
Contact Us For 
All Your Catering Needs! 

Las Vegas ­ Nevada 

Catering Office:  702­655­2479 (10am­4pm) 
Fax:  702­656­6086 ­ Email:  topkatkatering@aol.com 

Website:  www.topkatkatering­lv.com



Entrees 
(Minimum 25 Guests) 

Pasta Buffet 
(Choose two of the following): 

Bow Tie Pasta with Italian Sausage and Parmesan Cheese Tossed in a Tomato 
Cream Sauce 

Penne Pasta with Tender Grilled Chicken Chardonnay in a Tomato Sauce 

Spaghetti with Meat Sauce 

Lasagna 
~Layers of Pasta Stuffed with Seasoned Ground Beef, Cheeses, and a Tomato Sauce~ 

Vegetarian Lasagna 
~Stuffed with Garden Vegetables, Cheeses and a Tomato Sauce~ 

Creamy Fettuccine Alfredo 

Sautéed Shrimp, Garlic, and Fresh Basil in a Spicy Tomato Sauce with 
Linguine Pasta 

Crisp Caesar Salad and Mixed Greens with Balsamic Vinaigrette 

Rolls with Butter 

Petite Cannolis and Mini Cheesecakes 

Water, Sparkling Punch, Coffee Stations 

Plates, flatware, napkins, and stemware will accompany all menu selections 

ALL MENUS ARE SUBJECT TO 18% SERVICE CHARGE AND 7.75% SALES TAX 

Top Kat Katering – Office: 702­ 655­2479 (10am­4pm) 
Fax: 702­656­6086 – Email: topkatkatering@aol.com ­ www.topkatkatering­lv.com



Premium Buffet 
(Minimum 25 Guests) 

Choose one of the following: 

Tender Tri­Tip of Beef with Au Jous 

Grilled Breast of Chicken Marinated in Balsamic Vinaigrette 

Creamy Bourbon Chicken 
(Pan Fried Chicken Breast Tossed in Heavy Cream, Splash of Bourbon, and Chicken Broth) 

Grilled Salmon Filet with a Honey Teriyaki Glaze 

Chicken Chardonnay 
(Tender Chicken Breasts Grilled with Garlic and Rosemary, then Tossed in Chardonnay) 

Barbecued Beef Brisket 
(Slow Cooked with a Spicy Sauce) 

Herb Roasted Pork Loin 
(Tender and Boneless Loin of Pork Rubbed with Thyme, Rosemary, and Garlic) 

Rolls with Butter 
Water, Coffee, and Sparkling Punch 

Choose two of the following side dishes:  Potato and Cheese Casserole 
Mashed Potatoes with Gravy, Diced Red Potatoes with Rosemary and Garlic, Wild 
Rice, Vegetable Medley, Green Beans & Carrots tossed in Lemon Juice and Garlic, 

Sautéed Mushrooms and Broccoli 

Petite Desert Buffet ~ Mini Red Velvet Cupcakes, Chocolate Covered Éclairs, Jelly 
Rolls, Pecan Bars, Cream Puffs, and Napoleons 

Kat’s Favorite 

ALL MENUS ARE SUBJECT TO 18% SERVICE CHARGE AND 7.75% SALES TAX 

Top Kat Katering – Office: 702­655­2479 (10am­4pm) 
Fax: 702­656­6086 – Email: topkatkatering@aol.com – www.topkatkatering­lv.com



Top Shelf Buffet 
(Minimum 25 Guests) 

Choose one of the following: 

Prime Rib with Au Jous 

Rack of Lamb with Savory Rosemary Rub 

Tender Pork Medallions Topped with Apricot Chutney 
(Lightly Breaded and Pan Fried Medallions of Pork) 

Petite Filet Mignon ~ 6 oz 

Thyme Roasted Halibut 

Pepper Crusted New York Strip 

Fresh Salmon Filets Topped with Crab Meat and a Basil Cream Sauce 

Rolls with Butter 
Water, Coffee, Sparkling Punch 

Choose Two of the Following Side Dishes: 
Garlic Mashed Potatoes with a Cabernet Sauce or Mashed Potatoes with Gravy, 

Potato and Cheese Casserole, Saffron Rice, Wild Rice, Asparagus in Lemon Butter, 
Vegetable Medley, Honey Glazed Carrots 

Desert Buffet:  Assorted Petite Fruit Tarts, Napoleons, Chocolate Covered 
Strawberries 

ALL MENUS ARE SUBJECT TO 18% SERVICE CHARGE AND 7.75% SALES TAX 

Top Kat Katering – Office: 702­655­2479 (10am­4pm) 
Fax: 702­656­6086 – Email: topkatkatering@aol.com – www.topkatkatering­lv.com



Top Kat Katering 

CATERING INFORMATION 

A minimum guarantee of attendance must be received 10 days prior to the 
event.  This guarantee is the minimum number for which you will be charged. 
Positively no reductions in guaranteed figures will be accepted 10 days prior to 

the event.  Should you not contact Top Kat Katering in order to establish the 
guarantee, your guaranteed figure will be the number listed on your copy of 

the invoice. 

A fifty (50%) percent deposit is required in order to hold the date of the event 
with the balance due seven (7) days before the event. 

Top Kat Katering cannot assume responsibility for the 
damage or loss of any merchandise or personal articles 

prior, during or after your function. 

Top Kat Katering – Office:702­655­2479 (10am­4pm) 
Fax: 702­656­6086 – Email: topkatkatering@aol.com – www.topkatkatering­lv.com


