
“It’s a lovely thing — everyone sitting down together, sharing food.”
— Alice May Brock

Ph: (810) 695-6550 • Fax: (810) 695-9140
1553 E. Hill Rd • Grand Blanc, MI 48439
www.olivert.com • olivert@olivert.com

OLIVER T’S

Gourmet Deli Trays
We request an aproximate guest count two weeks prior to your event, and a guaranteed guest count three days prior. The final billing amount will 
be based on your guaranteed count. A deposit of 25% of your total bill is required at the time your order is placed. In the event of a cancellation 
less than three days prior to the event, your desposit will be forfeited.

Premium Meat & Cheese
BoarsHead Turkey Breast, Deluxe Ham & Roast Beef, Hoffman’s 
Hard Salami, Swiss, Smokey Cheddar & Provolone. Also includes 
your choice of two of the following sides: Potato Salad, Cole Slaw, 

or Spaghetti Salad. Includes fresh baked breads, lettuce, tomatoes, 
relishes and condiments.

$6.75 per person • $5.75 per person, without salads

Classic Meat & Cheese
Imported Polish Ham, BoarsHead Turkey Breast, Hoffman’s Hard 
Salami, Swiss, American and Provolone. Your choice of one of the 
following salads: Potato Salad or Cole Slaw. Includes fresh baked 

breads, lettuce, tomatoes, relishes and condiments.
$6.25 per person • $5.25 per person, without salads

Port of Call Gourmet Cheese Platter
Smoked Gouda, Brie & Boursin Cheeses, Greek Feta & Calamata 
Olive Spread, port Wine Cheese Ball, Goat Cheese Log, Grapes, 

and Assorted Crackers
$48.00 Small (Serves 6-10) • $70.00 Large (Serves 12-16)

Nibbler Tray
Delicious cubes of Hard Salami, Ham, Swiss, Provolone, Colby & 

Smoked Cheddar with Green & Black Olives
$45 Small (Serves 12-15) • $90 Large (Serves 25-30)

Cheese Tray
Smoked Cheddar, Dilled Havarti, Colby & Swiss arranged around a 

Port Wine Cheese Ball with assorted crackers
$45.00 Small (Serves 10-15) •  $68.00 Medium (Serves 18-25)
$88.00Large (Serves 25-30)

Middle Eastern Platter
A beautiful presentation of Hummus, Tabbouleh, Spinach Triangles, 
Vegeterian Stuffed Grape Leaves & Silver Dollar Pitas. Please al-

low two days notice for any orders.
$85.00 Serves 10-15 

Gourmet Antipasto Platter
A striking display featuring: Fresh Mozzarella, Tomato & Basil 

Tuscan Torta Dip (Feta Cheese, Sun-dried Tomatoes, Pesto & Pine 
Nuts), Marinated Artichokes, Prosciutto & Cappicola Roasted Red 

Peppers, Mixed Olives & Two Baguettes
$70.00 Serves 10-20 

Vegetable Tray
Assorted Vegetables with Spinach and Dill dips

$26 Small (Serves 12-15) • $50 Medium (Serves 25-30)
$68 Large (Serves 35-40)

Fruit Tray
Bite sized seasonal fruits with Raspberry Cream Cheese Dip or 

Orange Yogurt Dressing
$38.00 Small (Serves 15-20) • $60.00 Medium (Serves 25-30)
$80.00 Large (Serves 35-40)

Fruit & Cheese Tray
A colorful combination of our fruit and cheese trays

$43.00 Small (Serves 15-20) • $65.00 Medium (Serves 25-30)
$80.00 Large (Serves 35-40)

Breakfast Tray
Fresh baked Mini Croissants, Mini Danish, Mini Muffins, Bagels with 

Cream Cheese, Butter & Preserves, Fresh Fruits with Pink Rasp-
berry or Orange Yogurt Dip.

$55.00 Small (Serves 10) • $95.00 Medium (Serves 20)$140.00 
Large (Serves 30)

Cookie & Brownie Tray
Eight GIANT Chocolate Chunk Cookies, eight Chocolate Dipped-
Cream Cheese Brownies and Eight Godiva Chocolate Squares

$32 (serves 8-12) 

Decadent Dessert Tray
Featuring Bite Size Brownies, Mini Cream Puffs, Lemon Bars, 

Pecan Bars, Chocolate-Dipped Strawberries, Petits Fours and more
$40 Small (Serves 5-10) • $60.00 Medium (Serves 15-20)
$80.00 Large (Serves 25-30)

Snack Tray
Assorted gourmet snacks including: Tortilla Chips & Salsa, Potato 

Chips, Pretzels & Dip, Assorted Nuts & more.
$3.25 per person 

Classic Chicken Dinner
Please allow a minimum of 24 hours notice.

Complete Dinner Includes: 
• 24 Pieces of: Buttermilk Fried, Baked or Barbecued Chicken

(8 Breasts, 8 Thighs, 8 Drumsticks); • Choice of: Mashed or Red Skin 
Potatoes or Potato Salad (4lbs.); • Choice of: Baked Beans, New 

Orleans Corn or Green Beans Amandine (3lbs.)
• Tossed Green Salad with Ranch or Italian Dressing & 8 Biscuits

$65

• Add $8.00 for each additional Person
• Add $11.00 for your choice of Fruit Pie

• Add $10.00 for 16 Breasts & Drumsticks, in place of assortment 
above, and $9.00 per additional person

Our Incomparable Quiche
One Deep Dish 8” Quiche serves 6-8 people

Spinach ... $35 • Lorraine ... $37

Ham & Broccoli ... $37

Southwest ... $37 • Vegetable ... $37

Turkey & Broccoli ... $37 

Ham & Asparagus ... $37

Mediterranean Tomato & Feta ... $37

Krab & Baby Shrimp ... $42

Salmon & Dill ... $42



Gourmet Catering Entrees & Sides

Chicken Entrees Full Tray Half Tray Per Lb.
Boneless All White Chicken Breast Strips
Choice of Italian w/ Roasted Tomato Sauce, Lem-
on Lime w/ Lemon Dill Sauce, Cajun w/ Mustard 
Sauce, Thai w/ Coconut Peanut Sauce

$62 $33 $9.49 7 lbs / 3.5 lbs

Hazlenut Crust Chicken Breast $85 $45 $11.29 8 lbs / 4 lbs

Lemon Pepper Chicken Breast $62 $33 $9.49 7 lbs / 3.5 lbs

Southwest Chicken Breast
with Pepper Jack cheese & Roasted Red Peppers

$84 $44 $8.69 10 lbs / 5 lbs

Chicken Picatta with Lemons & Capers $87 $46 $11.69 8 lbs / 4 lbs

Coconut Chicken Breasts 
with Mango Chutney

$97 $51 $10.29 10 lbs / 5 lbs + $5 per lb 
for Chutney

Stuffed Chicken Breasts
Choice of Broccoli & Cheddar, Fresh Basil, Garlic 
& Mozzarella

$4.69 ea Min order 10

Sweet & Spicy Asian Chicken Breasts
with Green Peppers & Onions

$80 $42 $10.49 Full 8; Half 4

Chicken Parmesan
with Mozarella & Tomato Sauce

$91 $48 $9.59 Full 10; Half 54

Chicken de Medici
breaded chicken breasts simmered in white wine 
& chicken broth with artichokes, mushrooms, and 
sliced olives

$138 $73 $11.29 Full 13; Half 6.5

Grilled Chicken Kabobs
with vegetables

$6.00 each Min order 10

Sliced Roast Turkey Breast Whole Sliced
Whole boneless breast weighs approximately 8lbs. (before roasting) serves 20-30 available whole or sliced, plain or not...

Maple Glazed or Lemon Pepper Coated $65 $70

Plain $60 $70

Meat Entrees Full Tray Half Tray Per Lb.
Beef Stroganoff w/ Egg Noodles $135 $71 $10 5 lbs. meat/8 lbs. 

pasta/2.5 lbs. meat/4 
lbs. pasta

Prime Rib of Beef $160 $85 $17 10 lbs / 5 lbs

Deviled Beef Tenderloin
Choice of Horseradish, Dijon, or Morel Gravy

$190 $100 $25 8 lbs /4 lbs

Beef & Pepper Stir Fry w/ Rice $95 $51 $7.00 15 lbs / 7.5 lbs

Baby Back Barbecued Pork Ribs $18 per slab per slab

Italian Tenderloin Beef Tip Kabobs $8.50 ea min. order 10 pcs

Greek Kabobs w/ Beef Tips $8.50 ea min. order 10 pcs

Barbecued Pork Tenderloin $65 $34 $9.00 7.5 lbs / 3.75 lbs

Pork & Veal “City Chicken” Skewers $5.00 each min. order 12 pcs

Giant Mozzarella Stuffed Italian Meatballs
w/ Tomato Sauce

$2.00 ea min. order 10 pcs

Seafood Entrees Full Tray Half Tray Per Lb.
Shrimp Linguine in Cream Sauce $163 $86 $17 10 lbs / 5 lbs (approx. 6/

person)

New England Crab Cakes
add $5 for Lemon Dill Sauce

$5.50 ea min. order 8 pcs

Grilled Salmon Filets with coice of sauces $171 $90 $16 10 lbs /5 lbs

Grilled Salmon and Vegetable Kabobs $8.00 each, minimum 10

Cajun Catfish Filets
w/ Lemon, Garlic, & Horseradish Crust

$82 $10.79 Please inquire about rec-
comended quantities

Pasta Full Tray Half Tray Per Lb.
Bolognese Lasagna
A delicious meat lasagna with creamy bechamel 
topping

$100 $55 $7.99 14 lbs / 7 lbs

Vegetable Three Cheese Lasagna $100 $55 $7.99 14 lbs / 7 lbs

Rigatoni w/ Meat Sauce $62 $33 $6.59 10 lbs /5 lbs

Rigatoni w/ Tomato Sauce & Parmesan $50 $27 $5.49 10 lbs /5 lbs

Bow Tie Pasta Alfredo $72 $38 $7.69 10 lbs /5 lbs

Bow Tie Pasta Alfredo w/ Chicken Breasts $98 $52 $7.99 5 lbs / 2.5 lbs meat, 8 
lbs / 4 lbs pasta

Bow Tie Pasta w/ Spinach
also pine nuts and lemon butter sauce

$66 $35 $8.79 8 lbs / 4 lbs

Penne Pasta w/ Roasted Vegetables
also olive oil and fresh herbs

$72 $38 $7.69 10 lbs /5 lbs

Penne Pasta w/ Sweet Italian Sausage
and spinach

$72 $38 $7.69 10 lbs /5 lbs

Orecchiette w/ Broccoli Rapini & Garlic
in olive oil

$66 $35 $8.79 10 lbs /5 lbs

Three Cheese Jumbo Shells
w/ Tomato Sauce

$1.65 ea. min order 20

Three Cheese Jumbo Shells w/ Meat Sauce $1.65 ea. min order 20

Three Cheese Gourmet Mac & Cheese $62 $33 $6.59 10 lbs /5 lbs

Side Dishes Full Tray Half Tray Per Lb.
Vegetable & Onion Rice Pilaf $42 $22 $5.49 8 lbs / 4 lbs

Orange Cranberry Rice Pilaf great hot or cold $66 $35 $8.79 8 lbs / 4 lbs

Jasmine Rice Pilaf $32 $17 $4.39 6 lbs /4 lbs

Lemon Artichoke Rissoto $70 $37 $7.39 10 lbs /5 lbs

Real Mashed Potatoes Garlic or Butter $51 $27 $5.49 10 lbs /5 lbs

Flavored Mashed Potatoes Choice of Bleu Cheese 
or Sun Dried Tomatoes

$67 $35 $6.99 10 lbs /5 lbs

Roasted Red Skin Potatoes $48 $25 $4.99 10 lbs /5 lbs

Pommes Daphinnoise 
(Potato Cheese Casserole)

$72 $38 $7.69 10 lbs /5 lbs

Twice Baked Potatoes w/ Cheddar, Bacon, Sour 
Cream & Chives

$3.29 ea min. order 10

Apple Sage Bread Stuffing $57 $30 $5.99 10 lbs /5 lbs

Roasted Garden Vegetables $68 $36 $8.99 8 lbs /4 lbs

New Orleans Corn w/ Bell Peppers $26 $14 $4.69 6 lbs /3 lbs

Classic Baked Beans $34 $18 $4.69 8 lbs /4 lbs

Green Beans 
w/ Parmesan or Lemon Garlic Butter

$45 $24 $6.89 7 lbs /3.5 lbs

Green Beans Amandine
or with Tomatoes & Olive Oil

$51 $27 $6.89 8 lbs /4 lbs

Roasted Asparagus, Red Peppers
also Onions & Garlic in Olive Oil

$51 $27 $7.69 7 lbs /3.5 lbs

Sliced Carrots
with Fresh Dill & Capers

$47 $25 $7.29 7 lbs /3.5 lbs

Sliced Carrots
with Brown Sugar & Ginger Glaze

$47 $25 $7.29 7 lbs /3.5 lbs

Beef or Chicken Gravy $5.50 per quart

Steamed Broccoli & Cauliflower
w/ Lemon Butter Sauce

$43 $23 $6.59 7 lbs /3.5 lbs

Steamed Broccoli & Cauliflower
w/ Cheddar Sauce

$53 $28 $6.99 8 lbs /4 lbs

Broccoli Rice Casserole $49 $26 $6.59 8 lbs /4 lbs

Crunchy Sweet Potato Praline Casserole $89 $47 $9.39 10 lbs /5 lbs

Specialties Full Tray Half Tray
Greek Spinach Pie $93 $49

Mouska-Greek Casserole of Eggplant, Ground Beef, Potato & 
Tomato Sauce

$114 $60

Pastitsio (Greek Lasagna) $95 $50

Spicy Louisiana Chicken Gumbo $95 $50

Stuffed Cabbage Rolls $2.25 ea min order 12

Pierogi Choice of Cheese, Sauerkraut, or Potato $0.85 ea min order 12

Chicken Pot Pie $5.49 ea min order 6

Salad Full Tray Half Tray Entree Size
Classic Caesar w/ House Made Dressing $35 $19 $4.00

Grilled Chicken Caesar $53 $28 $6.30

Chef’s w/ Lettuce, Ham, Turkey, Swiss, Broccoli, Carrots, Cucumber, 
Egg & Ranch Dressing

$63 $33 $7.00

Oliver’s Garden Toss
w/ gourmet Lettuces & Julienne Vegetables

$42 $22 $4.65

Greek Salad
w/ Feta, Tomatoes, Onions, Beets, Peppers, etc.

$53 $28 $5.45

Antipasto
w/ Ham, Salami, Provolone, Onions, Peppers, etc.

$53 $28 $5.45

Ultimate Cobb w/ Romaine, Smoked Turkey, Bleu Cheese, Bacon, 
Egg, Avocado, Green Onions, Tomatoes, & Mustard Vinaigrette

$63 $33 $6.85

Michigan Salad w/ Mixed Lettuce, Black Beans, Dried Cherries & 
Toasted Pine Nuts

$54 $27 $5.95

Chinatown
w/ Mandarin Oranges, Almonds, Chow Mein Noodles, Baby Corn, Pea 
Pods, Peppers, Dried Cherries & Onions

$57 $30 $6.55

Spinach w/ Hot Bacon Dressing $49 $26 $5.255

Strawberry Pecan
w/ Spinach, Fresh Strawberries, & Spiced Pecans

$53 $28 $5.45

Curried Chicken Salad
w/ Apples, Carrots & Coconut - does not contain lettuce

$9.89 lb

Brunch Full Tray Half Tray
Caribbean Ham Skewers w/ Coconut Fried Rice and Pineapple Salsa $105 $55

Vegetable Frittata $59 $31

Cold Poached Salmon 
beautifully garnished whole fish or boneless fillets accented with diced Red Onions, 
Tomatoes, Lemons & Capers, w/ fresh Dill Sauce

$146 $77

Large Zucchini or Potato Pancakes w/ Sour Cream $1.95 ea min. 12

Warm Scalloped Apples $53 $28

Fruit, Yogurt, Granola & Honey Parfaits $3.25 ea min. 6


