Your Personal Chef
Catering, LLC
By: Lisa W e lch
Personalized Catering Services
Entertaining Made Easy
Wedding and Event Planning, Corporate Events, Private Events
Servers·Bartenders•Chefs
Here at Your Personal Chef Catering, LLC we believe every party is unique. We offer
free event planning so we can help you design the menu that best fits your special
occasion, your taste and your budget! As always, Your Personal Chef Catering only uses
the freshest ingredients. Our foods are made from scratch to p rovide you with the highest
quality and nutritional content possible. We cater all parties whether they are in your
home, office or at the Hall of your choice. We cater weddings, office parties, banquets
or just the private party in your home. No party is too large or too small. If you don’t
see something on the menu that you would like, just request it. We also offer
photography services, tent, table and chair rentals. Next time you have a party, make it
personal with Your Personal Chef Catering, LLC .

All food can be prepared in disposable containers and picked up at our
Store or we can coordinate and cater your entire event!

4 South Queen Street
Rising Sun, MD 21911
(410) 658-9722
(443) 350-6694
yourpersonalchef@zoominternet.net
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§ Appetizers§
Fresh Vegetable Trays - serves 30-45...............
Assorted in season fresh vegetables with ranch
dip

$39.99

Mini crab balls - 75pcs....................................
Served with tartar sauce

$99.99

Cheese and Pepperoni Tray - serves 30-45.......
An assortment of Swiss, cheddar, and
Peppercorn Jack cheeses with pepperoni and
garnished with olives

$49.99

Cocktail Swedish Meatballs- approx. 100 pcs.... $39.99
Tender and juicy bite size meatballs served in our
own cream sauce with mushrooms

Grape & Imported Cheese Tray - serves 40-50. $69.99
Assorted Gourmet cheeses served with crackers

Italian Style Meatballs- 100 pcs.........................
Delicious cocktail Italian style meatballs served
in marinara sauce

$39.99

Assorted Gourmet Spreads serves 40-50..........
Port wine cheese , cheddar , and spinach dip
served with assorted crackers

$39.99

Sweet n Sour Meatballs- 100 pcs.........................
Meatballs in our sweet n sour sauce

$39.99

Fresh Fruit Tray 12” - serves 25-35.................
An assortment of in-season fresh fruit

$49.99

Stuffed Mushrooms- approx 60 pieces................ $49.99
Bite size mushrooms stuffed with sausage and
cheese or stuffed with crab.................................... $59.99

Mountain of Fruit Tray 18” - serves 40-50......
Fresh fruit including pineapple, strawberries
and more!!

$59.99

Spicy Chicken Strips- approx 10 lbs.................... $54.99
Bite size strips of chicken marinated in blackened
seasoning and served with bleu cheese dip

Antipasta Tray - serves 25-35............................
Crab bruschetta, roasted red peppers and
pepper shooters served with baguettes

$49.99

Chicken Fingers - approx. 45 pcs. 9 lbs............
Served with BBQ sauce-

Mexican Dip Tray - serves 25-35......................
Refried beans, cheddar cheese, lettuce,
tomatoes, onions, olives and jalapenos served
with corn tortillas

$39.99

Teriyaki Chicken Tenders approx. 50................. $49.99
Marinated chicken tenders on skewers served
with honey mustard sauce

Traditional Tea Sandwiches – (approx. 100
pcs……………………………………………..
Chicken salad, egg salad, tuna salad, cream
cheese & cucumbers on crust less white bread

$79.99

Coconut Shrimp 40 Large..................................
Batter-dipped and topped with coconut. Served
with sweet n sour sauce

$39.99

Assorted Pinwheel tray (approx.) 100 pcs........
An assortment of turkey, roast beef, ham and
cheeses wrapped in different flavor wraps

$89.99

Shrimp Cocktail - approx. 21-25..........................
Extra Large peeled shrimp served with Cocktail
sauce

$29.99

Baked Crab Dip - serves 25-35..........................
3 pounds of our special recipe served with
gourmet crackers

49.99

Mini Quiche - 100 pcs..........................................
Assorted mini quiche in pastry cups

$45.00
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$44.99

Beef Entrees

Pork Entrees

Meatballs in Marinara Sauce approx. 100 - serves 30-45..... $65.00
An Italian favorite

Pulled Pork BBQ - 10Lbs.................................
Tender pork cooked in our special BBQ sauce

$79.99

Roast Beef Au jus...5 Lbs.......................................................
Slow roasted with our special seasonings

$49.99

Oven Roasted Pork Loin -10 lbs............
Tender and served in its own juices

$79.99

Beef BBQ - 10 Lbs.................................................................
Slow roasted and cooked in our BBQ sauce

$79.99

Sausage, Peppers & Onions-............................
Italian dish with fresh garlic and olive oil
With Marinara Sauce…………………………..

$49.99
$54.99

London Broil 5Lbs.............................................................
Thinly Sliced London Broil in beef sauce seasoned with
Teriyaki sauce

$49.99

Kielbasa & Sauerkraut- serves. 20-25............... $49.99
Polish kielbasa and sauerkraut

Italian Roast Beef - 5 Lbs.......................................................
Tender Roast Beef seasoned with garlic and chunks of
tomato

$49.95

Baked Ham with Pineapple- approx. 5 Lbs....... $34.99
Glazed ham garnished with pineapple

Chicken & Turkey Entrees

Seafood Entrees

Chicken Chesapeake serves 20-25.........................................
Chicken cutlets baked in our own cream sauce stuffed with
crabmeat

109.99

Maryland Crab Cakes- approx. 20..................... $140.00
Maryland crab cakes sautéed to a golden brown

Stuffed Chicken Breast serves 20-25.....................................
Chicken breasts stuffed with bread filling

$89.99

Lemon Cilantro Chicken- serves 20-25..................................
Lemon chicken with cilantro seasoning

$89.99

Sweet n Sour Shrimp serves 16-20....................
Tender Shrimp cooked in sweet n sour sauce
served over white rice
Coconut Shrimp- serves. 16-20.......................
Breaded and dipped in coconut served with
sweet n sour sauce

Chicken Marsala - serves 20-25............................................
Baked with Marsala wine and topped with mushrooms

$89.99

Chicken Picatta - serves 20-25..............................................
Roasted chicken breasts in lemon and white wine sauce

$89.99

Chicken Parmesan- serves 2 0-25..........................................
Breaded chicken topped with Parmesan and provolone
cheese

$89.99

Roast Turkey with Gravy 5 Lbs. 2..........................................
Roasted and sliced Turkey with :homemade gravy

$49.99

$99.00

$99.00

Shrimp Creole- serves 16-20.............................. $99.00
Shrimp cooked in a chunks of tomato with
celery, onion and peppers served over white rice
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Soups

Salads

Per Quart
Crab Bisque.......................................................................

$12.00

Bacon Ranch Potato Salad

$3.99 Lb.

Italian Wedding…............................................................

$ 6.00

Vegetable Pasta Salad.

$3.99 Lb.

Shrimp Bisque..................................................................

$12.00

Cole Slaw

$3.99 Lb.

Maryland Style Crab………………………………………..

$11.00

Homemade Chicken Salad

$4.99 Lb.

Italian Minestrone............................................................

$ 5.50

Tomato, basil, garlic and pasta

$3.99 Lb.

Chicken Noodle..............................................................

$ 5.50

Caesar Salad (serves 20-25)

$39.99

Homemade Chili.............................................................

$ 7.00

Fresh Garden Salad (serves 20-25)

$39.99

Chicken Tortellini............................................................

$ 7.00

Chicken Caesar Salad (serves 20-25)

$59.99

Vegetables & Potatoes

Pasta
Half orders available

Green Bean Almondine........................................................... $30.00
Topped with almonds
Topped with Bacon and Onion ……………………………… $35.00

Four cheese Baked Ziti......................................
Baked with mozzarella, provolone, ricotta and
Parmesan cheeses

$49.99

Glazed carrots.......................................................................... $35.00
Carrots cooked in brown sugar and butter

White Ziti............................................................
Baked with four cheeses in our own cream
sauce

$49.99

Garlic Broccoli........................................................................ $40.00
Broccoli seasoned and cooked with butter sprinkled with
garlic

Cheese or Vegetable Lasagna............................ $59.99
Made with Ricotta cheese/ fresh vegetables

Roasted Vegetable Medley......................................................
Assorted vegetables roasted in our oven sprinkled with herbs

Deep Dish Lasagna............................................
Made with ground beef

$40.00

$59.99

Red Bliss Potatoes with Garlic................................................ $40.00
Red Bliss Potatoes seasoned with garlic and cooked in
chicken broth

Stuffed Shells - approx. 50................................. $59.99
Served in a marinara sauce

Parsley Potatoes......................................................................
Potatoes seasoned with parsley and butter

$40.00

Stuffed Shells in Vodka Sauce - approx. 50....... $59.99
Baked in our own Vodka sauce

Old Bay Potatoes...............................................................
Roasted with butter and Old Bay

$40.00

Rice Pilaf.................................................................................
Rice Pilaf cooked in Chicken broth - Very tasty!

$35.00
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Sandwiches

Dessert Trays

Assorted Kaisers.....................................................................
Turkey and Swiss, Roast Beef and Provolone and Ham and
Cheddar cheese

$ 5.50

Cookie & Brownies............................................ $35.00 small
Brownies and assortment of fresh baked cookies
$50.00 large

Sandwich Wraps.....................................................................
Made with Tri-colored tortillas and Turkey and Swiss, Roast
Beef and Provolone and Ham and Cheddar cheese

$ 5.50

Gourmet Pastry Tray.........................................
Cream puffs, assorted pastry bars and more

$45.00 small
$65.00 large

Kaiser Cuts.............................................................................
Kaiser sandwiches cut in quarters

$ 5.50

Chocolate Covered Strawberries.......................
Hand dipped strawberries

$7.00 per Lb.

Traditional Tea Sandwiches - approx. 100 pcs. .................... $79.99
Chicken salad, egg salad, tuna salad, cream cheese &
cucumbers on crust less white bread

New York Style Cheesecake............................... $20.00
with strawberries
$25.00
. with peanut butter and chocolate
$25.00

Pinwheel Tray approx. 100 bite size.......................................
Bite size sandwiches with assorted meats, cheeses or salads

$89.99

Touch of Strawberry...................................
Hint of Strawberry cake – 8” Round

$22.00

Panini Tray.................................................................
Multi grain Chiabetta bread filled with your choice of meats
and grilled to perfection

$ 6.00

Carrot Cake........................................................
Moist carrot cake with creamy cream cheese
icing – 8” Round

$22.00

Triple Chocolate Cake.......................................
Decadent, moist chocolate cake with chocolate
icing – 8” Round

$22.00

Chocolate Lovers Tray.......................................
Chocolates, nuts, creams & more

$30.00 small
$45.00 Large

Beverages
Variety of Sodas & Bottled Water.......................

$1.00 per person

Regular or Decaf Coffee.....................................

$50.00 (50 cups)
$95.00 (100 cups)

5
Revised March
2011

The Main Buffet
Serves 50 people

The Seafood Buffet
Serves 50 people
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The Maryland Buffet
Serves 50 people

§ Services§
There are 3 ways to have food catered from Your Personal Chef Catering, LLC in Rising Sun, Maryland 21911:

1. Pick up your food at 4 South Queen Street in Rising Sun, Maryland, 21911.
2. Have Your Personal Chef Catering, LLC deliver our food anywhere in the tri-state area.
3. Have your event catered “full service” with servers, chefs and / or bartenders.

Pick-up at Your Personal Chef Catering, LLC - Your food will be refrigerated and oven ready;
Unless you specify that you want it warm. We will even load your car for you. You only pay food cost. This
could be many different foods served at different temperatures. You may have to use chafing dishes or an oven
to finish heating your food after pick-up. Please ask for advice about heating your food.

Delivery Drop Off - Your food will be refrigerated and ready to heat, unless you specify that you want it
warm. We will deliver as far as you like, but over 10 miles requires an additional cost. (Delivery charges are
$20.00 Cold Food & $40.00 Warm Food). Warm food can be problematic if you don’t have an oven or chafing
trays. Consider delivery and set-up instead. Please ask for advice about heating your food. After hour
deliveries may cost extra. (Chafing tray rentals are $20.00 per Chafer plus the delivery charge).

Delivery and Set-up- We will set up your entire buffet. You supply the tables, and tablecloths, and we will
have everything else hot and ready in our chafing dishes. We will supply all baskets, bowls and serving
utensils. You just enjoy the buffet with your guests! We will pick up our clean equipment the following day.
Same day pick-ups or after hour pick-ups may require an additional charge.

Buffet Attendants -Buffet Attendants will set up your entire buffet, maintain the buffet and serve from
behind the table as necessary. They will “break down” the buffet and remove all equipment when finished.
Buffet Attendants are not responsible for any other part of the event. (The cost for Buffet Attendants are based
upon the number of hours requested to work – ask your Event Planner.)

Full service - Full service events include an event coordinator to help you with the details of your event.
Servers, chefs and bartenders (as needed) are there to help you in any way they can to make your event a
memorable one. (The cost for Buffet Servers and bartenders are based upon the number of hours requested to
work – ask your Event Planner.)
We can provide tents, linens, etc. Please call to set up an appointment. In just 20 -30 minutes we can acquire
enough information to give you an estimate.

§Cancellation Policy§
All food and services are special order. There can be no cancellations less than 5 days prior
to your event. It is suggested that you have a contingency plan for bad weather. Full service
events cannot be cancelled less than 2 weeks prior to the event. Food can be frozen and held
for a later date, or delivered to a homeless shelter.
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