prior to your function, unless different arrangements  

are made in advance. 

For parties of less than 50 guests:  The full balance after booking deposit, and final guest count are 

due to Down Home Catering, 5 days prior to the event 
 

Tax will be added at the current rate for our location, and is included on the invoice. 
 

Down Home Catering does not charge an additional gratuity, but it is always appreciated  
for a job well done. 

 

Please make checks payable to Down Home Catering.  Our Mailing Address is 10518 SE 232nd St., 

Kent, WA  98031  Credit Cards are accepted with an additional 3% charge.   

 

We set up, stay through your event, and clean.  We can also leave and return to clean. If you do not 
want us to stay and clean we can deliver everything in disposable equipment. 

Are you looking for something that is not on one of our menu options?  Are you working with a  

limited budget?  Let’s talk.  Our motto is “A meal for every occasion”.  We are sure we can provide 

something special for you at a price within your budget.  We look forward to working with you, to 

plan a memorable and enjoyable menu. 

 

Please don’t hesitate to contact us with any questions or concerns you may have.   

Sit back, relax, and let us do the work! 
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Client Information 
 

Please complete and return to Down Home Catering, with your 

deposit check for $200.00 in the envelope provided. 

Dates will not be held without a deposit. 
 

Thank you 

Name:  ______________________________________________________________________ 

Mailing Address:  ______________________________________________________________ 

Phone Numbers:  (Main) ________________________  (Cell)  ____________________________ 

E-Mail:  _____________________________________________________________________ 

 

Event Date:  _____________  Time:  _______________  Estimated Guest Count:  ____________ 

Type of Event:  ________________________________________________________________ 

Event Location if different than above 

 Building Name:  ______________________  Type of Building:  ______________________ 

 Street Address:  _________________________________________________________ 

 City:  __________________________________________________________________ 

 Contact Person on Site:  _______________________  Site Phone:  ___________________ 

 E-Mail:  ________________________________________________________________ 

 Kitchen on Site?     Yes   No 

 

Billing Information if different than above 

 Name:  _________________________________________________________________ 

 Mailing Address:  _________________________________________________________ 

 Phone:  _______________________________  E-Mail:  ___________________________ 

 

How did you hear about Down Home Catering?  _________________________________________ 

 

Menu Planning: 

 Hot or Cold  Buffet Style    Sit Down Plated Meal       

  

Do you have a menu in mind?  Price Range:  ___________________ 

 

 

Is Event:    Formal   Informal    Casual 

 

Do you have a color preference? 

 

Will you need;     _____Tables for food?    _____Beverage Table?  

 

Are you interested in a price quote for;  Table Linen,  Stainless Flatware,  Room Decorations 

 

Are you interested in a referral for;  Photographer,  Cake,  DJ,  Florist, Staffing, Equipment Rental 
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Photographer 
 

Illusion of Grandeur Photography 
Joel and Patricia Caturia 

www.illusionofgrandeur.com 

 

DJ 
 

T J Entertainment 
Todd Imori 

253-973-1079 

tjimori@yahoo.com 

 

Adam’s DJ Service 
Adam Tiegs 

253-952-2156 

www.adamsdjservice.com 

 

Vendor Recommendations 
 

Folks we have worked with and  

recommend to you. 
 

Cake 
 

Kingsley’s Dimensional Desserts 
 

Phone: 360-894-0547 

www.kingsleysdimensionaldesserts.com 

Wendy D. Kingsley, Executive Designer 
 

Maribel’s Dream Cake 

Maribel Covey 
 

www.maribelsdreamcakes.com 

253-884-4417 

Cell 360-349-7768 

 

Flowers 
 

Down Home Floral Design 
Karen MacPhail 

Karen@downhomecatering.com 

253-293-6232 
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Hot 
 

Cocktail Meatballs 

Chicken Wings 
Bar-B-Q, Buffalo, or Tequila Lime 

Bacon Wrapped Beef Tenderloin * 

Hickory Smoked Chicken Skewers 

Egg Rolls * 
Choose; Chicken, Pork, Shrimp, or Vegetable 

Crab Stuffed Mushrooms * 

Traditional Sausage Stuffed Mushrooms*  

Southwestern Chicken Rolls * 
 

* Requires oven on site 
 

Cold 
 

Assorted Canapés 

2 Kinds of Chips with 3 of the following: 
French Onion Dip, Salsa, Cowboy Caviar, Spinach and Artichoke Dip, Clam Dip,  

Smoked Salmon Dip, 7 layer dip, Chili Cheese Dip 

Domestic and Imported Cheese Display 

Vegetable Display with Ranch Dip 

Deviled Eggs 

John’s Smoked Salmon Platter 

Antipasto Platter 

Deli Spiral Sandwiches 

Fruit Platter 

Pickles & Olive Tray 

Fresh Baked Crostini’s served with our Cowboy Caviar, Tuscan Bruschetta, Roasted Red Pepper 

Hummus, and Olive Tapenade 

Shrimp Money Bags 

Caprese Skewers 

Meat and Cheese Skewers 

 

Appetizer and Hors d’oeurve Buffet 
 

Choose any 4 from the options at $12.95 per person. 

Add additional items at $2.00 per person per item. 
 

Appetizers can be added to a full meal at $1.50 per person 

per appetizer 

Chilled Shrimp with Cocktail Sauce is available for an  additional $3.00 per person 
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Gram Haas’ Potato 

Macaroni 

Traditional Pasta 

Caesar 

Asian Chicken 

Traditional Tossed with Dressings 

Coleslaw 

Brandy’s  Caprese 

Spinach with Vinaigrette 

Panzanella 

Broccoli 
 

 

 

Salad and Soup/Chowder Options 
 

Refer to this page when choosing Salad or Soup/Chowder 

for your Menu Selections 

Salads 

Fresh Fruit Salad 

Grilled Chicken Caesar 

Pesto Pasta 

Petite Pea 

Mandarin Rice 

Sundried Tomato  and Spinach Bowtie Pasta 

Artichoke and Tomato 

Down Home’s Signature Salad—mixed greens 

tossed with toasted soy nuts, cran  

strawberries, Barlett pears, our Italian  

dressing, served with crumbled bleu cheese on 

the side 

Soup/Chowder 
 

Tomato Florentine 

Vegetable 

Vegetable Beef 

Split Pea with Ham 

Chicken with White & Wild Rice 

Navy Bean with Bacon 

Cheddar Broccoli 

Roasted Turkey Noodle 

Chili 

Manhattan Clam 

New England Clam 

Minestrone 

Cream of Broccoli 

*Ask our staff if you have a favorite soup you do not see on this list.. 
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Hot Breakfast Buffet 

 
Scrambled Eggs 

Country Fried Potatoes 

Caramel Pecan French Toast or Fresh Baked Cinnamon Rolls 

Biscuits with Country Gravy 

Cold Fresh Fruit 

Butter, Jams, and Honey 
Choose 2 meats from the list below 

Bacon 

Ham 

Smoked Salmon 

Sausage 

Chicken Fried Steak 
 

 

 

Cold Breakfast Buffet 

 
A variety of Fresh Pastries 

Fresh Baked Cinnamon Rolls 

Deli Spirals 

Fresh Fruit 

Bagels with a Variety of Cream Cheeses 

 

Breakfast Buffet 
 

Hot Breakfast is $13.95per person 

Cold Breakfast is $10.95per person 

Add complete coffee set-up  

or Fruit Juice for $1.00 per person 
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Entrée 
 

Baked Herbed Chicken 

Chicken Marsala with Portobello Mushrooms 

 Chicken Piccata 

Chicken Dijon 

Parmesan Chicken 

Honey Garlic Chicken 

Apricot Glazed Ham 

Oven Roasted Turkey 

Roasted Pork Medallions 
with Spiced Applesauce 

Slow Roasted Pork in Apple Cider 

Old Fashioned Pot Roast in Onion-Mushroom Gravy 

Beef Stroganoff 

Baked Salmon 

Shrimp Scampi 

Ginger Tilapia 

Parmesan Crusted Halibut 

Lasagna 

Oven Roasted Prime Rib 

 

Vegetable 
 

Roasted Asparagus (in season) 

Boston Baked Beans 

Green Beans Almandine 

Steamed Mixed Vegetables 

Broccoli with Cheese Sauce 

Stir Fried Vegetables 

Seasoned Corn 

Dinner or Luncheon Buffet 
Dinner & Luncheon Include:  Fresh Bread with Butter 

Dinner; Choose 2 Entrée, 2 Side Dishes, 1 Vegetable, and 1 Salad 

Luncheon; Choose 1 from each category 
 

Dinners are $15.95 to $24.95 per person 

Luncheons are $12.95 to $16.95 per person  

 

Side Dish 
 

Butter-Chive Red Potatoes 

Garlic Mashed Potatoes with Gravy 

Turkey Stuffing (contains pork sausage) 

Spanish Rice 

Roasted Onion Potatoes 

Long Grain  and Wild Rice 

Rice Pilaf with Toasted Orzo 

Rotini with Alfredo Sauce 

Penne with Home-Style Tomato Sauce 

Scalloped Potatoes 

Candied Sweet Potatoes 

Twice Baked Potatoes 

 
 

 

 

 

 
 

 

Salad 
 

Caesar 

Traditional Tossed with Dressing 

Down Home’s Signature Salad  

Caprese 

Spinach 

Vegetable Platter 

Fruit Platter 

Petite Pea 

Broccoli 
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Cold Sandwich Setup  $13.95 
Three Meats, Three Cheeses, Lettuce, Tomato, Sweet Onion, Pepperoncinis, a variety of Rolls, condiments, 1 Salad 

from the Options List, and Potato Chips 
 

Baked Potato Bar $12.95 
Hot Large Russet Potatoes, Chili, Cheese, Bacon, an assortment of toppings, and Tossed Salad with Dressings, 

Bread and Butter 
 

Salad Medley  $11.95 
Choose 3 Salads from the Salad Options List, Fresh Bread & Butter 

 

Burrito/Taco Bar  $13.95 
Beef, Chicken, Refried Beans, and all the fixing’s for Burritos or Tacos, Includes Spanish Rice, Chips & Salsa 

 

French Dip  $12.95 
Tender Sliced Beef, Fresh Toasted Buns, Aujus, and 1 salad from the Salad Options List 

 

Hearty Beef Stew  $10.95 
Beef, Potatoes, Vegetables, and Barley in Tomato Gravy, Fresh Bread, Butter and Coleslaw 

 

Soup Salad & Bread  $11.95 
Three Hot Soups, from the Soup Options List, Tossed Green Salad with Dressing, Fresh Bread & Butter 

 

Green Salad Bar  $11.95 
Fresh Greens, a large assortment of Salad Components, a variety of Dressings, Fresh Bread, and Butter 

 

Bar-B-Q Sandwich Bar  $14.95 
Bar-B-Q Beef, Chicken, and Pork, Fresh Rolls, a variety of toppings, Potato Chips,  

2 Salads from the Salad Options List, or 1 Salad & Baked Beans 
 

Pasta Bar  $13.95 
2 Pastas, 3 Sauces, Garlic Bread, and 2 Salads from the Salad Options List 

 

Croissant Sandwich Bar  $12.95 

Roast Beef with Jack Cheese, Turkey with Cheddar Cheese, Ham with Swiss Cheese, 

 1 Salad from the Options List, and Potato Chips 

 

Informal Bar / Setup Options 

 
$11.95 to $14.95per person 
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Boston Baked Beans 

2 Salads from the Salad Options List 

2 Kinds of Chips with French Onion Dip, Salsa, & Cowboy Caviar 

Your choice of Meat from the list below 

 

Meat Choices 

Hot Dogs & Hamburgers, Buns & Condiments     $11.95 per person 

Chicken with Down Home Caterings Own Sauce     $13.95 per person 

Bar-B-Q Beef, Pork, and Chicken Sandwiches *    $14.95 per person 

* No grill required 

Pork or Beef Ribs with Down Home Caterings own sauce     $16.95 per person 

 

Kids Menu 

$11.95 per child under 12 years of age 

Mini Hot Dogs & Mini Hamburgers 

Macaroni & Cheese 

Carrot Sticks 

Celery Trees 

Cheese Doodles & Pretzels 

 

You provide the yard, beverages, tables and chairs for your guests, trash cans, 

the grill, a shady place for the food, and a “Grill Master”. 

 

Down Home Catering will provide tables for the food, all of the food, paper 

plates, napkins, and plastic utensils. 

 

We can provide a person to grill the meat, for an additional $100.00 
 

 

 

Back Yard Bar-B-Q 
 

Everything you need to feed a crowd. 
 

$11.00 to $16.00 per person 
 

Add Dessert from the Dessert Options List for $1.50 per person  

per Dessert 
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Hot Apple Crisp with Whipped Cream 
(Requires full size oven on site) 

 

Chocolate Brownies with Hot Fudge, Whipped Cream, and Chopped Nuts 
 

Blond Brownies with Hot Caramel, Whipped Cream, and Chopped Pecans 
 

Carrot Cake 
 

Assorted Cookies 
 

Raspberry Swirl Cake  

 

Fresh Fruit Display 
 

Frankie’s Fresh Fruit N Puddin’ Dessert 
 

Cheesecake Bites 
Plain, White Chocolate Raspberry, Turtle  

 

Assorted Fruit Tartlets 
 

Lemon Bars 

 

 

Ice Cream Sundae Bar 
Vanilla & Chocolate Ice Cream, Sherbet, and lots of toppings 

$3.50 per person, Added to Menu, $2.00 per person 

Dessert Options 
 

Dessert can be added to any menu for $1.50 per person  

per dessert. 
 

Dessert Bar:  3 Desserts from the Options List $6.00 per 

person, add $1.50 per person for each additional dessert. 


