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Thank you for considering Randy’s Unique Catering.

Planning a party can be stressful. Minimize your stress and let Randy’s Catering help. We pride
ourselves on our great food and attentive service. The following information represents our “most
requested” choices. If you have something else in mind for your event, other than what is displayed,
please do not hesitate to ask! We often customize our menus to suit our client’s taste and budget.

Our Place or Yours
We are happy to cater at any venue you pick within our service area. We do have catering privileges at
the Auburn Hills Community Center. This facility is open to the public and subject to availability. We will
help facilitate booking for you or you may call the community center at 248-370-9353. The center’s
rates vary depending on the day of the week and the number of hours you would like. Please note, this
is a non-alcoholic premise.

We also cater at the Pontiac Municipal Golf Course. Booking availability is limited during the Spring and
Summer months due to golf outing banquets, however, we do cater many events during the off-season
(fall and winter). Alcoholic beverages are available at this location.

FAQs
When you call us to discuss your event, it’s very helpful if you provide us with as many details as
possible. Here’s a list of frequently asked questions that you may want to think about prior to
contacting us.
1) The date and start time of your event.
2) Is the event formal or casual, in between?
3) How many guests to you anticipate having?
4) s your event indoor or outdoor?
5) Do you require assistance with any rental items (tents, tables, chairs, dishes, etc.)
6) Will you need a bartender?
7) Would you like us to cook/grill at the event location?

8) What type of service would you like — buffet, sit down, family style, drop off only, etc.?

How do | reserve my date?
Once you contact us, if the date is available, we are happy to hold your date once a signed contract is
received. Deposits are negotiated based on the service requirements.

When do | need to provide my final guest count?
Final guest count is due 10 business days prior to your event.

What happens to any leftover food from my event?
Due to health department regulations, any leftover food must be disposed of properly to ensure that
there is no risk of food borne illness. Carryout is not permitted.

When is the final payment for my event due?
Final payment will be accepted at any time prior to the event. We are also happy to accept final
payment the day of your event if paid by cash or cashier’s check. We regret that we cannot accept
personal checks. We do take Visa, Mastercard and American Express.

Don’t see what you like? Call us today & we’ll help you with a customized 2
menu! (248) 738-9088



Hors D’ Oeuvres

Randy’s Unique Catering offers a wide variety of hors d’ oeuvres. We are happy to price by
person or by the tray. Please call for pricing. The list below is just a sampling of what we offer.

+»+ Carved Beef Tenderloin Roll Sandwiches
+* Mini Kabobs (Beef or Chicken)
++ Chicken Wings — BBQ, Hot, Teriyaki, Sweet & Sour or Baked
% Stuffed Mushrooms — Assorted Varieties
+» Assorted Mini Quiche
+* Potato Skins
% Meatballs — BBQ, Swedish, or Sweet & Sour
++» Baked Spinach Artichoke Dip — Served with Pita Triangles
+* Shrimp Cocktail — Available in Various Sizes
+* Assorted Canapés
+* Mini Assorted Sandwiches
¢ Imported Cheese Tray & Assorted Crackers
+ Vegetable Crudités & Dip
+* Fresh Fruit & Dip
+»* Relish Tray

Don’t see what you like? Call us today & we’ll help you with a customized 3
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Breakfast/Brunch

Mix and match the items below to create a buffet that suits your taste!

$5.95 — 13.95 per person

Beverage Choices
Apple Juice
Orange Juice
Cranberry Juice
Fruit Punch
Grape Juice
Grapefruit Juice
Tomato Juice
Milk

Coffee (Regular and Decaf)
Hot Tea

Hot Cocoa

Cold Breakfast Items

Seasonal Whole Fresh Fruit

Fresh Fruit Tray w/ Yogurt Dip

Assorted Breakfast Bars (Individually wrapped)

Assorted Breakfast Pastries & Breads (with Butter and Fruit Preserves)
Assorted Yogurt (Individually packaged)

Hot Breakfast Items
Scrambled Eggs

Cheese Omelet

Bacon

Sausage

Sliced Ham

Breakfast Potatoes

Country Grits

Sausage Gravy

Biscuits

French Toast (w/ Maple Syrup)
Hot Cakes (w/ Maple Syrup)

Don’t see what you like? Call us today & we’ll help you with a customized 4
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Light Lunch

Options can be customized — we encourage you to mix & match!
Delivery fee may apply. Boxed lunches are available, as well.

$10.50 - $15.00

Start with...

Sandwich

Potato Chips

Seasonal Whole Fresh Fruit
Cookie

Possible sandwich options include, but are not limited to:

Turkey, ham, roast beef, bologna, salami, corned beef, pastrami, tuna salad, egg
salad, chicken salad, ham salad; Kaiser roll, onion roll, croissant,
wheat/white/rye bread; cheddar, Swiss, American and provolone cheese.

Consider These Additional Items...

Soup
Broccoli Cheese

Tomato
Chicken Noodle
Cream of Mushroom

Salad

Cole Slaw

Potato Salad

Vegetable Pasta Salad

Garden Salad w/ Ranch & Italian Dressings

Don’t forget a beverage!

Don’t see what you like? Call us today & we’ll help you with a customized 5
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Standard Buffet

Desserts and beverages available at additional cost. Includes assorted rolls or cornbread
& butter. Mix and match the items below to create a buffet that suits your taste.

$12.50 and up

Entrees

Chicken, boneless or bone-in (Baked, BBQ, or Marinated)

Chicken Wings (Hot, BBQ, Teryaki, or Baked)

Pulled BBQ Chicken (served w/ Sandwich Rolls)

Baked Cornish Hen (1/2 per person)

Sliced Honey Ham

Pulled BBQ Pork (served w/ Sandwich Rolls)

Smoked BBQ Ribs (3 bones/person)

Sliced Turkey Breast w/ Gravy

Sliced Roast Beef

Meatballs (BBQ or Swedish-style)

Catfish

Baked Mostaciolli w/ Meatsauce

Lasagna — Vegetable & Regular available

Specialty Items: Whole Beef Tenderloin, A Variety of Prime Steaks, Salmon
Fillets, Sea Scallops, Shrimp and other Fresh Seafood are available at additional
market pricing, please call for information!

Hot Accompaniments
Home-style Macaroni & Cheese
Pasta Marinara

Pasta Alfredo

Mashed Potatoes

Roasted Redskins

Potatoes Au Gratin

Rice Pilaf

Wild Rice Blend

Italian Green Beans

Glazed Carrots

California Blend Vegetables
Baked Beans

Buttered Corn

Buttered Peas

Cold Salads

House (spring mix w/ dried cherries, slivered almonds, sliced apples, cucumbers, & raspberry dressing.)
Garden Salad

Caesar Salad

Potato Salad

Macaroni Salad

Cole Slaw

Vegetable Pasta Salad

Ambrosia Salad

Don’t see what you like? Call us today & we’ll help you with a customized
menu! (248) 738-9088




Randy’s Southern Style BBQ

It’s what we’re known for!
Picnics are grilled at your location. Mix and match your perfect picnic
from the items listed below.

Prices vary, so please call.

ITEMS FRESH OFF THE GRILL

Hamburgers

Hot Dogs

Bratwursts

Boneless Chicken Breast

Smoked BBQ Ribs

A Variety of Prime Steaks

Beef Tenderloin — whole or steak-sliced
Scallops

Shrimp

Salmon

Fried Catfish (fried at your location)

SIDE ITEMS

Baked Beans

Corn on the Cob

Home-style Macaroni & Cheese
Green Beans

Stir-fried Vegetables (Presents great as a made-to-order station!)
Roasted Redskins

Potato Chips

Homemade Cornbread

Potato Salad

Macaroni Salad

Vegetable Pasta Salad

House Salad

Garden Salad

Caesar Salad

Don’t see what you like? Call us today & we’ll help you with a customized 7
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Delicious Desserts

Homemade desserts that we specialize in:

Peach Cobbler

Bread Pudding

Chess Pie

Sweet Potato Pie
Freshly Baked Cookies

In addition, we offer a variety of freshly baked pastries, cakes, gourmet
cookies and specialty desserts; including an ice cream cart with novelty ice
cream!

Don’t see what you like? Call us today & we’ll help you with a customized
menu! (248) 738-9088



ERMS AND CONDITIONS

SPECIFIC TO RANDY’S ON THE LAKE AT PONTIAC MUNICIPAL GOLF COURSE
All food and beverage accommodations must be purchased through Randy’s Unique Catering. Outside coolers are not permitted on
the premises. Guests are strictly prohibited from bringing any alcoholic beverages onto the golf course property. Guests who are
visibly intoxicated will not be served alcoholic beverages.

RAIN CHECK POLICY: FOR GOLF OUTING EVENTS AT PONTIAC MUNICIPAL GOLF COURSE

In the event that the golf course is deemed unplayable due to inclement weather, such as a thunderstorm and the General Manager
of the golf course closes the course to play, the catering staff will work with the customer representative to adjust catering service
times. However, the group will still be responsible for all contracted food and beverage charges regardless of the loss of golf play.

SERVICE TIME: GOLF OUTING EVENTS AT PONTIAC MUNICIPAL GOLF COURSE

All our events are quoted with specific on-site service times, which are considered the customary time for normal golf play. If
the service times are extended due to the group’s slow play or other reasons caused or requested by the group, additional
hourly charges may be applied by management at $25.00 per hour, per staff member. The group agrees in advance to pay
these charges as levied. The exception will be for changes in service times mutually agreed upon or the closure of golf play

due to severe weather.

FOR ALL CUSTOMERS

GUEST COUNT GUARANTEE
The customer agrees to pay the sum agreed upon per guest at the guaranteed guest count, or the actual number of guests served,
whichever is greater. The guarantee for the number of guests must be confirmed at least seven days prior to the event. The caterer
will be prepared to serve up to 5% more of the guaranteed guest count at the affair, should the need arise.

DEPOSIT/PAYMENT

A deposit of 25% is required to confirm a contract unless otherwise arranged. The full balance of charges will be due to the caterer
on the date of the event prior to guest service unless previous arrangements are agreed to by the catering manager. Payment will
be accepted via cash, company check, Visa, Mastercard, American Express or Discover. All food and beverage charges are subject to
6% state sales tax and 15% staff gratuity unless otherwise stated in the contract.

CANCELLATION

The customer and the caterer each reserve the right to cancel or terminate their agreement at any time up to 21 days prior to the
affair as stated on this agreement. Cancellation must be made in writing by certified mail. If cancellation is performed in this
manner, all deposit monies will be refunded in full to the customer. If cancellation is made after the 21 days or not as prescribed
hereto, the customer agrees to forfeit the entire deposit amount to the caterer.

INABLILTY TO PERFORM

The caterer shall not be held liable to the customer for damages in the event that the performance of this agreement shall be
delayed or prevented due to fire, civil disorder, or natural disasters caused by severe weather conditions or any other event beyond
the control or cause of the catering staff.

EQUIPMENT DAMAGE BY CUSTOMER

The customer agrees to replace or repair as deemed by the caterer any property of the caterer which is damaged during the
customer’s affair by the customer, or guests of the customer.

Randy’s Unique Catering Disclaimer
The price per person for all menu items/options is based on the total number of guests, the level
of service & location.

Don’t see what you like? Call us today & we’ll help you with a customized
menu! (248) 738-9088




