
 
 

L’Chayim Catering Options & Pricing 
 

Be sure to indicate any special dietary needs and we will do our best to adjust or suggest substitutes for 
vegetarian, gluten free, dairy free, nut allergies though some foods may contain traces of wheat, dairy or nuts 
as we are not a certified or kosher facility.  
 
If you have a favorite that isn’t here or have a special recipe you’d like us to use. Let us know and we can 
customize any idea you have. We don’t include pricing as we adjust quantities based on your group size and 
amount of food plan to serve. Call Julie at 231.871.0601 or email her julie@lchayimdei.com to get pricing and 
find out about availability. Dates fill up fast so call today! 
 
Appetizers & Trays 
 

●​ Charcuterie Board (options can include, but not limited to) 
○​ Assorted Cheeses 
○​ Salami 
○​ Prosciutto 
○​ Olives 
○​ Dried Fruit - Apricots, Prunes, Cherries, Blueberries 
○​ Grapes 
○​ Crackers 
○​ Feta Spread 
○​ Hummus 
○​ Pickled/Marinated Vegetables - Asparagus, Green Beans, and/or Mushrooms 
○​ Chocolate 
○​ Chocolate Covered Cherries or Blueberries 

●​ Bruschetta on Crostini 
●​ Spinach & Artichoke Dip 

○​ Can add Shrimp 
●​ Lox, Cream Cheese & Capers on Crostini 
●​ Pear, Cream Cheese & Honey on Crostini 
●​ Pesto & Feta on Crostini 
●​ Veggie Tray (vegetarian)  

○​ Hummus, Feta Spreads 
●​ Olives 
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○​ Blue Cheese Stuffed, Greek Mixed, Pitted Kalamatta 
●​ Caprese Skewers 
●​ Thai Peanut Chicken Skewers 
●​ Shrimp Cocktail 
●​ Stuffed Mushrooms with Stuffing & Cheese or Pesto & Feta 
●​ Smoked Fish 
●​ Meat & Cheese Sandwich Tray 
●​ Bread 

○​ Meat Options: Roast Beef, Ham, Turkey, Pastrami, Corned Beef 
○​ Cheese Options: Cheddar, Swiss, Dill Havarti, Jarlsburg 
○​ Vegetables - Lettuce, Tomato, Onion, Cukes, Sliced Pickles 
○​ Condiments - Mayo, Dijon, Honey Mustard 

●​ Make your own Reuben, West Bank or Shawarma Trays 
●​ Spicy Beef Dip (or Turkey) with tortilla chips 
●​ Sack Lunch 

○​ Bagel Sandwich, Small Bag of Chips, Fruit, Cookie, Bottled Water 
 
Any of our Cream Cheese or Spreads Can Be Used for Trays or Breakfasts 

●​ Plain Cream Cheese 
●​ Veg Cream Cheese 
●​ Fruit Cream Cheese 
●​ Kalamata Olive Spread 
●​ Buffalo Blue Feta Spread 
●​ Whitefish Paté 
●​ Smoked Salmon Spread 
●​ Roasted Red Pepper Feta Spread 
●​ Asiago Cheese Spread 
●​ Cracked Black Pepper Feta Spread 
●​ Sundried Tomato Feta Spread 
●​ Boursin 
●​ Hummus 
●​ Tapenade 
●​ Veggies - Tomato, Lettuce, Red Onion, Cukes 

 
Main Dishes 

●​ Quartered Bagel Sandwich Tray 
○​ Vegetarian & Gluten Free Options Available 

●​ Chicken with Caper Cream Sauce (a wedding favorite) 
●​ Baked Chicken in Lemon Pepper 
●​ Beef and/or Pork Tenderloin 
●​ Pulled BBQ Chicken Sliders 
●​ Prime Rib Sliders 
●​ Goulash 
●​ Jumbalaya 



 
●​ Pasta Bar 

○​ Marinara, Alfredo, Pesto 
○​ Linguine, Spaghetti, Fettucini, Fusseli, Penne, Gluten Free 
○​ Meatballs (Beef or Turkey), Shrimp, Chicken 

●​ Stuffed Shells 
○​ Spinach, Mushroom, Turkey or Beef Burger, Sausage 

●​ Chana Masala (vegetarian) 
○​ Can Add Shrimp, Scallops, Chicken 

●​ Spinach & Potato Saag (vegetarian)  
○​ Can Add Shrimp, Scallops, Chicken 

●​ Taco or Enchilada Bar 
○​ Meat: Chicken, Beef 
○​ Tomato, Lettuce, Onion, Cheese, Black Beans, Refried Beans, Pico, Salsa, Taco Sauce 
○​ Soft Flour and/or Corn, Hard Shell, Tortilla Chips 

●​ Sloppy Joes 
●​ Burgers - Hot Dogs - Brats 

○​ Condiments: Ketchup, Mustard, Mayo, Sauerkraut, Chili Sauce 
●​ Baked Potato Bar 

○​ Butter, Sour Cream, Cheese, Bacon, Broccoli, Chili, Chives, Black Beans, Salsa, Onions 
●​ Pot Pie 
●​ Quiche 

 
For the kids 

●​ Mac & Cheese 
●​ Chicken Nuggets 

 
 
Soup (Fall/Winter Season Only) 

●​ Chicken Matzo Ball, Minestrone, Charro Bean, Dahl, Cheddar Broccoli, White Chicken Chili 
 
Sides 

●​ Roasted Red Skins 
●​ Cheesy Potatoes 
●​ Baked Potatoes 
●​ Mashed Potatoes 

○​ Butter, Sour Cream, Cheese, Gravy, Garlic, Horseradish 
●​ Wild or White Rice 
●​ Quinoa 
●​ Vegetable Medley 
●​ Eggplant Parmesan - vegetarian 
●​ Corn on the Cob 
●​ Ratatouille 



●​ Green Beans 
○​ Add Bacon 
○​ Add Almonds 

●​ Balsamic Roasted Brussel Sprouts 
●​ Jenny’s Baked Beans with Bacon (Vegetarian Option Available) 
●​ Fresh Fruit 
●​ Watermelon Slices 
●​ Dolmas 
●​ Potato Chips 
●​ Pickles - Spears, Sliced, or Whole 

 
 
Salads 

●​ Green Salad w/ tomato, red onion, carrots, cukes & dressings 
●​ Pasta Salad 
●​ Egg Salad 
●​ Blanche’s Potato Salad 
●​ Tabouli 
●​ Chicken Curry 
●​ Tuna 
●​ Creamy Cole Slaw 

 
Breads & Rolls 

●​ White, Jewish Rye, Pumpernickel and 7-Grain 
●​ Garlic Bread 
●​ Cornbread 
●​ Polenta 
●​ Buttermilk Biscuits 
●​ Butter - Whipped or Butter Pats 

 
Breakfast 

●​ Bagels 
●​ Cream Cheese or Feta Spread 
●​ Lox Tray 
●​ Cream Cheese 

○​ Veggies - Red Onion, Tomato, Capers & Lemon Wedges 
●​ Assorted Pastry and Baked Good Tray 

○​ Cinnamon rolls, danish, macaroons, sticky bun, blueberry lemon scone, cherry walnut scone, 
brownie, muffins 

●​ Carrot or Pumpkin Muffins - Full Size or Bite Size 
 
Cookies  

●​ Chocolate Chip, Peanut Butter Pecan, Oatmeal Raisin, Oatmeal Chocolate Walnut 



○​ Full size or small 
 
 
 
Cakes & Brownies 

●​ Chocolate, Carrot or Yellow 
●​ Double 6” Round 
●​ Double 9” Round 
●​ ½ Sheet Pan Cake or Brownie 

 
 
Desserts 

●​ Cheesecake Bites 
●​ Lemon or Blueberry & Ricotta Tart 
●​ Chocolate Covered Strawberries 
●​ Pies 

○​ Cherry, Dutch Apple, Pumpkin, Banana Cream, Lemon Meringue 
Drinks 

●​ Water 
○​ Thermos, Bottled 

●​ Iced Tea 
●​ Coffee 

○​ Cream, Sugar, Splenda 
●​ Lemonade 
●​ Orange Juice 
●​ Apple Juice or Cider 
●​ Mulled Cider 

 
Additional Needs 

●​ Disposable Tableware & Utensils 
●​ Plastic Cups 
●​ Coffee Cups 
●​ Bartender 
●​ Additional Staffing for Serving 
●​ Set Up/Clean Up 

 
Design & Photography Services 

●​ Design 
○​ Invitation Packages, Signage, Custom Menus, Nametags, Poster/Banners 

●​ Photography 
○​ Weddings, Family, Senior Portraits 

 
Events 



●​ Sip n Paint Lessons 
 

 
 
 


