
Choosing a caterer for your special event 
can be difficult.   Is the caterer 
reputable?  How long have they been in 
business?  Is their food good?  These are 
all great questions.  Relax.   We’ve just 
made your job easier.  Maple Heights 
Catering is a family owned and operated 
business for over sixty  years.  Our 
success comes from dedication along 
with quality and service. 

 

We can cater to your location; whether a 
hall, backyard, or park.  

Or, if you prefer, you can use one of our 
party centers.  

Either way, you’ll know everything will be 
under control. 

 

Our staff is eager and motivated to serve 
your needs. Thank you for your 
consideration. 

17330 Broadway Avenue 
Maple Heights 44137 

216.663.7733 
mhcatering.com 

 
 

v.04.2023  FCI 134.76 

STARTERS 
 
Wings  
mild, honey/mustard, hot, or garlic parm 
Bone-in or Boneless 100pc             $80 
 
Thick-Crusted Pizza  
plain—large sheet 48cut  $60 
 
Swedish Meatballs 
   100pc  $60 
Sauerkraut Balls 
   100pc  $60 
Crab Stuffed Mushrooms 
   100pc  $70 
Shrimp Eggrolls 
   100pc  $65 
Bacon Wrapped Chestnuts 
   100pc  $70 
Fruit and Cheese Platter 
   serves 50 $85 
Vegetable Tray & Spinach Dip 
   serves 50 $65 
Chacuterie Board   $5.95pp 
  minimum order of 50 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
A note about pricing…. 

With inflation rates soaring over 8%, we find it difficult to 
forecast food prices for future events.  Prices shown here are 
calculated as of 04/2023 with a National Food Cost Index of 
134.76 The FCI is merely a number that measures the change in 
food costs. More information can be found at htpps://
indexmundi   or a simple Google search.  Your final invoice 
may be adjusted (plus or minus) due to the net change in the 
FCI from the original quote 



• Grand Buffet •   
For the Special Occasion 

 ONE CARVING BOARD ITEM 
 TWO MAIN ENTREES 
 TWO SIDE DISHES 
 GARDEN SALAD 
 SWEET DINNER ROLLS 
 FANCY DESSERTS 
 COFFEE SERVICE 
 PROFESSIONAL WAITSTAFF 

 
 

50-99 Guests    $25.95 per person 
100+   $24.95 per person 
In order to confirm your reservation, we 
require a minimum deposit of $250.00  The 
deposit will be deducted from your final 
invoice. Full payment is required forty-eight 
hours prior to the day of the function. Payment 
may be made by cash, check, or major credit 
card. 

 
For all parties, kindly add 15% Gratuiity 

MAIN ENTREES 

 Black Forest Pork -  Pork Loin 
Served with Dark Cherries Marinated 
with Amaretto and Garnished with 
Slivered Almonds 

 Chicken Cordon Bleu - Rolled with 
Smoky Ham and Swiss Cheese and 
Lightly Breaded 

 Three Peppers and Pork - Home Made 
Italian Sausage with Green, Red, and 
Yellow Peppers, and Sweet Onion 

 Swedish Meatballs - In a Rich, Creamy 
Sauce with Capers 

 Mediterranean Chicken - Breast of 
Chicken Marinated in Olive Oil, 
Balsamic Vinegar, Roma Tomatoes, 
and Parmesan 

 Pork Tenderloin in Bourbon - Loin of 
Pork Marinated in Bourbon, Garlic 
and Brown Sugar 

 Wild Mushroom Chicken - Baked in a 
Butter Crème Sauce with a Medley of 
Mushrooms 

 Seafood Alfredo - Crab, Lobster, and 
Shrimp in a Parmesan Cream Sauce 
Served over Fettuccine 

 Chicken Marsala - Lightly Grilled 
Breast of Chicken topped with a Rich 
Wine and Mushroom Sauce 

 Lemon  Caper Chicken - Lightly 
Crusted and Topped with Lemon-
Butter Caper Sauce 

 Baked Lasagna - Made with Our Own 
Signature Sauce 

 Breaded Pork Chops - Center Cut 
from the loin, boneless, lightly 
breaded 

CARVING BOARD 

 Top Round of Beef au jus  - Slow Roasted 
on Site and Carved to Order at the 
Buffet. Accompanied with au jus and a 
Special Horseradish Sauce 

 Breast of Turkey - Boneless White Meat. 
Tender and Juicy 

 Smoked Canadian Ham - Hickory and 
Cherry Wood Smoked for a Perfect 
Flavor. Top Glazed and Baked with a 
Honey-Cinnamon Glaze 

 Beef Tenderloin an Additional fee does 
apply—Roasted to perfection with our 
Chef’s Flavor enhancing Rub 

SIDE DISHES 

 Garlic Roasted Redskin Potatoes - 
Baby Red Potatoes with a Hint of 
Garlic and Rosemary. A Favorite 

 Scalloped Potatoes - Sliced White 
Potatoes with a Rich, Creamy Sauce 

 Potatoes Au gratin - Creamy 
Potatoes with a Cheddar Cheese 
Sauce 

 Mashed Potatoes with gravy - 
Whipped Idaho Potatoes with a Dash 
of Butter 

 Green Beans with Mushrooms  - A 
favorite with all groups 

 California Medley - Steamed 
Broccoli, Cauliflower, and Carrots 
with a light Butter Sauce 

 Baby Carrots - Sweet, Tender 
Carrots topped with a Butter Sauce 
and Parsley 

 Broccoli with Cheese Sauce - 
Steamed Broccoli Florets  Drizzled 
with a light Cheddar Cheese Sauce 

 Green Bean Almondine - Toasted, 
Sliced Almonds Top off this Classic 

 Greek Garlic-Lemon Potatoes - 
Roasted Baby Red Potatoes with a 
Hint of Garlic, Lemon, and Oregano 

 Mushroom Rice Pilaf - A fine 
compliment to chicken or pork 


