
Seafood
$50 half pan | $90 full pan

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

Shrimp n Grits
grilled gulf shrimp over creamy gouda parmesan grits

Meals to Go!

Consumption of undercooked meat, poultry, eggs, or seafood may increase the 
risk of food-borne illnesses.

J o h n s o n  c i t y  |  B r i s t o l  |  
G r e e n e v i l l e  |  K i n g s p o r t  |  
M o r r i s t o w n  |  S e v i e r v i l l e  |  
P i g e o n  Fo r g e  |  Ne w p o r t

4 2 3 - 2 5 6 - 2 2 7 4

m a d h a t t e r c a t e r s . c o mAvailable for Delivery or Pickup at 
4340 W. Stone Dr Kingsport, TN

All require 24 hour notice

Chicken
$40 half pan | $75 full pan

Smothered Chicken
grilled chicken with onions, peppers, bacon and cheddar sauce

Chicken Marsala
chicken breast sautéed with mushrooms, garlic and a wine sauce

Teriyaki Chicken
marinated boneless chicken in a teriyaki sauce, pineapple

Bruschetta Chicken
grilled chicken breast topped with and basil bruschetta

Cajun Chicken Pasta
chicken, andouille sausage, cajun sauce, peppers & onions

Grilled Chicken
grilled chicken breast topped with a parmesan sauce served over rice

Hot Brown Turkey
roasted turkey over herbed stuffing topped with bacon, sliced tomatoes

and a cheesy gravy mornay sauce

Beef
$45 half pan | $80 full pan

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

Home Style Pot Roast
slow cooked Angus beef roast with potatoes, onions and carrots

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

Sliced Sirloin
Slow roasted sirloin, sliced thin with gravy over Mad Mashed

potatoes +$10 | +$25

Stuffed Peppers
sweet bell peppers brimming with angus beef, rice, spinach and a

tomato cream sauce, topped with crispy onions

Braised Short Rib
Braised beef short ribs in a red wine demi-glace made with red wine,

beef stock, and seasonings over Mad Mashers +$15 | +$30

Pork
$40 half pan | $75 full pan

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

Pork Medallions
slow roasted pork loin topped with a garlic sweet tea gravy

Buttered mashed potatoes 
southern green beans

street corn
jasmine rice
english peas
5 cheese mac
cheesy grits

italian pasta salad
mustard potato salad

broccoli cheese casserole
Pork Belly Collard Greens

steamed broccoli
grilled veggies

mashed sweet potatoes 
house salad
caesar salad

baked potato casserole
brisket baked beans

glazed carrots
buttered corn cob
roasted potatoes

Parmesan Tater Wedges

Sides

Vegetarian
$40 half pan | $75 full pan

Eggplant Moussaka
roasted eggplant, olives, tomato sauce, curry over quinoa

Baked Ziti
fresh pasta with homemade marinara, veggies and cheeses

$25 half pan | $40 full pan

half pan feeds 10-15
full pan feeds 25-40

Beverages
Sweet, Unsweet Tea or Lemonade

Gallons with cups, ice, lemons and sweeteners $10/gallon

Flavored Tea or Lemonade Bar
Gallons of strawberry, peach and raspberry Tea or Lemonade with

cups, and ice $15/gallon

Desserts & Breads
Ghirardelli Brownies

$25 pan

Banana Pudding Parfait
$20 pan

Chocolate Dipped
Strawberries

$18/dz

Triple Chocolate Cake
$25 cake

Chocolate Dipped Oreos
$24/dz

Makers Mark Bread
Pudding

$30 pan

Yeast Rolls & Sweet Better
$9/dz

Herbed Cheddar Biscuits
$10/dz


