
C e l e b r a t e  w i t h  u s !  

Fried Green Tomatoes offers an array of catering options to  
meet your group’s needs.  Our professional staff will  

work with you to plan your special culinary experience. 
 

Over 15 years of excellence in culinary and customer  
service has made us the preferred catering  

company in the tri-states.  

We look forward to s e r v i n g  you! 

 
2012 Packages 

Prices are per person   -   8.75% tax   -   20% gratuity   -   pg. 1 - 4 



U l t i m a t e  G r i l l  P a c k a g e  
Grilled on site by our executive chef 

4 oz Char grilled Filet Mignon 

Pork Osso Buco 

Roasted Red Potatoes 

Marinated Vegetable Platter 
 

Family Style Anti Pasto Salad & Dinner Rolls 

$39.99 

 

*add Spinach and Garlic Tortalloni for $3.00 per guest 

U n f o r g e t t a b l e  P a c k a g e  
Choose one of the following dual plated entrées 

 Sliced beef tenderloin & lobster ravioli with lobster cream sauce 

Champagne toast served prior to dinner  Butler style passed appetizers  

Family Style Anti Pasto Salad & Dinner Rolls 

$48.99 

F o r e v e r  P a c k a g e  
Sliced Beef Tenderloin 

Pork Osso Buco  

Chicken Marsala  

Tortalloni   

Meat Lasagna   

Chicken Piccata   

Family Style Anti Pasto Salad & Dinner Rolls 

Dual entrée buffet - $26.99     

One entrée served - $27.99 

Prices are per person   -   8.75% tax   -   20% gratuity   -   pg. 2 - 4 

M e m o r a b l e  P a c k a g e  
Steak Marsala    Chicken Alfredo 

Family Style Caesar Salad & Dinner Rolls 
One entre e buffet - $24.99 



U n d e r  t h e  S t a r s  
Create your dream wedding while you dance under the stars. 
Fried Green Tomatoes can create a customized package to include all your dining  

needs for your special day, everything from ÄÅÓÓÅÒÔ ÓÔÁÔÉÏÎÓ to a  
ÌÁÔÅ ÎÉÇÈÔ ÓÎÁÃËȾÐÉÚÚÁ for your guests.    

F r i e d  G r e e n  G u i d e l i n e s  
The previous packages have been tailored to the needs of guest functions at  

Oak Hill Weddings. 

 A $750.00 deposit required at time of 
booking  

 20 days prior to event 
¶25% Payment is due 
¶Guest count guarantee 

 10 days prior to event 
¶Final Payment Due 

 A minimum Food and Beverage 
purchase of $5,000.00 is needed for 
any full-service catered event.  This 
excludes tax and gratuity. 

 

  A minimum of 75 guests is needed  for 
any catered function 

 Tent, tables, chairs, linens, dinnerware 
are not included 

 Payments can be made by cash, check 
or cashier’s check.  A 3.5 % fee will be 
added to all credit card payments. 

 A delivery fee of $150.00 applies to all 
orders to Oak Hill. 

 Inquire about customized menu 
selections and packages 

Prices are per person   -   8.75% tax   -   20% gratuity   -   pg. 3 - 3 

P e r f e c t l y  P a s s e d  
Add a Sparkling Wine Toast or Passed Appetizers to any dinner package 

Sparkling Wine for a Toast     $5.00 per guest 
Passed Appetizers  - 1 Hour      $5.00 per guest 

Crab Mousse in a Puffed Pastry    Curried Chicken in Filo Cups 
Pesto Bruschetta with tomato relish   Fire Roasted Vegetables on Flatbreads  

S p e c i a l t y  D r i n k s  
Great times call for “Cool Drinks!”   

Let us provide a Pomegranate Martini or Spiked Lemonade for your guests served in  
either a martini glass or mason jar mug.  $5.00 per guest. 


