
 

CATERING MENU 
 

*** pricing and availability are subject to change *** 
 

hors d’oeuvres 

  
 

- hot – 
 

brie en croute  
apple-raisin filling, flaky puff pastry, cracker assortment 
also available in phyllo cups 

spinach & feta cups 
chopped spinach, onion, feta, parmesan, phyllo cups 

signature sliders 
Mediterranean burger bites, goat cheese, roasted red pepper 

braised meatballs 
choose from Italian, BBQ, or teriyaki 

teriyaki chicken skewers 
garnished with green onion and toasted sesame seeds 

oven-roasted chicken wings 
BBQ, buffalo, or teriyaki 

baked Hawaiian roll sandwiches 
ham, turkey, swiss, and provolone melted on Hawaiian rolls 
topped with onion poppy seed butter 

 
- cold – 

 

raw vegetables and hummus 
house-made garlic hummus w/fresh vegetables 

fresh fruit 
seasonal variations 
available as a platter, fruit cup, or skewer 

standard cheese 
cheddar, Colby jack, swiss, cracker assortment 

artisan cheese 
local artisan cheeses made by Heritage Lane Dairy of 
Marysville with cracker assortment 

traditional antipasto 
asiago, salami, green olive, banana pepper, cracker 
assortment 
also available as skewer 

caprese salad skewers 
marinated tomatoes, fresh mozzarella, fresh basil, Balsamic 
vinegar reduction 

 
 



 

sides 
 

 
mashed potatoes 
roasted potatoes 
baked macaroni & cheese 
roasted vegetables 
glazed carrots 
garlic lemon green beans 

 
that good salad 
Chopped Romaine, cherry tomato, crisp bacon, shredded 
Swiss cheese, croutons, lemon garlic dressing 

Greek pasta salad 
Penne, red onion, cucumber, bell pepper, grape tomatoes, 
Kalamata olives, red wine vinaigrette 

 

 

entrées 
 

classic lasagna 
served with That Good Salad and garlic bread 

balsamic marinated chicken 
roasted garlic parmesan mashed potatoes, roasted 
vegetables, and a dinner roll 

 

beef brisket 
roasted in a sweet and tangy barbeque sauce served with 
cheesy potatoes, roasted vegetables, and a dinner roll 

white lasagna (vegetarian) 
asparagus, artichokes, sundried tomatoes, and cheese 
sauce served with That Good Salad and garlic bread 

 

soups sandwiches 
tomato bisque 
available by gallon or shooter cups 

pumpkin bisque 
available by gallon or shooter cups 

vegetarian black bean 

white gazpacho (cold) 
available by gallon or shooter cups 

 

 

muffaletta 
Italian meats, provolone, olive spread, ciabatta 

chicken salad 
Roast chicken, grapes, tangy sauce, croissant 

classic hoagie 
Choose either turkey & Swiss or ham & Colby jack topped 
with lettuce and tomato 

grilled pimento cheese 
House-made pimento cheese, crispy bacon, and tomato on 
grilled sourdough 

hummus & vegetable wrap 
Garlic hummus, spinach, tomato, carrot, whole wheat 
wrap 



desserts beverages 
NY-style cheesecake 
toppings available include fresh strawberry, salted 
caramel, or chocolate ganache 

cranberry chocolate tort 
topped with chocolate ganache 

bread pudding with bourbon caramel 

bar cookies 
lemon bars, brownies, white chocolate blondies,  
pecan bars 
available in full-size or mini 

 

 

cucumber lime water 

berry basil punch 

faux champagne punch 

fresh brewed tea 

fresh brewed coffee 

assorted juices 

 

 

 

 

 

 

breakfast 

 

muffins 
choose from apple pie coffee cake, blueberry oat, cherry 
almond, chocolate ginger, peaches & cream, or pumpkin 
white chocolate 

assorted bagels 
with cream cheese 

yogurt & granola parfait 
vanilla Greek yogurt, dried cranberries, chocolate chips, 
and Kibby’s Famous Homemade Granola 

breakfast casserole 
choose from meat & cheese, vegetarian, or French toast 



policies 
For events of $500 or more, please provide: 

 
For events up to $500, please provide: 

 

SATISFIED CLIENTS INCLUDE: 

about the chef 
Chef Kibby has spent over 20 years in the food service industry.  He had the privilege of serving as a chef 
apprentice at three of Cameron Mitchell’s concepts, including Cameron Mitchell Catering, and served as 
chef at the Honda Heritage Center (headquarters of Honda North America) for three years.   

Chef Kibby is a graduate of the culinary program at Columbus State Community College having received 
the title of Certified Sous Chef accredited by the American Culinary Federation.  He was named Culinary 
Apprentice of the Year by the Columbus Chapter of the ACF in 2011.   

Chef Kibby is a husband and a father living in Milford Center, Ohio.  He manages Cookin’ with Kibby with 
his wife, Leslie, along with her parents and grandmother. 


