
4050 S. Center Road
Burton, MI. 48519

(810) 742-6185
(810) 742-0713 (fax)

- Open Daily at 9 am -

Create Your Own
Pizza & Stromboli Buffet

Serves 15 People
$164.99

Serves 30 People
$311.99

Available Toppings Include:
Pepperoni, Sausage, Mushrooms, Green

Peppers, Ham, Bacon, Green Olives, Onions,
Pineapple, Jalapeno Peppers, Ground Beef,

Tomatoes, Black Olives, Anchovies

Garlic Bread
(with Sauce & Garlic Cream Cheese)

Salad Selections
· 15 people - 2 Choices
· 30 people - 3 Choices

Custom Built Dessert Tray

Services

Disposables
Plates, Napkins, Cutlery, Cups

and Dessert Plates
95¢/Person

Full Service
Custom Created Per Event

Carving Station
$50.00 Chef Charge

Servers
$12.00/Hr. (4 hour min. per server)

Buffet Attendant
$12.00/Hr. (4 hour min. per server)

Pasta Station
$50.00 Chef Charge

Full Rental Service
Chairs & Covers, Tables, Linens,

Flatware, Stemware & More.

We, at Sharky’s, offer a wide variety of
services to suit all your catering needs.

Specializing in corporate events, weddings,
showers, funerals, open houses, birthdays and

much more. We custom build menus to fit each
individual occasion. “The difference between

Good food and Great food is the sum
of several details done right.”

Bon Appetite.
Questions, comments, requests?

Call us at (810) 742-6185

ask for

Eddie Cross
Chef Be cuisine

4 Large Pizzas
(up to 5 toppings)

4 Large Stromboli
(up to 5 toppings)

7 Large Pizzas
(up to 5 toppings)

7 Large Stromboli
(up to 5 toppings)



Cold Cut Buffet
$9.95/person

Meats
Honey Ham, Smoked Turkey, Roast

Beef, Corned Beef, Tuna Salad, and Chicken Salad

Cheeses
Swiss, Cheddar, American and Pepper-Jack

Breads
Texas Toast, Marble Rye, Wheat & Croissants

Condiments
Lettuce, Tomatoes, Red Onions, Mayo, Mustard

Salads
(Choice of Three)

Dessert
(Choice of Two)

Fajita Bar

$11.25/person
(20 person minimum)

Cilantro-Lime Steak

Mesquite Chicken

Cheddar Cheese

Shredded Lettuce

Diced Tomatoes

Medley of Peppers & Onions

Sour Cream / Salsa

Flour Tortillas

Roasted Corn Salsa

Tex Mex Salad with Tortilla Ribbons & Zesty Ranch Dressing

Mini Pastry / Brownie Assortment

Appetizers - cold
Canapés

Smoked Turkey and Lingonberry Cream Cheese
$15.50/Dozen

Honey Ham with Chives & Pimento Cream Cheese
$14.99/Dozen

Shrimp Remoulade with capers, red onions &
grated egg yolk - $17.99/Dozen

Chicken & mushroom veloute - $10.99/Dozen
Cilantro-lime steak - $15.99/Dozen

Pinwheels
$10.99/Dozen

Turkey & Swiss, Turkey & Cheddar,
Tuna Salad, Ham & Cheddar, Ham & Swiss,

Citrus Chicken Waldorf

Crudites
Vegetable Tray)

Small (15 people) $23.99
Medium (25 people) $39.99
Large (35 people) $55.99

Broccoli, cauliflower, red & green peppers, celery,
carrots, grape tomatoes, cucumbers, olives and

pickles. Accompanied by dill onion dip

Fresh Fruit Display
(in season)

Small (15 people) $25.99
Medium (25 people) $43.99
Large (35 people) $59.99

Pineapple, melons, berries, grapes, oranges, and an
orange-yogurt dip or strawberry-yogurt dip

Cheese & Cracker Display
Small (15 people) $25.99

Medium (25 people) $43.99
Large (35 people) $59.99

A variety of cheeses and gourmet crackers
with a French-onion sour cream.

Appetizers - hot
J

Jumbo “Drummies” Wings
$11.99/Dozen

Fried crispy & served with your choice of sauce.

Sesame Chicken Satay
$14.99/Dozen

Skewered ribbons of chicken breast marinated and baked to
perfection. Accompanied by Ginger-Sesame dipping sauce.

Chicken Tenders
$14.99/Dozen

Premium tenders fried crispy & golden. Served with Ranch,
Honey Mustard & BBQ dipping sauces.

Potato Skins
$11.99/Dozen

Russet Shells filled with bacon and cheddar cheese and
baked golden. Served with sour cream & chives.

Buffets

Lunch
$11.95/Person

Dinner
$14.95/Person

1 Meat
1 Vegetable

1 Starch
2 Salads
Dessert

2 Meats
2 Vegetables

2 Starches
2 Salads
Dessert

Meat Selections
Baked Chicken Breasts

Chicken Veloute
Chicken Cordon Bleu

Honey Baked Ham

Roast Beef With Gravy
Pot Roast With Gravy

Roasted Pork Loin With Gravy
Roasted Turkey Breast With Gravy

Center Cut Pork Chops - Mesquite or BBQ

Starch Selections
Au Gratin Potatoes
Macaroni & Cheese

Scalloped Potatoes
Baked Beans

White & Wild Vegetable Studded Rice
Mashed Potatoes With Appropriate Gravy

Baked Mostaccioli Marinara

Vegetable Selections
Broccoli & Cheese Corn on the Cobb

Peas & Carrots With Pearl Onions
Green Beans Almondine

Cauliflower With Roasted Red Peppers
California Blend - Broccoli, Cauliflower & Carrots

Italian Blend - Flat Beans, Red Onions, Red & Green
Peppers and Crimini Mushrooms in Garlic Butter

Salad Selections
Garden Tossed With Ranch & Italian & French
dressings, Cavatappi Salad, Italian Pasta Salad,

Cottage Cheese or Cole Slaw, Potato Salad,
Spaghetti Salad, Fresh Cut Fruit Bowl

Dessert Selections
Mini Fruit & Custard Filled Tarts

Assorted Mini Strudel
Brownies

Cookies - Assorted
Lemon Bars

Raspberry Bars
Apple Crisps

Peach Cobbler


