
 

 Minimum of 125 people guarantee      
    (minimum can go as low as 100 for an additional price) 
 

 Chef’s choice of two hors d’oeuvres 
 

 Complimentary centerpieces 
 

 Complimentary up lights 
 

 Cash Bar 
 

 Your choice of two delicious entrees  
 

 Complimentary Penne Pasta Marinara 
 

Class Reunion Package 

Only $27.95 per person !     
 ( +17% gratuity)   

2024 

St. George Fellowship Centre 

3204 Ridgewood Rd. Akron, OH 44333 

www.TLCCateringinc.com 

330-666-7132 

Operated by TLC Catering, Inc. 



Hot Hors d’oeuvres  - choose 2 

Swedish Meatballs     

Mini Egg Rolls with Sweet-n-Sour sauce          +25 ¢ 

Bacon Wrapped Water Chestnuts         +50 ¢ 

Spanokopita             +25 ¢ 

Sweet-n-Sour Meatballs              

Deep Fried Breaded Ravioli            

Boneless Breaded Wings     

Cold Hors d’oeuvres—choose 2 

Assorted Cheese Tray with Crackers        

Spinach Dip with Assorted Breads             

Fresh Fruit Tray      

Bruschetta w/ Crostini             

Caprese Skewers     

Homemade Hummus & Pita    

Vegetable Platter with Dill Dip   

Crab Meat Dip with Crackers   

Antipasto Tray               +50 ¢ 

Shrimp Cocktail Shooters  + $1 

Charcuterie Table  or Cups  $3.95 

Mini Pierogies     

Italian Meatballs Marinara                        

Batter Dipped Spicy Cauliflower    

Caprese Flatbread    

Sauerkraut Balls     

Jalapeno Cheese Pretzel Bites  

Stuffed Mushrooms (Crabmeat or Sausage)   +50 ¢ 

2023 

Entrees 

Sides Vegetables 

We have been the exclusive caterers for St. George  

Fellowship Centre for over 30 years and promise  

you great service and, as always,  

Good Food, not banquet food!   Joe Catalano 

*  + $1 per person 

Roast Beef au Jus 

Baked Chicken 

Chicken Cordon Bleu 

Chicken Marie  * 

Bourbon Chicken 

Sausage with Peppers & Onions 

Pulled Pork in Natural Juices  

Baked Cod with Citrus Grill 

Spicy Mango Cod * 

Red & White Lasagna 

Lasagna 

Penne Pasta with Meatballs 

Pasta Primavera 

Cheese Tortellini Alfredo 

Butlered Hors d’oeuvres available for an additional cost 

Au Gratin Potatoes 

Parsley Potatoes 

Redskin Potatoes 

Baby Bakers  

Mediterranean Rice Pilaf 

Harvest Rice Pilaf 

Garlic Mashed 

Redskin Mashed 

Macaroni & Cheese 

Green Beans w/Bacon, Mushrooms & Onions 

Green Beans Almondine 

Buttered Sweet Corn 

Seasoned Fresh Roasted Carrots 

California Blend ( Broccoli, Cauliflower, Carrots ) 

Caribbean Blend    (Broccoli, Beans, Yellow Carrots, Red Peppers ) 

Brussels Sprouts w/ Balsmic * 

Grilled Vegetable Medley ** 

Specialty Items 

Homemade Chicken Piccata  (+$3) 

Pork Tenderloin in Bourbon Sauce (+$2)  

Slow Roasted Beef Brisket  (+$2) 

Carved Beef Tenderloin  (Market Price)     

Chef Carved Prime Rib (Market Price) 


