
 1 

When that event makes you nervous,  
901 Catering is at your service! 

Allison Tabor 

Allison.901catering@gmail.com 

 
 

901catering.com 
901-730-1817 
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*Chopped Italian  
Pepperoni, Hard Salami, Ham, Mozzarella Cheese, Lettuce, Onion, Tomatoes, & Banana Peppers 

chopped and mixed together with Zesty Italian Dressing & Mayo. Served on a Soft Sub Roll. 

*Chopped Cheesesteak 
Sautéed Red & Green Peppers, Onions, Sirloin Steak, & Provolone. Served on a Soft Sub Roll.  

Lettuce, Tomato, Mustard, & Mayo Served on the Side 

*Chopped Veggie 
Mushrooms, Cucumbers, Tomatoes, Carrots, Lettuce, Onions, Banana Peppers, & White American 

Cheese chopped and mixed together with Zesty Italian Dressing & Mayo. Served on a Soft Sub Roll. 
 

Served on Fresh Large Croissant: 
Tuna Salad (minimum 5) 

Chicken Salad  (minimum 5) 
 

Salad Options:  
Shrimp Salad on a Bed of Greens with Tomatoes  
Chicken Salad on a Bed of Greens with Tomatoes 

Tuna Salad on a Bed of Greens with Tomatoes 
Very Veggie Salad featuring Seasonal Fresh Vegetables on a Bed of Greens 

Grilled Chicken Strips on a Bed of Greens  
Chef’s Salad featuring Ham, Turkey, Shredded Cheese,  

Tomatoes, Eggs, Cucumbers, & Carrots 
 

Add for $2.50 pp:   
Fresh Fruit Cup, Pasta Salad, Potato Salad, Cole Slaw 

 

All Sides must be the same 
 

All prices subject to TN state sales tax and 20% service fee 

*NEW! 

Chopped  

Sandwiches 

Executive Box Lunch  $12.00 pp  (Minimum order 10) 
 

Includes Condiments, Assorted Chips & Cookie 
 

Served on White Soft Sub Roll: 
Smoked Turkey 

Honey Ham 
Roast Beef 

Italian Meatball 
Buffalo Chicken 

Shrimp Salad (minimum 5) 
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Director’s Lunch 

$15.00 per person  
(minimum order 10) 

 
Includes Fresh Garden Salad and Dinner Roll/Chips & Salsa 

 
Entrees:   

 
Chicken Broccoli Rice Casserole 

Mexican Casserole 
Chicken Tater Tot Casserole 

Pulled Pork with Buns and Slaw 
Chicken Enchiladas 

Beef Enchiladas 
Spaghetti with Meatballs 

Buffalo Chicken Rice Casserole 
Dorito Chicken Casserole 

Baked Ziti 
Cheese Ravioli 

Pasta Primavera 
BBQ Spaghetti 

Beef Stew 
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Executive Hot Lunch:  

$18.00 per person 
(minimum order 10) 

 
 

Includes Fresh Garden Salad, Starch, Vegetable, Rolls/Butter 
 

Choose Entree: 
 

Ranch House Chicken or Pork Cutlets 
Lemon Thyme Chicken Cutlets 

Tilapia Florentine 
Seafood Pasta 
Beef Tips/Rice 

Smothered Steak with Onion Gravy 
Chicken Fried Steak and Gravy 

Italian Pork Chops 
Roast Beef Medallions with Gravy 

Chicken Parmesan Pasta 
Hamburger Steak and Gravy 

Bow Tie Chicken Alfredo 
Lasagna 

Marry Me Chicken 
Tuscany Chicken 

Flank Steak 
Beef Stroganoff 

Cajun Chicken Breast 
Texas Style Beef Brisket 

Cajun Chicken Pasta 
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Starches: 
 

Garlic Mashed Potatoes  
Oven Roasted Red Potatoes 

Macaroni and Cheese 
White or Brown Rice 

Corn Cobbettes 
Cole Slaw 

Mexican Rice 
Rice Pilaf 

Pasta Salad 
Pasta with Pesto 

Pasta Alfredo 
Mashed Sweet Potatoes  

Mashed Potatoes 
Fried Rice 

Vegetables: 
 

Sweet Peas 
Fresh Cut Cornbread 

Steamed Whole Green Beans 
Steamed Broccoli 

Glazed Carrots 
Potato Salad 

Turnip Greens 
Black Eyed Peas 

Squash Casserole 
Oriental Stir Fry Veggies 

Creamed Spinach 
Italian Spinach 

Steamed California Blend Veggies 

Green Bean Casserole 
Sautéed Squash 

Vegetarian Ideas:   
$15.00 per person 

(10 order minimum) 
 

Includes:  Fresh Garden Salad, Rolls/Chips & Salsa 
 

Cheese Tortellini with Pesto 
Squash Infused Casserole 

Vegetarian Lasagna 
Pasta Primavera 

Vegetable Stir Fry 
Entree Baked Potato 

Morning Star Patty with Gravy 
Bean and Cheese Enchiladas 
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Specialty Lunch Buffets: 
 
Gourmet Pizza Bar:  Fresh Garden Salad, 1 Pizza per 5 guests, Bread-
sticks/Marinara and Cookies. (Xtreme Pepperoni, Very Veggie, Max 
Cheese, Buffalo Chicken, Mucho Meatball)  
$15.00 per person   
 
Taco Bar:  Seasoned Ground Beef, Seasoned Diced Chicken Breast, Soft 
and Hard Shells, Shredded Cheese, Shredded  
Lettuce, Diced Tomatoes, Chips, Salsa, Jalapenos, Sour Cream, Mexican 
Rice.   
$13.00 per person ( add queso or guacamole for additional fees) 
 
Baked Potato Bar:  Entree Baked Potatoes, Fresh Garden  
Salad with Two Dressings, Rolls/Butter:  Shredded Cheese, Sour Cream, 
Bacon Bits, Chopped Broccoli, Chives   
$11.00 per person 
 
Asian Bar:  Fried Rice, Orange Chicken, Beef Broccoli Stir Fry, White 
Rice, Mini Spring Rolls with Sweet/Sour, Fortune  
Cookie   
$13.00 per person 
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 Desserts: 
(minimum order of 10) 

 
 

Assorted Cookies 
Brownies  

Banana Pudding 
Lemon Cups 

Chocolate Mousse Cups 
$2.75 pp 

 
 

Apple/Peach Cobbler 
Nutter Butter Banana Pudding 

Assorted Cupcakes 
Assorted Cheesecake Bites (4 pcs) 

$3.50 pp 
 
 

Individual Pineapple Upside Down Cakes 
Apple/Cherry/Peach Pie 

$4.25 pp 
 
 

Drinks: 
 

Sweet Tea, Ice, Cups 
Unsweet Tea, Ice, Cups, Sweetener 

Lemonade, Ice, Cups 
$9.99 per gallon 

 
 

Bottled Water 
$2.50 each 

 
 

Chilled Canned Soda 
$2.50 each 
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Appetizers: 

Call for Pricing 
 
 

Sliced Fresh Fruit Display 

Fresh Seasonal Crudités with Ranch Dressing 

Roasted Seasonal Vegetables with Hummus 

Chips and Dip 

Spinach and Artichoke Dip (Hot or Cold) 

Buffalo Chicken Dip 

White Cheese Dip 

Home made Guacamole with Chips 

Chicken Salad on Mini Croissant 

BBQ Sliders 

Hamburger Sliders 

Chicken Sliders 

Finger Sandwiches 

Sausage and Cheese Platter 

Cocktail Franks 

Meatballs (Swedish, Sweet/Spicy, BBQ) 

Charcuterie Selections 

Fried Ravioli with Marinara 

Antipasto platter 

Spring Rolls with Sweet/Sour 

Egg Rolls with Sweet/Sour 

Mini Chicken and Waffles 

Shrimp and Grits 

Domestic Cheese Display 

Import and Domestic Cheese Display 

Shrimp Cocktail Display 

Chicken Tenders 
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Simple Package 
100 Guest Minimum 
 
 

Cocktail Hour Appetizer: 
Chips & Dip 
Cascading Fresh Fruit Display with Assorted Cheeses 
Seasonal Fresh Vegetables with Dip 
Petite Finger Sandwiches or Pinwheels 
 
 

With 2 Hors d’ Oeuvres   $23 
(not recommended for meal-time reception) 

With 3 Hors d’ Oeuvres   $25 
With 4 Hors d’ Oeuvres   $28 
 
 

Add a Carving Station 
Served with Soft Dollar Rolls & Condiments 
 

Turkey or  Ham  $4.99 per person 
Roast Beef   $7.99 per person 
Roast Pork   $7.99 per person 
Beef Tenderloin  market price 
 
 

Add a Pasta Station 
2 Pastas, 2 Sauces, 1 Mix In  $5.99 per person 
 
 

Or Add: 
Salad Bar        $4.99 per person 
901 Station        $6.99 per person 
Southern Shrimp & Grits     $6.99 per person 
Passed Assorted Hors d’ Oeuvres   $6.99 per person 
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Select Package 
100 Guest Minimum 
 

Garden Salad with Dressing 
 

Entrée (Choose 1): 
 
Ranch House Chicken Tenders 
Tuscany Chicken 
Chicken Pasta Alfredo 
Spinach Stuffed Pork Loin 
Tender Roast Beef 
Beef Medallions 
 
 

Sides (Choose 2): 
 
Steamed Asparagus 
Whole Green Beans 
Steamed Broccoli 
Baby Carrots 
Mixed Fresh Vegetables 
Mashed Potatoes 
Macaroni & Cheese 
Oven Roasted Potatoes 
Broccoli Cheese Rice 
Garden Rice 
 
Dinner Rolls with Butter 

 
 

Beverages: 
 
Sweet/Unsweet Tea, Lemonade 
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Southern Package 
100 Guest Minimum 
 

Fruit Salad 
Fresh Vegetable Crudité Shots 
Chicken Salad Mini Croissants 
 

Beverage Station: 
Fruit Tea, Raspberry Lemonade,  
& Water with Fresh Fruit Slices 
 

Choice of 3 Southern Starters Hors d’ Oeuvres  $25 per person 
Choice of 4 Southern Starters Hors d’ Oeuvres  $28 per person 
 

Add: 
 

Carved Turkey with Cranberry, Mayo & Soft Mini Rolls 
$6.99 per person plus $125 attendant fee 
 

Jam Filled Petit Fours (Vanilla, Chocolate, or Strawberry) 
$5 per person 
 

Macaroni & Cheese Station 
$5.99 per person 
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Cold Hors d’ Oeuvres 

Here are some of our favorites...We welcome your requests 
 

Fresh Fruit Display 
Fruit Kabobs 

Domestic Cube Cheese Display 
Import & Domestic Cheese Board with Cocktail Crackers 

Seasonal Crudites Display with Ranch Dip 
Bruschetta with Fresh Cilantro 

Caprese Skewers 
Antipasto Skewers 

Petite Finger Sandwiches (Tuna, Chicken Salad, Ham, Turkey, or Roast 
Beef) 

Assorted Pinwheels 
Toasted Goat Cheese Bruschetta 

Peach Salsa Bruschetta 
Muffuletta Wedges 

Smoked Chicken Salad Puff Pastry Cups 
Tuna Salad Puff Pastry Cups 

Shrimp Shots 
Spinach Dip & Crackers 

Guacamole & Chips 
Black Bean & Corn Dip with Chips 
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Hot Hors d’ Oeuvres 

Here are some of our favorites...We welcome your requests 
 

Buffalo Chicken Dip & Chips 
Beer Cheese Dip with Sourdough Pretzels 
Spinach & Artichoke Dip with Pita Chips 

Sweet Onion Ham Sliders (ask for additional slider selections) 
Fried Cheese Ravioli with Marinara  

Breadcrumb Stuffed Mushrooms 
Egg Rolls with Sweet & Sour Sauce 

Meatballs ( BBQ, Marinara, Italian, or Hot & Spicy) 
Fried Coconut Shrimp 

Italian Stuffed Crescent with Marinara 
Chicken Tenders with Dipping Sauce (Grilled or Breaded) 

Whole Chicken Wings with Celery, Carrots, & Dipping 
Cocktail Franks 

Smoked Sausage & Cheese 
Mini Quiche 

Chicken & Waffles 
Spring Rolls with Sweet & Sour Sauce 
Southwestern Egg Rolls with Ranch 

BBQ Pulled Pork Sliders 
Beef Brisket Sliders 

Cheeseburger Sliders 
Roasted Veggie Skewers 

BBQ Shrimp Skewers 
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Southern Starters 
 

Deviled Eggs 
Chips & Salsa 

Cowboy Caviar with Corn Chips 
Tea Sandwiches (Cucumber, Pimento Cheese, Egg & Olive) 

BBQ or Country Style Potato Skins 
Mini Chicken & Waffle Skewers  

Cucumber Bites with Chicken Salad 
Macaroni Cheese Bites 

BBQ Sliders 
Southern Style Fruit Salad 

Fruit Salad with Pina Colada Dressing 
Shrimp & Grits 

Pimento Stuffed Celery 
Mini Finger Sandwiches (Chicken, Tuna, & Pimento Cheese) 

Boneless Wings & Dipping Sauce 
 

Festive Feasts 
 

Tender Roast Beef with Mushroom Gravy 
Chicken Alfredo 

Glazed Chicken with Mushroom  
Marry Me Chicken 
Tuscany Chicken 

Lemon Chicken Breast 
Italian Chicken Breast 

Seasoned Pork with Dijon Sauce 
Apple Cinnamon Pork Loin 

Italian Pork Chops 
Cheese Manicotti 

Shrimp Carbonara over Angel Hair Pasta 
Flank Steak 
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Southern Suppers 

 

 
Roast Beef & Gravy 
Chicken & Dressing  

BBQ Pulled Pork 
BBQ Ribs 

Beef Stroganoff 
Stuffed Bell Peppers 

Meatloaf 
Beef Tips & Rice 
Pulled Chicken 
Fried Chicken  

Smothered Pork Chops 
Ranch House Chicken or Pork Cutlets 
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Pick a Stop or Two! 

Taste Your Celebration...Pick a Stop or Two 

Stations 
100 Guest Minimum 
 

Cocktail Hour and 3 Stations  $27 
Cocktail Hour and 4 Stations  $29 
 

Cocktail Hour Appetizer (Choose 2) 
Chips & Dip 
Hot Spinach Dip & Pita Chips 
Cold Artichoke Dip & Chips 
Buffalo Chicken Dip & Chips 
White Cheese Dip & Chips 
Guacamole & Chips  (add $1.25 per person) 
 

Carving Station 
Served with Soft Dollar Rolls & Condiments 

Turkey, Ham Pork Loin, Beef Tip Round 
 

Pasta Station 
Pasta (Choose 2:) Penne, Angel Hair, Fettuccini 
Sauce (Choose 2): Alfredo, Bolognese, Marinara, Cajun Cream 
 

Add On Options: 
Mix In (Choose 1):  
Grilled Chicken, Sausage, Meatballs, Vegetables: $3.00 per person 
Sauteed Shrimp: $5.00 per person 
 

901 Station: 
BBQ Martinis (Pulled Pork with Baked Beans, Cole Slaw, Drizzled BBQ Sauce), 
Sausage & Cubed Cheese Platter, & BBQ Nachos (Pulled Pork BBQ,  

Tortilla Chips, Cheese Sauce, & BBQ Rub) 
 

Stations Continued on Next Pages... 
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continued... 

Stations  
100 Guest Minimum 
 

Memphis Mafia Station 
Fried Ravioli with Marinara, Vegetable Bruschetta Skewers,  
Antipasto Platter 
 

Redneck Riviere Station 
Crab Dip with Pita Chips, BBQ Shrimp Skewers, Tuna Stuffed  
Pastries 
 

Asian Invasion 
Vegetarian Spring Rolls with Sweet & Sour Sauce, Chicken Fried Rice, 
Beef & Broccoli Kabobs 
 

Tapas & Tacos Bar 
Seasoned Ground Beef or Chicken, Soft Flour/Corn Tortillas or Tostada 
Shells, Assorted Toppings (Tomatoes, Sour Cream, Sauce, Pickled Okra) 
 

Burrito Blues Bar 
Chips & Cheese Dip, Min Beef Burritos with Sweet Chile Verde Sauce, 
Southwestern Egg Rolls with Ranch & Pico 
 

Salad Bar 
Fresh Spring Mix with Assorted Toppings (Tomatoes,  
Cucumber, Shredded Carrots, Diced Onion, Shredded Cheese, Olives, 
Croutons, & Bacon Bits). Ranch & Italian Dressings 
 

Station Attendant:  
For stations requiring attendants, there will be  an additional fee of 
$125 per attendant. This includes two hours of service. Ask caterer for 
details. 
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901 Catering can offer so much more than what is listed 
on this menu. Don’t see what you’re looking for? 

Let us know, and we can price it for you.  
 

Our talented staff can offer so much more than catering. 
We can offer event coordination services, floral  

arrangements, balloon arches, event décor,  
custom lettering/artwork, and so much more! 

 
Ask us about our charcuterie boxes!  

These are perfect for gifting to clients, family, and friends. 
We can even customize them to match your colors/theme. 

 
Call us today and let us know how we can help with your 
next event, because when that event makes you nervous,  

901 Catering is AT YOUR SERVICE! 


