Salads
All of our salads have spinach & greens as well as
iceberg lettuce. Select from Our
Traditional Tossed Italian,
Simple Side Salad,
Hearty Garden
served with Ranch and Italian dressings

Or select one of our famous greens & fruit
Mandarin Cashew, Strawberry Pecan,
Pear Feta, Apple Cashew,

Apple Walnut, Berries & Bleu ....
salads served with our
Signature Sweet & Sour Cranberry Vinaigrette

Our Famous Warm Bacon Dressing
Over salad greens, hard boiled eggs, & tomatoes
Caprese Insalata
Mozzarella, red pepper, tomato salad
Broccoli Salad
Broccoli bites, cheddar cheese, dried cranberries
and bacon bits with a sweet & tangy dressing
Our Famous Red Potato Salad with Bacon,
Pasta Salad, Macaroni Salad
Creamy Cucumber Salad
Sweet & Sour Cucumber Salad
Salad Station
(green salad w/ assorted toppings)

Fruit Salad
Wedding Pastini Salad
Champagne Grape Salad
Waldorf Salad

We also customize desserts, cakes and
confections, checkout our It’Sweet division!

Cassoulet Collection
One Dish Delights!

Penne' Pasta and Homemade Meatballs,
Pastagna
layers of pasta, cheese & your choice of meat or
veggies and Traditional Red or Alfredo Sauces.
Tender Roast Beef Tips over Noodles
Roast Beef, Potatoes, Carrots & Gravy
Shepherd’s Pie
Creamed Chicken & Mashed Potatoes
over Biscuits
Sweet & Sour Chicken & Veggies over Rice
Stuffed Pork Chop Delight
Chicken Marsala over Wild Rice
Chicken Divan
Stuffed Chicken Breast Delight
Cajun Chicken Pasta
Chicken Cordon Bleu Pasta
Stuffed Cabbage Cassoulet
Stuffed Pepper Cassoulet
Scalloped Turkey & Stuffing
Enchilada Cassoulet

webercateringandevents.com
Michonda
email: myexperience@
webercateringandevents.com
724-301-2829

Jamie@
webercateringandevents.com
724-301-2830

Roberta@

webercateringandevents.com
724-406-4484
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Hors d’oeuvres
Edible Tablescapes & Artistic Charcuterie Designed
by our food artists

Our Signature Bacon Lollipop Bouquets
Bacon Wrapped Stuffed Jalapenos
Bacon Wrapped Water Chestnuts or Asparagus
most anything you like wrapped in bacon
Mini BLT's, Bacon Bruschetta, Maple Bacon Bites
Pork Belly Zingers, Beef Jerky, Beef Sticks
Mini Pulled Pork, BLT’s or Burger Sliders
Smoked Shaved Tenderloin Filet
bruschetta toast & white glove horseradish cream
Kielbasa Bites
BBQ, Sweet & Sour, Bacon wrapped, or with Pineapple
Fresh Fruit Display or Lollipops, Minted Melon
Local Cheese Display, Vegetable Crudité
Cocktail Meatballs
Traditional Red, Swedish, or Sweet & Sour Sauce
Mac & Cheese Bites or Lollipops
Tomato Soup Sip Shots
with Grilled Cheese or Mac & Cheese Bites
Wings: Garlic, Ranch, Buffalo, BBQ, Hot.....
Sweet & Savory Canapes
Breads & Spreads:
Bacon Horseradish, Spinach, or Buffalo Chicken,
Bavarian Pretzel Station
Beer Cheese & Pretzel Bites
Flatbreads or Bruschetta:

Apricot Almond, Tomato Basil, Buffalo Chicken,
Pulled Pork, Beef & Horseradish, Philly Style Beef, or
Balsamic & Greens,

Hummus & Pita Flower, Nacho Stations
Deviled Eggs, Chicken Satay, Chicken & Waffle
Bites, Shrimp Shooters, Shrimp Cocktail, Shrimp
Bruschetta.....more!

Beverages Stations
Coffees, Teas (hot or iced), Cocoa, Lemonade,
Fruited Water, Punch, Juices, Pop/Soda
We have resources for local Beer, Wine, Liquor Service
providers
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Our Signature Farm to Fork Beef, Pork & Lamb

Collection....
Legendary Slow Roasted
Tender Roast Beef
With our signature seasoning, pepper rubbed, or
Burgundy marinade, served sliced or pulled
Prime Rib Carving Station
Beef Tenderloin Filet or Medallions
Beef Kabobs
Steak - All Cuts!
Braised Steak
Homemade Meatballs with Pasta & Sauce
Stuffed Cabbage
Legendary Slow Roasted Pulled Pork
Slow Roasted Pork Loin
Pepper rubbed, apricot or bourbon glazed
Stuffed Pork Chop Roulades
Hot or Sweet Sausage with peppers and onions
Old Fashioned Smoked Sliced Ham
Direct from our smokehouse
Ham Loaf
Our signature recipe
Leg of Lamb
Sliced, pulled, cubed, roasted, carving station, on
the rod, gyros...

From the Sea
Dill & Lemon Buttered White Fish
Herb-Rubbed Roasted Salmon,
Smoked Salmon, Crab Legs, Crab Cakes, ...

Additions and upgrades are always available.
We will customize your event!

Poultry Collection
Signature Seasoned & Roasted or Cookout
Smoked Chicken Pieces
Bone in breast, leg & thighs roasted with our
signature rub
Chef Kim’s Braised Succulent Chicken Breast
Cutlets
Chicken Marsala
Chicken breast cutlets & portabella’s in a rich
Marsala wine sauce
Chicken Carbonara
Tender chicken breast cutlets, roasted red peppers,
tomato and our bacon in a rich white sauce
Stuffed Chicken Breast Roulades
stuffed with Homemade Bread Stuffing, Valentino
(Italian cheese, red pepper & pepperoni), Broccoli
& Cheese, Cordon Bleu (ham & swiss) or Stuffed
with Wild Rice
Chicken Parmesan
Chicken breast cutlets in red sauce smothered with
cheese
Chicken Divan
A divine recipe of broccoli, chicken & rich cream
sauce topped with cheddar & buttered bread
crumbs

Vegetarian Collection
Signature Quinoa Stuffed Roast Pepper,
Roast Portabella, Veggie Flatbread
Eggplant Parmesan, Stuffed Shells, Grilled
Veggies over Pasta or Rice with Sauce
Garlic, Marinara or Alfredo

Pasta Portabella

Tofu with Peanut or Sweet & Sour Sauce
Veggie Burgers
Italian Pasta Bar

Accompaniments
Red Parsley or Rosemary Potatoes
Roasted Redskins
Smashed Redskins with Gravy
Smashed or Baked Potato Bar
Cheesy or Cottage Potatoes
Red skins with cheese, and peppers & onions
Ranch Potatoes
Red skins smothered in ranch, cheddar & bacon
Loaded Potatoes
Red skins loaded with sour cream, bacon & cheddar
Scalloped or Twice Baked Cheddar Potatoes
Baked Idaho and/or Sweet Potatoes
Penne', Bow Tie, or Cavatappi Pasta
with Traditional Red Sauce or Alfredo
Pierogis
White, Brown, or Wild Rice
Grilled Vegetables
Seasonal vegetables such as zucchini, asparagus, red,
green & yellow peppers, water chestnuts. ...lightly
seasoned and grilled
Also available over rice or pasta
Roasted Root Vegetables
Seasonal vegetables such as squash, rutabaga, turnips,
carrots, ... lightly seasoned & roasted
Royal Beans
Green & Yellow Beans with Baby Carrots and light
garlic and/or bacon bits
Green Beans
with our Award Winning Bacon, Almonds or
Traditional Creamy Green Beans
Holiday Beans
Sweet & tangy red sauce with peppers and onions
Asparagus, Glazed Carrots, Buttered Broccoli Corn,
Cornbread, Baked Corn, Corn on the Cob

Enjoy the convenience of our expertise to provide
you Linens, Table Cover, China, Upscale
Disposables, Décor and Event Coordinating!



