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CATERING SPECIALISTS 
Let us provide you with a fantastic meal and great service 
for your special event at a fair price. We appreciate the 
trust you place in us and are truly honored to have the 
opportunity to serve you! 

Greenville Store – Serving the Greater Bond County Area 

SINGLE ENTRÉE BUFFET 
Includes Salad, Choice of 2 Vegetables, Choice of 1 Meat or Pasta, Choice of 1 Side or Pasta, Choice of 

1 Bread, Choice of 1 Dessert, Choice of 2 Drinks 
1-24 GUESTS 25-49 GUESTS 50-99 GUESTS 100-199 GUESTS 

$13.30/per person $13.15/per person $13.00/per person $12.85/per person 

DOUBLE ENTRÉE BUFFET
Includes everything in the Single Entrée Buffet, plus one additional choice of meat or pasta 
1-24 GUESTS 25-49 GUESTS 50-99 GUESTS 100-199 GUESTS 

$14.05/per person $13.90/per person $13.75/per person $13.60/per person 

ORDERING INFORMATION 
~ Estimated count and menu choices are required 14 days prior to your function. 

 A 50% non-refundable downpayment will be required at this time. 
    A final count is required 7 days prior to the function. 
~ The minimum for a fully catered meal is 25 guests. If less than 25 guests, please talk to us about 
   self-catering – we prepare your meal ready to serve and you pick it up. 
~ A third entrée can be added for $2.00 per guest. 
~ Price includes all basic supplies (cups, napkins, plastic utensils, condiments, etc.). 
~ Additional charge of $0.50 per guest for bussing tables. 
~ Additional charge of 8.75% sales tax will be added to all prices. 
~ A gratuity of 10% will be added to the total charge. Any additional server gratuity at the time of service 
   will be welcomed and appreciated. 
~ Additional mileage charges will apply for travel greater than 15 miles. 
~ The buffet will be available for approximately one hour, or for 30 minutes after the last guest has had 
   an opportunity to go through the line. 
~ To ensure we have prepared enough food for your event, charges are based on the number of meals 
   you ordered (the minimum charge) plus any meals served over the number of meals ordered. 
~ We will plan on serving your meal at the time you designate so that the quality of the food prepared 
   for you is at its best. For every 15 minutes of delay of the specified serving time, we will charge an 
   additional $25/hour for the extended labor.  
~ Please Note - To allow our staff the opportunity to worship and spend time with their families, we do 
   not offer Staffed Catering on Sundays. 
~ Special Requests? – Talk to us. We are always happy to discuss anything that might make your event 
   more special. 
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CATERING ORDERING FORM
Number of Guests? 
Date of Event?  
Contact Person  
Contact Phone  
Contact Email  

Greenville Store – Serving the Greater Bond County Area

SALADS MEATS DESSERTS 
☐ Fresh Tossed Salad with Salad ☐ Fried Chicken (Our Specialty) ☐ Assorted Cookies

Dressings on the Side ☐ Pulled Pork ☐ Frosted Sheet Cakes;
☐ Caeser Salad ☐ Pulled Chicken ☐ Chocolate
☐ Cole Slaw ☐ Glazed Baked Ham ☐ White
☐ Potato Salad with Egg ☐ Marbled

SIDES ☐ Decorated? Add’l Charge
VEGETABLES ☐ Mashed Potatoes ☐ Fresh Fruit-$1/per guest add’l
☐ Green Beans with Bacon ☐ White Gravy ☐ Fresh Baked Fruit Pies
☐ Buttered Corn ☐ Brown Gravy - $1/per guest add’l
☐ California Mix Vegetable Medley ☐ Scalloped Potatoes ☐ Cheesecake w/ Fruit Topping
☐ Glazed Sweet Baby Carrots ☐ Baked Beans - $1.50/per guest add’l

☐ Macaroni & Cheese
PASTA DRINKS 
☐ Fettuccini Alfredo BREAD ☐ Iced Tea

☐ Add Chicken - $1/per guest ☐ Dinner Rolls w/ butter ☐ Sweet
☐ Old Fashioned Mostaccioli ☐ Hamburger Buns ☐ Un-Sweet
☐ Cheese Tortellini in Garlic Butter ☐ Garlic Bread Sticks ☐ Coffee

Sauce ☐ Lemonade
☐ Water

http://www.capri-markets.com/catering
mailto:catering@capri-markets.com

	Number of Guests: 
	Date of Event: 
	Contact Person: 
	Contact Phone: 
	Contact Email: 
	Fresh Tossed Salad with Salad: Off
	Caeser Salad: Off
	Cole Slaw: Off
	Potato Salad with Egg: Off
	Green Beans with Bacon: Off
	Buttered Corn: Off
	California Mix Vegetable Medley: Off
	Glazed Sweet Baby Carrots: Off
	Fettuccini Alfredo: Off
	Old Fashioned Mostaccioli: Off
	Cheese Tortellini in Garlic Butter: Off
	Add Chicken 1per guest: Off
	Fried Chicken Our Specialty: Off
	Pulled Pork: Off
	Pulled Chicken: Off
	Glazed Baked Ham: Off
	Mashed Potatoes: Off
	Scalloped Potatoes: Off
	Baked Beans: Off
	Macaroni  Cheese: Off
	White Gravy: Off
	Brown Gravy: Off
	Dinner Rolls w butter: Off
	Hamburger Buns: Off
	Garlic Bread Sticks: Off
	Assorted Cookies: Off
	Frosted Sheet Cakes: Off
	Fresh Fruit1per guest addl: Off
	Fresh Baked Fruit Pies: Off
	Cheesecake w Fruit Topping: Off
	Chocolate: Off
	White: Off
	Marbled: Off
	Decorated Addl Charge: Off
	Iced Tea: Off
	Coffee: Off
	Lemonade: Off
	Water: Off
	Sweet: Off
	UnSweet: Off
	Print: 
	Send: 


