
      Premier Catering will help you create 
                          the perfect setting – and a beautiful 
presentation for your next special occasion. Catering 
for Casual, Formal, and every occasion in between.  
Our ability to create any ambiance is nearly unlimited!  
Premier Catering will plan any event to your 
specifications and budget.  
 
Let Premier Catering put together your special events.  
We have an extensive resume of events including the 
Nebraska Governor’s Inaugural Ball Dinner, 
University of Nebraska Memorial Stadium Exclusive 
Skybox Caterer, Corporate Dinners, Wedding 
Receptions, and numerous holiday festivities.  
 
Premier Catering offers a wide range of menus for 
dinner buffets, hors d’oeuvres and luncheons. We have 
uncompromising standards of recipe preparation and 
requirements for using only the best ingredients 
combined with our professional staff and service. Our 
variety and quality really are premier! 
 
 
   

Premier Catering 
Phone:  402-323-8420 

 
 

www.premiercatering.net 
 
 
 
 
 



Premier Hors D’oeuvres 
selections serve 28 to 32 

 
 

Chardonnay Chicken 
Hors d’oeuvre cut strips of chicken breast smothered 

with Chardonnay & Mushroom Sauce   $89.95 
 

Chicken Satay 
Strips of Chicken Breast on Skewers Drizzled  

with Spicy Peanut Sauce   $89,95 
 

Teriyaki Glazed Salmon Skewers 
Marinated Salmon in Teriyaki Glaze on Skewers   $89.95 

 

Polynesian Egg Rolls 
Egg Rolls with Sweet and Sour   $89.95 

 

Lemon Splash Jumbo Shrimp 
Fresh Jumbo Shrimp served with Cocktail Sauce   $89.95 

 

 Spinach & Artichoke Dip 
Spinach & Artichoke Dip served with chips   $79.95 

 

Fresh Fruit & DIP 
Pineapple, Cantaloupe, Honeydew, Grapes, and Berries 

served with Dip and Flatbreads   $69.95 
 

Garden Veggies & Dips 
Artichoke hearts, Roasted Asparagus, Black Olives, 

Grape Tomatoes, Cauliflower, Pepperoncinis and 
carrots served with Ranch & Honey Mustard $69.95 

 

Cheese & Breads 
Baby Swiss, Cheddar & Pepper Jack accompanied with 

Lahvosh and Flatbreads  $69.95 
 

Spiced Tortilla Rollups 
Cheddar and Jalapeno Rolled Tortillas     $49.95 

 

Red Hot Wings 
Spicy wings served with Ranch & Bleu Cheese   $89.95 

 

Assorted Mini Quiche 
Lorraine, Seafood, Spinach & Cheese   $89.95 

 

Cocktail Sandwiches 
An assortment of 40 Cocktail Sandwiches including 

Smoked Turkey, Roast Beef and Honey Ham with  
Lettuce, Cheese and Condiments   $69.95 

 

Tenderloin of Beef 
Nebraska roasted Beef Tenderloin, chilled and sliced, 
served with silver dollar rolls, sliced tomatoes, Red 

onions, horseradish and honey mustard  $449.95 
 
 
 
Prices plus 18% Gratuity Service Charge and Sales Tax. 



Diamond Buffet 
 

$22.75 per person 
 

Featuring USDA Choice Carved  
Prime Rib of Beef plus  
one Entrée Selection 

 

Entrée Selections ~ Select One 
Creamy Havarti Pesto Chicken 

Lemon Asparagus Herb Chicken  
Salmon Fillet with White Wine Sauce 

 Carved Smoked Turkey Breast 
Manicotti with Marinara Sauce 

 

Potatoes ~ Select One 
Bistro Style Garlic Mashed Potatoes 
Classic Mashed Romano Potatoes  
Oven Roasted Rosemary Potatoes  

 

Vegetables ~ Select One 
Glazed Petite Carrots 

Green Beans with Parmesan Butter 
Glazed Sugar Snap Peas 

Chef’s Vegetable Mix 
Buttered Corn 

 

Salads & Bread 
Premier’s Fresh Garden Greens Salad & Bread 

Choose Two Dressings ~ Ranch, French,  
Raspberry Vinaigrette, Italian  

or Creamy Bleu 
 

Pasta Salads ~ Select Two 
Red Pepper Marinade Pasta Salad 

Broccoli & Bacon Pasta Salad 
Pasta Carbonara Salad 
Italian Marinate Salad 

 

Beverages 
Includes Coffee & Iced Tea 

 
Ask about our Dessert Selections  

 
 
Prices plus 18% Gratuity Service Charge and Sales Tax. 



Platinum Buffet 
 

$19.75 per person 
 

Entrée Selections ~ Select Two 
Premier’s Famous Chardonnay Chicken 

Herb Crusted Pork Loin with Mango Chutney 
Seafood Lasagna with Creamy Alfredo Sauce 
Chef’s Carved Old Tyme Smoked Cobb Ham 
Chef’s Carved Roast Beef with Merlot Sauce 

Cheese Tortellini with Pomodoro Sauce 
 

Potatoes ~ Select One 
Bistro Style Garlic Mashed Potatoes 
Classic Mashed Romano Potatoes  
Oven Roasted Rosemary Potatoes  

 

Vegetables ~ Select One 
Glazed Petite Carrots 

Green Beans with Parmesan Butter 
Glazed Sugar Snap Peas 

Chef’s Vegetable Mix 
Buttered Corn 

 

Salads & Bread 
Premier’s Fresh Garden Greens Salad & Bread 

Choose Two Dressings ~ Ranch, French,  
Raspberry Vinaigrette, Italian  

or Creamy Bleu 
 

Pasta Salads ~ Select Two 
Red Pepper Marinade Pasta Salad 

Broccoli & Bacon Pasta Salad 
Pasta Carbonara Salad 
Italian Marinate Salad 

 

Beverages 
Includes Coffee & Iced Tea 

 
 
 

Ask about our Dessert Selections 

 
 
 
Prices plus 18% Gratuity Service Charge and Sales Tax. 



Gold Buffet 
 

$17.75 per person 
 

Entrée Selections ~ Select Two 
Tomato Basil Bruschetta Chicken 

Bordelaise Beef Tips with Mushrooms and Wild Rice 
Sliced Roasted Pork Loin with Sauce 

Chicken Parmigiana with Marinara and Mozzarella 
Tilapia with Lemon Pepper Sauce 
Teriyaki Glazed Chicken Breast 

Spinach Alfredo Lasagna 
 

Potatoes ~ Select One 
Bistro Style Garlic Mashed Potatoes 

Oven Roasted Rosemary Potatoes 
Whipped Potatoes with Gravy 

 

Vegetables ~ Select One 
Glazed Petite Carrots 

Green Beans with Parmesan Butter 
Glazed Sugar Snap Peas 

Chef’s Vegetable Mix 
Buttered Corn 

 

Salads & Bread 
Premier’s Fresh Garden Greens Salad & Bread 

Choose Two Dressings ~ Ranch, French,  
Raspberry Vinaigrette, Italian  

or Creamy Bleu 
 

Pasta Salads ~ Select Two 
Red Pepper Marinade Pasta Salad 

Broccoli & Bacon Pasta Salad 
Spinach Noodle Salad 

Macaroni Salad 
 

Beverages 
Includes Coffee & Iced Tea 

 
 
 

Ask about our Dessert Selections 

 
Prices plus 18% Gratuity Service Charge and Sales Tax. 



Emerald Buffet 
 

$15.75 per person 
 

Entrée Selections ~ Select Two 
Clover Honey Glazed Midwest Ham 

Beef Lasagna with Layers of Sauce and Mozzarella 
Crisp, Juicy Fried Chicken 

Penne Rigatte Pomodoro with Parmesan 
 

Potatoes ~ Select One 
Bistro Style Garlic Mashed Potatoes 

Oven Roasted Rosemary Potatoes 
Whipped Potatoes with Gravy 

 

Vegetables ~ Select One 
Glazed Petite Carrots 

Green Beans with Parmesan Butter 
Glazed Sugar Snap Peas 

Chef’s Vegetable Mix 
Buttered Corn 

 

Salads & Bread 
Premier’s Fresh Garden Greens Salad & Bread 

Choose Two Dressings ~ Ranch, French,  
Raspberry Vinaigrette, Italian  

or Creamy Bleu 
 

Pasta Salads ~ Select Two 
Red Pepper Marinade Pasta Salad 

Broccoli & Bacon Pasta Salad 
Spinach Noodle Salad 

Macaroni Salad 
 

Beverages 
Includes Coffee & Iced Tea 

 
 
 

Ask about our Dessert Selections 
 
 
 
 
 
 
 
Prices plus 18% Gratuity Service Charge and Sales Tax. 



The Premier 
Hors D’oeuvres Buffet 

 

Chardonnay Chicken Strips 
Hors d’oeuvre cut strips of chicken breast smothered with 

Chardonnay & Mushroom Sauce 

Teriyaki Glazed Salmon Skewers 
Marinated Salmon in Teriyaki Glaze on Skewers 

Spinach & Artichoke Dip 
Homemade Spinach & Artichoke Dip served with tri-colored chips 

Garden Veggies & Dip 
Artichoke Hearts, Roasted Asparagus, Black Olives,  

Grape Tomatoes, Cauliflower, Carrots and Pepperoncinis 
 served with Ranch & Honey Mustard 

Cheese & Breads 
Havarti, Baby Swiss, Cheddar & Pepper Jack accompanied 

 with Crostinis, Flatbreads & Breadsticks 

Fresh Fruit & Dip 
Mangos, Pineapple, Cantaloupe, Honeydew, Grapes and Berries 

served with Fruit Dip and Flatbreads 

Gourmet Sweets 
An array of bite size sweets including Lemonberry Jazz,Oreo® 

Cookie Bash,, Marble Cheesecake, and Apple Caramel 

Iced Tea & Coffee 
Fresh brewed tea and 100% Colombian Coffee 

$16.75 per person 
Add the Chef’s Carving Station 

Featuring Carved Prime Rib of Beef and Smoked 
Turkey Breast accompanied with an array of Bakery 

Fresh Rolls, Horseradish, Honey Mustard, Red Onion 
Slices, Leaf Lettuce, and Roma Tomato Slices.    

Plus $6.95 per person 
Add Butler Style Hors D’oeuvres 

Select any of the following items to be butlered to your 
guests.  Each item serves approximately 50 guests. 

Lemon Splash Jumbo Shrimp 
Fresh Jumbo Shrimp served with Cocktail Sauce   $89.95 

Spiced Tortilla Rollups 
Cheddar and Jalapeno Rolled Tortillas     $49.95 

Assorted Mini Quiche 
Lorraine, Seafood, Spinach & Cheese   $89.95 

 
 
Prices plus 18% Gratuity Service Charge and Sales Tax. 



 
Grand Italian Buffet 

 
Tossed Garden Salad 

Ranch and French 

Macaroni Salad 
Homemade Macaroni Salad 

Spinach Noodle Salad 
Spinach Fettuccine noodles tossed with 
Parmesan and salami in a light dressing 

Garlic Spirazzi Breadtwists 
Breadtwists topped with garlic butter 

 and Parmesan cheese 
Award Winning Pizza 

Hamburger, Pepperoni, Special, and Four Cheese 
 Lasagne with Meat Sauce 

Lasagne noodles layered with meat sauce 
 simmered with onions and spices  

Baked Pasta Primavera 
Spiral pasta with broccoli, cauliflower, carrots, 

mushrooms, green peppers and onions in a  
cheese sauce, topped with golden mozzarella 

Famous Brownies & 
 Blonde Bars 

Iced Tea & Coffee 
 

$15.75 per person 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
Prices plus 18% Gratuity Service Charge and Sales Tax. 



Family Style Buffet 
 

Tossed Garden Salad 
Ranch and French 

Garlic Spirazzi Breadtwists 
Breadtwists topped with garlic butter and Parmesan  

Award Winning Pizza 
Hamburger, Pepperoni, Special, and Four Cheese 

Lasagne with Meat Sauce 
Lasagne noodles layered with sauce and Mozzarella 

 Brownies & Blonde Bars 
Homemade bite size Fudge Brownies topped with 
powdered sugar or Chocolate Chip Blonde Bars  

Iced Tea & Coffee 
 

$13.75 per person 
 
 
 
 

Italian Buffet 
 

Tossed Garden Salad 
Ranch and French 

Focaccia Spiced Rolls 
Focaccia Rolls with Butter 

Chicken Parmigiana 
Chicken Parmigiana topped with Marinara  

and Mozzarella Cheese 
 Lasagne with Meat Sauce 

Lasagne noodles layered with meat sauce 
 simmered with onions and spices  

Baked Pasta Primavera 
Spiral pasta with broccoli, cauliflower, carrots, 

mushrooms, green peppers and onions in a  
cheese sauce, topped with golden mozzarella 

Iced Tea & Coffee 
 

$15.75 per person 
 
 
 
Prices plus 18% Gratuity Service Charge and Sales Tax. 



Breakfast Buffet 
 

Breakfast Frittata 
Scrambled Eggs with Ham, Green Peppers, Onions, 

and Bacon topped with Cheddar and Mozzarella 
Hash Brown Potato Casserole 

Always a Favorite 
French Toast Sticks 

with Powdered Sugar and Syrup 
Sausage Links 

Spicy Link Sausage 
Honey Ham 

Sliced Midwest Ham 
Tropical Fresh Fruit 

Seasonal Melons & Berries 
Assorted Pastries 

Assorted Mini Pastries including Muffins 
Cinnamon Donuts, and Danishes 

Orange Juice  
Just like fresh squeezed 

Coffee 
100% Colombian Coffee 

 
$12.79 per person 

  
Continental Breakfast 

 

Tropical Fresh Fruit 
Seasonal Melons & Berries 

Assorted Pastries 
Assorted Mini Pastries including Muffins 

Cinnamon Donuts, and Danishes 
Orange Juice  
Just like fresh squeezed 

Coffee 
100% Colombian Coffee 

 
$6.29 per person 

 
Prices plus 18% Gratuity Service Charge and Sales Tax. 



Sandwich Favorites 
Priced Per person 

 
 

The Following Selections Include  
Individual Bags of Chips, Macaroni Salad,  

Red Pepper Marinade Salad, and  
Bite Size Fudge Brownies 

 
 

Southern Style Pulled Pork BBQ 
BBQ shredded Pork on a rosette Roll   $8.49 

 
Western Style Beef Brisket 
Smoked and sliced Beef Brisket with 

 homestyle bun and BBQ sauces   $9.49 
 

Marinated Chicken Breast 
Marinated Chicken Breast with lettuce, tomato, 

Honey Mustard and a Split Top Roll   $8.49  
 

Slow Cooked Smoked Turkey Breast 
with Bacon Sandwich 

Smoked Turkey Breast with Crispy Bacon, Lettuce, 
and Tomato topped with Herb Mayo  $8.49 

 
Roast Beef Sandwich with 

 Peppercorn Mayo 
Roast Beef with Leaf Lettuce, Peppercorn Mayo 

and topped with Havarti Cheese   $8.49 
 

Smoked Applewood Ham Sandwich 
Smoked Honey Ham with Shredded Romaine and 

Honey Mustard   $8.49 
 

Stadium All Beef Hot Dogs 
All Beef Hot Dog with Cheddar, Jalapenos, 

 Onions, and Condiments   $5.49 
 

Black Angus 1/3 Pound Burgers 
1/3 Pound Burger on a Kaiser with 
 Lettuce, Tomato and Condiments 
 (cooked only well done)  $7.49 

 
New York Style Deli Hoagie 

Choose from Smoked Turkey, Roast Beef, or Honey  
Ham Hoagie with Lettuce and Cheese   $6.49 

 
 

 
 
 
Prices plus 18% Gratuity Service Charge and Sales Tax. 



Soup & Salad 
Serve 28 to 32  

Premier Salad 
Romaine topped with Spring Greens, Berries & 
Almonds with Raspberry Vinaigrette   $36.95 

 

Garden Greens Salad 
A Mixture of Romaine & Spring Greens with Garnish 

and served with Ranch & French   $32.95 
  

Insalata Speciale Salad 
Crisp fresh lettuce, mushrooms, tomato slices, 
sliced red onions, croutons and Romano cheese 

served with our house dressing   $39.95 
 

Crispy Chicken Salad 
Spring Greens tossed with Iceberg Lettuce topped 

with Chicken Breast Strips and Chow Mein 
Noodles and served with Sesame Oriental 

Vinaigrette Dressing   $39.95 
 

South of the Border Taco Salad 
Crisp fresh lettuce layered with Taco Meat, 

Cheddar Cheese, Sour Cream, Chips, Black Olives 
 and Cherry Tomatoes served with 

 Chips, Ranch and Salsa $39.95 
 

Broccoli & Bacon Salad 
Fresh broccoli florets delicately mixed with crisp 

bacon and delicate pasta shells   $29.95 
 

Red Pepper Marinade Pasta Salad 
Tri-Colored Pasta Spirals Marinated with Grape 

Tomatoes, Black Olives, Green Peppers and Diced 
Onions in a Red Pepper Marinade.   $29.95 

 

Old Fashioned Potato Salad 
Homemade, old fashioned potato salad with a  

light mayonnaise dressing   $29.95 
 

Antipasto Marinate 
A blend of peppers, mushrooms, Black Olives, and 

onions in a Basil vinaigrette   $29.95 
 

Pasta Carbonara 
A delightful mix of pasta, crisp vegetables 

 and salami in a light dressing   $29.95 
 

Chicken Tortilla Soup 
$79.95 

 

Minestrone 
$59.95 

 

Cheesy Cream of Potato 
$79.95 

Prices plus 18% Gratuity Service Charge and Sales Tax. 



                             
 

Large 16” Award Winning Pizza 
Single Topping   $16.95 

Additional Toppings   $1.99 each 
 

The FInest Toppings in the 
Business! 

Hamburger, Italian Sausage, Pepperoni, Onion, 
Fresh Mushrooms, Diced Ham, Black Olives, 

 Green Olives, Chicken, Extra Mozzarella 
 

 
Specialty Pizzas 

Val’s Original Special Pizza 
Hamburger, Sausage, Pepperoni,  

Ham & Mushrooms   $18.95 
 

Super Special Pizza 
Val’s “Special” plus onions, black Olives  

and green peppers   $18.95 
 

Vegetarian Pizza 
Black Olives, Green Olives, Green Peppers  

and Mushrooms   $18.95 
 

Nino Pizza 
Hamburger, Green Peppers, Onions and  

Extra Mozzarella   $18.95 
  

Four Cheese Pizza 
Cheddar, Mozzarella, Romano and Parmesan 

topped with Oregano   $18.95 
 

 
Pasta Al Forno 

Baked Lasagne with Meat Sauce 
Al dente pasta with ground beef simmered 

 with Onions and spices   $65.95 
 

Baked Pasta Primavera 
Spiral pasta with broccoli, cauliflower, carrots, 
mushrooms, green peppers and onions in a cheese 

sauce, topped with golden mozzarella   $72.95 
 

Manicotti with Marinara 
Cheese filled manicotti with marinara   $69.95 

 
 
 
 
 
 



 
Prices plus18% Gratuity Service Charge and Sales Tax. 

Dessert Selections 
Priced per Item 

 
Big Blitz Snickers Bar Pie 

The original pie that eats like a candy bar!  Large 
chunks of Snickers bars, fudgy brownie, caramel, 

peanuts and a tart cream cheese filling.   $4.49 
 

Raspberry White Chocolate  
Cheese Brulee 

A silken smooth yet refreshingly light  
white chocolate cheese all a-swirl with  

vibrant red raspberry.  Hand-fired and  
glazed in simple elegance.   $4.95 

 

Torta Tiramisu 
Macsarpone and marsala flirting with pillows  

of Kahlua®’d Cake   $4.95 
 

Oreo® Cookie Bash 
An Oreo® cookie universe of white ‘n milk 

chocolate cream, starry with Oreo® chunks, and 
showered with dark chocolate drizzle   $4.49 

 

Carrot Layer Cake 
Layers of incredibly moist Carrot Cake 

sandwiched with smooth Cream Cheese icing all 
studded with pecans and shreds of  

fresh toasted coconut.   $4.49 
 

Cheesecake Assortment 
Just the right size after dinner sweet including 

Strawberry, Chocolate Caramel Mousse and 
Turtle Cheesecakes   $3.25 

 

Famous Brownies & Blonde Bars 
Bite size Fudge Brownies topped with powdered 

sugar or Chocolate Chip Blonde Bars   $.75 
 

German Chocolate Cake Square 
Light chocolate caked covered with caramel, 

almond, walnut and coconut icing   $2.25 
 

Carrot Cake Square 
Cream cheese icing tops this combination of 

carrots, pineapple, raisins and walnuts   $2.25 
 

Gourmet Sweets Tray 
An array of Gourmet bite size sweets including  

Lemonberry Jazz, Chocolate Oreo, Marble 
Cheesecake, and Apple Caramel   $41.95 

 
 
 
 
 
 



 
Prices plus 18% Gratuity Service Charge and Sales Tax. 

Break Time 
Serve 28 to 32  

 
Fresh Popped Popcorn 

A large heaping bowl of popcorn   $29.95 
 
 

Tortilla Chips with Homemade Salsa 
Assorted Chips with Homemade Salsa   $39.95 

 
 

Traditional Chex Mix 
Chex Squares, Pretzels, Rye, & Twists   $29.95 

 
 

Plain or Peanut M&M’s 
Always a break time favorite   $39.95 

 
 

Mixed Nuts 
An Array of Assorted Mixed Nuts   $49.95 

 
 

Grannies Cookies 
A Selection of Homemade Cookies    

One Dozen $9.95 
 
 

Fudge Chocolate Brownies 
Homemade Chocolate Fudge Brownies 

One Dozen $14.95 
 
 

Chocolate Chip Bars 
Chocolate Chip Bars with Fudge Topping 

One Dozen $14.95 
 
 

Homemade Muffins 
Bakery Fresh Assorted Muffins    

One Dozen $24.95 
 
 

Cinnamon Rolls 
Giant Fresh Baked Rolls with Icing    

One Dozen $23.95 

 
Additional Selections 

Available upon Request 

 
 
 
 

 



Prices plus 18% Gratuity Service Charge and Sales Tax. 

Full Service Beverage 
Menu 

 
Soft Beverages 

Assorted Pepsi Products   $1.75 
 

Domestic Bottled Beer 
Bud Light, Budweiser, Michelob Ultra,  

Miller Lite   $3.25 
 

Imported Bottled Beer 
Corona, Heineken   $4.25 

 

Wine by the Glass 
Chardonnay, White Zinfandel, Cabernet   $4.75 

 

Premium Liquors 
Absolute, Bacardi, Tangueray, Canadian Club, 
Dewars, Jack Daniels, Captain Morgan   $4.75 

 

Kegs of Beer 
Bud Light Keg   $225.00 

Miller Lite Keg   $225.00 
Boulevard Keg   $290.00 

 

Champagne 
Austi   $16.00 per Bottle 

 

100% Colombian Coffee 
Regular or Decaf   $1.50 

 

Fresh Brewed Tea 
Iced Tea   $1.50 

  

Lemonade or Punch 
Fruit Punch or Lemonade   $1.50 

 
 
 
 

Host Bar 
$25.00 per bartender per hour ~Minimum 2 hours. 

Minimum Bar Sales Must Total $350.00 plus  
18% Gratuity Service Charge plus Sales Tax. 

 
Cash Bar 

$25.00 per bartender per hour ~ minimum 2 hours. 
Minimum Bar Sales Must Total $350.00. 

 
 
 
 
 



Bar Service Requires A Minimum 
of 

30 Days Advance Notice 
 
 
 

Special Occasions 
 
 
 

China Place Setting 
Basic place setting Starting at  

$1.50 per place setting 
 
 

Linens & Table Skirting 
Linens & Skirting available in a variety of sizes  

and colors.  Priced per request 
 
 

Cake Cutting Fee 
Cake Cutting Fee 

$75.00  
 
 
 
 
 

 
 
 

Additional Requests 
Our goal at Premier Catering is to accommodate 

all of your catering requests and to assist in 
 any other special needs you may have to make 

 your event a great experience.  If you have 
 special requests, contact  

Premier Catering at 
 402-323-8420. 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

PRICES SUBJECT TO CHANGE 
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