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E-mail: sales@sharkos.com
Phone (602) 242-2662
Fax (602) 433-7680

The Holiday Season is near. It’s time to start planning your holiday party.
Reward your employees, say thank you to your clients or celebrate with
your family and friends with a casual luncheon, elegant dinner or a
spectacular cocktail / hors d’oeuvre party. Whether it’s at your home,
office or a local venue, Sharko’s Catering will provide its fine cuisine and
superior staff … you bring the guests. Let the experience and expertise of
the Sharko’s team cater your event. Call our office today at 602-242-2662
to make your reservation.

HOLIDAY MENU #1
Classic Holiday Buffet - $22.00
Sliced Roasted Turkey (all white meat)
Giblet Gravy with Dried Imported Mushrooms
Cornbread Stuffing
House made Mashed Potatoes
Tossed Garden Salad
with House Vinaigrette & Buttermilk Ranch Dressings

Cranberry Sauce
Bakery Fresh Rolls & Butter
Beverage
Country Time Lemonade
Fresh Brewed Unsweetened Iced Tea
EXTRAS:
Mashed Sweet Potatoes
Green Beans Morocco

$3.00 pp
$3.00 pp

(Fresh string beans and baby carrots sautéed with fresh garlic and onions)

Roasted Sirloin of Beef
Virginia Baked Glazed Ham

$6.00 pp
$4.00 pp

Apple Pie
Pumpkin Pie
Assorted Mini Holiday Desserts

$3.00 pp
$3.00 pp
$4.00 pp

Assortment of holiday cookies, brownies, mini cheesecakes, lemon bars, raspberry bars

For a list of additional beverages and desserts please call our office at 602-242-2662.

HOLIDAY MENU #2
Taste of Italy Combo - $22.00
Choice of One:
Sharko’s Classic Lasagna
layers of lasagna noodles, cooked sausage, ground beef, ricotta cheese, parmesan cheese, shredded mozzarella and rich red sauce

Cheese Tortellini (v)
With Creamy Alfredo Sauce or Our Tasty Marinara Sauce … grated parmesan on the side

Penne Pasta with Lemon Caper Sauce (vg)
Choice of One:
Creamy Tuscan Chicken (gf)
Boneless breast of chicken in a brandied cream sauce with roasted garlic, mushrooms, artichokes and sun-dried tomatoes

Chicken Marsala
Boneless breast of chicken with mushrooms and a Marsala wine sauce

Lemon Herb Chicken (gf)
Boneless breast of chicken seasoned with fresh herbs, served with our signature lemon caper sauce

Includes:
Italian Garden Salad
Bibb lettuce salad mix with pepperoncini, black olives, sliced red onions, grape tomatoes …
Served with Classis Italian Dressing

Warm Garlic Bread Sticks
Beverage
Country Time Lemonade
Fresh Brewed Unsweetened Iced Tea
EXTRAS:
Creamy Garlic Mashed Potatoes
Green Beans Morocco

$3.00 pp
$3.00 pp

(Fresh string beans and baby carrots sautéed with fresh garlic and onions)

Apple Pie
Pumpkin Pie
Assorted Mini Holiday Desserts

$3.00 pp
$3.00 pp
$4.00 pp

Assortment of holiday cookies, brownies, mini cheesecakes, lemon bars, raspberry bars

For a list of additional beverages and desserts please call our office at 602-242-2662.

HOLIDAY MENU #3
South of Border Combo - $22.00
Choice of Two:
Fiesta Chicken (gf)
Seasoned chicken breast served with Baja sauce, pepper jack cheese and topped with fresh pico de gallo

Chef Roman’s Pork Carnitas
A Classic Mexican dish … slow cooked pork shoulder pulled apart and served with warm flour tortillas and pico de gallo

Steak or Chicken Fajitas
Marinated strips of beef or chicken with peppers and onions, served with flour tortillas

Cheese or Spinach Enchiladas (v)
Cheese enchilada topped with a red chili enchilada sauce and shredded cheddar cheese
Spinach enchilada sauteed fresh spinach, onions rolled in a corn tortilla and topped with our pepper jack cheese sauce

Sides
Spanish Rice
Refried Beans
House made Tortilla Chips
Fresh Salsa
Beverage
Country Time Lemonade
Fresh Brewed Unsweetened Iced Tea
EXTRAS:
Tossed Garden Salad

$3.00 pp

with House Vinaigrette & Buttermilk Ranch Dressings

Calabacitas

$3.00 pp

(sautéed zucchini, yellow squash, corn, and tomatoes)

Guacamole

$2.50 pp

Apple Pie
Pumpkin Pie

$3.00 pp
$3.00 pp

For a list of additional beverages and desserts please call our office at 602-242-2662.

HOLIDAY MENU #4
Heavy Hors D’oeuvre Buffet - $29.00
Includes
Bruschetta (v)
Freshly diced tomatoes marinated in a balsamic vinaigrette dressing served on a toasted baguette

Charcuterie Platter
A beautiful display of meats (hard salami, prosciutto, ham), cheese (cheddar, Gouda, goat), mixed nuts, dried fruit (apricots, cranberries,
raisins), sliced and toasted baguettes and crackers, fig jam

House made Meatballs
Choice of one: Italian, American Style, Sweet & Sour

Plus select 3 additional items:
Assorted Fresh Crudités Display
Broccoli, celery, carrots, grilled zucchini, grilled asparagus spears, marinated mushrooms,
served with a chipotle dip

Fresh Peeled and Deveined Shrimp on Ice
Served with a tangy cocktail sauce

Bacon Mac & Cheese Bites
(Also available without bacon)
Served with chipotle ranch on the side

Stuffed Mushrooms Caps
Fresh mushrooms stuffed your choice of one filling:
crab meat, Italian sausage, spinach & cheese

Mini Beef Wellington
A savory piece of beef tenderloin accented with mushroom duxelle wrapped in French-style puff pastry

Grilled Greek Chicken Kabobs (gf)
Seasoned Greek chicken, green & red bell pepper, red onion … served with our Tzatziki sauce on the side

Chili-Lime Salmon Satay (gf)
Fresh Atlantic Salmon seasoned with robust Southwest spices and a touch of lime on a six-inch skewer

FOOD BARS AND ADDITIONAL ITEMS:
Fajita Bar - $21.00 per person
Sizzling chicken, steak and shrimp tossed with peppers and onion served with Spanish Rice and Southwestern
Style Black Beans, Tortilla Chips, Pico de gallo, Warm Flour Tortillas

Asian Stir Fry Bar – $21.00 per person
Stir Fry Chicken, steak and shrimp with sugar snap peas, broccoli, baby corn, carrots, and mushrooms
served with Fried Rice and Lo Mein Noodles.

Macaroni and Cheese Bar - $15.00 per person
Creamy macaroni and cheese accompanied with diced ham, crumbled ground beef, green onion, shredded
pepper jack cheese, buttery bread crumbs, red & green diced bell peppers, diced tomatoes, green peas, sautéed
mushrooms

Slider Bar - $18.00 per person
All beef petite hamburgers, pulled BBQ Pork, Buffalo chicken, slider rolls, fresh cabbage slaw, Dijon mustard,
ketchup, dill pickles, BBQ sauce, Buffalo sauce, sliced American cheese

Franks in a Blanket – 100 pieces: $175.00
An all-American favorite, served with Dijon and honey mustard

Assortment of Mini Holiday Desserts - $4.00 per person
Assortment of Christmas cookies, brownies, lemon bars, petite fours & mini cheesecakes

Ice Cream Sundae Bar: $11.00 per person
Vanilla Ice Cream, chocolate syrup, caramel syrup, warm strawberries, rainbow sprinkles, Oreo cookies, crushed
Snickers, crushed walnuts, M&M’s and whipped cream

HOLIDAY MENU #5
Elegant Holiday Dinner Buffet - $40.00
Appetizers
Charcuterie Platter
A beautiful display of meats (hard salami, prosciutto, ham), cheese (cheddar, Gouda, goat), mixed nuts, dried fruit (apricots, cranberries,
raisins), sliced and toasted baguettes and crackers, fig jam

Dinner Buffet Includes
Choice of One Meat
Slow Roasted Prime Rib with au jus and horseradish cream (gf)
Braised Short Rib served with Guinness Mushroom Sauce (gf)
Succulent Beef Tenderloin with Peppercorn Sauce … add $5.00 to price (gf)
Choice of One Additional Entrée
Sweet Glazed Baked Ham served with a Honey Mustard Sauce (gf)
Roasted Turkey Breast with Cornbread Stuffing and Cranberry Sauce
Roasted Pork Loin served with a Sweet Chili Plum Sauce (gf)
Lemon Herb Chicken (gf)
boneless breast of chicken seasoned with fresh herbs, served with our signature lemon caper sauce

Creamy Tuscan Chicken (gf)
Boneless breast of chicken in a brandied cream sauce with roasted garlic, mushrooms, artichokes and sun dried tomatoes

Apple Almond Chicken
A lightly breaded chicken breast stuffed with an all-natural apple, raising and almond stuffing, served with our Orange Cinnamon Sauce

Penne Pasta with Marinara Sauce (v)
Served with grated parmesan on the side

Baked Salmon with Lemon Caper Sauce … add $3.00 to price
Salad
Tossed Garden Salad with cherry tomatoes, sliced cucumbers, dried cranberries, feta cheese
served with House Vinaigrette
Choice of One Vegetable
Green Beans Morocco
(Fresh string beans and baby carrots sautéed with fresh garlic and onions)

Chef Inspired Grilled Vegetables
Fresh String Beans with Toasted Almonds
Choice of One Potato (Starch)
Roasted Garlic Whipped Potatoes
Harvest Blend Wild Rice
Roasted Red Potatoes
Sweet Mashed Potatoes
Kugelis … Sharko’s grated potato specialty
Includes
Bakery Fresh Rolls and Butter
Assortment of Petite Holiday Pastries and Christmas Cookies

BEVERAGE PACKAGES
Package A - $5.50 per person
Soft Drinks (Diet and Regular Pop)
Fresh Brewed Coffee
Hot Apple Cider
Bottled Water
Ice, plastic cups, cocktail napkins

GENERAL INFORMATION
Sharko’s will furnish the following…
High quality disposable plates, plastic cups, heavy duty plastic dinnerware, paper napkins
White china dinner plates, water goblets, linen napkins, silverware, tables, chairs, linens are available for an
additional charge... see rentals on page 8.
Policies
18% Operations Fee Weekday events before 7:00 am or after 4:00 pm and any events on the weekends.
Prices are based on a minimum of 30 guests.
Prices are subject to labor charge and 8.6% sales tax. Labor charge includes uniformed staff to deliver, setup,
supervise / replenish food during serving time, chafing dishes for hot food, buffet linens and Holiday buffet décor.
For a labor charge quote please contact our office at 602-242-2662 or sales@sharkos.com.
Drop off service is also available. Drop off service includes delivery and setup only. Chafing dishes for hot food,
buffet linens and Holiday buffet décor are NOT included.
Prices are subject to change due to market conditions.
Sharko’s Catering is a fully licensed and insured catering company.
Sharko’s policy is “The customer is the most important person of our business. Our main goal is to satisfy our
customers 100%. We prepare our food from the freshest ingredients at the fairest prices.”
Deposits/Payments/Final Count
A non-refundable deposit of $500.00 is required to reserve a date with Sharko’s Catering.
The balance is at the conclusion of the event.
An event confirmation will be emailed to all clients detailing their order. All clients are required to sign and return
a copy by email (sales@sharkos.com), fax (602-433-7680) or mail (Sharko’s Catering, 4522 N. 26th Drive, Phoenix,
AZ 85017).
Payment is accepted by check, cash, or credit card.
Credit card payments are subject to a 3% transaction fee.

RENTALS

White china plates, coffee cups / saucers
Water Goblets
Wine Glasses
Champagne Glasses
Rocks (tall & short)

$3.00
$1.25
$1.25
$1.25
$1.25

LINENS
Linen tablecloths (solid colors)
90” round
102” and 108” Round
120” round
130” round
Damask, Lame, Organza, Satin Stripe and Prints are also available
Christmas Plaid

$14.00 each
$16.50 each
$20.00 each
$21.00 each
call for a price quote
call for a price quote

TABLES
72 Inch Round (seats 10-12)
60 Inch Round (seats 8)
48 Inch Round (seats 6)
36 Inch Round Bar Height
8 Foot Rectangle (seats 8-10)
6 Foot Rectangle (seats 6-8)

$16.50 per table
$14.50 per table
$12.50 per table
$16.00 per table
$13.50 per table
$11.50 per table
CHAIRS

White Folding Samsonite
Padded Wood (white or black)
Chair covers are also available

$2.25 per chair
$4.25 per chair
call for prices

Deluxe Portable Bar on wheels with ice well & shelf
Umbrella Heaters
Tents (All sizes)

$190.00
call for a price quote
call for a price quote

Prices are subject to sales tax.
Tables and chairs are subject to a delivery, set up and pickup charge, which is based on location.

SHARKO’S ORDER FORM
For your ordering convenience simply fill out the form below and fax or e-mail your order to us.
All orders will receive a faxed or e-mailed confirmation by a representative from Sharko’s Catering
Fax: 602-433-7680
E-mail: sales@sharkos.com

Date of the Event___________________________________ Number of Guests__________________________
Customer name_____________________________________________________________________________
Company name_____________________________________________________________________________
Phone number _________________________Fax____________________ E-mail________________________
Delivery Address____________________________________________________________________________
Set-up time______________________________
Serving Time ______________________________
Form of Payment – Select One - Cash______ Check______ Credit Card ________ Direct Bill__________
Chafing Dishes – yes or no

If yes, return pickup time ___________________

Special instructions
________________________________________________________________________________________
________________________________________________________________________________________
________________________________________________________________________________________
________________________________________________________________________________________
________________________________________________________________________________________
________________________________________________________________________________________
MENU
ENTRÉE #1
Entrée #2
SIDES
SIDES
SIDES
SIDES
DESSERT
BEVERAGE

Sharko’s Catering and their staff would like to wish you and
your family endless moments of joy and happiness this Holiday Season!!!

