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BREAKFAST
Basic Breakfast Meeting (25 min)………….………..$4.25 per person
Selection of Fresh Bagels, Muffins, Danish, and assorted Breakfast Breads 

Team Meeting (20 min)…………………………………$5.50 per person
Selection of Fresh Baked Bagels, Muffins, Danish, and assorted Breakfast Breads with Bottled Juices 
Training Meeting (15 min)...…………………………..$7.95 per person
Selection of Fresh Baked Bagels, Muffins, Danish, Scones, Cinnamon Rolls and Pound Cakes with Fresh Fruit Salad and Bottled Juices 

Client Meeting (15 min)….…………………………… $8.95 per person
Selection of Fresh Baked Bagels, Muffins, Danish, and assorted Breakfast Breads with Fresh Fruit Salad, Low-Fat Chobani Yogurt Cups and Bottled Juices 

V.I.P. Meeting (12 min)….………………………………..$9.95 per person
Egg & Cheese on Fresh Baked Croissant with Your Choice of Bacon, Sausage, or Ham. Served with Fresh Fruit Salad and Bottled Juices 

Hot Board Room Meeting (20 min)……….………. $12.95 per person
Scrambled Eggs, Smoked Bacon, Sausage, Cheddar Cheese Potato Casserole, Fresh Baked Buttermilk Biscuits and Bottled Juices

Ultimate Omelette Action Station……. $19.95 per person (Min. 50pp)

Assorted Fresh Omelette Ingredients, Smoked Bacon, Sausage and Cheddar Cheese Potato Casserole. Served with Fresh Baked Buttermilk Biscuits, Fresh Fruit Salad and Bottled Juices

Ultimate Omelettes Made Fresh to Order at Your Location
Hot Coffee Service (20 min…………………………….$2.95 per person
Fresh Brewed House Bold Regular and Decaf Coffees. Served from Portable Urn with Creamers, Sugar, Sweeteners, Cups and Napkins (Hot Water and Tea Bags included by request)
Hot Coffee Box (serves 8-10)…………………………………$19.95 each

Fresh Brewed House Bold Regular or Decaf Coffees. Served from disposable coffee box with Creamers, Sugar, Sweeteners, Cups and Napkins

Delicatessen

Blue Star Deli Tray………………………………….$9.95 per person
Three Meat Choices, Cheddar and Swiss Cheeses, and Two Salad Choices

V.I.P. Deli Tray…………………………………….. $12.95 per person
Grilled Marinated Chicken Breast, Three Meat Choices, Cheddar and Swiss Cheeses, and Two Salad Choices

Gourmet Salad Tray (20 person minimum)……….$12.95 per person
Chunky Chicken Salad, House Made Tuna Salad, Fresh Egg Salad, Pasta Salad and Caesar Salad

ALL TRAYS INCLUDE ASSORTED BREAD AND ROLLS, DILL PICKLES, CONDIMENTS, AND FRESH BAKED COOKIES AND BROWNIES

Assorted Sandwich Platter….$9.95
Served on Assorted Bread and Rolls

Asst. Mini Sandwich Platter…$9.95
White or Wheat, or Pretzel Rolls
Lawash Wrap Sandwich Platter…. $9.95
Pita Sandwich Platter……….$9.95
ALL PLATTERS INCLUDE ASSORTED MEATS, CHEESES, Dill PICKLES, CONDIMENTS, CHIPS, ONE SALAD CHOICE, COOKIES AND BROWNIES

Ultimate Lunch Box………. $9.95
Premium Deli Sandwich, Better Made Potato Chips, Deli Salad, 
Cookies, Condiments

Packaged in Individually Labeled Boxes with Utensils and Napkin

MEAT CHOICES: House Roast Turkey, Honey Smoked Ham, Medium Hard Salami, Medium Roast Beef, Corned Beef, Turkey Pastrami, Chunky Chicken Salad, House Made Tuna Salad, Fresh Egg Salad

SALAD CHOICES: Italian Pasta, House Recipe Red Skin Potato, Mediterranean Orzo, Creamy Coleslaw, Fresh Fruit, Garden Tossed, Classic Caesar, Cucumber & Tomato, Corn & Black Bean, Three Bean


HORS D’ OEUVRES

HOT HORS D’OEUVERS

Italian Sausage with Peppers and Onion (GF)………………….
$5.95pp
Beer Braised Kielbasa (GF) ………………………………………
$5.95pp
Chicken Skewer in a Peanut Curry Sauce (GF) ………………. 
$6.95pp
Beef Meatballs with Your Choice Sauce ………………………..
$5.95pp
Marinated Chicken or Beef Kabob (GF) …………………………
$6.95pp
Mini Egg and Cheese Quiche with Ham or Spinach …………..
$3.95pp
Brie Spinach Stuffed Mushrooms (GF) ………………………….
$4.95pp
Mini Spinach Cheese Pie in Phyllo ………………………………
$3.95pp
Chicken Quesadillas………………………………………………..
$6.95pp
Wing Dings with Assorted Sauces ……………………………….
$5.95pp
Beef Bulgogi Satay (GF) …………………………………………..
$6.95pp
Mucky Duck Ham & Cheese Sliders …………………………….
$4.95pp

Roast Turkey Jalapeno Popper Sliders …………………………
$4.95pp

Chicken Kafta Meatballs with Tzadziki ………………………….
$5.95pp
COLD HORS D’OEUVERS

Imported and Domestic Cheese and Cracker Platter…………..
$3.95pp
Mini Shrimp or Chicken Caesar Salad …………………………..
$3.95pp
Garden Fresh Veggie Platter (GF) …………………………........
$3.95pp
Seasonal Fresh Fruit Platter (GF)…………………………………
$3.95pp
Grilled Marinated Vegetable Platter (GF)………………………...
$3.95pp
Jumbo Grilled Shrimp Cocktail…………………………………….
$6.95pp
Smoked Salmon Tartlet …………………………………………...
$4.95pp
House Recipe Deviled Eggs……………………………………….
$2.95pp
Assorted Mini Deserts………………………………………………
$3.95pp
House Made Hummus & Tabouli Served with Pita Bread……..
$5.95pp
Smoked Salmon with Chopped Eggs, Capers and Red Onions
$8.95pp
Fresh Fruit and Imported and Domestic Cheese (GF) …………
$5.95pp
(Seasonal Fruit with Imported & Domestic Cheeses Served with Assorted Crackers)


SALAD BAR
All Salad Bars (min 20) Served with Dinner Rolls & Butter

Grilled Chicken Caesar………………………………………..…..$9.95 per person
Fresh Romaine Lettuce, Grilled Marinated Chicken Breast, Garlic Croutons, and Parmesan Cheese 
with Creamy Caesar and Buttermilk Ranch Dressings
Gourmet Chef Salad………. ……………………..…………………$9.95 per person
Fresh Mixed Greens, Smoked Ham, Fresh Roast Turkey, American and Swiss cheeses, 

Tomato, Cucumber, and Boiled Egg with House Vinaigrette and Buttermilk Ranch Dressings
Incredible Cobb Salad……………………………………………….$9.95 per person
Fresh Mixed Greens, Fresh Roast Turkey, Crispy Bacon, Cheddar Cheese, Boiled Egg, Tomato, 
Cucumber, and Olives with House Vinaigrette and Buttermilk Ranch Dressings
Southwestern Chicken Salad……….…………………………..$9.95 per person
Grilled Marinated Chicken Breast, Corn Tortilla Chips, Fresh Mixed Greens, Cheddar Cheese, Diced 
Tomato, and Olives with House Vinaigrette and Mexicali Ranch Dressings
Oriental Chicken Salad……………………………………………..$9.95 per person
Fresh Mixed Greens, Assorted Oriental Toppings, and Grilled Marinated Chicken Breast with House Vinaigrette and Toasted Sesame Dressings    

Chicken Greek Salad…………………………………………………$9.95 per person
Fresh Mixed Greens, Feta Cheese, Tomato, Cucumber, Red Onion, Grilled Marinated Chicken Breast, 
Pepperoncini, and Black Olives with House Vinaigrette and Buttermilk Ranch Dressings
Walnut Chicken Salad……….………………………………………$9.95 per person
Fresh Mixed Greens, Grilled Marinated Chicken Breast, Tomato, Cucumber, Mandarin Oranges, Fresh Berries and Toasted Walnuts with House Vinaigrette and Buttermilk Ranch Dressings
“Blue Star” Michigan Salad………………………………………$9.95 per person
Fresh Mixed Greens, Grilled Marinated Chicken Breast, Feta Cheese, Mandarin Oranges, Dried Cranberries, and Toasted Walnuts served with Raspberry Vinaigrette and Buttermilk Ranch Dressings

CHICKEN DISHES
Grilled Marinated Chicken Breast………. ……………….$12.95

Tender Chicken Breast in our house recipe marinade, served with roasted 
red skin potatoes and choice of green salad or fresh vegetable and rolls & butter

Honey Dijon Chicken Breast………………………………..$13.95

Honey Dijon Mustard Sauce, served with whole grain wild rice and choice of green 
salad or fresh vegetable and rolls & butter

Asian Teriyaki Grilled Chicken Breast……….………    $13.95

Asian Teriyaki glaze, served with rice pilaf and choice of green salad or fresh vegetable
rolls & butter

Italian Chicken Cacciatore……….…………………………$13.95

Tender Chicken Breast in our Italian tomato sauce with mushrooms, peppers and onions, served 
with butter parsley noodles and choice of green salad or fresh vegetable and rolls & butter

Breast of Chicken in Mushroom Sauce………………..$13.95

Tender Chicken Breast in a delicate cream sauce with fresh mushrooms, served with butter 
parsley noodles and choice of green salad or fresh vegetable and rolls & butter

Breast of Chicken Florentine……………………………...$13.95

Tender Chicken Breast in a delicate cream sauce with fresh spinach, served with butter and 
parsley noodles and choice of green salad or fresh vegetable and rolls & butter

Breast of Chicken Picatta………………………………….$13.95

Artichokes, Capers, Fresh Lemon and White Wine, served with whole grain wild rice and choice 
of green salad or fresh vegetable and rolls and butter

CHICKEN DISHES
Italian Chicken Parmesan…………………………………$13.95

Tender Breast of Chicken in Italian style breadcrumbs with fresh Marinara 
sauce and melted mozzarella cheese, served with butter parsley spaghetti
and choice of green salad or fresh 
vegetable and rolls & butter

Breast of Chicken Marsala…………………………… $13.95

Tender Breast of Chicken with fresh mushrooms and sweet Marsala wine 
served with roasted red skin potatoes and choice of green salad or fresh 
vegetable and rolls & butter

Marinated Chicken Kabobs…………………………...$13.95

Specially marinated chunks of Chicken Breast on skewers with sweet peppers 
and Spanish onion served with House Recipe Rice Pilaf and choice of green salad 
or fresh vegetable, Pita bread & Hummous

Parmesan Asiago Crusted Breast of Chicken….$13.95

Tender Breast of Chicken coated with fresh Parmesan and Asiago cheeses served with roasted 
garlic mashed potatoes and choice of green salad or fresh vegetable, rolls & butter



PASTA DISHES
Traditional Italian Lasagna……….…………$9.95

House Made meat sauce, tender layers of pasta, three cheeses and choice 
of green salad or Caesar salad and breadsticks

Garden Vegetable Lasagna……….………. $9.95

House Made cream sauce, tender layers of pasta, four cheeses and choice of 
green salad or Caesar salad and breadsticks 

House Made Seafood Lasagna…………....$13.95

House Made cream sauce with shrimp and crab, tender layers of pasta, three cheeses and choice of green salad or Caesar salad and breadsticks

Baked Penne Pasta………………….…..……. $9.95

Marina sauce or meat sauce, choice of green salad or Caesar salad and breadsticks

Penne Pasta Primavera……….………….……$9.95

Penne Pasta tossed with roasted garden vegetables with your choice of sauce; Oil and garlic 
with fresh herbs, Marinara or Alfredo. Served with choice of green salad or Caesar salad and 
breadsticks  
Shrimp & Artichoke Linguine……….……... $13.95
Gulf Shrimp sautéed in olive oil and garlic with artichokes, lemon and fresh herbs, served with 
your choice of green salad or Caesar salad and breadsticks
Jumbo Five Cheese Ravioli……….……...…. $9.95

Presented in your choice of Marinara, Meat or Alfredo sauce with choice of green salad or 
Caesar salad and breadsticks

Spaghetti and Meatballs……….………….……$9.95

Home Made Meatballs in our House Recipe Marinara sauce with choice of green salad or 
Caesar salad and breadsticks


BEEF DISHES

Oven Roasted Top Sirloin……………………...$15.95

Sliced and served with natural au jus, garlic mashed potatoes, green bean 
Almandine and choice of green salad or Caesar salad and rolls and butter 
Herb Crusted Prime Rib……….……….............$21.95

Sliced and served in natural au jus, roasted redskin potatoes, mixed vegetables 
and choice of green salad or Caesar salad rolls and butter  
Oven Braised Beef Short Ribs……….……….$18.95

Served with julienne vegetables and red wine peppercorn sauce, mashed potatoes, 
mixed vegetables and choice of green salad or Caesar salad and rolls and butter

Char-Grilled Prime Beef Tenderloin………..$24.95

Served with roasted redskin potatoes and hunter style sauce (mushroom, tomatoes, pearl onions 
and fresh tarragon), sautéed corn and choice of green salad or Caesar salad rolls and butter  
Chunky Beef Stroganoff……….………...........$13.95

Tenderloin beef tips in mushroom and onion cream sauce, served with butter parsley egg 
noodles, choice of green salad or Caesar salad and rolls and butter

SEAFOOD 
Oven Poached Atlantic Salmon……….…….$14.95
Parsley redskin potatoes with sautéed snow peas and red peppers, choice of green salad or 
caesar salad and rolls and butter

Parmesan Crusted Whitefish…………………$14.95
Served with wilted spinach and baby carrots, wild rice, and choice of green salad or Caesar 
salad and rolls and butter

Pan Seared Blackened Catfish Fillet………………………$14.95
Farm-raised catfish with Braised Red Cabbage, Dirty Rice and choice of green salad or Caesar 
salad and rolls and butter

SPECIALTY BARS

Mexican Taco Bar……….……………………….$10.95

Seasoned Ground Beef or Shredded Chicken. Served with Spanish Rice, 

Tossed Salad, Hard Corn Shells, Soft Flour Tortillas, and Assorted Toppings (add 2.00 for both meats)

Grilled Homemade Italian Sausage Bar……….…………..$9.95

Grilled sweet and hot Italian sausage with peppers and onion, fresh baked rolls, 
assorted toppings, creamy coleslaw and Better Maid potato chips (Can also be made with  House Made Turkey Italian Sausage)
Super Sloppy Joe Bar……….…………………$9.95

Seasoned ground sirloin, fresh baked rolls, creamy coleslaw, Better Maid potato chips and 
assorted toppings (ground turkey also available)

Grilled Fajita Bar……….………………………..$13.95

Tender Strips of Chicken or Beef with Sautéed Peppers and Onions. Served with Spanish Rice, 

Tossed Salad, Soft Flour Tortillas, and Assorted Toppings (add 2.00 for both meats)
Asian Stir Fry Bar……….………………………$13.95

Choice of Chicken, Beef or Shrimp and vegetables with savory rice pilaf, rolls and butter, and 
choice of tossed green salad or Caesar salad

Southwestern Chicken or Beef Quesadillas……….………………….$12.95

Marinated Chicken or Seasoned Ground Beef on Grilled Flour Tortilla with Melted Cheese, Peppers, and Onions. Served with Spanish Rice, Tossed Salad, Sour Cream and Salsa. (add 2.00 for both meats)


BAR-B-QUE

Let our event planners create a very special outdoor affair for your corporate
We are second to none in reliability, creativity and freshness.

Premium Entrée Choices

Certified Angus Burgers

Jumbo All Beef Hot Dogs

Marinated Chicken Breast

Baby Back Ribs

St Louis Style Ribs

Sweet and Hot Italian Sausage

German Bratwurst

Fresh or Smoked Polish Kielbasa

Rib Eye or NY Strip Steaks

Marinated Lamb Chops

Chicken or Beef Kabobs

Shrimp or Seafood Kabobs

Whole Tenderloin of Beef

Herb Grilled Bone-in Chicken

Home Made Side Choices

Garden Fresh Tossed Salad

Classic Caesar Salad

Red Bliss Potato Salad

Italian Pasta Salad

Mediterranean Orzo Salad

Tomato and Cucumber Salad

Creamy Coleslaw

Three Bean Salad

Fresh Broccoli Salad

Marinated Carrot Salad

Watermelon Slices

Hot Buttered Corn Cob

Molasses Baked Beans

Roasted Red Skin Potatoes

Rice Pilaf

Marinated Vegetables

Garden Vegetable Display

Fresh Fruit Display

Antipasto Relish Tray

Grilled Garlic Bread

Creative Action Stations

Italian Pasta Station

Asian Stir Fry Station

Assorted Carving Stations

Mexican Burrito Bar

Southwestern Quesadilla Bar

Omelette & Waffle Station

Please ask one of our planners to customize your event today!


General Information
These menus are provided as a guideline for your party planning.  

They can be tailored to suit your individual needs and budget.  

We are licensed and insured.

We guarantee 100% satisfaction.

Complete catering for any occasion. The Possibilities are Endless!
· Transportation and Delivery Charges:  There is a minimum $15.00 charge for delivery. Additional charges may apply based on distance and time.

· Leftover Food:  We cannot handle or serve food that is not prepared in our 
      licensed kitchen.  If you wish to take leftover food, we will provide disposable      

      containers for your convenience.

· Set up:  We will supply and cover the buffet table.  We will provide heavy plastic plates, cups, knives, forks, spoons and napkins.

· Floral and Decorations:  Our floral designer can create arrangements and décor to complement and accent your party at an additional charge.
· Rental Charges:  Rental charges will be based upon each party’s needs once a menu has been selected.  Rental needs can include china, flatware, linens, tables, chairs, tents and other necessary equipment.
· Other Services:  We also offer sit down luncheons and dinners.  If you are interested in this type of service, please give us a call.  

· Blue Star Corporate Catering can assist you in all aspects of party planning.  Services provided are limitless.  We will consider all requests.
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CATERING & CAFE

Blue Star Catering & Cafe’ 239 West Congress St., Detroit, Ml 48226-3231 (313) 222-5893
www.bluestardetroit.com




