
Table of Contents
Party Favorites

Produce

Party Trays

Luncheon Menus

Mini Bun Sandwich Sub Sandwich

Mini Croissant Sandwich Shrimp Trays

Jumbo Pretzel Sandwich Assorted Cheese Cube Tray

Meat and Cheese Trays Relish Trays

Finger Sandwich Tenderloin Trays

Boar’s Head Meat and Cheese Tray Party Buffet Menu

Mini Croissant Menu BBQ Sandwich Menu

Salad Bar BBQ Rib and Chicken Menu

Homemade Soups BFM Chicken Sandwich Buffet

Italian Buffet Stuffed Chicken Breast Buffet

Lasagna Buffet Box Lunch

BFM Deli Platter Buffet

Hot Buffet I

Hot Buffet II



bridgetownfinermeats.com

FINER MEATS

Catering 2025



Party Favorites

Prices Vary
BFM maintains strict

standards for quality and
freshness. In order to

stay by these standards
several items are made
to order and advance

notice is needed.

Ricky’s Salsa       Cajun Crab Spread
Ricky’s Blue Cheese Dressing  Fruit Dip
Ricky’s Cheese Spread    French Onion Dip
Homemade Turkey Salad   Cocktail Sauce
Black Bean and Corn Salsa   Buffalo Chicken Dip
Queso Dip

3 dz……...$19.99
 6 dz…..…$32.50
9 dz……...$48.75
12 dz…....$65.00

Delicious fully cooked hors d’oeuvre sized meatballs
served in your choice of Swedish Sauce, Bourbon
Sauce or BBQ Sauce.

Mark’s Homemade Italian Sausage in our fresh
Italian Marinara Sauce.

5 dz.............$19.99
10 dz...........$34.90
15 dz...........$52.35
20 dz...........$69.80

Market PriceTangy fully cooked riblets cut from our famous BBQ
ribs into snack size portions.

30 pc minimum tray
$39.00

($1.30 ea)

Thin slices of salami piped with cream cheese.
These traditional favorites are great for any
occasion.
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The perfect party menu. This menu includes:
Bridgetown Mini Buns (2 per person)
Shrimp Cocktail (3 per person)
Cheese Cube  Tray with Pepperoni
Fresh Vegetable Tray with Dip
Choice of: Cocktail Meatballs(Swedish, Bourbon or BBQ)
Cocktail size plates, napkins and toothpicks

$17.00 per person
25 people minimum



Produce
Small Vegetable Tray: serves 15 - 25 ...................................$45.00
Medium Vegetable Tray: serves 25 - 40 ...............................$55.00
Fresh vegetables beautifully arranged on a platter. Celery, Carrots,
Cucumber, Broccoli, Cauliflower with French Onion Dip.

$6.00 for extra dip
Custom trays available - prices vary
Substitute Ranch Dip for French Onion add $1.00

Small Fruit Tray: serves 15 - 25 ..........................................$59.00*
Medium Fruit Tray: serves 25 - 40 ......................................$89.00*

All of our trays are stuffed full with the freshest pineapple, strawberries,
cantaloupe and honey dew. One homemade fruit dip is included with each
tray. (Seasonal variations may occur)

$6.00 for extra dip
*Substitute with extra strawberries and pineapple on tray:

Small $8.00  Medium $10.00
Custom Trays available - prices vary

25 pc Minimum Tray
$62.50

Fresh cantaloupe, strawberry and pineapple arranged on a frilled skewer,
served on a tray with an incredible fluffy fruit dip. (Seasonal variations

may occur.)
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Party Trays
A bakery fresh mini bun filled with your choice of
Ham, BFM Homemade Roast Beef, Turkey Breast,
Corned Beef and any of our homemade salads.
(Also available in full size)

Figure 2-3  per person
Under 30  $3.35 ea.
30 or more $3.25 ea.
Add Cheese $0.10 ea.
Full Size $8.00 ea.

An all butter bakery fresh croissant stuffed with
your choice of Ham, BFM Homemade Roast Beef,
Turkey Breast, Corned Beef and any of our
homemade salads.

Figure 1½ - 2 per person
Under 20  $4.50 ea.
 20 or more $4.25 ea.
Add cheese $0.25 ea.

A 3lb Jumbo Pretzel is stuffed with Ham, Turkey,
BFM Homemade Roast Beef, Swiss and American
Cheese, Lettuce and Tomato. Mayo and Mustard
on the side.

$85.00
Serves 12 –15

Your choice of center cut Sky Haven Ham, BFM
Homemade Roast Beef, Turkey Breast, Corned
Beef, Hard Salami, and American and Swiss cheese.

$6.99 per person

10 people minimum

Your choice of Center Cut Ham, BFM Roast Beef,
Turkey Breast, Corned Beef, Pure Ham Salad,
and Ricky’s Cheese Spread.

$8.00 per person
We figure one whole

sandwich cut into four
triangles per person.
Add Cheese $.50

10 people minimum

Your choice of our many Boar’s Head Turkey
products as well as Sweet Slice Ham, Maple Honey
Ham, BFM Roast Beef, and two cheeses.

$6.99 per person
10 people minimum

Party Trays
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50 pc. Tray
$75.00

75 pc. Tray
$112.50

Small (10-25 servings)
$50.00 add pepperoni 4.00
Large (25-35 servings)

$75.00 add pepperoni $8.00

Party Trays
Sub Sections

$2.50 ea.
(order in multiples of 5)

Italian: Capacolla Ham, Bologna, Pepperoni, Salami,
Provolone, lettuce, tomato, onions, and Italian Dressing.
Club: Turkey, Ham, Sharp American, lettuce, tomato, pick-
les, and mayo.
The BFM Grazer: Vegetarian Sub made with fresh
vegetables, cheese and either Italian  or Ranch Dressing.

Pristine jumbo shrimp cooked to perfection and
displayed on a platter, decorated with lemon wedges
and served with our delicious homemade
cocktail sauce.

A colorful variety of cheeses tastefully arranged to
make a tempting hors d’oeuvre display.

Market Prices
on Tenderloin plus

cooking and tray charge

Beef Tenderloin Our whole beef tenderloin is
roasted to perfection and then sliced and tastefully
arranged on a platter with our homemade horseradish
sauce in the center. Serve cold with bakery fresh mini
buns (priced per dz). Yields @ 50-60 mini sandwiches
per tenderloin. Mini Buns NOT included.

Pork Tenderloin A minimum of three pork
tenderloins marinated in our special Cilantro
Marinade, roasted, sliced and arranged on a tray.
Serve cold with bakery fresh mini buns. Yields
approximately 15 mini sandwiches per tenderloin.
Mini Buns NOT included.

A combination of olives, dill pickle spears,
sweet gerkins and sweet pickle mix garnished on a tray.

Small (10-20 servings)
$32.99

Large (20–30 servings)
$42.99
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Luncheon Menus*
Our most popular menu! This is the perfect starter menu for any
office occasion. We use an all butter croissant with your choice of fillings,
paired with our homemade pasta and fruit salad, chips, paperware and
topped off with an assortment of fudge and caramel
brownies.............................................................$15.25 per person

Try our Salad Bar Menu for your next office luncheon. Each item is
displayed in its own bowl or tray, table ready to serve. The menu
includes: Fresh Crisp Mixed Green Salad, Sliced Roasted Chicken Breast
with our Special Seasoning, Shredded Cheddar Cheese, Real Bacon Bits,
Chopped Broccoli, Chopped Red Onion, Chopped Cucumber, Diced Hard
Boiled Eggs, Ranch and Italian Dressings, Fresh Fruit Salad, Croissant Roll,
Gourmet Brownies, Disposable Place Settings...........$14.25 per person

Add-On
Baked Potato, Sour Cream, Butter……………..……..… $2.50 per person
Soup of the Day ……………………………………………………..$3.75 ea.*

½ pint of our homemade soup of the day
2 Liters, Cans of Soda and Bottle Water available

Add one or more of our homemade soups to any menu.
*Availability and Pricing Vary. Call for the Soup of the Day!
Beef Barley, Beef Vegetable, Black Bean, Cream of Broccoli, Cream of
Potato, Chicken and Dumplings, Chicken Gumbo, Chicken Noodle, Chili,
Ham and Bean, Italian Sausage Kale, Italian Sausage and Bean, Jamba-
laya, Lemon Chicken Orzo, Lobster Bisque, Mock Turtle, Taco Soup, Texas
Chili, White Chicken Chili, and Split Pea.

* All Luncheon Menus are 10 people Minimum5



Our Italian Buffet is an excellent menu with hearty homemade
Italian cuisine, at a reasonable price. The menu includes the
following: Choice of either Mostaccioli or Spaghetti and Meatballs, Garlic
Bread, Tossed Salad with Ranch and Italian Dressings, Assorted Brownies,
Disposable Place Settings.
...........................................................................$11.99 per person

Sub for above pasta
 Chicken Asparagus Pasta……………………………$13.99 per person

Chicken, Asparagus, Baby Spinach, Mushroom, Onion, Penne Pasta,
   Butter Cream Sauce. 48 hour advance notice

Luncheon Menus*

Your choice of homemade Traditional Lasagna, Vegetable Lasagna,
or our famous rich and creamy Chicken Lasagna. This menu
includes: Lasagna, Garlic Bread, Tossed Salad with Ranch and Italian
Dressings, Fresh Fruit Salad, Assorted Brownies, Disposable Place
Settings.
…........................................................................$15.25 per person

48 HOUR ADVANCED NOTICE

* All Luncheon Menus are 10 people Minimum

66



Luncheon Menus*
Choose between our homemade Shredded Beef BBQ or our
famous smoked Pulled Pork BBQ. This menus includes: BBQ, Buns,
Homemade Cole Slaw, Potato Chips, Gourmet Brownies,  Disposable Place
Settings.........….…………………………………………….….......$12.25 per person

Try this perfect combination of smoked BBQ Ribs and roasted BBQ
Chicken Breast with some wonderful Homemade Sides. This Menu
includes: BFM Homemade BBQ Ribs, Boneless Skinless BBQ Chicken
Breast, Homemade Cole Slaw, Red Skin Mayo Potato Salad, French
Baguette with Butter, Disposable Place Settings.
............................................................$18.25 per person under 20
........................................................$17.25 per person 20+ people

We roast a tender, juicy, marinated breast of chicken to perfection.
This Menu includes: Buns, Lettuce, Tomato, Pickle, American Cheese,
Disposable Place Setting, Brownie Tray, Mayo and Mustard.
Choice of two Homemade Salads: Mayo Potato Salad, Spiral Pasta
Salad, Cole Slaw, Tossed Salad (add 0.75 per person), or Fruit Salad (add 0.50
per person)............................................................$12.99 per person

Choose from our Famous Ricky Supreme Chicken Breast (cream
cheese, cheddar cheese, bacon, broccoli, mushrooms), Chicken
Cordon Bleu, Spinach Stuffed Chicken Breast, or our Homemade
Dressing Stuffed Chicken Breast. This menu includes: Stuffed
Chicken Breast, Dinner Roll, Butter, Tossed Salad with Ranch and Italian
Dressings, Gourmet Brownies, Disposable Place Settings

* All Luncheon Menus are 10 people Minimum7

…........................................................................$16.25 per person
24 HOUR ADVANCED NOTICE



Luncheon Menus*

The BFM Deli Platter Buffet  gives our customers a great variety of
items. Menu includes: Center Cut Skyhaven Ham, BFM Homemade
Roast Beef, and our deli Turkey Breast with American and Swiss Cheeses
all on a decorative platter, our Homemade Red Skin Mayo Potato Salad,
Baked Beans, Cole Slaw, a Lettuce Tomato Pickle tray, Rye, White and
Wheat Bread, Disposable Place Settings, Mayo and Mustard.

$15.49 per person

* All Luncheon Menus are 10 people Minimum 8

Standard box lunch includes a stuffed sandwich on fresh baked
bakery bread, Jenny’s Homemade Chocolate Chip Cookie, Lay’s
Potato Chips, utensils, mayo and mustard and candy!
Sandwich

Choice of one Meat: Ham, Roast Beef, Turkey, Corned beef, Turkey
 Salad, Chicken Salad, Ham Salad, Tuna Salad, Vegetarian.

Choice of one Cheese: American, Swiss, Provolone, Colby, Sharp
 Cheddar, Muenster

Choice of Bread: Rye, White, Wheat, Bun,
  Croissant (2 mini /$1.00  extra)

Chef Salad box lunch includes a chef salad with choice of ranch or
Italian, croissant, Jenny’s Homemade Chocolate Chip Cookie,
utensils, and candy.

To order, please call before 2 pm at least two days in advance.
(10 Box minimum)

$12.99 ea.
Add Salad:      $1.75 ea
 Mayo Potato Salad, Cole Slaw, Spiral Pasta
Add Fruit Salad    $2.00 ea
Add Can of Soda   $1.00 ea
Add Bottle of Water $1.00 ea
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Buffet Menus
Choice of Three
Top Round of Roast Beef in Gravy (add $1.50)
Cold Sliced Center Cut Ham Garnished on Trays
Cold Sliced Turkey Breast
Cold Sliced Roast Beef
Homemade Shredded Roast Beef Barbecue

Choice of One
Italian Mostaccioli with Marinara Sauce
Italian Mostaccioli with Meat Sauce
Macaroni and Cheese

Choice of Three
Italian Pasta Salad  German Potato Salad
Italian Shell Salad  Redskin Mayo Potato Salad
Macaroni Salad   Cole Slaw
Baked Beans

Included
 Relish tray consisting of: Celery Sticks, Carrot
 Sticks, Dill Pickle Spears, Sweet Pickle Mix,
 Green Olives, and Black Olives. Served with a dip.

Choice of Dip Ranch or French Onion
 * If Broccoli and Cauliflower
    buds are desired add $0.35 per person.

 Swiss and American Cheeses
 Rye and White Breads
 Wheat available upon request
 Condiments
 Heavy Duty Disposable Place Settings

Under 30
$24.00 per person
(20 people minimum)

30 - 49 people
$23.50 per person

50-99 people
 $22.00 per person

Menus can be
customized to fit

the individual needs
of customers

* Price does not
include servers



Choice of Two
Top Round of Roast Beef in Gravy (add $1.50)
Roasted Breast of Chicken

Your choice of one of our homemade marinades
or Garlic Parmesan Cream Sauce (add $1.50)

Center Cut Ham in Honey Cinnamon Glaze
Sliced Turkey Breast in Gravy
Center Cut Pork Loin Roast in Gravy

Choice of Two
Seasoned Potato Wedge Vegetable Medley
Mashed Potato Slow Simmered Green Beans
Baked Potato    Buttered Corn
German Potato Salad Mostaccioli in Sauce
Macaroni and Cheese

Sour Cream and Cheddar Potato

Included
Tossed Salad with Ranch and Italian Dressings
Dinner Rolls with Butter
Relish tray consisting of: Celery Sticks, Carrot
 Sticks, Dill Pickle Spears, Sweet Pickle Mix,
 Green Olives, and Black Olives. Served with a dip.

Choice of Dip Ranch or French Onion.
 * If Broccoli and Cauliflower
    buds are desired add $0.35 per person.

Heavy Duty Disposable Place Settings

Buffet Menus
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Under 30
$21.50 per person
(20 people minimum)

30 - 49 people
$21.00 per person

50-99 people
 $19.50 per person

100+ people
 $17.00 per person

Menus can be
customized to fit

the individual
needs of customers

* Price does not
include servers



Grill Menus
This menu includes:
BFM Sirloin Beef Patties (1/3 pound patties)
Bratwurst (¼ pound each)
Mettwurst (¼ pound each)
Homemade Redskin Mayo Potato Salad
Baked Beans
Hamburger and Hotdog Buns
American Cheese Tray
Lettuce, Tomato, Pickle, Onion Tray / Condiments
Heavy Duty Disposable Place Settings
Full Grill Service on a charcoal grill

50+ People
$17.50 per person

* Price does not include
servers

Prime Steaks, Marinated Chicken, and Premium
Cuts of Pork are all available for your selection.
Add to the BFM Grill Out Menu or customize you
own. Call for pricing and help on planning your
menu.

Market Prices.
Call for Quote.

Half or Whole Pig slow roasted all day then carved
on site, with half in BBQ sauce and half plain.  We
arrive at your catering site 1 hour prior to serve
time with the “whole” pig, head and all.
Half pig serves up to 75 people provided other items are being served.

Whole pig serves up to 150 people provided other
items are being served.
Side Menus
I. Seasoned Potato Wedge II.Potato Salad
 Green Bean       Baked Bean
 Roll         Cole Slaw
 Tossed Salad      Buns
 Paperware       Paperware

Call for custom menu

Half Pig ....$930.00
Whole Pig..$1175.00
Additional charge may ap-
ply depending on location
and travel time. Prices for
pig are separate from any

side menu pricing.
Based on 50+ people

Menu I.
 $9.75 per person

Menu II.
 $8.50 per person
* Price does not include

servers.
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Desserts
Double Chocolate Fudge Brownies and Caramel Brownies are the perfect
way to finish any meal. Rich and delicious, everybody’s
favorite!..............................................................................$1.50 ea.

10 pc minimum tray

Triple Chocolate
Raspberry White Chocolate
Carrot Cake
Other cakes are available based on seasonal variations. Call for further
information. Cakes are sold by 16 slc ea. Please give one week
notice......................................................................$62.50 per cake

Plain
Raspberry Swirl
Chocolate Marble
Other cheese cakes are available based on seasonal variations. Call for
further information. Cakes are sold by 16 slc ea. Please give one week
notice......................................................................$58.50 per cake

Now
Available

Call store for details
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Pricing  Please call for custom pricing. We are a full service caterer and
are devoted to servicing our customers to the highest standard of quality
and excellence. Prices are subject to change without notice.

Deliveries All deliveries are subject to a delivery charge. Charges
depend upon location of delivery.

Deposits Twenty percent (20%) of the total bill is required to secure a
particular date. The decision to refund partial or full amounts of the
deposit due to cancellation will be left to the discretion of BFM.

Guaranteed Number BFM requires a guaranteed number of guests no
later than 7 days prior to the event. Billing will be based upon the
guaranteed number unless the actual number is higher.

Servers $100.00 per server, for a four (4) hour average time period.
This time period begins from the time the server arrives at the catering
site (usually 1 to 1½ hours prior to serve time) and ends when serving is
finished or after four hours from start, whichever comes first. Any time
beyond four hours is $25.00 per hour, per server. BFM reserves the right
to determine the number of personnel required. Rates of servers are
subject to change without notice. Rates do not apply to holiday hours.

Catering Information
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Gourmet Meats
With our professional meat cutters and strict quality standards, we are
able to offer a quality guarantee that no one can match. Our Prime
Steaks are the juiciest imaginable and our ground beef is made fresh
daily from whole roasts and steak trimmings. BFM has the products that
you need when it matters most.

Prime Steaks Bone-In Rib Eyes, Bone-In New York Strips, Bone-In Filet
Mignon , Other Cuts also available. Pre-order yours today.

At BFM we offer domestic milk-fed veal every day. Whether your favorite
recipe is Osso Buco, Veal Parmigiano, Veal Piccata, or Breaded Veal Chops
we have the perfect cut of veal for your creation. We also stock frozen
ground veal in one pound packages. Remember that veal is  low in
calories and saturated fat.

Tender and mildly flavored we offer a wide selection of lamb cuts
including: leg of lamb, rack of lamb, lamb loins, lamb chops, lamb shanks
and ground lamb.

Amish country is the key to our poultry. We carry fresh Amish Chickens,
Turkeys and Turkey Breast. We also offer ground chicken and ground
turkey (using 100% breast meat).

Some of our specialties includes huge King Crab Legs and fresh Atlantic
Salmon. Our seafood selection is endless. Fresh fish and seafood are
ordered weekly and frozen selections are well stocked. Call for the catch
of the day.

We now carry Wagyu Beef! This beef is bred with authentic Wagyu genet-
ics from legendary Japanese bloodlines.  It is holistically raised on local
family farms and sustainable for farms and communities. Wagyu is all
natural with no added hormones.  It is highly marbled and delicious.
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