
Corporate and Casual Catering 
 (513) 272-1490.  fax 513-272-1494 

Hot Entrée Features 
$9.95/person/10pp minimum 

 

Chicken Fajitas Bar:  
Tender strips of marinated & 

grilled chicken with sautéed on-

ions & peppers, accompanied by 

flour tortillas & salsa, grated ched-

dar cheeses and sour cream, served 

w/ a Santa Fe Salad with a dessert 

tray 
 

Spring Chicken Pasta:  

Pappardelle pasta topped with grilled 

chicken and  baked  in a light basil 

cream sauce with asparagus, sundried 

tomatoes, yellow peppers,  and red 

onion.  Served with Garden Salad and 

sliced baguette.     
 

Pork/Chicken BBQ:  
Your choice of pork or chicken BBQ 

served with Aynie’s creamy cole 

slaw, chips, buns and assorted  

dessert tray .   

Featured Sides 
 

Smoked Mozzarella and  

Tomato Pasta Salad:  
Cavattapi pasta tossed in a creamy 

dressing with smoked mozzarella, 

roasted red peppers and  

baby spinach. 
 

Crunchy Broccoli Slaw:  
Shredded broccoli, carrots and  

cabbage tossed with sunflower 

seeds, green onions, almonds and 

Chinese noodles. 

 

Roasted Red Potato Salad 

An Aynies classic. Red potatoes 

roasted to a nice crunch and 

tossed in our special Dijon sauce 

with parmesan cheese.   

Mmmm…..Dessert! 
 

Lemon Cupcakes  
Fresh baked lemon cupcakes 

topped with lemon frosting. Yum! 
 

Almond Torte Bars: A yummy 

new dessert bar from our bakers , 

decadent! 

 

Add these new items to your des-

sert tray with our cookies, brown-

ies, bars, and cannoli.  

 Seasonal Salads 
Lg.49.95, serves 12-15 
Sm.34.99, serves 8-10 

Nosh Box $8.95 
 

Scottish Picnic Salad: 
Scottish Eggs wrapped in sausage 

and baked to a golden brown,  

quartered and served on a bed of 

greens with red and green peppers, 

cucumbers, tomatoes and green  

onions. Served with honey  

mustard dressing. 
 

Strawberry Fields: 
Crisp romaine topped with  ripe  

strawberries, candied pecans and  

feta cheese.  Served with  

balsamic vinaigrette.  
 

South of The Border: 
Mesquite seasoned chicken sliced 

and served on crisp romaine with 

diced tomatoes, corn, green onions 

and diced jalapeno bacon.   Served 

with buttermilk ranch.  

Featured May  
Sandwiches 

 

Tropical Chicken Salad:  
Refreshing twist on our popular 

homemade chicken salad.  Served 

on a croissant.  
 

Roasted Veggie Wrap with 

Smoked Mozzarella:  
Roasted Veggies served with 

smoked mozzarella in a wrap.  
 

Southwest BLT with Chicken: 
Jalapeno bacon, crisp lettuce, and  

tomato served in a wrap with 

seasoned grilled chicken and  

chipotle mayo. 
 

Caliifornia Turkey: 
Fresh roasted turkey breast on  

multigrain ciabatta with sliced  

avocado, sprouts and cheddar 

cheese. 
Visit Aynie’s Online for our full 

menu  

http://www.aynies.com 

MayFeatures 

GOT MEETINGS? Get Aynie’s!  
Let our “Specialists” Make Everything Easy, Effortless & Enjoyable 

All Inclusive  
Buffets 

$9.95/person/10pp minimum 
 

May Sandwich Deal: 
Assorted Sandwich/Wrap tray 

featuring our May sandwiches, 

Scottish Picnic Salad, Crunchy 

Broccoli Slaw and assorted  

dessert tray.   
 

Mini Sandwich Deal: 
Assorted mini sandwiches served 

with Crunchy Broccoli Slaw, 

South of  the Border Salad and 

assorted dessert tray.  
 

Baked Croissants: 
Fresh baked Ham &Cheese 

 croissants and Spinach & Cheese 

croissants served with Strawberry  

Fields Salad, Crunchy Broccoli 

Slaw and assorted cookie tray.  

The Freshest Ideas  

in Catering.  

Follow us on  

Twitter and  

Facebook to learn about 

our last minute special 

deals and how to win a  

FREE 

continental breakfast for 

your office. 

 


