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For seated events, we require a custom three entrée menu. This menu will consist of pre-ordered appetizers to be shared
 ‘family style’, the choice of two small salads or cups of soup, three entrees, and two desserts. The host does not have to offer all these 
courses and can customize how many courses are offered. We will print a custom menu to be placed at each seat and your guests will 
order from that custom menu.

Shareables pre-ordered    served family style

*You can select any of the shareables listed on our regular menu themacintoshaz.com and/or any of the boards listed on the

Arcadia Catering Co. website arcadiacateringcompany.com

Soup+ Salads choose two     soup 8 per person     salad 10 per person

rotisserie chicken tortilla soup crispy strips . shredded white cheddar . cilantro

nola red beans + rice holy trinity . andouille . tasso ham . white rice

macintosh caesar pecorino . garlic focaccia croutons . black pepper

grassroots vegetable chop green cabbage . red beets . grapes . butternut squash . corn . radishes . cherry tomatoes
scallions . persian cucumbers . edamame . feta . basil . champagne vinaigrette

Entrees choose three    individually priced

waldorf chicken salad (available at lunch only)  arugula . spinach . fuji apples . radishes . cranberries . raisins
pickled red onion . candied pecans . pecorino . mustard-honey yogurt dressing...........................................................................................17

cardiff m. co. ahi tuna salad (available at lunch only)  seared rare . blackened . avocado . cherry tomatoes 
field greens . wasabi peas . edamame . sesame seeds . agave ponzu . miso vinaigrette ...............................................................................26

crispy chicken (available at lunch only)  mustard- honey slaw . tomato . local pickle . buttermilk bun
choice of  shoestring potatoes or brother’s tangy slaw ................................................................................................................................17

smoked brisket (available at lunch only)  bbq’d slaw . local pickle . mayo . french baguette
choice of  shoestring potatoes or brother’s tangy slaw ................................................................................................................................18

cajun fish sandwich (available at lunch only)  butter leaf . tomato . red onion . local pickle . remoulade
choice of  shoestring potatoes or brother’s tangy slaw ................................................................................................................................19

southern shrimp + grits blackened shrimp . jalapeño-cheddar grits . tasso ham relish . charred focaccia..............................26

nordic salmon + risotto* garlic-brussels risotto . sautéed spinach + kale . compound butter .................................................30

ahi tuna* blackened . miso vinaigrette . brother’s tangy slaw . tomatoes + bleu cheese.......................................................................34

rotisserie chicken apple cider brine . pan drippings . thick-cut onion rings . buttermilk pesto.......................................................22

'cowboy' baby back ribs full rack . majesty grade . smoked + grilled . brother’s tangy slaw ......................................................28

braised short ribs reduced jus . hoisin reduction . jalapeño-cheddar grits . wilted greens ...........................................................32

Dessert choose two     8 per person

heavenly biscuit bread pudding sugar + cream caramel . vanilla ice cream . bourbon anglaise

key lime pie sweet + tart custard . graham crackers . whipped cream

dark chocolate brownie ghirardelli chocolate . sugar + cream caramel . vanilla ice cream . sea salt

butterscotch pecan pie christopher’s favorite . candied pecans . whipped cream

*These items are served raw or undercooked or contain (or may contain) raw or undercooked ingredients.  Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.


