
All Seasons Caterers 
578 Starkweather Street 

Plymouth, Michigan  48170 
Phone: (734) 455-2910 / 2630 

Fax:  (734) 455-5923 

 
 

THANK YOU FOR TAKING THE TIME TO 
CONTACT ALL SEASONS CATERERS. 

 
I HAVE ENCLOSED OUR MENU.   

IT IS OUR SINCERE HOPE THAT THIS MATERIAL  
IS HELPFUL TO YOU. 

IF WE CAN BE OF FURTHER ASSISTANCE, 
PLEASE DO NOT HESITATE TO CALL. 

 
THANK YOU AGAIN FOR CONTACTING ALL SEASONS CATERERS. 

WE LOOK FORWARD TO SPEAKING WITH YOU SOON. 
 
 

SINCERELY, 
 

VINCENZO & LORI ANN TOIA



All Seasons Caterers 
578 Starkweather Street 

Plymouth, Michigan  48170 
Phone: (734) 455-2910 / 2630 

Fax:  (734) 455-5923 
 
 
 

WE CATER TO… 
 

*  Corporate Meetings         *  Lobby Events 
 

*  Office Parties        *  Special Events 
 

*  Birthday Parties         *  Private Parties 
 

*  Graduations          *  Memorial Services 
 

*  Holiday Events          *  Summer Outings 
 

*  Cocktail Receptions 
 
 

Any Special Occasion 
 

CALL US FOR ALL YOUR CATERING NEEDS! 
PHONE:  (734) 455-2910 / 2630 

FAX:  (734) 455-5923 

Our Commitment 
 

Quality 
 
Each catering order is prepared with great care and 
attention to detail.  We use only the highest grade, and 
finest ingredients available to assure our product is fresh 
and delicious. 
 

Satisfaction 
 
Besides great food and reasonable prices, we promise 
our customers that there will be “no running out.”   
We take pride in the fact that our portions are quite 
generous.  Let us help you plan your special event. 
 

Service 
 

On time delivery and proper set-up are necessary at All 
Seasons.  Our staff is available to help you with all 
your catering needs.   

 
 
 
 

Prices are subject to change without notice.  Taxes and gratuity to be added to final billing.  08/06 



All Seasons Caterers 
578 Starkweather Street 

Plymouth, Michigan  48170 
Phone: (734) 455-2910 / 2630 

Fax:  (734) 455-5923 
 
 

HOT APPETIZERS 
 

FRANKS IN A BLANKET 
PLAIN RUMAKI 

WATERCHESTNUTS IN BACON 
SHRIMP & PORK EGG ROLLS 

CRAB RANGOON 
VEGETABLE EGG ROLLS 

CRABMEAT MUSROOM CAPS 
SEAFOOD MUSHROOM CAPS 

BEEF TERIYAKI BROCHETTES 
CHICKEN & PINEAPPLE BROCHETTES 

PETITE QUICHE LORRAINE 
CRISPY ASPARAGUS WITH ASIAGO CHEESE 

PARMESAN ARTICHOKE HEARTS 
SCALLOPS WRAPPED IN PRE-COOKED BACON 
MINI COCKTAIL MEATBALLS SERVICE WITH 

YOUR CHOICE OF BBQ SAUCE, GRAVY OR MARINARA 
SAUCE 

 
*Each item is priced individually 

 
SMALL SERVES 10-15 PEOPLE/APPROX. 50 PIECES 
LARGE SERVES 20-25 PEOPLE/APPROX. 100 PIECES 

 
SMALL - $75 
LARGE $140 

COLD APPETIZERS 
 

DELUXE COLD CANAPE 
 

THIS SELECTION IS A MARVELOUS MEDLEY OF 
DISTINCTIVE COLD CANAPES – FEATURING 48 MOUTH 
WATERING ITEMS PER TRAY.  EACH TASTY CANAPE IS 

HANDMADE AND SERVED ATOP LIGHT RYE BREAD 
ROUNDS. 

 
 

THIS ASSORTMENT FEATURES: 
 

SHRIMP W/COCKTAIL SAUCE (9) 
CHICKEN & RIPE OLIVE (9) 

SMOKED SALMON WITH CAPERS (9) 
CHEDDAR CHEESE & SMOKED ALMONDS (9) 

SALAMI CORONET W/CREAM CHEESE & SPANISH 
OLIVE (6) 

AND HAM HORN WITH HAM MOUSSE (6) 
 

SMALL TRAY 48 EACH - $125 
LARGE TRAY 96 EACH - $175 

 
 

Prices are subject to change without notice.  Taxes and gratuity to be added to final billing.  08/06 



All Seasons Caterers 
578 Starkweather Street 

Plymouth, Michigan  48170 
Phone: (734) 455-2910 / 2630 

Fax:  (734) 455-5923 
 

PARTY PLATTERS 
SMALL SERVES 10-15  /  LARGE SERVES 20-25 

 
FRESH VEGETABLE PLATTER 

A CLASSIC ARRAY OF VEGETABLES THAT INCLUES: 
CARROT & CELERY STICKS 

CAULIFLOWER & BROCCOLI FLORETS 
CUCUMBER & GRAPE TOMATOES 

RANCH STYLE DIP 
SMALL - $40    /    LARGE - $65 

 
CHEESE PLATTER 

SWISS, AMERICAN, SHARP, CO-JACK & MUNSTER CHEESES 
ASSORTED GARNISHES 

SMALL - $40    /    LARGE - $65 
 

IMPORTED CHEESE PLATTER 
IMPORTED LORRAINE SWISS, PROVOLONE, MOZZARELLA,  

AND MILD ASIAGO CHEESES 
ASSORTED GARNISHES 

SMALL - $40    /    LARGE - $65 
 

FRESH FRUIT PLATTER 
ATTRACTIVELY ARRANGED LARGE STRAWBERRIES, 

BITE SIZE PIECES OF CANTALOUPE, HONEY DEW. 
FRESH PINEAPPLE AND WATERMELON  

WITH A 12 OZ. BOWL OF OUR VERY OWN CARMEL DIP 
SMALL - $40    /    LARGE - $65 

 
FRUIT SELECTION AND PRICES MAY VARY WITH SEASON. 

TRAYS CAN BE CUSTOMIZED TO MEET YOUR NEEDS FOR AN ADDITIONAL FEE. 
MINIMUM 24 HOUR NOTICE REQUIRED. 

 
HOLIDAY REQUIRE MORE NOTICE, PLEASE ORDER EARLY! 

 ANTIPASTO PLATTER 
GENOA SALAMI, CAPPICOLA, PROVALONE CHEESE,  

PEPPERONCINI, GREEN & BLACK OLIVES 
GARNISHED WITH HOME MADE ROASTED RED PEPPERS 

SMALL - $40    /    LARGE - $85 

 
GOURMET MEAT PLATTER 

SLICED AND ROLLED  
PREMIUM TURKEY BREAST, IMPORTED BOILED HAM, 

LEAN CORNED BEEF, PRIME ROAST BEEF 
GARNISHED WITH HOME MADE ROASTED RED PEPPERS 

SMALL - $40    /    LARGE - $85 

 
BOTH PLATTERS INCLUDE ROLLES, 

CONDIMENTS & GARNISHES 
 

SHRIMP COCKTAIL PLATTER 
 

FRESH JUMBO SHRIMP, SERVED WITH OUR VERY 
OWN TANGY COCKTAIL SAUCE & LEMON WEDGES 

 
1 LB OF SHRIMP EQUALS 

APPROXIMATELY 25-28 PIECES 
 

$22.50 PER POUND 
5 POUNDS & OVER - $20 PER POUND 

 
Prices are subject to change without notice.  Taxes and gratuity to be added to final billing.  08/06 



All Seasons Caterers 
578 Starkweather Street 

Plymouth, Michigan  48170 
Phone: (734) 455-2910 / 2630 

Fax:  (734) 455-5923 
 
 

PARTY SUBS 
 

ALL SEASONS 3 FOOT SUB: 
INCLUDES:   

MORTADELLA, CAPPICOLLA, HAM, GENOA SALAMI, 
LETTUCE & HOUSE DRESSING 

 
SERVES 15 TO 17 PEOPLE - $69.99 

 
FLAT ITALIAN 3 FOOT SUB: 

INCLUDES:   
MORTADELLA, CAPPICOLLA, HAM, GENOA SALAMI, 

LETTUCE & HOUSE DRESSING 
 

SERVES 6 TO 8 PEOPLE - $49.99 
 

ALL SEASONS ITALIAN ROLLS 
ALL SEASONS ITALIAN ROLLS ARE PREPARED FOR YOU LIKE 

NONNA/GRANDMA WAS BAKING THEM IN HER KITCHEN USING 
ONLY THE FRESHEST INGREDIENTS INCLUDING PEPPERONI, 

MOZARELLA, FINEST BLUE CHEESE, CAPPICOLA, AND OUR OWN 
HOMEMADE DOUGH.  THEY ARE THE BEST IN WAYNE COUNTY.  
EXCELLENT FOR SMALL PARTIES AND LARGE OFFICE LUNCHES. 

 
$5.99 EACH 

 
PLEASE GIVE US ONE DAY NOTICE FOR ALL OF THE ABOVE. 

 

PARTY TRAYS 
 

ALL SEASONS FOCCACIA FINGER SANDWICHES 
INCLUDE: 

KRAUKUS HAM & JARLSBURY SWISS 
DIETZ & WATSON ROAST BEEF, LIPARI MUNSTER 
LIPARI SMOKED TURKEY & LIPARI PROVALONE 

ALL SEASONS VEGGIE SUB 
WITH MAYO, MUSTARD & HOUSE DRESSING 

ARRANGED ON PLATTERS 
 

$6.25 PER PERSON 
 

RELISH TRAY 
INCLUDES:   

PITTED BLACK OLIVES, HOT SPICED OLIVES,  
ROASTED RED PEPPERS, FONTINA CHEESE, 

IMPORTED PEPPERONCINI & ASSORTED BREAD 
 

SMALL SERVES 10-20 - $39.50 
LARGE TRAY 20-25 - $50.50 

 
CONDIMENT TRAY 

INCLUDES:   
SLICED TOMATO, ONION, LETTUCE, MUSTARD,  

MAYO AND SLICED BREAD 
 

$2.00 PER PERSON 
 

 
Prices are subject to change without notice.  Taxes and gratuity to be added to final billing.  08/06 



All Seasons Caterers 
578 Starkweather Street 

Plymouth, Michigan  48170 
Phone: (734) 455-2910 / 2630 

Fax:  (734) 455-5923 
 

FAMOUS BUFFETS 
 

WE’VE PUT TOGETHER SOME OF OUR FAMOUS CULINARY DELIGHTS TO COMPLIMENT EACH OTHER 
AND TO GUARANTEE A SURE CROWD PLEASER. 

 
BUFFET #1 

 
CHICKEN BREAST PICCATA, ITALIAN SAUSAGE WITH PEPPERS 

AND ONIONS, MOSTACIOLLI MARINARA, GREEN BEANS 
ALMONDINE, TOSSED GARDEN SALAD, FRESH BREADS & BUTTER 

 
$16 PER PERSON 

 
BUFFET #2 

 
CHICKEN OREAGANATO, SLICED ITALIAN BEEF, BAKED 

MOSTACIOLLI, GREEN BEAN ITALIANO, TOSSED GARDEN SALAD, 
FRESH ROLLS, BREADS & BUTTER 

 
$17 PER PERSON 

 
BUFFET #3 

 
FRIED CHICKEN, BBQ RIBLETS, CORN COBBLETS, BAKED BEANS, 

COLE SLAW, FRESH BREADS & BUTTER 
 

$18 PER PERSON 
 

BUFFET #4 
 

CHICKEN BREAST VESUVIO, ITALIAN MEATBALLS, VESUVIO 
POTATOES – REDSKIN POTATOES ROASTED IN FRESH GARLIC & 

HERB BUTTER, GREEN BEAN ITALIANO, TOSSED GARDEN SALAD, 
FRESH BREAD & BUTTER 

 
$16 PER PERSON 

 
BUFFET #5 

 
STUFFED PASTA SHELLS COVERED IN MARINARA SAUCE, 

EGGPLANT PARMIGIANA, ITALIAN SAUSAGE WITH PEPPERS AND 
ONIONS, TOSSED GARDEN SALAD, FRESH BREAD & BUTTER 

 
$18 PER PERSON 

 
BUFFET #6 

 
BAKED HAM, FRESH SLICED BREAST OF TURKEY, MASHED 

POTATOES, STEAMED MIXED VEGETABLES, TOSSED GARDEN 
SALAD, BREAD & BUTTER 

 
$18 PER PERSON 

Buffets can be customized to suit your needs.  Additional fee may apply. 
These items are priced per person and include disposables, heavy duty plates, plastic ware, condiments and dinner napkins. 

Your food will be delivered and set up at a location of your choosing.   
 

Prices are subject to change without notice.  Taxes and gratuity to be added to final billing.  08/06 



All Seasons Caterers 
578 Starkweather Street 

Plymouth, Michigan  48170 
Phone: (734) 455-2910 / 2630 

Fax:  (734) 455-5923 
ENTREES BY THE TRAY 

 
BEEF 

 
ITALIAN ROAST BEEF 

THIN SLICED (DRY WEIGHT) NATURAL GRAVY 
SERVED ON THE SIDE 

 
$4.35 PER PERSON 

 
VEAL PARMIGIANA 

TENDER FRESH SLICED VEAL BREADED AND BAKED IN MARINARA 
SAUCE AND TOPPED WITH MOZZARELLA CHEESE 

 
LARGE ONLY - $5.99 PER PERSON  

 
LARGE ITALIAN MEATBALLS 

SERVED IN MARINARA SAUCE 
 

SMALL (15 EACH) - $30   /   LARGE (30 EACH)  - $50 
 

CHICKEN 
 

FRIED CHICKEN                                                     BAKED ITALIAN 
BREADED AND DEEP FRIED                                24 PIECES - $45 
24 PIECES - $45 
 
CHICKEN STRIPS                                                    BUFFALO WINGS 
SERVED WITH BBQ OR                                         FRIED – HOT - BBQ 
RANCH DRESSING                                                 50 PIECES - $45 
25 PIECES - $45 
50 PIECES - $80 
 

 
 
 

SMALL TRAYS ARE 10 X 10” 
LARGE TRAYS ARE 12 X 20” 

 
CHICKEN VESUVIO 

CHICKEN PIECES BASED W/FRESH GARLIC IN OLIVE OIL 
AND ITALIAN HERBS  

 
24 PIECES - $____ 

 
CHICKEN BREAST PARMIGIANA 

LIGHTLY BREADED SEARED AND TOPPED WITH MARINARA  
AND MOZZARELLA CHEESE 

 
LARGE ONLY - $____ 

 
CHICKEN MARSALA 

BONELESS, SKINLESS, LIGHTLY FLOURED AND SEARED 
TOPPED W/ FRESH MUSHROOMS IN OUR MARSALA WINE SAUCE 

 
LARGE ONLY - $____ 

 
CHICKEN PICCANTE 

BONELESS, SKINLESS, LIGHTLY FLOURED AND SEARED   
TOPPED W/CAPERS AND LEMON SLICES 

 
LARGE ONLY - $____ 

 
PORK 

 
ITALIAN SAUSAGE SERVED SAUTEED WITH SWEET PEPPERS 

AND ONIONS IN NATURAL GRAVY OR MARINARA 
 

SMALL $            /    LARGE $  
 

BAKED HAM 
DINNER SLICED W/PINEAPPLE RINGS 

LARGE ONLY - $____ 
 

Prices are subject to change without notice.  Taxes and gratuity to be added to final billing.  08/06 



All Seasons Caterers 
578 Starkweather Street 

Plymouth, Michigan  48170 
Phone: (734) 455-2910 / 2630 

Fax:  (734) 455-5923 
 
 

PASTAS BY THE TRAY 
 
 

 
STUFFED SHELLS 

PASTA SHELLS STUFFED WITH RICOTTA AND 
ROMANO CHEESE, TOPPED WITH MARINARA SAUCE 

 
SMALL - $45    /    LARGE - $65  

 
MOSTACIOLLI 

TOPPED WITH MARINARA SAUCE 
 

SMALL - $30    /    LARGE - $50 
 

BAKED MOSTACIOLLI 
PASTA WITH RICOTTA CHEESE IN MARINARA 

SAUCE TOPPED WITH MOZZARELLA 
 

SMALL - $35    /    LARGE - $55  
 

PASTA PRIMAVERA 
LINGUINI WITH FRESH MIXED VEGETABLES 

IN OLIVE OIL 
 

SMALL - $45    /    LARGE - $65  
 
 
 

RAVIOLI 
YOUR CHOICE OF MEAT OR CHEESE TOPPED WITH MARINARA 

SAUCE 
LARGE ONLY - $60 

 
EGG PLANT PARMIGIANA 

THIN SLICED & BAKED IN MARINARA SAUCE 
TOPPED WITH MOZZARELLA CHEESE 

 
SMALL - $45    /    LARGE - $65  

 
CRAB STUFFED MINI RAVIOLI 

COVERED IN ALFREDY SAUCE 
 

LARGE ONLY - $5.99 PER PERSON  
 

 
Prices are subject to change without notice.  Taxes and gratuity to be added to final billing.  08/06 



All Seasons Caterers 
578 Starkweather Street 

Plymouth, Michigan  48170 
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SIDE DISHES 
 

WHIPPED POTATOES 
W/GRAVY SERVED ON THE SIDE 

SMALL - $35    /    LARGE - $45  
NEW (BABY) CARROTS) 

ROASTED IN BUTTER W/PARSLEY 
SMALL - $35    /    LARGE - $45  

VESUVIO POTATOES  
REDSKINS QUARTERED & ROASTED IN GARLIC SAUCE 

SMALL - $35    /    LARGE - $45  
BAKED BEANS 

PREPARED IN BROWN SUGAR & BACON 
SMALL - $35    /    LARGE - $45  

SWEET CORN COBBLETS (12 PCS) 
IN BUTTER SAUCE 

$45 
STEAMED MIXED VEGETABLES 

SMALL - $35    /    LARGE - $45  
GREEN BEANS ITALIANO 

PREPARED W/FRESH TOMATOES, ONION & GARLIC 
SMALL - $35    /    LARGE - $45  
GREEN BEANS ALMONDINE 

IN BUTTER TOPPED W/TOASTED SLICED ALMONDS 
SMALL - $35    /    LARGE - $45 

SWEET CORN NIBLETS 
IN BUTTER SAUCE 

SMALL - $35    /    LARGE - $45 
GLAZED BABY CARROTS 

IN BUTTER SAUCE 
SMALL - $35    /    LARGE - $45 

 
 
 

SALADS 
 

TOSSED GARDEN SALAD 
CHOICE OF DRESSINGS 

 
SMALL - $30    /    LARGE - $45  

 
HOMEMADE FRESH COLE SLAW 

 
SMALL - $30    /    LARGE - $45  

 
TRI-COLOR PASTA SALAD 

OUR OWN RECIPE 
 

SMALL - $35    /    LARGE - $50  
 

AMERICAN POTATO SALAD 
OUR OWN RECIPE 

 
SMALL - $30    /    LARGE - $45  

 
EXTRAS 

 
GARLIC BREAD 

FRESH BAKED ITALIAN BREAD  
TOASTED W/FRESH GARLIC & BUTTER  

 
BY THE LOAF - $15 

 
ITALIAN BREAD 

BAKED FRESH TO ORDER 
SLICED OR UNSLICED 

 
BY THE LOAF - $4.75 

 
Prices are subject to change without notice.  Taxes and gratuity to be added to final billing.  08/06 
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DESSERTS 
 

TIRAMISU 
ROUND - $3.75 PER PERSON 

 
 KEY LIME TORTE 

ROUND - $3.75 PER PERSON    
 

LEMON MERINGUE 
ROUND - $3.75 PER PERSON    

 
BOSTON CREAM PIE 

ROUND - $3.75 PER PERSON    
 

BANANA CREAM PIE 
ROUND - $3.75 PER PERSON    

 
COCONUT CREAM 

ROUND - $3.75 PER PERSON    
 

CANNOLI 
TOPPED W/POWDERED SUGAR 

SMALL SHELL - $3.00 EACH 
LARGE SHELL - $4.00 EACH 

 
ECLAIRS LARGE 

$3.75 EACH 
 

ECLAIRS MINI 
$2.75 EACH 

ASSORTED FRESH ITALIAN COOKIES 
$35.00 PER POUND    

 
COFFEE REGULAR 

INCLUDES CONDIMENTS 
$1.50 PER PERSON 

 
ASSORTED SODA CANS 

$1.50 PER CAN 
 
 

PETITE PASTRY TRAY 
 

THE PERFECT DESSERT TRAY FOR ANY OCCASION. 
OUR PETITE TRAY INCLUDES A VARIETY OF 

MINIATURE CAKES, CREAM PUFFS & CANNOLI. 
TRAY OF 24 PERFECT MINI’S 

$80* 
 

*WE REQUIRE A 48 HOUR NOTICE WHEN ORDERING THIS ITEM* 
 

NOTE:  IT SEEMS THERE IS NO END TO DELICIOUS 
DESSERTS.  PLEASE LET US KNOW IF YOU DO  
NOT SEE A PARTICULAR ITEM YOU CAN’T GO 

WITHOUT! 

 
 
 
 

Prices are subject to change without notice.  Taxes and gratuity to be added to final billing.  08/06 
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THANK YOU FOR CONSIDERING  
 

ALL SEASONS CATERERS 
 

FOR YOUR SPECIAL EVENT! 
 
 
 
 

TASTEFULLY YOURS, 
 
 

VINCENZO & LORI ANN TOIA 


