
BREAKFAST

Assorted Breakfast Sweets 	 $1.85
Assorted danish, muffins, coffee cakes, breakfast 
breads & donuts

Fruit Turnovers  	 $1.95
Flaky puff pastry dough with a variety of fruit fillings

Bagels 	 $1.85
Plain, onion, poppy, sesame, cinnamon raisin with
cream cheeses & preserves 

Buttered Biscuits / Croissants	 $1.85
Served w/ a variety of preserves 

Biscuit/Croissant Sandwich	         $2.25
Sausage, ham, or bacon filled 

Fried or Grilled Chicken Biscuits      	 $2.75
Our tender marinated chicken in a flaky biscuit

Biscuits/Croissants Stuffed      	 $3.25
Sausage, ham, or bacon with egg and cheese 

Fresh Fruit 	 $2.25
Fresh cut seasonal fruit 

Citrus Fruit Bowl  	 $2.25
Citrus fruit & pineapple segments

Whole Fruit Bowl 	 $2.25
Bananas, apples, grapes & strawberries

Assorted Fruit Yogurts 	         $1.30
Granola Bars        	 $1.00
Egg  Soufflé 	 $3.25
Available in cheese, vegetable, or meat filled, 
served in chafing dish

Eggs Scrambled 	 $2.95
Available w/ cheese

Grits  (Plain or w/ Cheese)	 $1.75
Our famous buttery grits served plain 
or w/ cheese (add 10¢) 

Home Fries 	 $1.80
Served in a chafing dish

Sausage, Bacon or Ham	       $1.80
Served in a chafing dish

Continental Breakfast 	       $4.75
Breakfast sweets, fresh cut fruits and orange juice

Biscuits ‘n’ Grits 	       $5.25
Hot biscuit sandwiches served with grits and
juice or coffee

Yogurt and Fruit Bar	       $5.25
Vanilla yogurt served with granola, seasonal berries
and juice

Quick Hot Breakfast 	       $8.50
Scrambled eggs w/ choice of bacon, ham, or sausage, 
cheese grits or homefries; biscuits or bagels; juice or coffee

Big Country Breakfast 	 $12.50
Scrambled eggs, choice of two: bacon, ham or sausage; 
biscuits or bagels, breakfast sweets, cheese grits or 
homefries, fresh fruit, includes orange juice & coffee

With  30 years of experience serving metro 
Atlanta customers, we have the knowledge and 
dedication to make the catering the last thing 

you need to worry about.

See our vast menu selections. If you don’t see 
what you’re hungry for or you want a special 

theme, call us.

We’re at your service.

 We accept, MasterCard, Visa, American Express 
or Discover.  Prices subject to taxes and applicable delivery fees.  

Please call for details.

phone

(770) 458-5200

fax

(770) 451-0877

after hours

(404) 375-5196

www.jerrysfamouscatering.com

All items below are priced per person. 10 person minimum.
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Condiments are on the side. Tomato, onion and cheese tray is available at an additional cost of $1.25 per person.  All items below are 
priced per person. 

SANDWICH AND SALAD ENTREES  (Available as trays or box lunches)

Assorted Sandwiches 
on Assorted Breads	 $5.25
Mix and match from our large assortment of meats and breads.  
Regular selection includes: Turkey Breast, Ham, Roast Beef, Chicken 
Salad, Egg Salad, Tuna Salad and Pimento Cheese.  Available upon 
request: Corned Beef, Turkey Pastrami and Salami (add .50). Breads 
include marble rye, whole wheat and white breads; egg twist, 
sesame, poppy seed and onion rolls; croissants, tortilla wraps and 
pita bread (including our popular veggie pita).  

Deli Platter	 $5.25
Thinly sliced turkey breast, ham, and roast beef; Swiss and 
American cheeses, with a platter of assorted bread and rolls, 
mustard, mayo & pickles.

Hoagie Sandwiches	 $6.25
Includes turkey, ham and roast beef, cheese, lettuce, tomato, 
mustard & mayonnaise

Club Sandwiches 	 $5.75
Includes turkey or ham with bacon, lettuce, tomato & mayonnaise

Shrimp Salad Croissant Sandwiches	 $6.50
Tender shrimp salad on a large croissant roll

Santa Fe Chicken Sandwiches        	  $6.25
Spicy chicken breast with salsa and Monterey Jack cheese

Grilled Chicken Breast Sandwiches       	 $5.50
Seasoned and grilled whole breast on an egg twist bun 
with your choice of sauces on the side

Grilled Vegetable Sandwiches	 $5.25
Grilled vegetables served on a baguette with mustard

Grilled Chicken Caesar Salad	 $5.95
Our classic Caesar salad served with grilled chicken and lavasch 
crackers

Grilled Chicken Garden Salad	 $5.95
Loaded with vegetables and chicken and served with lavasch 
crackers

Grilled Chicken Mandarin Salad 	 $5.95
Spinach and mandarin orange with poppy seed dressing

Chef Salad	 $5.95
Traditional chef salad with choice of dressing and lavasch crackers

Harvest Salad	 $5.95
Mixed greens with apples, grapes, nuts and feta cheese 
served with raspberry vinaigrette dressing

Hot Vegetables
California Mixed Vegetables
Squash Casserole 
Green Beans 
Cut Yams 
Sweet Peas  
Corn – Whole Kernel or 
   on the Cob
Sliced Carrots 
Spinach Soufflé 
Broccoli w/ cheese or lemon
Broccoli Soufflé   
Stir Fry Veggies
Macaroni & Cheese
Collard Greens

Potatoes & Rice
White Rice 
Mexican Rice
Garden Vegetable Rice
Rice Pilaf 
Brown & Wild Rice
Broccoli Almond Rice
Roasted Potatoes 
Baked Potato
Potatoes Au Gratin
Mashed Potatoes
Twice Baked Potatoes (50¢ extra)
Red Beans & Rice

($2.50 per person)SOUPS

DESSERTS & BREAKS
Sweet Snacks (Priced per person):
Whole Fruit 	 $2.00 
Cookies	 $1.75 
Brownies, Blondies, Lemon Bars
     or Cheesecake Bars	 $1.75
Cannolis	 $2.25 
Oreos (chocolate covered)	 $1.75 
Rice Krispy Treats           	 $1.25 
Dipped Strawberries     	 $2.00
Sugar & Cinnamon Tortilla Chips  (NEW)	 $1.25

Salty Snacks:
Soft Pretzel with Mustard   	 $1.25 per person
Bowl of Mixed Nuts, Trailmix or Goldfish   	 $15.00 	     
Individual Chips	 $1.25 each
Bucket of Chips or Pretzels (serves 12- 15)	 $8.50 per bucket

Cakes & Pies:	 Slice               Whole
Cheesecake with Topping	 $2.25	 $35.00
Strawberry Cloud Shortcake	 $2.00	 $30.00
Red Velvet	 $2.25	 $35.00
Old Fashion Fudge	 $2.00	 $30.00
German Chocolate	 $2.00	 $30.00
Carrot	 $1.75	 $25.00
Lemon Creme	 $1.75	 $25.00
Fruit Cobblers	 $2.00	 $20.00
Key Lime Pie	 $2.00	 $25.00
Banana Pudding	 $2.00	 $15.00

Baked Potato
Vegetarian Vegetable  

Chicken Gumbo 
Chicken Noodle
Broccoli Cheese   

SIDE DISHES  ($1.75 per person)

Break food can 
be packaged 

separately and 
delivered with 

your meal.

Barbecue Chicken 	 $9.95
Chicken quarter portions in our special barbecue sauce, served 
with baked beans, coleslaw or potato salad.  

Barbecue Beef, Pork or Chicken	 $9.95
Slow-cooked brisket, pulled pork or pulled chicken in our special 
barbecue sauce, served with baked beans, coleslaw or potato 
salad and sandwich rolls.

Barbecue Ribs	 $10.95
Fall-off-the-bone tender ribs in our special barbecue sauce, 
served with baked beans, coleslaw or potato salad 

Pulled Pork or Chicken Sandwiches 	 $5.50
Pulled pork or chicken breast in BBQ sauce on an egg twist bun

Brunswick Stew 	 $1.95

Black Bean
Corn Chowder

Salads
Greek Salad

Garden Salad

Caesar Salad 
Spinach Salad

Pasta Salad

JERRY’S FAMOUS BARBECUE!

Macaroni Salad
BLT Pasta Salad

More barbecue options are available ... give us a call for details!

V

V = Vegetarian



ENTREES – Chicken & Other Fowl

Apricot Chicken   	 $9.95
A boneless breast with just the right amount of sweetness 
and tartness. Served with two vegetables.

Fried Chicken 	 $9.95
Our own Southern fried chicken. Served with two vegetables.

Lemon Pepper Chicken 	 $9.95
Boneless breasts glazed in a lemon sauce & sprinkled with coarse 
ground pepper. Served w/ two vegetables.

Garlic Butter Chicken 	 $9.95
Boneless breasts sautéed in garlic butter. Served with two 
vegetables.

Chicken Parmesan 	 $9.95
Breast of chicken baked in a marinara sauce, topped w/ mozzarella 
and parmesan cheese. Served w/ a side of pasta & a garden salad.

Southwest Chicken	 $9.95
Boneless, skinless chicken breasts smothered with a spicy 
southwest sauce made with tomatoes, onions, corn and peppers. 
Served with mashed potatoes and a garden salad.

Blackberry Chicken	 $9.95
Boneless, skinless chicken breasts with our blackberry 
glaze with choice of two sides.

Rosemary Chicken	 $9.95 
Baked chicken breast in a creamy rosemary sauce, served 
with your choice of two sides.

Chicken Marsala	 $10.95
Grilled chicken breast with mushrooms in a marsala wine 
sauce, served with your choice of two sides.

Bourbon Street Chicken	 $9.95
Grilled chicken breast with bourbon street sauce served 
with rice and grilled veggies.

Teriyaki Chicken 	 $9.95
Chicken breasts glazed with a light teriyaki sauce, served 
with fried rice & stir fry vegetables.

Orange Zest Chicken	 $9.95
Chicken breasts glazed with a zesty orange glaze, served 
with choice of two sides.

Herb Roasted Chicken 	 $9.95
Whole chicken pieces, seasoned and cooked to perfection. 
Served with two vegetables.

Jerk Chicken	 $9.95
Our twist on a traditional Caribbean dish.  Served with rice and 
black beans.

Turkey with Dressing	 $10.95
A platter of carved whole turkey served with cornbread dressing 
and gravy, cranberry sauce and two vegetables.  (Breast only ... 
by request, $1.00 extra)

Cornish Hens	 $11.25
Traditional small hens stuffed with wild rice.  Served with 
two vegetables.

All items below are priced per person and include bread & butter.

ENTREES – Beef and Pork
All items below are priced per person and include rolls & butter.

Beef Brisket	 $9.95
This tender brisket requires 24 hour notice and is served with two 
vegetables.

Carved London Broil 	 $10.45
Still the number one beef entree; marinated and cooked medium 
to medium rare. Served with horseradish sauce, 
and two vegetables.

Beef Teriyaki	 $10.45
Tender beef glazed with a light teriyaki sauce, served 
with fried rice and stir fry vegetables.

Beef Stroganoff	 $9.95
Tender beef braised & baked in a light sour cream sauce, 
served with noodles & one vegetable. 

Meatloaf	 $8.75
A great blend of ground beef & spices, served with mashed 
potatoes, gravy & one vegetable.

Beef Pot Roast or Pork Roast 	 $9.95
Large portions of roast cooked with plenty of potatoes & 
vegetables, served with a garden salad.

Grilled Marinated Pork Chops	 $9.95
Two lean center cut pork chops marinated & grilled to 
perfection, served with two vegetables.

Honey Glazed Ham 	 $9.95
A baked spiral sliced ham glazed with a sweet sauce, 
served with two vegetables.

Beef or Pork Tenderloins	 $10.75
An herb-roasted beef or pork loin, topped with gravy and 
served with two vegetables. (24 hour notice required)  Have your 
tenderloin prepared with our cornbread stuffing (Add $1.00)

ADDITIONAL ENTREES 
Baked Salmon with Dill Sauce	 $10.95
Salmon Filet baked in our special dill sauce. Served with two 
vegetables 		

Baked Potato Bar	 $8.95
Baked potatoes served with sautéed mushrooms, broccoli w/
cheese and cold toppings such as bacon bits, chives, cheese and 
sour cream. (Add .50 to include chili) 

Shrimp Scampi  	 $10.95
Jumbo shrimp sautéed in garlic butter and spices, served over 
fettuccine, rolls & butter.

Taco Bar – Beef or Chicken	 $9.75
Soft or traditional taco shells.  Served with tomatoes, lettuce, 
cheese, salsa, sour cream w/ mexican rice & black or re-fried beans.

Taco Salad Bar – Beef or Chicken	 $9.75
Comes with a flour tortilla bowl and all the toppings.

Steak or Chicken Fajitas	 $10.15
Strips of marinated steak and/or chicken, peppers & onions sautéed 
together and served with flour tortillas, lettuce, tomato, cheese, sour 
cream, salsa and mexican rice.

Traditional Corn or Flour Tortilla 
Chips and Salsa	 $1.75
Order our traditional or spicy chips.

Add Queso Dip or Guacamole	 $1.50

MEXICAN FIESTA!

HEY!  DID YOU KNOW ...
Jerry’s Famous Catering also does cookouts,

barbecues, fish fries, low country shrimp boils, 
themed dinners and more!  We can tailor our 

menu to fit your specific needs. Call for details!



PASTA
All items below are priced per person and include breadsticks & a 
garden salad. 

Spaghetti with Meatballs	 $8.95 
Our own tomato sauce with plenty of meatballs. Also available with 
meat or marinara sauce.

Baked Ziti  	 $8.95 
Penne pasta in a marinara sauce with plenty of cheese.
(with chicken $9.95)

Lasagna, Beef, Chicken or Vegetable	 $9.25
Lasagna noodles layered with meat and three cheeses, baked in a 
tomato sauce. 

Pasta Primavera	 $8.95
Fettuccine tossed with fresh vegetables and a creamy alfredo sauce. 
(with chicken $9.95)

Manicotti or Stuffed Shells	 $9.00
Our three cheese combination covered with marinara sauce.

Tortellini	 $9.00
Spinach, egg & red pepper pasta filled with cheese & sautéed in 
olive oil & garlic, served with a side of marinara sauce & parmesan 
cheese.

Jumbo Meat Ravioli  	 $9.50
Meat & herb filled ravioli with choice of marinara or cream sauce.

Jumbo Seafood Ravioli 	 $10.95
Shrimp & herb filled tomato & parsley ravioli with choice of marinara 
or cream sauce.

Jumbo Spinach & Cheese Ravioli 	 $9.75
Spinach, cheeses, & herb filled ravioli with choice of marinara or 
cream sauce.

SPECIALTY PLATTERS
Fresh Fruit Platter 	 Half $35.00  	Full $60.00
Cantaloupe, honeydew, watermelon, pineapple & strawberries
(Full serves 20-25 people)

Vegetable Platter	 Half $35.00	 Full $60.00
A variety of cut, raw vegetables with our special house dip
(Full serves 35-40 people) 	

Cheese Tray 	 Half $35.00	 Full $60.00 
Cubed cheddar, Swiss & Pepper Jack cheeses with crackers
(Full serves 40-50 people) 

Finger Sandwiches	 Half $30.00	 Full $50.00
7 kinds of meats and salads cut into triangles, with pickles
(Full serves 12-15 people) 

Party Roll Sandwiches	 $2.50/person
A miniature version – perfect for parties and receptions
Add .25 for individually wrapped and labeled

Chicken Fingers	 Half $45.00	 Full $75.00
Breaded & seasoned tenders served with honey mustard
(Full serves 15-20 people) 

Po Boy Sandwiches	 Half $40.00  	Full $70.00
16 individually wrapped portions cut from (2) 3 ft. baguettes 
(Full serves 16 people)  

Relish Tray	 Half $30.00	 Full $50.00
An assortment of pickles, olives, peppers, carrots & celery sticks
(Full serves 35-40 people) 

Wing Platter 	 Half $35.00	 Full $60.00
Wings served with celery sticks and bleu cheese dressing 
(Hot & Spicy, Mild, Honey BBQ, Lemon Pepper, Oriental) 
(Full serves 15-20 people) 

Chicken Drummettes	 Half $35.00  Full $60.00
Breaded drummettes served with honey mustard
(Full serves 15-20 people) 

Cubed Salami & Cheese  Half $42.50	 Full $70.00
Cheddar, Pepper Jack, Swiss cheese, salami with crackers
(Full serves 40-50 people) 

Baked Brie Platter		  $70.00
(Serves 20-30 people) Fresh ripened brie enclosed in a light puff 
pastry & garnished w/ strawberries

Spinach and Artichoke Dip Platter	 $50.00
(Serves 20-30 people) Baked spinach, artichoke and parmesan 
cheese dip served in boulles bread.

Jumbo Shrimp Platter 	 $6.75/person
Approx. 5 peeled & de-veined shrimp per person 

Antipasto Platter		  $5.75/person
Ham, salami, Swiss & feta cheese, olives, peppers and artichokes 
served on mixed greens with Italian dressing 	  

HORS D’OEUVRES
Meatballs (Sweet & Sour, Barbecue, Marinara)
160 pieces  – $ 100.00  	 320 pieces  – $190.00  

Spiral Sandwich (Assorted)
60 pieces  – $55.00		      

Spanikopita (Spinach Pies)
100 pieces  – $ 105.00  	 225 pieces  – $205.00  

Mini Egg Rolls
100 pieces  – $ 105.00  	 225 pieces  – $205.00  

Pot Stickers (Oriental Dumplings)
100 pieces  – $ 105.00  	 225 pieces  – $205.00  

Mini Quiche (Assorted)
100 pieces  – $ 105.00  	 225 pieces  – $205.00  

Cocktail Franks (Plain or Barbeque)
100 pieces  – $100.00  	 225 pieces  – $190.00  

Franks in a Blanket
100 pieces  – $ 105.00  	 225 pieces  – $205.00  

Mini Crab Cakes
100 pieces  – $ 125.00  	 225 pieces  – $235.00  

Stuffed Mushrooms	
Crabmeat  60 pieces – $115.00
Vegetable  60 pieces – $100.00   	

Mini Chicken Pineapple Kabobs
100 pieces  – $ 130.00  	 200 pieces  – $230.00  

(Includes ice and cups)
BEVERAGES

V

V

V

V

(Piece counts are approximate)

V = Vegetarian

Coffee or Hot Tea Service 
$1.50 per person

Assorted Fruit Juices
$1.50 per person

Sweet or Unsweet Tea 
and Lemonade

$8.00 per gallon

Assorted Canned Drinks
and Bottled Water
$1.50 per person

Pink Lady Punch
$12.00 per gallon

V

V


