
     

! edding Men"
     FunkyÕs Catering  is a true custom caterer.  Our  goal  is to  understand  your  vision  for  your 
wedding  and to develop  a menu and service package to bring  your  vision  to life.  We work 
with  you to custom design a menu that is perfect  for  you on your  special  day.  To be sure that 
the menu and service at your  reception  Þt into  your  vision  for  the event, we offer  a private 
tasting  at our  facility  where you can choose the right  food  and plate presentation.  This 
personal  tasting  also gives us a chance to discuss all  of  the service details  for  your  event in  a 
casual, relaxed setting.   Our  goal  is for  you  to  leave the tasting  comfortable  that  you will  not 
need to  worry  about the catering  at your reception.
     The menus that follow  are designed to give you an idea of  the types of  food we offer  as 
well  as an idea of  pricing.   These menus are samples of  what  we have done for  clients.   As you 
look  through  them we hope you might  get some ideas for  your  event but  we assume you will 
want  to  design your  own  menu.  These menus are also not  meant to  include  everything  we 
can serve at your  event.  Our  talented  and experienced staff  is capable of  meeting  any of  your 
needs.  
     We strive  to design and execute a creative and memorable  event for  each client.   These 
menus are a guide  to  get started.
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#ea$d Dinner 1   
$24 per gues%

&old Passed Hors d'Oeuvre(

)siago Cheese & Green Apple Pas*y Cup(

#moked Trout Mousse Barque+e(

)r,choke and Spinach Tartlet(

! arm Passed Hors d'Oeuvre(

&oconut Cashew Chicken Meda-ions wi. Banana and Papaya BBQ Sauc/

0unky's Pizza Ro-s w/ Marinar a Sauc/

1ri-ed P olenta Oscar Canape(

#ala2

&aprese Tower w/ Gri-ed Asparagu(

3uet En*ee Pla$d Dinne4

5armesan Encrus$d Pork Tenderloin w/ Balsamic Sauc/

#pinach, Goat Cheese & Roas$d Red Pepper Stu6ed Chicken Breast w/ Roas$d Garlic 
and Caper Beurre Blanc

#au$ed Baby Vegetables and Hericots Verts wi. Opal Basi7 

 8 oas$d Garlic Au Gra,n P ota9e(

#ourdough Flatbread(
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#ea$d Dinner 2  
$28 per guest 

&old Passed Hors d'Oeuvre(

#eared Ahi Tuna and Chick Pea Pa$ Cheese Cris:

;ambo Shoot & Root Vegetable Bouchee w/ Spring Onion Vinaigre+/

&hicken, Apple and Ar,choke Tartle<

! arm Passed Hors d'Oeuvre( 

#picy Beef and Len,l Empanad=

&o6ee Bean Crus$d Chicken Meda-ion w/ Mango Cream Couli(

! arm Salad Caprese Canap/

#ala2 

)ssor$d Field Gr eens, Roas$d Red Pepper, Caramelized Pecans and Feta Chees/ 

>/ P ear Vinaigre+/

5la$d Dinne4 

?erb R oas$d Beef Tenderloin w/ Roas$d Pablano Pepper Demi-Glac/

#weet Pota9 and Pistachio Calasparra Rice Cak/

;aked Zucchini Parmesa@

#easoned Flatbreads & Bread S,ck(
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#ea$d Dinner 3  
$30 per gues%

 5la$d Hors d'Oeuvre(

#pinach & Ar,choke Dip w/ Pit a Crisp(

#avory Cheesecake, Sliced Cheeses w/ Crackers & Flatbread(

1r ape, Maple Walnut, Chicken Salad Bouche/

 5assed Hors d'Oeuvre(

)ngus Beef Biscuit w/ Merlot Onions and Bleu Cheese AiolA

#un-Dried T oma9 and Feta Cheese Tartlet(

&hi-ed Gri-ed Shrimp w/ Wasabi Cocktail Sauc/

 #ala2

Bixed Greens, Dried Cranberries & Blueberries, Walnuts, Maple Balsamic Vinaigre+e, 

1orgonzola Cheese and Diced Green Apple(

 3uet En*ee Pla$d Dinne4

#liced Roas$d Beef Tenderloin w/ Opal Basil Demi-Glaz/

1ri-ed Halibut w/ Lemon Shrimp, Crab meat & Caper Volu$

#un-Dried T oma9 and Ar,choke Bomba Rice Cake(

1ri-ed Asparagus & Grape Toma9e(

Cuscan Bread and Whipped Bu+e4
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3inner Bu6et 1   
$24 per gues%

5la$d Hors d'Oeuvre( 

0r esh Fruit DisplaD

#avory Cheesecake & Assor$d Cheese DisplaD

Barsala Meatba-(

&old Passed Hors d'Oeuvre(

#weet and Spicy Eai Shrimp Wra: 

8 oma Toma9 & Fr esh Mozzare-a Brusche+a pas*y Cup(

! arm Passed Hors d'Oeuvre(

#pinach and Gorgonzola Baked Green Lip Mussel(

5ecan Chicken Meda-ions wi. Orange Maple Glaz/

3inner Bu6e% 

&hicken Breast Stu6ed wi. Wild Rice and Mushrooms w/ Marsala Wine Sauc/

5armesan Crus$d Pork loin w/ Apple Beurre Blanc

;ow-T ie Pasta Spinach, Mushroom & Ar,choke in a Pes9 Cream Sauc/

;u+ ernut Squash Rice PilaF

 8 oas$d Vegetable MedleD

&aesar Sala2

?ouse Salad w/ Assor$d Dressing(

&iaba+a Bread & Bu+e4
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3inner Bu6et 2  
 $22 per gues%

5la$d Hors d'Oeuvre(

Coma9, Goat Cheese, Fresh Mozzare-a Brusche+=

0r esh Fruit DisplaD

8 oas$d Garlic, Caramelized Onion and Orange Cheese Pa$ w/ Flatbr ead(

5assed Hors d'Oeuvre(

1r ape, Walnut, Apple and Gorgonzola Pas*y She-(

#ou.wes$rn Black Bean Cakes w/ Chipotle Sour CreaG

5armesan Encrus$d Meatba-s w/ Pu$nesca Sauc/

3inner Bu6e% 

#liced Eye Round of Beef w/ Mushroom Marsala Sauc/

1ri-ed Balsamic Chicken Breast w/ Ar,choke &Sun-Dried Toma9 Volu$

Hegetable Stu6ed Portabe-a Mushroom(

8 ed Beans and Ric/

;aked Corn PuddinI

Bela Verde Sala2

?ouse Salad w/ Assor$d Dressing(

)ssor$d Br eads and Whipped Bu+e4

F U N K Y ’ S  C A T E R I N G

Funky’s Catering  
1761 Tennessee Ave  •  Cincinnati, Ohio  45229  

  www.funkysonline.com  •  513-841-9999  •  fax 513-841-9888



#ta,on Dinner 1  
 $28 per guest 

5assed Cold Hors d'Oeuvre(

1r een Apple & Gorgonzola Tartlet(

&hi-ed Gri-ed Shrimp Cocktail w/ Wasabi Cocktail Sauc/

;eef T enderloin & Asparagus Canapes w/ Horseradish CreaG

5assed Warm Hors d'Oeuvre(

Baryland Cr abcakes w/ Remoulad/

#weet Pota9 and Pablano Pepper Tartlet(

8ueben Egg Ro-s w/ 1000 Island Dipping Sauc/

5asta Sta,o@

;ow-T ie Pasta, Spinach, Mushroom and Ar,choke in a Pes9 Cream Sauc/

5enne Pasta, Shrimp Toma9 Vodka Sauc/

5enne Pasta w/ Gri-ed Chicken and Medi$rranean Sauc/

Cuscan Bread & Whipped Bu+e4

1r atzi Salad - Mixed Greens, Olive Tapanade, Maple Balsamic Vinaigre+e, Feta Chees/

&arved Meat Sta,o@

5armesan Crus$d Pork Tenderloin w/ Sun-Dried Toma9 and Ar,choke Volu$

Barina$d T urkey Breast w/ Vegetable Au Ju(

8 oas$d Vegetable, Portabe-a and New Pota9 R elish TraD

#eafood Sta,o@

#eared Ahi Tuna Carpaccio w/ Wasabi AiolA

 ?erb Crus$d Alaskan King Salmon w/ Lemon, Caper Wine Reduc,o@

5an Seared Grouper Vera Cruzann=

Bixed Green Salad wi. Feta Cheese, Caramelized Pecans, Roas$d Red Pepper( 

>/  P ear Vinaigre+/ 
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3inner St a,on 2  
 $25 per gues%

5assed Cold  Hors d'Oeuvre(

;lackened Chi-ed Gri-ed Shrimp w/ Pineapple Wasabi Cocktail Sauc/

Jobs$r Cobb Salad Bouchee Cup(

5assed Hot Hors d'Oeuvre(

;lack Bean & Corn Cakes w/ Chipotle Cream Sauc/

&oconut Cashew Chicken w/ Banana Papaya BBQ Sauc/

#weet Pota9 & P ablano Pepper Tartlet(

&arved Meat Sta,o@

Jamaican Jerk Pork Loin w/ Papaya & Ginger Beurre Blanc

8um & Sweet Onion Marina$d Flank S$ak w/ Garlic Marina$d Mushr ooms 

#eafood Sta,o@

)lmond Crus$d Gr ouper w/ Mango Sals=

&reamy Coconut Shrim:

Hegetable & Salad Sta,o@

5ineapple-Macadamia Fried Ric/

8 oas$d Sweet Pota9 w/ Spiced Pecan(

&arrot, Parsnip & Zucchini Sau$

&orn, Black Bean & Be- Pepper Sau$

8 oas$d Pepper & Feta Salad w/ Pes9 Vinaigre+e and Cornbread Crou9n(

Bango, Hearts of Palm & Jicama Salad w/ Roas$d Garlic Vinaigre+/
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Beverage Service Options
Iced Tea, Coffee, Sodas and Water

$3 per guest

4 Hour Host Bar

House Wine and Domestic Bottled Beer  $7 per guest
Mixed Drinks (House Brands)  $5 per guest

Mixed Drinks (Premium Brands)  $8 per guest

Tab or Cash Bar

House Wines and Domestic Bottled Beer $2
Mixed Drinks (House Brands) $3

Mixed Drinks (Premium Brands) $5

House Brands
Jim Beam, Smirnoff Vodka, Gilby’s Gin, Bacardi Rum, Dewer’s Scotch

Premium Brands
Maker’s Mark, Absolut Vodka, Tanqueray Gin, Mt. Gay Rum, Glenlivet Scotch, Jose Cuervo Tequilla

Premium Wines and Beers
In addition to the house wines and domestic beers, we offer a large selection of premium wines and beers.  

If you are interested in selecting a different wine or beer for your event, we will be more than happy to 
discuss the many options and make some suggestions.

Dinner Beverage Service Options
Pre-Set Ice Waters  $1.00 per guest

Pre-Set Iced Tea  $1.00 per guest
Table Side Wine Service with Dinner  $1.00 per guest

Table Side Coffee Service  $1.50 per guest
Champagne Served  $1.00 per guest

Extra Hour of Beer and Wine  $1.00 per guest

Additional Services
Served Salad  $1.00 per guest

Assorted Salad Dressings at each Table  $.50 per guest
Mirror Centerpieces  $4.00 per table
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0unky's Pla+er(

• 0r esh Fruit Pla+er wi. V ani-a Yogurt Di:

• &heese Pla+er - Assor$d Domes,c, In$rna,ona7  

and Flavored Cheeses Ar,s,ca-y Arranged an2 

1arnishe2

• 0r esh Vegetable CruditK wi. Cr eamy Vegetabl/ 

3i:

• &ajun Chi-ed Gri-ed Shrimp wi. W asabA 

&ocktail Sauc/

• 1ri-ed V egetable Pla+er L Gri-ed Assor$2 

Hegetables and New Pota9es and Garnished wi. 

#liced Fresh Mozzare-=

• #moked Salmon Pla+er - Served wi. Di- Cr eaG 

&heese and Tradi,onal Garnishe(

¥ 1ri-ed Ahi T una Carpaccio -  Served wi. 

! asabi Aioli and Roas$d Red Pepper CreaG

• 0r esh Roas$d Toma9 Salsa - Served wi. 

Cricolor Tor,-a Chip(

5inwheels and SpecialM Ro-(

• Curkey, Swiss & Pecan Pinwhee7

• Ntalian Meats & Pr ovolone Pinwhee7

• #moked Salmon Pinwhee7

• 8 oast Beef, Cheddar & Horseradish Pinwhee7

• 1ri-ed V egetable Pinwhee7

¥ #weet & Spicy Eai Shrimp Wrap L Shrimp, 

Hegetables and Peanuts are Tossed in a SpicD 

Oai Sauce and Wrapped in Bibb Le+uce an2 

&lear Rice Pape4

¥ &urried Chicken & Vegetable Wrap L Chicke@ 

and Vegetables are Tossed in a Mild Curry an2 

!r apped in Bibb Le+uce and Clear Rice Pape4

0unky's SpecialM Appe,zer(

• #tu6ed Belgian Endiv/ 

1r eek Olive & Ar,choke Tapenad/

8 oas$d Red Pepper CreaG

0r esh Herb & Lemon AiolA

P;L TQ Sweet CreaG

• Cuna Salad Stu6ed Cherry Toma9e(

• Olive Tapenade Deviled Egg(

• &ream Cheese & Salami Ro--up(

• Coma9, Goat Cheese & Fresh Mozzare-= 

;rusche+=

• )hi T una & Chickpea Pa$ on Parmesan Cris:

• ;eef T enderloin & Asparagus CanapK wi. 

?orseradish CreaG

0i-ed P as*ies and SpecialM Miniature(

• #moked Salmon Mousse Pas*y Cup(

• Ntalian Sausage & Gri-ed Vegetable An,past= 

5as*y Cup(

• Coma9 and Fresh Mozzare-a Pas*y Cup(

• Baple, Grape & Walnut Chicken Salad Bouchet(

Biniatur e Skewers and Kabob(

¥ )n,past a Kabobs - Salami, Ar,chokes, Roas$2 

8 ed Peppers, Feta Cheese and Spanish Olive(

• 0r esh Fruit Kabob(

• 5epper Jack, Cheddar & Grape Kabob(

• &hi-ed Gri-ed Shrimps & Grape Toma9 Skewer(

&heese Ba-s, Dips, and Spread(

• #pinach Ar,choke Di:

• 5ineapple & Pear Chutney Cheese Ba-

• &urried Chicken and Vegetable Cheese Ba-

• Coma9, Goat Cheese and Fresh Mozzare-= 

;rusche+=

• &aramelized Onion, Gorgonzola & Almon2 

&heese ba-

• #hrimp & Garlic Cream Cheese Dip wi. 

&ocktail Sauc/

• #even Layer Sou.wes$rn Dip wi. T or,-= 

&hip(

• ;eef, Horseradish & Walnut Cheese Ba-

• #pinach, Ar,choke & Roas$d Red Peppe4 

&heese cak/

• ?ummus & T abou-eh wi. T oas$d Pita Chip(

• &hopped Liver Pa$

• 8 oas$d Red Pepper, Sun Dried Toma9 & 

5inenut T ort=

• Eggplant, Goat Cheese & Toma9 Tort=
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&old Hors d'Oeuvre(



#tu6ed Mushroom Cap(

• Ntalian Sausag/ 

• &rab & Garlic

• 8ico+a & Fr esh Herb

• &hicken & Pes9 

• #pinach, Sun Dried Toma9 & Mascarpon/

#pring Ro-s/ SpecialM Egg Ro-(

• 0unky's Pizza Ro-s wi. Marinar =

• &orned Beef Reuben Egg Ro-s wi. 1000 Islan2  

3r essinI 

• Jobs$r Egg Ro-s wi. Sweet & Spicy Mustar2 

#auc/

• &hipol$ Chicken Egg Ro-s wi. Cilan*o Sou4 

&reaG

#kewers and SataD

• #weet Pepper & Teriyaki Beef Skewer(

• #weet & Sour Chicken & Pineapple Skewer(

• Ceriyaki Glazed Pork SataD

• #eared Ahi Tuna & Gri-ed Mushr oom Skewe4 

>i. W asabi Soy Glaze RServed TepidS

&roque+es and Cake(

• Baryland Cr ab Cakes wi. Remoulad/

• 5aciTc Rim Salmon Cakes wi. Lemon Di- AiolA

• #ou.wes$rn Black Bean Cakes wi. Chipotl/ 

#our CreaG

• )r,choke, Spinach & R oas$d Red Pepper Cro-

Uue+es wi. P es9 AiolA 

• #weet Pota9 & Pist achio Bomba Rice Cak/

Beatba-s - hand ro-ed wi. beef and pork

• #wedish Meatba-(

• ;BQ Meatba-(

• 5armesan Crus$d Meatba-s wi. Pun$ nesc= 

#auc/

• Beatba-s wi. Sweet & Sour Pineapple Sauc/

• Barsala Meatba-(

Cartlets and O.er Fi-ed P as*ie( 

• #un Dried Toma9 & Goat Cheese Tartlet( 

• 1r een Apple & Gorgonzola Tartlet(

• ;aked Ar,choke & Spinach Tartlet(

• #weet Pota9 & P ablano Tartlet(

• #panakopit=

• ;eef & Len,l Empanada(

• ;rie & R aspberry Stu6ed Phy-o

?ot Savory Dip( 

• #pinach Ar,choke Dip wi. Pit a Crisp(

• #pinach Con Queso wi. Tor,-a Chip(

• ?ot R euben Dip wi. Rye Melba T oas%

• ?ot Cr ab Dip wi. Pit a Crisp(

&hicken Wing(

• ;u6alo Wing(

• ?oney Mustard Wing(

• Bango T eriyaki Wing(

• 1arlic Parmesan Wing(

0unky's Signature Miniatur e(

• Eggplant Triangles wi. Pr osciu+o, Havar, & 

Barinar =

• )ngus Beef Biscuits wi. Merlot Onions an2 

;lue Cheese AiolA

• &oconut Cashew Chicken Meda-ions wi.       

;anana P apaya BBQ Sauc/

• 5ecan Chicken Meda-ions wi. Orange Mapl/ 

1laz/

• &hicken & Black Bean Flautas wi. Guacamol/ 

& Sour CreaG

• ;acon Wr apped Sca-op & Mushroom wi. 

8 oas$d Red Pepper AiolA

• 1ri-ed P olenta Oscar - Herb Seasoned Polent= 

J ightly Gri-ed and T opped wi. Crab, Asparagu( 

and Ho-ondais/

• ;aked Olive & Herb Cream Cheese Crus,nA

• ;aked Ar,choke & Shrimp Crus,nA
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?ot Hors d'Oeuvre(



O.er Menu Op,on(
)l$rna,ve Bu6et(

Bashed Pota9 Ba4

Bascarpone Mashed Red Pota9es and Mashed Sweet Pota9e(

#hredded Cheddar Cheese,  Shredded Pepper Jack Cheese, Real Bacon Crumbles, Broccoli Florets, 

&hopped Green Onions, Sour Cream, Whipped Bu+er, Brown Sugar, Candied Pecan(

R#erved in s$mmed mar,ni glassesS

5asta Ba4

Vour Choice of 2 or more of .e fo-owing pastas...

5enne Pasta and Roas$d Vegetables wi. R oas$d Red Be- Pepper and Toma9 Sauc/ 

;ow T ie Chicken Pes9 CreaG

5enne Pasta and Gri-ed Chicken wi. Toma9 Vodka Sauc/

;ow T ie Pasta wi. Salmon in a Lemon, Caper and Sun-Dried Toma9 Sauc/

5enne Pasta wi. Beef in a Mushr oom Marsala Sauc/

;ow T ie Pasta wi. Spinach, Ar,chokes and Mushrooms in Pes9 Cream Sauc/

5inwheel Vegetable Lasagna wi. Marinar a Sauc/

5inwheel Meat Lasagna wi. Funky's Meat Sauc/

)ssortment of Bread(

Vour Choice of Salad(

0ajit a Ba4

#$ak, Chicken, Vegetable or Shrim:

Bexican Ric/

#oft Flour Tor,-a(

&heddar Cheese, Shredded Le+uce, Diced Toma9es, Chopped Red Onion, Sour Cream, Salsa, Guacamol/

Bexica-i Salad wi. Salsa R anch DressinI

8 oas$d Toma9 Salsa and Tor,-a Chip(
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