Catering Menu
Fall 2017

Catering is available for
parties of 10 or more.
Whether to ask a question or place an order,
you can call and talk to our catering team
Monday—Friday, 8am—4pm.
If calling outside of those hours, leave a message
 and we will respond the next morning.
Call: 313.961.2000, ext 2
You can also email:
melissa.mudgies@gmail.com
for questions or additional info.
*Please do not email orders*
* Mudgie’s catering is eco-friendly.  100% of our catering, carry out containers and other products
are compostable and biodegradable
For comments, feedback, or suggestions, please email: greg.mudge@gmail.com

Catering And Delivery Policies

24 hour notice is generally required. However, if you are in a pinch, we will do everything
we can to assist you on shorter notice.
★ Delivery Hours
Our normal catering delivery
hours are
11am – 3pm, Monday through
Friday.  We are also able to make
special accommodations with
advance notice.
★ Delivery Charge
A catering delivery charge of $15
to any location within our delivery
limits.
★ Delivery Timing
Deliveries are scheduled using a
half-hour window. If we are going
to arrive in the later half of the
window, we will let you know by
phone. If you are not already on
site and plan to meet the delivery
driver there, please be sure to
communicate this to our team.
★ Receiving the Delivery
Accurate delivery addresses and
contact information are an
integral part of giving the best
possible service. Please have
your address (including building
name and suite) ready when you
place the order, along with the
name and phone number of a
contact person who will be on site
at the location and time of

delivery. If there are any loading
docks or special entrances that
are helpful, please let us know.
★ Pick-ups
You can choose to pick your
order up at the Mudgie’s Deli and
Wine Shop,
1300 Porter St, Detroit, MI during
regular business hours. Special
arrangements can be made for
off-hours with advance notice.
★ Cancellations
If you need to cancel an order,
please do so 48 hours prior to
your event to avoid cancellation
charges. We may ask for 50% of
the cost with less than a 24-hour
cancellation notice.
★ Allergies
Please be sure to let us know
about any allergies. We will be
sure to accommodate you and
keep items separated.
★ Payment Options
All major credit cards, cash, and
business checks are accepted. A
deposit or credit card hold may
be required for large orders.
Payment will be applied the day
of order execution.

If you don’t see what you need here, we can help customize a menu for you!

Menu
Deli Tray- $10.50 per person
Choose up to (4) meats

Corned Beef
Turkey Breast
Roast Beef Brisket
Genoa Salami
Peppered Ham
Roasted Chicken
Pastrami
Turkey pastrami with 24 hour notice

Choose up to (2) cheeses
Swiss
Cheddar
Dill Havarti
Pepper Jack
provolone
Asiago

Deli tray comes with sides of mustard, mayonnaise, 1,000 island dressing, pickles, greens, red onion, banana
peppers, tomato, sourdough rye, and pumpernickel

Sandwich Tray - $10.50 per person (includes Pickles)

Choose from the following list of signature sandwiches, or let us choose our favorites!

POULTRY
Jerk- Onion Roll, Chicken, Jerk Mayo, Red Onion, Lettuce, Tomato, and Pepper Jack
Pressley- Sourdough Rye, Turkey, Coleslaw, Swiss, and 1,000 Island
Kenna- Pumpernickel, Chicken Salad, Spinach Spread, Havarti, Avocado, Sunflower Sprouts, Romaine, And Tomato
Southwest Side Story- Flatbread, Chicken Fajita Salad, Avocado, Romaine, Tomato, Cheddar, and Salsa
Turkey Trot- Flatbread, Turkey, Cheddar, Cranberries, Walnuts, Sprouts, Diced Apples, Greens, and Kream Mustard
Toney’s Caesar Rap - Roasted Chicken, Asiago, Caesar Dressing, Tomato, Romaine, Croutons, wrapped in
flatbread

FISH
Sorry Charlie- Sourdough Rye, Tuna Salad, Havarti, Cucumber, Tomato, Greens, and Honey Mustard
VEGETARIAN
Veggie- Flatbread, Havarti, Coleslaw, Sunflower Sprouts, Walnuts, Cucumbers, Romaine, Spinach Spread, Tomato,
and Kream Mustard
Ivey- Wholegrain bread, dill havarti, spinach spread, avocado, red onion, romaine, tomato, locally grown sunflower
sprouts

VEGAN
Bella- Flatbread, Roasted Red Peppers, Artichoke Hearts, Olives, Chickpeas, Sunflower Sprouts, Sunflower
Seeds, Tomato, Greens, and Balsamic Vinaigrette
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Hippie Dippie Sh*t Man- Flatbread, Avocado, Spinach, Sunflower Sprouts, Walnuts, Cranberries, Diced Apples,
Carrots, Cucumber, and Raspberry Vinaigrette

BEEF
Beefy Bleu- Hoagie, Smoked brisket, Pickled Red Onion, Spinach, Bleu Cheese, and Balsamic Vinaigrette
Barrett- Onion Roll, Corned Beef, Coleslaw, Swiss Cheese, and 1,000 Island
Gracie- Onion Roll, Corned Beef, Coleslaw, Bleu Cheese, and BBQ Sauce
That’s Jared- Kaiser Roll, Corned Beef, Swiss Cheese, Potato Salad, lettuce, and Spicy Mustard
MULTI-MEAT
Lockwood- Kaiser Roll, Ham, Salami, Turkey, Cheddar, Romaine, Tomato, Red Onion, and Balsamic Vinaigrette
Madill- Hoagie, Turkey, Bacon, Avocado, Tomato, Romaine, Pepper Jack, and Garlic Mayo
Sho’Nuff- Multi-Grain, Turkey, Bacon, Strawberry Cream Cheese, Spinach, and Strawberry Preserves
Mudgie- Onion Roll, Turkey, Smoked brisket, Veggie Cream Cheese, Romaine, Red Onion, and Kream Mustard
Stinson- Kaiser Roll, Ham, Bacon, Cheddar, Maple Glazed Onion, and Chipotle Mayo
SALAMI
Leggo My Dago- Italian Bun, Salami, Asiago, Banana Peppers, Red Onion, Olives, Tomato, Romaine, and Mayo
Mini Sandwich Tray - $10.50  per person (includes pickles)

Great for “meat”ings!  2.5 inch sandwiches, 2 per person.
Choose a mix from the sandwiches named above or let us choose our favorites!

Boxed Lunch - $16 per person

Choose from the above list of sandwiches.
Includes: sandwich, pickle, better made chips, cookie, faygo bottled soda. We can write each guest’s name on their box.

Salad Roll-up Tray - $10.00 per person (includes pickles)

Choose an assortment of Tuna Salad, Herb Chicken Salad, or Chicken Fajita Salad roll-up sandwiches on flatbread with
lettuce & tomato

Salads
Side Salad $45 (Accommodates 10)

Greens, Tomato, Cucumber, Red Onion, Sunflower Seeds, and Croutons Pick (2) Dressings: Buttermilk Ranch, Red Wine
Vinaigrette, Balsamic Vinaigrette, or Raspberry Vinaigrette

Entrée Salad $90 (Accommodates 10)

Choose from the following list of signature entree salads:

Honey Bee- Chicken Fajita Salad, Mixed Greens, Cheddar, Red Onion, Tomato, Avocado, and Tortilla Chips.

Salsa and Buttermilk Ranch served on the side.
Chicken Caesar- Romaine, Asiago, Tomato, Croutons, and Chicken tossed in Caesar Dressing.
Antipasto- Ham, Salami, Asiago, Greens, Tomato, Onion, Banana Peppers, Olives, Roasted Red Peppers, and
Artichokes. Balsamic Vinaigrette served on the side.
Balsamic Blue - Chicken or Roast Beef, Baby Spinach, Bleu Cheese, Walnuts, Tomato, and Dried Cranberries.
Balsamic Vinaigrette served on the side.
Kleb’s Klub- Turkey Breast, Bacon, Cranberries, Sunflower Seeds, Cheddar, Croutons, and Romaine.
Buttermilk Ranch served on the side.
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Chef’s Salad- Turkey Breast, Ham, Swiss, Tomato, Egg, Cucumber, Croutons, and Greens. Maurice dressing
served on the side.

Sides

Better Made Chips- $1.00 per bag
Potato Salad - $3.50 per person
A twist on the classic. made with red skin potatoes, apples, red peppers, and house made Michigan beer mustard
Coleslaw - $3.50 per person
Made fresh daily with house-made slaw dressing, fresh shaved cabbage, red bell pepper, fresh parsley – creamy,
zingy, and classic
Macaroni Salad - $3.50 per person
House-made with fresh basil, baby spinach, egg, carrot, red bell pepper, and Michigan dried cherries
Spinach Spread - $5.50 per person
A garlic lover’s dream, made with fresh chopped spinach blended with garlic, artichokes, red onion and
sunflower seeds served chilled with tortilla chips or lawash pieces
Chicken fajita salad - $5.50 per person
Chicken salad with a fajita kick, made with red bell pepper, onion, tomatoes, and fresh cilantro served with tortilla
chips or lawash pieces
Chips and Salsa - $3.50 per person
Aunt Nee’s made in Detroit chips with house-made salsa.
Hummus with Flatbread or Baby Carrots - $5.50 per person
House-made hummus with your choice of either flatbread or baby carrots

Charcuterie And Cheese Platters  (48 hour notice)

Including a bit of fruit, nuts, crackers, mustards, jams, and house pickled stuff
 up to 10

$150

up to 20 

$250  up to 30 $350

 Soup
12oz $3.50 or 16oz $4.50 of our soup of the day.
Special request soup available with 48 hour notice.  We can provide a warmer for soup orders of 25 or more ($100
Deposit). Let us know what you are craving -- if we can do it, we will!

Raw Veggies

Assorted fresh cut vegetables served with house-made buttermilk dressing or yogurt sauce.
Small Vegetable Tray (serves >20) - $40.00
Large Vegetable Tray (serves <20) - $60.00

Fresh Fruit

Small Tray (serves >20) - $45.00
Large Tray (serves <20) - $65.00

From the Golden Wheat Patisserie

A wide variety of local daily baked pastries and croissants are available with a 24 hour notice - $mrkt
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Dessert

Golden Wheat, old world style cookies - $1.75 per cookie
Cheesecake - $3.50 per slice Made in Grosse Pointe, Michigan by the Cheesecake Shoppe
Cupcakes - $3 per person ( 24 hour notice )
Other sweet treats available with notice.

Beverages

Bottled Water- $1.00 per bottle
Faygo Cans- $1.50 per can
Bottled Soda- $2.00 per bottle
Faygo 2 Liters- $3.00 per bottle
Italian water -  $4.00 Acqua panna (still) or San Pellegrino (Frizzante)

We can also deliver wine and beer for your event.  Must be 21 years of age with proper I.D.
Serveware

Required utensils are included free of charge by request only.
Cups by request only --  $.25 per person
Plates by request only  --  $.25 per person
Bag of ice -- $3
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