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THOMPSON CATERING
& Special Evente

1 Entrée
2 Entrées
3 Entrées

Entrées

Includes rolls, butter, iced tea

Chicken Chardonnay
Tender boneless breast of chicken sautéed w/
mushrooms in a delicate white wine sauce

Chicken Marsala
Tender boneless breast of chicken and sliced
mushrooms sautéed to perfection w/ marsala wine

Savory Chicken Rouladé
Tender chicken breast, stuffed with dried
beef, bacon wrapped and baked in a

mushroom sour cream sauce

Jazzman's Famous Fried Chicken

Smoked Beef Brisket
in a light bourbon BBQ sauce

Beef Eye of Round Medallions
in a Madeira sauce

Sliced Top Round of Beef in a natural gravy

Herb Crusted Pork Loin
w/ brown sugar bourbon glaze

Pork Tenderloin Medallions in a bourbon glaze

Boneless Stuffed Pork Chops
with herb dressing

Hot Brown Casserole (a Kentucky classic)

Vegetarian & GF Entrees
Vegetable Lasagna

Stuffed Portabello Parmesan
w/ Boursin, spinach and bell pepper

Stuffed Ricotta Shells
in marinara, topped with parmesan and fresh
parsley

Gluten Free Cheese Ravioli

Gluten Free Wild Mushroom Penne
w/ white wine mushroom sauce, topped with
parmesan cheese

Salads

Select One

Deluxe Tossed Salad w/ Homemade Chef
Dressing - Our dressing is an oil and red
wine vinegar blend with fresh spices and
dijon mustard.

Classic Caesar Salad - Crisp romaine tossed
with Parmesan cheese, creamy Caesar
dressing and cro(tons on side

Chopped ltalian Salad - Romaine, iceberg,
roma tomato, salami, provolone, chef

dressing

Fresh Fruit Salad w/ Berries

Reception Favorites

Prices do not include 18% service charge, labor and 6% KY sales tax.
Full service catering includes silver chaffing dishes, silver and/or glass trays and serving utensils.
All food purchases include scrollware disposables for your guests.
Thompson’s will manage food portion of event, including setup, serving, and cleanup of our area.
Travel charges may apply. We do not charge gratuity.

Accompaniments

Select Two

Starches

Potatoes Dauphinoise
thin sliced potaotes w/ garlic and cream

Baked Macaroni & Cheese
Southern Corn Pudding

Whipped Party Mashed Potato
sour cream, butter, chives

Herb Roasted Yukon Potatoes

Cheesy Au Gratin Potatoes

Vegetables

Country Style Green Beans

Greek Style Green Beans

Broccoli Casserole

Roasted Asparagus

Fresh California Vegetable Blend
Brown Sugar Glazed Baby Carrots
Squash & Zucchini Gratin

A La Carte Specialties
Additional pricing applies

USDA Choice Steaks: Filet Mignon, Ribeyes,
NY Strips, Sirloins

Beef Tenderloin Kabobs w/ Onions, Peppers,
Mushrooms and a Teryaki Glaze

Pork Tenderloin Kabobs (Souvlaki)
w/ Tzatziki Sauce and Pita Bread

Jump Shrimp Cocktail

Carving Stations
Includes Heat Lamp & Uniformed Carver

Beef Tenderloin w/ Mini Rolls
& Bold Horseradish Sauce

Herb Encrusted Prime Rib
w/ Bold Horseradish Sauce and Au Jus

Oven Roasted Turkey Breast
w/ Giblet Gravy

Bourbon Glazed Pork Tenderloin
w/ Mini Rolls & Maple Grain Mustard

Brown Sugar Glazed Smoked Ham
w/ Mini Rolls & Bourbon Mustard

“Build-Your-Own” Stations
Festive side dishes allowing your guests to
apply signature touches to their own plate. Set
up as a “station” near your buffet.

Mashed Potato Bar - $4 per person
Buttery mashed potatoes, green onions, real
bacon bits, cheddar and Parmesan cheese.

Mac n Cheese Bar - $4 per person
Traditional macaroni and cheese, diced
onions, minced garlic, Italian breadcrumbs,

real bacon bits and shredded cheddar.

Mini Biscuit Bar - $6 per person

Cheddar and/or Buttermilk Biscuits, country
ham, sausage gravy, breaded chicken ten-
ders, honey and jam.

S'mores Bar - $4 per person

Graham crackers, Hershey's chocolate, large
marshmallow. Includes skewers and open
flame to melt the marshmallows.

Ask about our drop off service. Hot foods hot, cold foods cold, to your door in large disposable food service pans. Includes disposables for your guests. No service Fee. No labor charge.
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