
                                       
Breakfast Menus 

 
• Quick Start $6.95 

Asst Muffins, Asst Pastries, Asst 
Juices, Coffee (reg. /decaf) 

 
 
 

Appetizers and Party Platters 
 

• Wings(Teriyaki, Sweet &Sour, Hot, 
Mild or Plain) -$39.99 for 50  

• Meatballs(plain, Swedish or 
Barbecue) serves 15-20  $39.99  

• Cracker & Cheese Tray 
 Small (serves 15) - $35.00 
 Large (serves 25-30) - $50.00 

• Meat and Cheese Tray Large  
Medium (serves 18-20) $50.00 
Large (serves 26-30) $75.00 

• Veggie Tray  
Small (serves 8-10) $30.00 
Medium (serves 18-20) $45.00 
Large (serves 30-35) $58.99 

• Fruit & Cheese Tray 
Medium (serves 15-20) $42.99  

 Large (serves 26-30) $52.99 
 

 
                                   Desserts 

• Assorted Cookies $8.99 per 2 dozen 
• Brownie Tray medium $13.99 
• Sweet Potato  or Bean Pie $10.00 
• Peach Cobbler $30.00(sever 15-20) 
• Assorted Whole Cake $25.00 

 
 

Prices subject to change.  
 

 
 
 
 
 
 
 
 

Buffets 
• Lasagna - $10.95 per person 

Meat and/or vegetarian lasagna, 
Tossed Caesar Salad, Garlic Bread  

• Gumbo - $10.95 per person 
Shrimp/Beef sausage Gumbo, Steamed 
White or Brown Rice, Cracker or  
Dinner Rolls 

• Fish Fry - $10.95 per person     
Catfish Nuggets, Whiting Filets, 
Spaghetti, Cole Slaw, Wheat or White 
dinner roll.  

• Soul Food Dinner - $10.95 per person 
Fried or Baked Chicken, Macaroni & 
Cheese, Yams, Collard Green, Sweet 
Corn Bread  

 
Deli Lunches 

All deli lunches include potatoes chips and a 
can of soda and a cookie - $9.50 per person 
• Deli Box Lunch: Asst Deli Meats on 

Fresh Bread, Served with Seasonal 
Fruit, Chips and Condiments 

• Chicken or Tuna Salad: Served on 
your choice of delicious breads 

• Sandwich Bar: Asst deli meats, sliced 
natural cheeses & asst breads 
prepared salad (lettuce. sliced onions 
&red tomatoes, pickles and 
condiments. 

• Roast Beef -Thin slices of roast beef 
served on a French roll with a mild 
horseradish sauce. 
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Sharon’s Catering 

 
El-Amin’s Catering Service 

    
Serving the twins cities for over 20 years  

On-Site Catering available  
No event is too small or big for us to do! 

 
*Awards * 

2002 Start up Business of the year 
2002 Small Business of the Year   

2010 Mpls Small Business of the Year  
2010 Longevity & Sustained Impact   

 
“One Bite and You’re Hooked!” 

 
El-Amin’s Fish House  

2221 Broadway Avenue North 
Minneapolis, MN.55411 

Tel-612-588-9622 
Fax-612-58-9640 

Facebook/EL-AMIN’S Fish House  
www.efishhouse.com  

 
 

 
 



                                       
Planning a special event? 

 
We are here to serve you! A full 
range of catering expertise! 
Whether you are planning a 
meeting with hot coffee and iced 
beverages or a wedding reception 
with a gourmet dinner, we work 
closely with you to provide top 
quality, professional services 
ensuring that your event is a 
success. 
 
Although we have listed a variety 
of menu options, we welcome 
your ideas and suggestions and 
will customize a menu that is 
uniquely yours. Our goal is to 
make your occasion a pleasurable 
experience. 

 
ALL OCCASIONS 

*Formal & Informal Gatherings* 
* Eye Opener Breakfasts * 

* Mid-day Healthy Breaks * 
* Boxed Meals * 

* Over the Noon-Hour Lunches * 
* Business Meetings * 

* Gala Dinners* 
 * Honorary Events * 

* Graduation Receptions * 

GUIDELINES FOR 
PLANNING YOUR EVENT 

1)  Decide what kind of event you 
want to sponsor.  

 What’s the occasion:  
• A dinner or staff meeting? 
• A buffet or sit-down? 
• Hot or cold food? 
• Or, a combination? 

 
2)   What is your budget? 
While not all your decisions need 
to be finalized at this point.  The 
more ideas you have about your 
event, the easier will be your 
planning.  Please keep in mind 
that there will be an additional 
charge for linens, china and 
silverware. This will cover labor 
and/or rental items. 
 
3)  Contact the catering office 
It is recommended that the 
Catering Office be contacted at 
least 10 days prior to your event, 
to ensure proper planning and 
product availability. Most events 
can easily be planned over the 
phone, but we also encourage 
meetings with our clients. 

GENERAL INFORMATION 
GUEST GUARANTEE:  A final 
head count of guests 48 hours (2 
business days prior to the event). 
This count is considered your 
guaranteed number and will 
appear on your invoice.  If actual 
guess exceeds guaranteed 
number, you will be charged for 
whichever is greater.    
 

PAYMENT IN ADVANCE:  A 
50% advance payment is required 
at signing of contract.  The 
remaining balance will be due and 
payable on the day of the event. 
 

CANCELLATION CHARGES: 
Events cancelled in less than 72 
hours will incur a 20% cancel fee.  
Cancellations 48 hours or less 
will forfeit advance payment.  
 

CUSTOMIZED MENUS:  Special 
requests are welcomed; after all, 
this is your event.  
 

SALES TAX. As required by law, 
all applicable taxes will be added 
to the final bill. If you are tax-
exempt, you must provide a copy 
of your tax exemption certificate.   


