
 
 

  Catering Special Events for 45 Years 

Spectacular Food and Outstanding Service 
 

 
 

4522 N. 26th Drive, Phoenix, AZ 85017 

Phone (602) 242-2662 

Fax (602) 433-7680 
 

Web Site:  www.sharkos.com 

E-Mail:  sales@sharkos.com 
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HORS D’OEUVRE MENU 
(STATIONED OR BUTLER SERVED) 

 

Charcuterie Display (counts as 2 selections) - 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 

Deluxe Cold Canapés— A variety of poultry, meat, seafood and vegetarian beautifully arranged and 

 garnished on a silver tray... House Favorite 

Asparagus Roll up--fresh asparagus wrapped in lean roast beef & tarragon cream…House Favorite 

Assorted Fresh Crudités Tray – a beautiful display of fresh vegetables … asparagus, broccoli, cauliflower, celery, 

 carrots, cucumber, marinated mushrooms, etc.; served with a chipotle dip 

Basil, Prosciutto Skewer – Fresh mozzarella wrapped with a basil leaf and prosciutto and a speared grape  

 tomato 

Finger Sandwiches – triple-deck sandwich consisting of tuna and egg salad on whole wheat bread 

Assorted Fresh Fruit Tray - strawberries, cantaloupe, melons, & grapes 

Stuffed Deviled Eggs - garnished and decorated 

Salami and Cheese Skewer – cubed hard salami, cheddar cheese and sweet pickle on a six-inch skewer 

Bruschetta - freshly diced tomatoes marinated in a balsamic vinaigrette dressing served on a toasted baguette 

Jamaican Jerk Chicken - Seasoned and marinated with Jamaican herbs and spices…House favorite 

Stuffed Mushroom Caps - fresh mushrooms stuffed with choice of: crab meat, Italian sausage or spinach and 

cheese…House Favorite 

Homemade Meatballs – choice of: American, Italian or Sweet and Sour 

Asian Spring Rolls - vegetable and pork; served with sweet and sour sauce 

Pot Stickers – filled with chicken and accented with the wonderful flavor sensation of ginger 

Cocktail Burritos - mini-sized beef & bean burritos; served with fresh salsa  

Seafood Dip - shrimp and crab meat with shallots in a white wine; served with crackers…House Favorite 

Chili-Lime Salmon Satay – Fresh Atlantic Salmon seasoned with robust southwest spices and a touch of lime  

on a six-inch skewer 

Smoked Chicken Quesadilla--smoked chicken with green chilis, shredded cheddar, cilantro folded in a flour 

 tortilla 

Roasted Vegetable Mini Quesadilla—zucchini, tomato, artichoke hearts and roasted red and yellow peppers 

 with cheddar cheese   

Petite Stuffed Baked Red Potatoes - Topped with bacon crumbles, cheddar cheese and green onion 

Mini Turkey Rueben Cups - Baked wonton wrappers filled with thinly sliced turkey, sauerkraut, Thousand Island 

Dressing and Swiss Cheese 

Spanakopita—Spinach blended with Feta Cheese and herbs wrapped into a Phyllo triangle 

Chicken Tequila Burrito – Tender smoked breast of chicken with peppers, Monterey Jack cheese and a splash  

 of Tequila wrapped in a flour tortilla.  Fresh salsa, sour cream, and guacamole on the side. 

Mini Beef Wellington – A savory piece of beef tenderloin accented with mushroom duxelle wrapped in  

 French-style puff pastry 

Thai Chicken Satay – chicken tenderloin marinated in a blend of fresh Thai spices on a six-inch skewer 

Portobello Puff – Grilled Portobello mushrooms with fresh Roma tomatoes, roasted red pepper, Monterey  

 Jack and goat cheese in a light flaky pastry 

Coconut Shrimp – served with a pineapple mango dipping sauce 

Chipotle Steak Churrasco – Chipotle marinated cubes of sirloin seasoned with an exotic blend of Brazilian inspired 

 spices, hand threaded with onions, poblano and red peppers on a six-inch skewer  

Grilled Greek Chicken Kabobs (gf) - Seasoned Greek chicken, green & red bell pepper, red onion … served with 

 our Tzatziki sauce on the side 
 

Choice of 5 selections: $26.00 per guest 

Choice of 6 selections:  $31.00 per guest 

Choice of 7 selections:  $36.00 per guest 
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FOOD STATIONS AND ADDITIONAL ITEMS 
 

Fajita Station - $25.00 per person 

Sizzling strips of chicken and steak tossed with peppers and onion served with Spanish Rice and Southwestern 

Style Black Beans, Tortilla Chips, Pico de Gallo and Flour Tortillas 

 

Asian Stir Fry - $21.00 per person 

Stir Fry Chicken with sugar snap peas, broccoli, baby corn, carrots, and mushrooms  

served with Fried Rice 

 

Chicago Sliders - $15.00 per person 

All beef petite hamburgers on mini buns accompanied with sautéed onions, Dijon 

mustard, ketchup, and American Cheese 

 

Carved Beef Tenderloin Station - $35.00 per person 

Carved Herb Crusted Beef Sirloin Station - $22.00 

Carved to order on freshly baked silver dollar rolls, served with horseradish cream 

 

Sautéed Shrimp & Pasta Station - $22.00 per person 

Fresh shrimp and imported pasta sautéed in a garlic wine sauce 

 

Shrimp Cocktail (served in a shot glass) - 100 pieces:  $350.00 

Jumbo size shrimp from Mexico served a tangy cocktail sauce and a lemon wedge 

 

Baked Potato Station - $16.00 per person 

Steaming hot baked potatoes served with all the toppings:  Chili, Cheddar sauce, bacon bits, sour cream, green 

onions & black olives.  Also includes Bakery Fresh Rolls & Butter. 

 

Macaroni and Cheese Station - $13.00 per person 

Creamy macaroni and cheese accompanied with bacon bits, diced onion, shredded pepper jack cheese,  

breadcrumbs 

 

Ice Cream Sunday 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   

 

Cherries Jubilee…. Live Action Station - $14.00 per person 

Cherries flambéed with brandy served over vanilla ice cream 

 

Bananas Foster … Live Action Station - $14.00 per person 

Sliced bananas flambéed with brandy served over vanilla ice cream 

 

Beverage Package - $5.50 per person  

Soft Drinks (Diet and Regular Soft Drinks) 

Bottled Water, ice, plastic cups, cocktail napkins 
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BAR PACKAGES 

 
Package A – Basic 

 

INCLUDES 

4 Hours of Service 

Soft Drinks (Diet and Regular Soft Drinks) 

Orange Juice, Cranberry Juice 

Bottled Water, Lemons, Limes 

Ice, plastic cups, cocktail napkins 

 

Price per Guest:  $7.50 

 
 

 
 

 
   

DESSERTS 

 

 Assorted Mini Dessert Tray     4.50 
  (Raspberry & Lemon Squares, Mini Cheesecake, Brownie Bites, Cookies) 

 Assorted French Pastries      5.75 
  (Éclairs, Fruit Tarts, Napoleon, Cannoli)  

 Chocolate Mousse Cake      5.50 

 Pineapple Upside Down Cake     5.00 

 New York Cheese Cake      5.50 

 Gourmet Carrot Cake      5.25 

 Chocolate Thunder Cake      5.25 

 Tiramisu        5.75 

 Key Lime Pie        5.75 

 Chocolate Dipped strawberries – 50 pieces          200.00  

  Crème Brulee with Raspberries     12.00 

  

  Decorated Sheet Cakes 

  Cake Fillings: Bavarian Cream, White Butter Cream, Lemon Custard,   

 Chocolate Butter Cream, Raspberry, Apricot, Strawberry, Pineapple   

 

¼ Sheet (serves 25 - 35)     100.00 

½ Sheet (serves 50 – 60)    200.00 

Full Sheet (serves 90 – 100)    350.00 

   

   

 

 

If you are providing your own bar and bar supplies and only 

need a bartender, we charge $55.00 per hour. 
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GENERAL INFORMATION 

 
 Sharko’s will furnish the following at no additional charge … 

• 7” plastic plates, cocktail napkins, frilled picks 

• Chafing dishes for hot food, buffet linens, buffet skirting and buffet décor (fresh flowers and 

leather fern). 

  

 Additional Items 

• Linen tablecloths, linen napkins, upgraded china plates, coffee cups / saucers, tables, chairs and 

more are available for an additional charge…see rental sheet page 6. 

 

 Policies 

• All prices are subject to 8.6% sales tax and labor charge.   

• For a labor charge quote please contact one of our event planners. 

• An 18% service charge is also applied for all full-service events.  

• All prices are based on a minimum of 50 guests.  Parties that are less than 50 guests will be billed 

at a higher rate.  Prices are subject to change. 

• 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 prime 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 $750.00 is required to reserve a date with Sharko's Catering.  If the 

event is cancelled Sharko's will keep the deposit and apply it to the event when it is rescheduled.  

If the event is cancelled and not rescheduled Sharko’s will keep the deposit. 

• The balance is due 3 days prior to reception date.  

• Payment is accepted by check, cash or credit card.   Credit card payments are subject to a 3% 

transaction fee. 

• The final count is required 10 days prior to reception date. 

 

 Staff Attire 

• Sharko’s professional staff is dressed in black and white attire. 

• All staff is certified as food handlers and is knowledgeable of food safety & awareness. 

 

 Additional Information 

• A list of banquet facilities, DJ’s, Florists and Photographers are available upon request. 

• Tables and chairs are also available.  See rental sheet. 

• The following menus are also available upon request:  Sit-Down Plated, Brunch Buffet, Live 

Action Buffet Stations, Luau, Steak / Chicken Buffet, Mardi Gras 

• We also cater engagement parties, bridal showers and rehearsal dinners.    
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RENTALS 
 

Linen Napkins (over 40 colors)        1.50 

Water Goblets           1.50 

Wine Glasses            1.50 

Champagne Glasses            1.50 

Rocks (tall & short)          1.50 

LINENS 

Linen tablecloths (solid colors) 

90” round         $15.00 each 

108” Round         $17.50 each 

120” round         $21.00 each 

130” round         $22.00 each 

Damask, Lame, Organza, Satin Stripe and Prints are also available   call for prices 

 

TABLES 

72 Inch Round (seats 10-12)        $17.50 per table 

60 Inch Round (seats 8)        $15.50 per table 

48 Inch Round (seats 6)        $13.50 per table 

36 Inch Round Bar Height         $17.00 per table 

8 Foot Rectangle (seats 8-10)        $14.50 per table 

6 Foot Rectangle (seats 6-8)        $12.50 per table 

  

CHAIRS 

White Folding Samsonite        $2.75 per chair 

Padded Resin (white or black)       $5.00 per chair 

Chair covers with sash        $4.50 – $7.25 

 

Deluxe Portable Bar on wheels with ice well & shelf     $200.00 

Umbrella Heaters         call for prices 

Tents (All sizes)          call for prices 
 

Prices are subject to sales tax. 

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


