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Ned’s Catering 
6444 NW Expressway Suite 840A Oklahoma City, OK 73132 

Phone: (405) 810-0208 Fax: (405) 810-0206 
Email:nedscatering@yahoo.com  

 
 

Name of Event  
 
 
Name:  
Phone:  
Email:  

 
 

EVENT FOR 000 GUESTS 
MONTH, DATE, YEAR 

VENUE 
 
 

Thank you for your interest in Ned's Catering for your upcoming special event.  
 

Please keep in mind the following menus are merely suggestions. 
If you have other ideas feel free to let us know. 

 
 
 

The Following Seated Salad Menu Suggestions Include: 
♦ China Plates, Glasses, and Flatware as needed 

♦ House Linens as needed  
(Specialty Rented Linens Available Upon Request) 
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SEATED SALAD MENU #1 
Traditional Caesar Salad with Grilled Chicken  

(Crisp Romaine, Grilled Chicken  
Fresh Parmesan Cheese & Croutons  

With House Prepared Caesar Dressing) 
Fresh Fruit 

Homemade Garlic Cheddar Rolls 
Chef’s Choice of Desserts 

Iced Tea, Water and Coffee Service 
$19.95 per Guest ++ 

 
 
 
 

SEATED SALAD MENU #2 
Salmon Salad 

(Crisp Mixed Greens, Seasoned Pan Seared Fillet of Salmon  
Grape Tomatoes, Dried Cherries, Sliced English Cucumbers, Croutons & Asiago Cheese 

With Balsamic Vinaigrette & Chipotle Ranch Dressing on the Side) 
Fresh Fruit 

Homemade Garlic Cheddar Rolls 
Chef’s Choice of Desserts 

Iced Tea, Water and Coffee Service 
$21.95 per Guest ++ 

 
 
 
 

SEATED SALAD MENU #3 
Classic Club Salad 

(Crisp Mixed Greens, Honey Cured Ham, Smoked Turkey  
Grated Cheddar Cheese, Grape Tomatoes, Sliced English Cucumbers & Croutons 

With Raspberry Vinaigrette & Ranch Dressing on the Side) 
Fresh Fruit 

Homemade Garlic Cheddar Rolls 
Chef’s Choice of Desserts 

Iced Tea, Water and Coffee Service 
$19.95 per Guest ++ 
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SEATED SALAD MENU #4 
Classic Chicken Club 

 (Crisp Mixed Greens, Grilled Chicken  
Grated Cheddar Cheese, Grape Tomatoes, Sliced English Cucumbers & Croutons 

With Raspberry Vinaigrette & Ranch Dressing on the Side) 
Fresh Fruit 

Homemade Garlic Cheddar Rolls 
Chef’s Choice of Desserts 

Iced Tea, Water and Coffee Service 
$20.95 per Guest ++ 

 
 
 
 

SEATED LUNCH MENU #5 
Ned’s Beef Tenderloin Salad 

(Crisp Mixed Greens, Grilled Tenderloin of Beef  
Kalamata Olives, Grape Tomatoes, Bleu Cheese Crumbles & Croutons 

With Balsamic Vinaigrette & Bleu Cheese Dressing on the Side) 
Ned’s Marinated Tortellini with Roasted Red Bell Peppers, Kalamata Olives,  

Mushrooms & Red Onions Tossed with Balsamic Vinaigrette  
Finished with Seasoned Fried Pork Belly & Asiago Cheese 

Fresh Fruit 
Homemade Garlic Cheddar Rolls 

Chef’s Choice of Desserts 
Iced Tea, Water and Coffee Service 

$22.95 per Guest ++ 
 
 
 
 

SEATED SALAD MENU #6 
West Coast Grilled Shrimp Salad 

(Crisp Mixed Greens, Seasoned Grilled Shrimp  
Grape Tomatoes, Dried Cherries & Croutons 

With Raspberry Vinaigrette & Balsamic Vinaigrette on the Side) 
Fresh Fruit 

Homemade Garlic Cheddar Rolls 
Chef’s Choice of Desserts 

Iced Tea, Water and Coffee Service 
$22.95 per Guest ++ 
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Additional Conditions and Costs That Apply: 
• Deposit May Be Required to Reserve Date 

• 8.375% Sales Tax Will Apply 
 (Unless Tax Exempt & if so Please Provide Tax Exempt Form) 

• 23% Service Charge OR Separate Service Attendant Charge Will Apply 
• Menu Selection Confirmation Due 2 Weeks Prior To Event 

• Event Time Line Due 2 Weeks Prior To Event 
• Final Guest Count (3) Three Business Days Prior To Event  

• Balance Of Invoice Due Day Of Event Unless Other Arrangements Are Made  


