
BLUFF PARK 
 

759 Shades Mountain Plaza 
Birmingham, Alabama 35226 

(205) 822-4142 
Hours: M-F 10am - 6pm 
Sat 10:30am - 4:00pm 
Across from the Pig 
Next to Baker’s Pizza 

CAHABA HEIGHTS 
 

3131 Bellwood Drive 
Birmingham, Alabama 35243 

(205) 401-7321 
Hours: M-F 10:30am - 5:30pm 

Sat 10:30am - 4:00pm 
Behind Starbucks in the lower 

level of Cahaba Heights Antiques 

CATERING 
MENU 

www.ashleymacs.com 

FINALISTS: Best Take-Out ~ Best Desserts 



Artichoke-Florentine Dip 
{Serves 25-30 ~ $49.99} 

A creamy mix of cheeses, artichokes & spin-
ach - served warm with tortilla chips 

Sausage Balls 
{3 Dozen ~ $19.99} 

Traditional sausage balls served with a 
creamy mustard sauce for dipping 

Tomato & Basil Tartlets 
{3 dozen ~ $29.99} 

Fresh plum tomatoes & mozzarella cheese 
baked in a homemade tartlet 

Hummus 
{Serves 16 ~ $29.99} 

Mediterranean style roasted red pepper or 
plain hummus served with pita wedges 

Beef & Bleu Mini’s 
{2 dozen ~ $45} 

Savory roast beef stacked on mini yeast rolls 
with a rich bleu cheese spread 

Strawberry Jam Cheese Ring 
{Serves 15 ~ $17.99} 

A vibrant sharp cheddar cheese ring filled 
with a strawberry jam center - served with 
crackers 

Hot Spinach & Bacon Dip 
{Serves 25-30 ~ $49.99} 

Spinach & three cheeses blended with crispy 
bacon then baked - served with tortilla chips 

Marinated Shrimp & Artichokes 
{Serves 25-30 ~ $89.99} 

Greek style shrimp marinated & tossed with 
feta, olives and artichoke hearts 

Chicken Salad Tartlets 
{2 dozen ~ $29.99} 

Mini phyllo tarts filled with our Signature 
Chicken Salad 

Mushroom Puffs 
{3 Dozen ~ $39.99} 

A creamy mushroom & cheese filling baked 
in a flaky pastry 

Fresh Fruit or Vegetable Tray 
{Small (serves 15-20) ~ $32.99} 
{Large (serves 30-35) ~ $59.99} 

Fresh seasonal fruits or vegetables (with   
spinach aioli) arranged on a platter 

Gourmet Cheese Tray 
{Small (serves 20-25) ~ $45} 
{Large (serves 45-50) ~ $85} 

An assortment of imported & domestic 
cheeses 

Tomato & Basil Bruschetta 
{Serves 15-20 ~ $24.99} 

Chopped tomatoes, garlic, & basil marinated 
together & served with mini garlic toasts 

Assorted Tea Sandwiches 
{2 dozen ~ $25.99} 

Your choice of chicken salad, cucumber, or 
pimento cheese on white or wheat 

Goat Cheese Truffles 
{2 dozen ~ $29.99} 

A bite size blend of goat cheese, cream 
cheese, & fresh herbs rolled in finely chopped 
pecans 

Pork Tenderloin Mini’s 
{2 dozen ~ $45} 

Perfectly marinated pork tenderloin medal-
lions placed on mini yeast rolls with a tangy 
mustard spread 

Hot Ham & Swiss Mini’s 
{2 dozen ~ $34.99} 

Ham & Swiss cheese on mini rolls basted 
with a mustard butter sauce & baked until 
golden brown 

White Cheddar Cheeseball 
{Serves 15 ~ $14.99} 

Rich Vermont white cheddar combined with 
a blend of seasonings then shaped into an 
apple - served with crackers 

Cheese Straws 
{3 dozen ~ $9.99} 

Traditional southern favorite 

CATERED EVENTS ~ APPETIZERS 

All Catered Events are made to order. Please allow us 48 hours to fill your order. 
 

Prices and items subject to change without notice. 



Traditional Sausage, Egg & 
Cheese  Casserole….$9.99 

A hearty portion of fresh eggs, ground sau-
sage & cheddar cheese 

Sausage, Egg & Brie 
Casserole….$11.99 

Traditional breakfast casserole with a     
gourmet twist 

CATERED EVENTS ~ ENTRÉES 
 

Hot Breakfast 
Served with baked cheese grits, fruit salad & biscuits 

Continental-style breakfast with an assortment of sweet breads, bagels or crois-
sants, yogurt, granola, spreads, fruit. 

Cold Breakfast….$9.99 

Traditional Lunch & Dinner Favorites 
Served with side salad, rolls & brownies 

Southern BBQ Meatloaf….$11.99 
Traditional meatloaf smothered with home-
made tangy barbeque sauce & served with 
cheesy twice-baked mashed potatoes 

Classic Chicken Tetrazzini….$10.99 
Chicken & spaghetti noodles baked in a 
creamy white sauce & topped with parmesan 
cheese 

Baked Beef Stroganoff….$10.99 
Ground beef, mushrooms & egg noodles 
baked in a creamy sauce 

Chicken Pot Pie….$10.99 
Good ole’ southern style chicken pot pie with 
plenty of pulled chicken and veggies covered 
with a buttery flakey crust 

Chicken Divan….$11.99 
Pulled chicken and broccoli, layered and 
topped with a creamy curry sauce, cheese & 
bread crumbs—served over rice 

Greek Style Chicken….$11.99 
Baked chicken breast basted with olive oil & a 
special blend of spices—served with lemony 
rice pilaf 

Poppyseed Chicken….$9.99 
HOUSE SPECIAL!!! Pulled chicken mixed in 
a rich sour cream sauce, topped with buttery 
cracker crumbs & baked until golden—served 
over rice—our most popular dish! 

Baked Spaghetti….$10.99 
Homemade tomato sauce simmered for 
hours with ground beef, herbs & spices then 
layered with noodles & three cheeses and 
baked until golden brown 

Signature Lunch & Dinner Favorites 
Served with side salad, rolls & brownies 

Shrimp & Sausage Fettuccini….$12.99 
Whole shrimp & smoked sausage in a Dijon 
cream sauce over fettuccini 

Greek Style Tilapia….$12.99 
Baked tilapia basted with olive oil & a special 
blend of spices—served with lemony rice pilaf 

Chicken, Spinach & Artichoke 
Casserole….$12.99 

Pulled chicken baked in a cream & spinach 
artichoke sauce - served with wild rice 

White Wine Chicken & 
Mushrooms….$13.99 

Whole baked chicken breasts covered in a 
creamy white wine sauce & fresh mushrooms 

Baked Shrimp & Grits….$13.99 
Fresh shrimp baked to perfection in our 
creamy cheese grits—a southern favorite 

Chicken & Spinach Lasagna….$12.99 
Chicken, spinach & mushrooms layered with 
lasagna noodles, cream sauce & a variety of 
cheeses 



Chicken Enchiladas….$10.99 
Shredded chicken & creamy cheese sauce 
rolled up in soft flour tortillas & baked in a 
tangy red sauce 

Beef Enchiladas….$10.99 
Spicy ground beef & creamy cheese sauce 
rolled up in soft flour tortillas & baked in a 
creamy white sauce 

ENTRÉE SALADS 
Chicken Orzo….$11.99 

Orzo pasta tossed with pulled chicken, grape 
tomatoes, bell peppers, feta cheese & toasted 
almonds in our homemade Dijon Vinaigrette 
dressing (Served with hummus, pita wedges 
& brownies) 

Salad Trio….$10.99 
Choice of 3: Chicken Salad, Greek Pasta 
Salad, Fresh Fruit Salad, Pimento Cheese, or 
any side salad (Served with croissants or 
crackers & brownies) 

Baby Bleu….$2.79 
With fresh sliced strawberries, mandarin 
oranges, bleu cheese & sugared almonds; 
served with our signature poppyseed        
vinaigrette dressing 

Mandarin Orange….$2.79 
With fresh mandarin oranges, celery, green 
onions, feta cheese & sugared almonds; 
served with our signature poppyseed        
vinaigrette dressing 

Greek….$2.79 
With tomatoes, cucumbers, roasted red pep-
pers & feta cheese; served with our creamy 
Greek dressing 

Caesar….$2.29 
With parmesan cheese & croutons; served 
with our creamy Caesar dressing 

House….$2.29 
With tomatoes, cucumbers, bacon pieces, finely shredded cheddar cheese & croutons; served 
with your choice of Ranch, Vinaigrette, Honey Mustard, or Italian dressing  

CATERED EVENTS ~ ENTRÉES CONT. 
 

Mexican Fiesta 
Served with Mexi-rice, tortilla chips, salsa, & brownies 

Add Guacamole….$0.99    Add Sour Cream….$0.99     Add Cheese Dip….$1.49 

SANDWICHES 
Served with Greek pasta salad or fresh fruit salad, chips & brownies 

Minimum order of 5 per sandwich type. 

Turkey with Spinach Aioli….$10.99 
Sliced turkey, tomatoes, baby spinach, Ha-
varti cheese, and our homemade spinach 
aioli— served on Ciabatta bread 

Ham & Pear….$10.99 
Ham, sliced pear, brie cheese & honey mus-
tard on Ciabatta bread 

Club….$9.99 
Ham, turkey & roast beef served with bacon, 
cheese, lettuce, tomato & honey mustard on a 
flaky croissant, sourdough, or whole wheat 

Turkey Hummus Wrap….$9.99 
Smoked turkey in a wrap with hummus, 
roasted red peppers, cucumbers, lettuce, to-
matoes & feta cheese 

Assorted Gourmet Deli Tray….$9.99 
Your choice of freshly sliced meats & cheeses 
arranged on a large platter served with a full 
array of fresh toppings, condiments & breads 
Deli Tray Only….$5.99 

House Special….$7.99 
A scoop of our Signature Chicken Salad or 
Homemade Pimento Cheese on a flaky crois-
sant, sourdough, or whole wheat 
 

Beef Tenderloin 
Succulent beef tenderloin medallions basted 
with our homemade marinade 

Pork Tenderloin 
Perfectly cooked pork tenderloin medallions 
basted with our homemade marinade  

Premium Lunch & Dinner Favorites 
Served with one side, side salad, rolls & brownies ~ Market Pricing 

SIDE SALADS 
One type of side salad is included with each order. 

Prices apply to each additional side salad. 



CATERED EVENTS ~ PRICING 
10 Person Minimum Unless Otherwise Specified 

All catered events pricing is per person,  
unless otherwise specified. 

 

Dinner portions available for an  
additional $5 per person. 

 

Additional Sides ~ $1.99 per person 
(Twice Baked Mashed Potatoes, Broccoli Casserole, Mac & 
Cheese, Squash Casserole, Cheese Grits, or Green Beans) 

 
Beverages ~ $6 per gallon 

Lemons & Sweeteners ~ $0.49 per person 
Ice ~ $1.99 per bag/serves up to 20 

 
Paper goods included upon request 

$25 Local Delivery 
 

All menu pricing excludes sales tax 
 

All prices & items subject to change without notice. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Our goal is to provide you with the best          
homemade-style food you have ever eaten and the 
best service you have ever received.  

CALL (205) 822-4142 

FOR ALL CATERING ORDERS 
 

Please review our order and event policies on our website: 
 

www.ashleymacs.com/policies 
 

 
WE SHIP OUR BROWNIES! 

We ship our famous brownies all over the country. 
Give us a call or check our website for more details! 


