
Store Hours   
7:30 am - 8 pm   

Seven Days  
a Week

Foods Of all Nations 
2121 Ivy Road  Charlottesville, VA 22903 

We do offer a limited delivery service.  
Please call for more information. 

Main: (434) 296-6131  •  Deli: (434) 293-7998  •  Fax: (434) 296-4788

Email: catering@foodsofallnations.com

• The Store To Explore •

Catering Menu

Tailgate Specials 

Three Foot  
Party Subs  

 
Italian   Ham, mortadella, pepperoni, salami, banana peppers,  
red onion, provolone, vinaigrette, lettuce, & tomato - 60.00 each

Club  Ham, turkey, bacon, Swiss cheese, lettuce, tomato,  
red onion, mayo, mustard - 60.00 each

 Four Cheese & Veggie  Cheddar, Swiss, provolone,  
smoked gouda, lettuce, tomato, red onion, sprouts, cucumber,  

red bell pepper, and herbed mayo - 50.00 each

Fried Chicken: 8 breasts, 8 drumsticks, 1 dozen country  
ham filled biscuits, & Shirley’s potato salad or cole slaw 

45.00 for up to 8 guests • 85.00 for up to 16 guests

Pulled Pork BBQ: 8 Kaiser Rolls, BBQ, baked beans,  
& Shirley’s potato salad or cole slaw  

45.00 for up to 8 guests  • 85.00 for up to 16 guests

An enormous sub  
for sharing with  
up to 25 guests.

Grilled Baby Lamb Chops  
(2 dozen minimum) 

Prepared medium rare and served 
with a fresh mint pesto - 30.00 dz.

Shrimp Cocktail 
Jumbo shrimp served with lemon 

wedges and cocktail sauce. 
(16-20 per pound) - 22.00 lb. 

Grilled Chicken Breast 
Sliced grilled chicken breasts to 

accommodate sandwiches, salads,  
or whatever you’d like.  - 8.49 lb.

Baked Brie 
A wheel of brie wrapped in puff 
pastry with a raspberry preserve. 

Serves 30-40 - 50.00 ea.

Charcuterie 
An assortment consisting of Pate de 
Campagne with Black Peppercorns, 

Pate Forestier with Wild Mushrooms, 
and Mousse Truffée.  Accompanied by 

cornichons and crostinis. 
 Serves 30-40 - 50.00 ea.

Antipasto 
Tuscan Salami, Soppressata, 
Pepperoni, Parma Prosciutto, 

Assorted Olives, Roasted Peppers, 
and Fresh Mozzarella. 

Sm. 15-20  45.00 • Med. 25-35  75.00 
Lg. 40-50  90.00

 Our Signature  
Fried Chicken 
Sold by the piece. 

Wings .75 ea. • Drumsticks 1.00 ea.  
Thighs 1.25 ea. • Breasts 2.25 ea. 

Party Platters

Dips and 
Spreadables

Hummus - 5.99 per lb

Guacamole - 8.99 per lb

Onion Cheese - 6.49 per lb

 Spinach Dip - 5.49 per lb

Artichoke Dip - 7.99 per lb

Salsa - 5.99 per lb

Spicy Crab Dip - 15.00 per lb

Bacon & Chive Dip - 7.99 per lb.

Go Alongs
All side items priced by the pound.

Green Beans  Your choice of Sesame or Almondine - 8.00

Asparagus  With a zesty lemon vinaigrette - 9.00

Roasted Root Vegetables - 8.00

Snow Pea and Shiitake Sauté - 10.00

Chile and Lime Corn - 6.00

Brussel Sprouts   
Sautéed to perfection with walnuts - 8.00

Mixed Vegetable Medley   
In a delicious herb butter - 8.00

Broccoli  With pinenuts and parmesan - 8.00

Herb Buttered Egg Noodles - 4.00

Orzo with Lemon and Parsley - 5.00

Homestyle Mashed Potatoes - 5.00

Herb Roasted Red Potatoes - 6.00

Scalloped Potatoes  5 lb. minimum - 6.00

 Stuffed Potatoes 
With cheddar and broccoli - 2.99 each

Rice Pilaf - 6.00

Saffron Basmati Rice - 6.00

We would appreciate a 48 hour notice 
on items in the Catering Menu.



Don’t miss our favorites!

Assorted Tea  
Sandwiches - 7.00 & up

Deviled Eggs - 6.00

 Country Ham  
Filled Biscuits 

Large - 15.00   Small - 11.00

Chicken Quesadilla - 12.00

Vegetable Quesadilla - 12.00

Assorted Mini Quiches - 12.00

Sesame Chicken Strips - 12.00

Chicken Drumettes - 9.00

Spinach & Feta Triangles - 12.00

Mini Crab Cakes - 22.00

Stuffed Mushrooms 
Spinach-Ricotta or  

Spicy Sausage - 11.00

Chicken Satay - 16.00

Veggie Spring Rolls - 10.00

Mini Beef Duxelle  
Wellington - 22.00

Crab & Cheese  
Rangoon - 9.00

Cocktail Franks in  
Puff Pastry - 9.00

Meatballs 
Your choice! Sweet BBQ  

or Marinara - 6.00

Pork Potstickers - 12.00

Sweet Heat  
Buffalo Wings  - 6.00

Beginnings
Priced per dozen with a 2 dozen minimum. 

Please add $3 to have any of these items arranged on a platter.

Black Eyed Pea Salad - 3.99

Chicken Salad - 7.99

Cole Slaw - 3.29

Corn Salad - 5.99

Curried Chicken Salad - 7.99

Spicy Southwestern  
Bean Salad - 3.99 

Fresh Fruit Salad - 4.99

Garden Vegetable - 5.29

Country Ham Salad - 6.49

Greek Salad - 5.99

Egg Salad - 4.29

Tarragon Chicken Salad - 8.99

Macaroni Salad - 3.99

 Shirley's Potato Salad - 3.99

Redskin Dill  
Potato Salad - 3.99

 Shrimp Salad - 14.99

Tri-Color Tortellini - 6.99

Tuna Salad - 6.49

Wild Rice Salad - 6.59

Three Bean Salad - 3.99

Entrées

Signature  
Salads

All items  
priced per pound

Great for Lunch or Dinner.     
4 lb. minimum unless otherwise noted.

Sausage, Onion, & Cheese Strata 
Serves up to 15 - 30.00 ea.

Whole Quiche  Serves 6-8 - 15.00 and up 

Lasagna (Meat OR Vegetarian) 
Small serves up to 15 - 30.00  Large serves up to 30 - 60.00

Broccoli, Cheddar, & Mushroom Casserole   
(5 lb. minimum)  6.00 lb.  With chicken - 8.00 lb.

Eggplant Parmesan   Serves up to 15 - 40.00 ea.

Chicken Marsala  Accompanied by egg noodles - 9.00 lb.

Beef Stroganoff  Accompanied by egg noodles - 12.00 lb.

Cottage Pie - 7.00 lb.

Shepherd’s Pie (Lamb) - 9.00 lb.

Chicken Enchiladas (2) - 4.59 order

Stuffed 8 Oz. Chicken Breast  
With a Cornbread-Andouille Sausage, Spinach-Apricot, or  

Traditional Cordon Bleu Filling.  (Minimum order of 8) 6.00 ea.

Pecan Crusted Boneless Chicken Breast - 10.00 lb.

Lemon Pepper or Herb Roasted Whole Chicken - 2.79 lb.

Pork Loin With ginger peach sauce - 12.00 lb.

Bourbon Marinated Pork Tenderloin - 15.00 lb.

Baby Back Ribs  (3 rack minimum) - 12.00 lb.

Grilled Asian Flank Steak Prepared medium rare - 15.00 lb.

Homestyle Meatloaf - 6.00 lb. 

 Peppered Beef Tenderloin  (2 lb. minimum) 
Served with a creamy horseradish sauce. Prepared medium rare  

unless otherwise specified - 27.00 lb.

Sliced Duck Breast  Served with a brandied cherry sauce. 
Prepared rare unless otherwise specified - 18.00 lb.

Seared Blackened Salmon  (3 lb. minimum) 
Served with a remoulade sauce. 15.00 lb.

Sesame Crusted 8 Oz. Tuna Steaks (8 piece min.) 
Prepared rare unless otherwise specified - 8.00 ea.

 Jumbo Crab Cakes  (8 piece min.) 
Served with cocktail sauce - 9.00 ea.

Party Platters
Boar’s Head Brand  
Meat and Cheese 

Our most popular tray includes:  
Roast Beef, Oven Gold Turkey,  

Honey Maple Ham, Sharp Cheddar, 
Swiss, and Provolone 

Sm. 8-15 50.00 • Med. 25-35 80.00  
Lg. 40-50 100.00

Assorted Bread 
Traditional (white, wheat & rye)  

 Sm. Up to 20  20.00  
Lg. Up to 30 25.00 

Premium (croissants, assorted rolls, 
specialty breads)  

 Sm. Up to 20  30.00  
Lg. Up to 30  40.00

Lettuce, Tomato and Onion 
Leaf lettuce, sliced tomatoes,  

and sliced red onions 
Sm. Up to 15 10.00  
Lg. Up to 25 15.00

Assorted Sandwich 
Forty-four sandwich quarters.  

Roast Beef, Turkey, Black Forest Ham, 
Tuna, Egg Salad & Pimento Cheese.  

Feeds up to 15.  60.00 ea.

Fresh Vegetable With Dip 
Seasonal freshly cut raw vegetables 

with choice of dip (spinach, or ranch). 
Sm. 8-15  35.00 • Med. 25-35  55.00  

Lg. 40-50  70.00

Cheese and Cracker 
Your choice of three types of  

cheese from our extensive selection:  
Havarti, Smoked Gouda, Edam,  

Swiss, Provolone, Muenster,  
Jalapeno Jack, and Cheddar. 

Add $10 each for Brie or Chevre. 
Sm. 8-15  35.00 • Med. 25-35  55.00 

Lg. 40-50  70.00

Fresh Cut Fruit 
The freshest fruit available 

accompanied by a tangy yogurt dip. 
Sm. 8-15 35.00 • Med. 25-35 55.00 

Lg. 40-50  70.00

Fresh Cut Fruit and Cheese 
The best assortment of fresh fruit 

available with three cheeses:  
choose from Havarti, Swiss,  
Cheddar, or Smoked Gouda.   

Add $6 ea. for Chevre or Brie.   
Crackers are not included but an 

enormous variety is available  
in our store. 

Sm. 8-15  40.00 • Med. 25-35  60.00 
Lg. 40-50  80.00

Smoked Salmon 
Ducktrap Farms’ smoked salmon 

garnished with capers, red onions, 
chopped eggs & lemon wedges.  

17.99 lb.

Poached Salmon 
A beautifully decorated side of 

salmon.  3-4 pound avg. 16.99 lb. 
Whole poached salmon  

available with enough notice.  
10-12 pound Avg.

Grilled Vegetable 
An assortment of seasonal grilled 
vegetables: zucchini and squash, 

 bell peppers, red onions, eggplant, 
and asparagus - 9.00 lb.

Asparagus Wrapped Prosciutto 
Blanched asparagus wrapped  

with thinly sliced Parma Prosciutto.  
Served with a mustard  

dipping sauce - 14.00 lb.

Sliced Beef Tenderloin 
Peppered beef tenderloin cooked to 
your preference, sliced thinly, and 
served with a horseradish cream 

sauce. Medium rare if not  
otherwise specified - 27.00 lb.

More on the back!

We also offer freshly  
prepared Sushi Trays.  

Just ask for the  
“SUSHI BAR” to place your order.


