
 

 
 
 
 
 
 
 
 
       
 
 
 
 

Telephone:  705-941-9118 
Email: kinaskatering@yahoo.com 
Website: www.kinaskatering.com 

 
 
 

 
 
 

WEDDING MENU SAMPLES 
 

The enclosed package contains sample menus for all the culinary needs you may 
require for your wedding. 
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Introduction 
 

Kina’s Katering offers catering for Your Home, Camp, Office and Venues 
 requiring off-site catering. 

While in the comfort of your home or choice of venue 
you will be catered to with fine foods and excellent service 

 provided by Karolina and her Associates.   
 
 

Appetizer Parties 
 

 Dinner Parties in your Home 
 

Receptions 
 

Fish Fries and BBQ’S 
 

Corporate Luncheons/Meetings 
 
 

For quotes, questions, menus and bookings please email 
kinaskatering@yahoo.com  or Telephone:  941-9118 

 
Visit www.kinaskatering.com 

 
 

Bookings are confirmed with a $100 non-refundable deposit. 
This deposit it put towards your balance owing. 

A 50% payment is due three weeks prior to date of event. 
The balance owing is due the day of service. 
Payment methods:  Cash or Certified Cheque 
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THE STAG & DOE 

 
#ONE 

 
Ham or Homemade Sausage 

served with Perogies 
and Braised Cabbage 

 
Buffet Style Priced Per Person  

#TWO 
 

Stuffed Sweet Peppers 
a mixture of seasoned ground meats cooked 

with fresh herbs, bacon, wild rice and topped with cheese 
served with  

Penne in homemade tomato Sauce 
and 

Garden Tossed Salad 
 

Buffet Style Priced Per Person  
 

# THREE 
 

Bruschetta Chicken 
 tender boneless chicken baked 

with tomatoes, croutons, fresh basil  
topped with mozzarella cheese 

Fresh Vegetables 
Garden Salad 

Kina’s Coated Potato Wedges 
 

Buffet Style Priced per person  
 

Prices are subject to change without notice.  
Prices do not include applicable taxes or gratuities. 
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 THE SHOWER 

 
A perfect garden Party! 

 
 

Kina’s Klassic Bruschetta Bread 
Caesar Salad 

Chicken Piccata 
Tender Chicken Breasts sautéed 

 in a lemon butter mushroom wine sauce 
garnished with capers  

   per person 
 
 

Leek and Brie Bruschetta Bread 
Caesar Salad 

Mediterranean Puff Pastry Chicken 
Chicken breasts stuffed with spinach, cheese, roasted peppers,  
and lightly seasoned with rosemary, wrapped in puff pastry  

per person 
 

Shrimp Bruschetta Bread 
Tossed Salad 

Pork Tenderloin Medallions 
Lightly breaded and seasoned with lemon zest and fresh sage 

per person 
 

Accompanied with Fresh Seasonal Vegetables and Brown & Wild Rice. 
 
 

An Appetizer Party is also a great way to entertain your girls.  
Gift opening, mingling and eating can all happen at the same 

time! 
 

Prices are subject to change without notice.  
Prices do not include applicable taxes or gratuities 
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The Endless Chocolate and Appetizer Party! 
Good Friends, Fine Food and having Fun! 

 
THIS SAMPLE WOULD SERVE 25-30 GIRLS  

The Bachelorette Party can be created to meet your taste buds and budget! 
 
 

THE ROCK  
 a selection of shrimp, chicken, fish and beef 

you cook to your preference on the Marble ROCK  
 
 

DIPS AND APPS 
Baked Brie, Roasted Garlic, Fresh Baguettes 

Curried Chicken Dip 
Stuffed Mushrooms 

Chick Pea Dip 
Cranberry Brie Puffs 

Cheese Bites with Marinara Sauce 
Crab & Artichoke Dip served with seasoned Pita Breads 

Mushroom Crustini and Goat Cheese 
Vegetable Strudel 

 
THE CHOCOLATE FOUNTAIN 

(Minimum number of guests required) 
Or  

CHOCOLATE FONDUE 
 
 

The price includes setup, service and cleanup!  
 

Prices are subject to change without notice.  
Applicable taxes and gratuities not included 
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THE STAG 

 
Tossed Salad 

Homemade Sausage 
Meatballs in Mushroom Sauce 

 and Perogies 
     $   BUCKS per person served Buffet Style  

 
Or  

 
Tossed Salad & Fresh Bread 

Opa’s Meat Patties wrapped in bacon 
Penne and Meat sauce 

 BUCKS per person served Buffet Style 
 

OR  
 

Tossed Salad 
Stuffed Sweet Peppers 

a mixture of seasoned ground meats cooked 
With fresh herbs, bacon, wild rice and topped with cheese. 

Penne and Meat sauce 
BUCKS per person served Buffet Style 

 
OR 

 
Tossed Salad & Fresh Bread 
Pasta & Meatballs & Sausage 

Ten BUCKS per person served Buffet Style 
 
 

Prices are subject to change without notice.  
Applicable taxes and gratuities not included 
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THE REHEARSAL PARTY!   

 
 
 

It’s A FISH FRY!  
(This can be set up in your back yard!) 

 
Fresh Fish served with fries and coleslaw  

Served buffet style priced per person  
 

Build YOUR Salad BAR 
 

Additions: Add $   per person 
 

Caesar Salad 
Tossed Garden Salad 

Cold Penne Salad 
Mixed Bean Salad 
Chick Pea Salad 

 
Add $ per person 

 
Onion Rings 

German Style Potato Salad 
Broccoli, Cheese and Cranberry Salad 

Savoy Cabbage 
Baked Potato Bar 
Vegetable Platter 

Fruit Platter 
Cheese Platter 

 
 

Prices are subject to change without notice.  
Applicable taxes and gratuities not included 
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THE REHEARSAL PARTY  
More great ideas! 

 
 

KINA’S KLASSIC BBQ 
Choose your favorite(s): 

BBQ Ribs  
Chicken quarters 
Chicken Breast 

Sausage Patties /Links 
Homemade Meat Patties 

Chicken, Pork or Beef Kabobs 
Shrimp Skewers 

Add some salads and appetizers! 
 

Priced per Person 
 

SPECIALITY DINNERS  
Plan an intimate dinner in your home with your family and wedding party. 
A unique selection of menus to choose from served buffet style or plated. 

 
Main First Course Sides 

 
Linguini Putenesca and Shrimp 

Vodka Penne & Sausage 
Gorgonzola Buttered Beef rolls 

Crab Cakes drizzled with creamy dill Sauce 
Shrimp Risotto 

 
Main Entrée Choices 

 
Stuffed Chicken Breast  

(Cordon bleu, Mediterranean style, or Mushroom, Cream and Spinach) 
Puff Pastry Chicken  

Parceled Fresh Fish with Shrimp and Scallops 
Crab stuffed Sole 

Veal & Shrimp sautéed in White Wine  
Pork Tenderloin in Brandy Cream Sauce 
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THE WEDDING 

 
The Reception and Receiving Line (Prior to Dinner) 

 
 An impressive first impression is to receive your guests with delicious appetizers! 

Depending upon the set up, appetizers can be served on trays to your guests as they 
mingle, appetizer stations can be set up, or platters can be placed on the guests’ 

tables. 
 

Appetizers   
 

  Assorted Bruschetta Breads 
Creamy Crab & Almond Tartlets 

Beef and Blue cheese Tartlets 
Tuna and Artichoke Tartlets 
Vegetable and Meat Spirals 

Cranberry Brie Puffs 
Shrimp Cocktail  

 
Bacon Wrapped Water chestnuts 

Cocktail Meatballs 
Stuffed Mushrooms 

Phyllo Pastry Wrapped Assortments 
Stuffed Olives 

Parmesan stuffed dates 
 
 

Vegetable Platter 
Fruit and cheese Platter 

Vegetable Strudel 
Smoked mussels, oysters and cream cheese platter 

Cheese Bites and Marinara Sauce 
Antipasto Platter 

Gorgonzola Beef Rolls 
Mini Spiral Wraps  

 
 

Pricing depends upon choices and setup. 
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YOUR SPECIAL DAY 

 
Simple, Yet Elegant Chicken Dishes 

 
 

Chicken Piccata 
Tender chicken breast served in a white wine lemon 

 mushroom sauce garnished with capers 
 per person 

 
 

Spinach and Mushroom Stuffed Chicken 
Chicken seasoned with a mild Dijon and rolled with fresh, spinach, cheese,  

mushrooms and chives 
 

per person 
 

Sundried Tomato Chicken 
Chicken breasts sautéed in a creamy 

 sundried tomato & basil sauce 
per person 

 
Kina’s Chicken Cordon Bleu 

Chicken breasts stuffed with ham and cheese in a buttery sauce. 
per person 

 
Lemon Chicken 

Chicken breasts sautéed with fresh herbs in a lemon,  
,brandy wine cream sauce 

 per person 

 
 

All entrees are accompanied by Fresh Seasonal Veggies, Wild & 
brown Rice Pilaf, Dessert and Coffee. 

 
Prices are subject to change without notice. 

Prices do not include applicable taxes or gratuities. 
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BEEF & CHICKEN  

 
Antipasto Platter  

 olives, celery, carrots, deli slices, roasted peppers, 
marinated vegetables, fresh baguette slices & Bruschetta Bread 

 
Fresh Garden Mix 

Baked Cheese Tortellini  
Gorgonzola Butter Beef Rolls  

 
Chicken Cordon Bleu 

 chicken breasts stuffed with cheese and ham  
Fresh Seasonal Veggies 

Wild and Brown Rice Pilaf 
 

Cheese and Fruit Platter 
Coffee 

 
Priced Per Person  

 

GERMAN FARE    
 

Opa’s Meat Patties (Fleischpflanzl) 
(fresh ground meats and spices wrapped in bacon) 

Served with Tossed Salad 
 

Beef Rouladen 
Seasoned beef wrapped with bacon, onions, and a garlic pickle 

simmered in a light beef sauce 
served with 

Braised Cabbage seasoned with  
fresh herbs & spices 

  
Chicken or Pork Schnitzel 

served with lemon  
Fresh Green Beans German Style  

Spatzle with garlic chives and butter  
Dessert & Coffee 

 
Priced Per Person $  

Prices are subject to change without notice. Prices do not include applicable taxes or gratuities 
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VEAL CUTLETS IN WHITE WINE  

 
Veal simmered with fresh herbs in a light wine sauce 

served with  
Shrimp & Mushroom Risotto 

Fresh Seasonal Vegetables 
Garden Salad 

 
Dessert & Coffee 

 
per person 

 
 

PORK MEDALLIONS  
Pork Medallions simmered in a  

light blue cheese Dijon Portabella mushroom sauce 
served with buttered parsley egg noodles 

Fresh Seasonal Vegetables 
Garden Salad 

 
Dessert & Coffee 

 
per person 

CHICKEN IN MUSHROOM CREAM SAUCE  
Tender breasts of chicken served in a brandy mushroom cream sauce 

Served with Wild and Brown Rice Pilaf 
And fresh seasonal vegetables 

Garden Salad 
 

Dessert and Coffee 
 

per person 
 

Prices are subject to change without notice. 
Prices do not include applicable taxes or gratuities 
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It’s a CELEBRATION 

 
A CELEBRATION orchestrated reception style !  

Perfect for guests to mingle!  
A dining area is set up (or back yard) and within the dining area – cold and hot buffet 

style appetizers are set up for the beginning of the evening – (hour and half – two 
hours) 

The appetizers are then followed by a hot one course main dinner buffet 
Provide a dance floor and music and you have a perfect evening!  

 
SAMPLE     

 
COLD BUFFET TABLE - Smoked Fish Cream Cheese, capers and red onions 
                             -  Antipasto- eggplant, roasted red peppers, deli slices, 
                                 assorted olives, artichokes, and cream cheese served with fresh 
                                 baguettes 

                       -  Cheese & fruit platter    
                       -  Shrimp cocktail served with lemon and dips 
                       -  Veggie Spirals 

                             
HOT BUFFET TABLE   -    Crab stuffed mushrooms 

- Phyllo wrapped Appetizers (spinach, vegetables) 
- Cocktail Meatballs 
- Bacon Wrapped Water chestnuts 
- Tartlets in cream cheese pastry filled with choice of Beef, 

Tuna or Crab 
- Shrimp Pesto Spirals 

 
MAIN DINNER ENTRÉE- Chicken Piccata 
                                  Lasagna 
                                  Rice Pilaf 
                                  Vegetable 
                                  Caesar Salad 
                                  Pasta Salad 
                                  Bean Salad 
 
THE DESSERT TABLE - Chocolate Fountain, Homemade Cheesecakes 
 

per person 
Buffet choices adjusted to suite your budget and taste buds! 

 
Prices are subject to change without notice. 

Prices do not include applicable taxes or gratuities 
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THE EXTRAVANGANZA BUFFET  
 

CARVED HAM 
 

BAKED CHEESE TORTELLINI  
 

KINA’S CHICKEN CORDON BLEU 
 

MEAT BALLS IN A PORTABELLO SAUCE 
 

PEROGIES IN BACON AND ONIONS 
 

WILD AND BROWN RICE PILAF 
BABY RED POTATOES IN GARLIC BUTTER 

 
 

FRESH GREEN BEANS CAJUN STYLE 
SEASONAL FRESH VEGTABLE 

 
 

GARDEN TOSSED SALAD 
CAESAR SALAD 

VADILLA ONION SALAD 
GREEK SALAD 
BEAN SALAD 

 
CHEESE AND FRUIT 

 
 
 

PRICE PER PERSON SERVED BUFFET STYLE  
 
 
 
 

Prices are subject to change without notice. 
Prices do not include applicable taxes or gratuities 
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BRUNCH     GIFT OPENING 
 

Create Your Own Buffet  
 

Fresh Blueberry Streusel Muffins 
 

Cheese and Mushroom Strata 
 

Sausage and Cheese Strata 
 

Bacon 
Sausage  

Cottage Roll 
Ham 

 
Provence Style Scrambled eggs (tomato and basil)  

 
Kina’s French Wraps – 

 bite size French toasts soaked in local maple syrup 
 and wrapped in bacon  

 
 Kina’s Mish Mash 

 
Rice Crispy Squares 

 
Potato Cakes 

 
Blueberry Pancakes 

 
Pasta and Meat Sauce 

 
Seafood Linguini 

 
Baked Tortellini 

 
Meat or Spinach Lasagna 
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Fruit and Cheese Platter 
 
 

Prices are subject to change without notice 
.Prices do not include applicable taxes or gratuities 

 
 

NOTES & QUOTES  
 

Email kinaskatering@yahoo.com 
Website: www.kinaskatering.com 

Phone  Karolina : 941-9118 
 
 
 
 


