
Catering Menu  

1900 W Clybourn Street 

Milwaukee, WI 53233 

(414) 344-0044 

www.misskatiesdiner.com  

misskatiesdiner@yahoo.com  

Pricing  

Catering includes product     
packaging, paper service,      

condiments and dinner rolls 

 

Package price for pick up is 
$20.00 per person plus          

Wisconsin sales tax 

1 Appetizer 

2 Entrees 

3 Side Dishes / Salad Selections  

Dinner Rolls 

 

Additional Cost for  

Delivery 

On Site Service 

Beverages  

 

For current pricing, call Peter 
(414) 344-0044 

Ask About 

• Breakfast Ideas  

• Box Lunches  
• Pasta Bars 

• Custom Menus 

• Beverages  
• Desserts  

Side Dishes & Salads 

 

• Au Gratin potatoes  

• Mashed potatoes with gravy or  
garlic mashed potatoes  

• Fresh green beans  

• Fresh Asparagus  

• Pasta with Marinara, Pesto, Alfredo 
sauce or garlic butter  

• Bar-B-Que baked beans  

• Bread dressing  

• Parsley buttered noodles  

• Rice pilaf  

• Garden salad with two dressings  

• Spinach salad with hot bacon 
dressing  

• Vegetable pasta salad  

• Italian style red potato salad  

• Miss Katie’s Diner Coleslaw  



Miss Katie’s Diner Catering Menu  

Hot Appetizers  

• Pitch’s Bar-B-Que Riblets  

• Beer batter chicken strips 

• Cocktail meatballs  

• Rumaki 

• Homemade potato chips  

• Italian sausage links with 
sauteed onions and bell pep-
pers 

• Toasted Ravioli  

• Rueben rolls with Louie dress-
ing  

• Crispy fried Wing Dings  

• Buffalo wings  

Cold Appetizers  

• Antipasto trays featuring Ital-
ian meats and cheeses and          
marinated vegetables  

• Wisconsin cheese and meat   
platter 

• Assorted silver dollar sand-
wiches  

• Bruschetta  

• Caprese skewers  

• Fresh fruit  

• Seasonal raw vegetables 
with sour cream dip 

• Shrimp cocktail* 

 

Nationally Famous Bar-B-Que Ribs* 
$30.00 per slab (14 bones per slab)  

Nationally Famous Bar-B-Que  

Rib Sandwich  
$16.00 per pound  

(4 sandwiches per pound, rolls included )  

* Shrimp Cocktail & Pitch’s Bar-B-Que Ribs market price  

Hot Entrees  
 

• Tenderloin Tips 

• Pepper Steak 

• Roast Beef in Au Jus or gravy 

• Beef Brisket in red wine and   mushroom sauce 

• Roast loin of pork  

• Hot sliced turkey breast in gravy 

• Hot baked ham in raisin sauce  

• Stuffed chicken breast with bread dressing and cranberry 
sauce  

• Chicken Cordon Bleu  

• Broccoli & fresh vegetable stuffed chicken with rice pilaf 
and a cream sauce  

• Beef or chicken Spedini  

• Baked Lasagna  


