
Breakfast
Priced per person. 10 person minimum. All include disposable plates,

cutlery kits and serving utensils.

Cinnamon Toast Casserole
French toast bake, scrambled eggs, whipped butter, maple syrup and
your choice of sausage or bacon.

$10.99

Biscuit Bar
Includes buttermilk biscuits (2 per person) cheesy scrambled eggs,
sausage, hashbrown casserole, biscuits, sausage gravy, chocolate
gravy, butter, preserves and jellies

$13.99

Breakfast Burritos
flour tortilla rolled with eggs, potatoes, green chilies, bacon, ham and
melted cheddar-jack cheese, fresh fruit salad, salsa, sour cream

$14.99

Yogurt Bar  
Greek yogurt, flavored yogurt, berries, granola, dried cranberries

$8.99

BREAKFAST Taco bar  
Flour & Corn tortillas, eggs, cheese, salsa, jalapeños, black beans,
guacamole, sour cream, hashbrown casserole, bacon. fresh fruit

$14.99

EXECUTIVE CONTINENTAL BREAKFAST 
Bagels with cream cheese, danish, muffins, yogurt and seasonal
berries.

$12.99

All American Breakfast
Cheesy scrambled eggs, sausage, bacon, biscuits, toast, jelly, butter,
preserves, gravy, pancakes and hashbrown casserole

$15.99

Breakfast Sliders 
bacon & cheddar sliders | mushroom, onion, bell pepper & pepper-jack
sliders | skillet potatoes and fresh fruit

$5.99

Pancake Bar
Vanilla pancakes, sausage, bacon, whipped butter, maple syrup,
blueberry syrup, cinnamon apples and fresh fruit

$14.99

Cereal Bar
variety of individual cereal cups, 2% milk, whole milk, fresh fruit, mini
bagels, cream cheese

$9.99

Box Lunches $14.99
All can served on french bread with a pickle, cookie, and your choice of:

Chips, House Salad, Potato Salad or Fruit. GLUTEN FREE +$2pp

GRANNY APPLE TURKEY Sliced apples, Swiss ,apple vinaigrette on
turkey breast 

Bacon Ranch Chicken Salad Chicken salad mixed with ranch,
shredded cheese, bacon and lettuce. 

Mad Club Cured ham, oven-roasted turkey breast, bacon, lettuce,
and cheddar cheese with our signature sauce. 

BLT avocado The ultimate BLT piled high with bacon, lettuce, tomato,
Swiss cheese, avocado and our signature sauce. 

Turkey and Swiss Oven-roasted turkey breast with Swiss cheese,
lettuce, and our signature sauce 

Roast Beef Lean roast beef, lettuce, cheddar cheese with Henry
Baines sauce 

Ham and Sharp Cheddar Ham and cheddar cheese with green
leaf lettuce, tomato and mayo. 

Vegetarian  Mushrooms, cucumbers, tomatoes, roasted peppers,
avocados, lettuce, cheddar cheese and pesto mayo. 

salads $14.99
Served with bread, dessert and choice of dressing: Ranch, Honey

Mustard, Balsamic Vin, Apple Butter Vin, Caesar, Bleu Cheese.

Apple Pecan  Fresh apples, candied pecans, crumbled bacon, and
mozzarella cheese on a crisp bed of salad greens 

Mandarin Chicken Tender chicken breast, mandarin oranges, and
slivered almonds on top of salad greens. 

Strawberry Grilled Chicken Grilled chicken breast,
strawberries, and feta cheese make this a sweet and savory favorite 

Chicken Caesar Grilled chicken breast, garden fresh romaine
lettuce, cucumbers, parmesan cheese, and croutons. 

Classic Cobb Grilled chicken with bacon, hardboiled egg, and bleu
cheese crumbles on fresh salad greens. 

Chef Roasted turkey and cured ham with hardboiled egg, and Jack &
Cheddar cheese on salad greens 

•Delivering to East TN, Western NC, SW Virginia•
•All dietary options are available•

•individual packing available•

DISPOSABLES

PACKAGED +$2

DROP & RETRIEVAL +$3

Just need the food? All food will be packages in 
disposable pans + platters. 

Individually packaged meals in microwave containers 
and drinks are individually bottled or packages.

We will display with chafing dishes, platters, buffet 
décor, linens & signage then return after the to pickup 

Fresh Made Soups $2.99

Broccoli Cheddar  

All Beef Chili

Tomato Basil Bisque  

CHICKEN & VEGETABLE
creamy potato  

Harvest Vegetable    

Appetizers & Extras
Priced per dozen. Includes disposables and serving utensils

Spinach and Artichoke Dip  
sauteed spinach, cream cheese, parmesan with tortilla chips

$46.99

Pico Queso With Chips  
cheesy queso with pico and tortilla chips

$36.99

BUFFALO CHICKEN PINWHEELS $55.99

Smoked Chicken Quesadillas
with cilantro salsa and sour cream

$60.99

Beer Cheese & Pretzels $55.99

Bourbon BBQ Beef Meatballs $65.99
Tennessee bruschetta 
tomato, cucumber, onion, basil in italian on a crostini with balsamic

$50.99

CALL OR TEXT   423.723.9915
www.madhattercaterers.com

Gluten Free Vegetarian Vegan 

Breakfast Extras
10 person minimum

Whole Fruits    
apples, bananas and mandarine oranges

$3.99

Fresh Cut Fruits    
seasonal fruits, melons and berries

$3.99

HOT OATMEAL
hot, steel-cut oatmeal with a side of brown sugar, raisins and nuts

$5.99

PREMIUM COFFEE SERVICE
roasted regular coffee with creamers, sugars, stirrers and cups

$3.99

Iced Coffee Service
a variety of iced coffees, ice, scoop, flavorings, creamers, syrups,
sugars, cups and straws

$4.99

Soft Drink Service
Coke, Diet Coke, Sprite and Dr Pepper in 12 oz cans

$2.99

Sweet tea, Unsweet Tea & Lemonade
includes cups & lemons

$2.99

Peach Tea, Strawberry Lemonade & Monk Fruit
Sweetened Tea (ZERO SUGAR) $3.99

Disposable Wire Warmers
includes wire chafer, full size water pan, serving utensils and chafing
fuel.

$14.99ea

China Like Disposables
choose from white scalloped, silver lined, gold lined or rose gold lined
with rolled cutlery and lined tumblers

$2.99

DISPOSABLE TABLE COVER
60” x 120” paper table cloth with plastic backing  

$4.99ea

Bottled Juice Service
bottles of orange juice, cranberry juice and apple juice

$2.99



Build Your Own Bars $15.99 per person
all include disposables

Baked Potato & Salad Bar  
Build your own baker with chili, broccoli, sautéed mushrooms, butter,
sour cream, green onions, bacon bits, or shredded cheese. Served with
garden salad, homemade dressings, and bread.

$14.99

Taco Bar
Soft corn and flour tortillas with seasoned beef, taco beans, Spanish
rice, tortilla chips, sour cream, queso, onions, shredded cheese,
shredded lettuce, diced tomatoes, and salsa.
Substitute chicken for ground beef +$3.99 · Add chicken +$3.99

$15.99

Fajita Bar
Strips of chicken, peppers & onions flour & corn tortillas, sour cream,
guacamole, shredded cheese, tomatoes, Spanish rice, refried beans,
tortilla chips and salsa. Steak or Veggie Fajitas $15.99

$15.99

Pasta & Salad Bar 
Penne pasta, ziti with marinara and alfredo sauces. Served with grilled
vegetables, parmesan cheese, Caesar salad, and focaccia bread
Add meatball 2.99 • Add grilled chicken 3.99 • Add shrimp 3.99 • add
steak 4.99

$13.99

Gourmet Mac ‘N’ Cheese Bar 
All American, pesto carbonara, and buffalo chicken style mac n’
cheese served with fresh grilled vegetables, garden salad and bread.
﻿add on toppings bar(mushrooms, bacon, grilled chicken, diced
tomatoes, diced onions, for for $2.99 per person and incudes

﻿$13.99

Soup & Salad Bar  
Build your own salad, (choice of one). Served with fresh fruit, bread
and homemade dressing.

$13.99

Burger Bar
grilled burgers and chicken breast with ketchup, mustard, onions,
tomatoes, pickles, lettuce, mayo, bacon, chili and cheeses. Served with
potato salad and fruit

$15.99

BBQ Bar
pulled pork, bbq bone-in chicken, smoked sausage, buns, bbq sauce,
carolina bbq sauce pickles, slaw, mustard potato salad and baked
beans

$15.99

Hoagie Bar
hoagie bread, ham, smoked turkey, salami, pepperjack, cheddar, swiss,
onions, banana Peppers, tomato, pickles, mustard potato salad and
Cookies

$15.99

 

Build your Buffet $15.99
includes two entrees & two sides

All include bread, disposable products and serving utensils.
3 entree 3 sides $24.99

Teriyaki Chicken 
marinated chicken in a teriyaki pineapple sauce over rice

Marry Me Chicken Pasta
Grilled chicken over pasta, covered with a creamy cheesy sauce.

Smoked Chicken 
smoked bone in chicken, glazed in a peach bbq sauce

Grilled Chicken 
marinated chicken breast topped with parmesan sauce over rice

Parmesan Crusted Chicken
with a creamy boursin cheese sauce over pasta

BBQ Cheesy Chicken 
with bourbon bbq, peppers, onions, bacon, cheese over rice

Chicken Picatta 
lightly sautéed with fresh lemons and butter caper sauce over rice

Bruschetta Chicken
topped with a fresh roma tomato and basil bruschetta over pasta

Burgundy Beef Tips 
diced sirloin tips slow cooked in beef au jus over rice

+$2

Herb-crusted ROAST BEEF 
Slow Roasted sirloin with gravy

+$2

Home Style Pot Roast 
slow cooked with roasted potatoes, onions and carrots

+$2

Beer Braised Brisket 
brisket slow braised for 12 hours and served with bbq sauce

+$2

Bacon Wrapped Meatloaf 
Angus beef, onions, peppers wrapped in bacon

BBQ Smoked Ribs 
pork ribs slow smoked then grilled with a tangy BBQ sauce

Applewood Smoked Pork 
slow smoked pulled pork with our homemade tangy bbq sauce

Italian Lasagna
Layers of ground beef, italian sausage, noodles and cheese

Baked Ziti 
fresh pasta with homemade marinara, veggies and cheeses

Wild Mushroom Stroganoff 
Wild mushroom blend in our white wine sauce over egg noodles

Grilled Salmon (or blackened) 
Wild caught salmon, grilled and topped with dill sauce over rice

Sides

Butter Mashed Potatoes  

Southern Green Beans 
Mexican Street Corn  

Herbed Rice  

Spring Peas  

5 Cheese Mac  

Italian Pasta Salad

Mustard Potato Salad  

Broc Cheese Casserole 
sautéed broccoli    

Grilled Veggies    

Mashed Sweet Potatoes  

Garden Salad 
Caesar Salad 

Baked Potato Casserole 
Ranch Cole Slaw  

BBQ Baked Beans 
Buttered Corn  

Roasted potatoes  

Boursin Cheese Mashers  

Sweets & Snacks
TRAY SIZES: Sm - up to 10ppl / Md - up to 15ppl / Lg - up to 20ppl

Homemade Cookie PLatter 
an assortment of our large, homemade cookies

Sm﻿ $35﻿ Md $48﻿ Lg $68﻿

DECADENT BROWNIE PLATTER 
rich, classic brownies with an assortment of toppings

﻿Sm ﻿$35 ﻿Md ﻿$48 ﻿Lg ﻿$68

COOKIE & BROWNIE PLATTER 
half cookies and half decadent chocolate brownies

sm﻿ $35﻿ md﻿ ﻿$48 lg﻿ $68﻿

Classic Treats Platter 
house-made brown butter salted rice krispy treats, chocolate brownies
and  soft chocolate chunk cookies

Sm﻿ $﻿40 Md﻿ $55﻿ Lg﻿ $75﻿

Dessert Shooter Platter 
a variety of shooters with Key Lime, Banana Pudding and Red Velvet

﻿Sm ﻿$40 ﻿Md ﻿$55 ﻿Lg ﻿$75

Magnolia Banana Pudding Sm﻿ $35﻿ Md﻿ $48﻿ Lg﻿ $75﻿

Eclair Icebox Cake Sm﻿ $35﻿ Md﻿ $48﻿ Lg﻿ $75﻿

CHEESE & CRACKER BOARD
a selection  of hard and soft cheeses with an artisan cracker
assortment  and fresh fruits

Sm﻿ $﻿70 Md﻿ $85﻿ Lg﻿ $105﻿

SEASONAL Vegetable CRUDITÉS
hand-cut vegetables served with  hummus and ranch dressing

Sm﻿ $70﻿ Md﻿ $85﻿ Lg﻿ $105﻿

FRESH FRUIT PLATTER
fresh hand-cut fruit with honey whipped cream dipping sauce

Sm﻿ ﻿$70 Md﻿ $85﻿ Lg﻿ $105﻿

CHARCUTERIE PLATTER
a selection of sliced, cured meats and cheeses, roasted nuts,, olives,
olive oil-balsamic dip, crostinis and crackers

Sm﻿ $100﻿ Md﻿ $135﻿ Lg﻿ $175﻿

SNACK-PACK VARIETY
an assortment of grab-and-go items, including sweet and savory
granola bars, roasted nuts, trail mix, fruit snacks  and pretzels

Sm﻿ $45﻿ Md﻿ $70﻿ Lg﻿ $95﻿

TRINITY DIP PLATTER
roasted red pepper hummus, tzatziki sauce and fresh tomato,
mozzarella and basil bruschetta served with crispy pita chips and soft
naan bread wedges

Sm﻿ $70﻿ Md﻿ $85﻿ Lg﻿ $105﻿

Drinks and Extras
10 person minimum

PREMIUM COFFEE SERVICE
roasted regular coffee with creamers, sugars, stirrers and cups

$3.99

Iced Coffee Service
a variety of iced coffees, ice, scoop, flavorings, creamers, syrups,
sugars, cups and straws

$4.99

Soft Drink Service
Coke, Diet Coke, Sprite and Dr Pepper in 12 oz cans

$2.99

Peach Tea, Strawberry Lemonade & Monk Fruit
Sweetened Tea (ZERO SUGAR) $3.99

Sweet tea, Unsweet Tea & Lemonade
includes cups & lemons

$2.99

China Like Disposables
choose from white scalloped, silver lined, gold lined or rose gold lined
with rolled cutlery and lined tumblers

$2.99

DISPOSABLE TABLE COVER
60” x 120” paper table cloth with plastic backing  

$4.99ea

Disposable Wire Warmers
includes wire chafer, full size water pan, serving utensils and chafing
fuel.

$14.99ea

Flameless Warmings
kraft brown catering boxes, water pans, water activated heat pads,
serving utensils

$10.99/ea


