
Bar Service
Pay for the alcohol you need and that’s it!

We bring the alcohol, the bar supplies, and the 
bartenders.  All you need to do is make sure the 
bar tab is $400 or more.

We can do a cash bar where your guests pay our 
bartender each time they buy a drink.

We can treat it as an open bar and at the end of 
the night we will provide you with the total bill.

We can also do a hybrid of those two things, for 
example, you tell us you want to cover the first 
$800 of the bar tab and then after that we collect 
payment from your guests as they purchase 
drinks.

We Offer Beer and Wine 
$150 Bar set-up fee 
$30 per ice tub rental 
$50/hour per bartender, 3 hour minimum

Each package includes 3 beer and 3 wine choices 
Standard Beer Choices ($4 per drink) 
Speciality Beer Choice ($6 per drink) 
House Wine Choices ($5 per drink)

Event floor plan and location must be supplied 30 
days prior to date of service.

*If minimum requirement is not met, a 
settlement with a credit card must be made at 
the end of the event to our bar staff. 
All pricing does not reflect Sales Tax.

Standard Beer Choices  
Miller Lite 
Yuengling 
PBR 
Coors Light 
Heineken 
Corona 
Angry Orchard

Speciality Beer Choices  
Sun King 
Upland 
Fountain Square Brewing 
Daredevil 
Flat 12 
Leinenkugels

Wine 
Copperidge 
Canyon Road 
Barefoot 
Dark Horse

Breakfast                                                                $10
Don’t skip breakfast on the Big Day! All breakfast 
options start with scrambled eggs and diced 
potatoes. After that you have your choice to add 
one of these flavorful options:

Biscuits and Gravy 
Fresh Bacon 
Yogurt Parfaits

All breakfast orders also include an assorted 
seasonal fruit tray, orange juice, and bottled water. 

Breakfast Taco Bar                                         $10
Includes: 
Ground Chorizo Sausage 
Scrambled Eggs 
Queso 
Tortillas 
Sour cream 
Salsa 
Guacamole 
Shredded cheese 
Sriracha 
Appropriate plates, forks, napkins, 
and serving utensils

Coffee Bar
All Coffee Packages include 100 brewed cups of 
regular coffee, paper cups, lids, stirrers, cream, 
sugar, whipped cream, marshmallows, and flavor 
syrups. Delivery is extra.

We offer staffing!
We do have staff available to stay on-site during 
your reception. Staff is $50 per hour per staff 
member with a 3 hour minimum. If you choose to 
have staff, we require one staff person for every 
75 guests.

Staff keeps the serving line clean and restocked.

Staff does not serve from the buffet line.

Staff dresses as advised by the client.

Staff does not bus tables.

 

To Order:
Call or Text 

317-344-8449 
Order online: 

namelesscatering.com/weddings

TO ORDER: 
Call or Text 

317-344-8449
Order online at 

namelesscatering.com/
weddings



Build Your Own Burger Bar                     $14
Includes sesame seed buns, seasoned wedge cut 
fries, and summer caesar salad, and sweet pepper 
salad. This is a seasonal menu option.

Freshly Grilled Burgers 
Traditional Ground Angus Patties 
Grilled Marinated Chicken Breasts 
(Black Bean Burgers available upon request)

Condiments 
Swiss Cheese                                    Red Onions 
Pepper Jack                                        Pickles 
Cheddar                                               Lettuce 
Garlic Aioli                                         Ketchup 
Honey Mustard

Signature Pasta                                                   $12
Includes homemade cheesy garlic bread baked 
fresh every day, strawberry pecan salad and 
sweet pepper salad plus assorted dressings.

Chicken Parmesan 
Whole breast white chicken filet with marinara 
and cheese baked on top.

Mini meatball subs 
We bring out the mini meatballs and the sliced 
subs, you make your own tasty treat.  Note 
that with pasta orders that include this as an 
option, no garlic bread is sent.

Buffalo Tortellini (Vegetarian) 
Signature dish that starts with cheese filled 
tortellini and is finished with a custom made 
from scratch buffalo/alfredo sauce.

Veggie Marinara – Gluten Free Available 
A simple classic dish, great for kids.

Spinach and Tomato Tortellini 
A fantastic and flavorful vegetarian option.

Chicken Alfredo 
A traditional dish with a homemade flavor. 

Meatball Marinara 
Classic dish for the Italian at heart.  Our juicy 
and flavorful meatballs with a freshly seasoned 
marinara and penne noodles.

Light and Fresh                                                    $16
Includes baby kale salad- romaine, spring mix, kale, 
cranberries, red onions, cucumbers, sunflower 
seeds, and feta, 3 homemade dressings, gluten-free 
bread with whipped cinnamon honey butter.

Sliced Roasted Rosemary Garlic Chicken with a 
Gluten-free Lemon Sauce (on the side) 
Roasted Salmon with Lemon, Pepper and Paprika 
Long-grain Wild Rice 
Roasted Veggies- Broccoli, Cauliflower, Red Onion, 
Carrots and Sugar Snap Peas.

Savory Mexican                                                  $12
Includes tortilla chips, homemade queso, cilantro 
lime rice and fajita veggies.

Meats 
Savory Shredded Pork 
Hand-Shredded White Chicken Breast 
Perfectly Seasoned Ground Beef

Toppings 
Shredded Cheese 
Sour Cream 
Home Made Mild Salsa 
Home Made Guacamole 
Shredded Lettuce 
6” Flour Tortillas – 2 per person 

Smoky BBQ                                                              $15
Includes mild and hot BBQ sauce, jalapeño corn 
bread, sesame seed buns, BBQ corn salsa salad, 
sweet pepper salad and assorted dressings.

Meats 
Slow Cooked and Thin-Sliced Beef Brisket 
Savory Hand-Shredded Pork 
Hand Shredded All Natural White Chicken

Sides 
BBQ Corn Salsa Romaine Salad 
Romaine Sweet Pepper Salad 
Buffalo Mac and Cheese 
Baked Beans 
Buttery Corn 
Potato Salad 
Pasta Salad 
Green Beans 
Mashed Potatoes 
Cukes & Onions 
Fresh Fruit

Freshly made assorted dressings include 
Buttermilk Ranch, Caesar Pesto and 
Raspberry Vinaigrette.

Hot Appetizers

Spinach Dip with Chips 
4oz – 6 chips 
Price per portion: $3.00

Marinara Meatballs 
3 each 
Price per portion: $3.00

Stuffed Mushrooms 
2 each 
Price per portion: $4.00

Popcorn Shrimp 
6 each 
Price per portion: $4.00

Chicken Tenders w/Dip 
3 each 
Price per portion: $5.00

BBQ Sliders 
2 Each 
Price per portion: $6.00

Spinach Cheese Puffs 
2 Each 
Price per portion: $4.00

Roasted Pork & 
Apple Chutney Puffs 
2 Each 
Price per portion: $4.00

BBQ Meatballs 
3 each 
Price per portion: $3.00

Buffalo Tortellini 
4 oz 
Price per portion: $3.00

Toasted Ravioli 
4 each 
Price per portion: $4.00 

Caramelized Onions 
& Feta Tartlets 
2 Each 
Price per portion: $4.00

Bacon Wrapped 
Brussels Sprouts 
2 Each 
Price per portion: $3.00

Baked Brie 
2 Each 
Price per portion: $4.00

Black Bean Corn 
Salsa Chicken Cups 
2 Each 
Price per portion: $3.00

Cold Appetizers

Veggie Tray with Dips 
3 oz 
Price per portion: $3.00

Bruschetta 
3 oz 
Price per portion: $3.00

Fruit and Cheese 
Platter 
3 oz 
Price per portion: $4.00

Caprese Skewers 
2 each 
Price per portion: $4.00

Antipasto Tray 
4 oz 
Price per portion: $4.00

Crab Dip 
3 oz 
Price per portion: $4.00

Apple & Brie Crostini 
2 each 
Price per portion: $4.00

Fruit Tray with Dips 
3 oz 
Price per portion: $3.00

Shrimp Cocktail 
3 each 
Price per portion: $4.00

Crackers and Cheese 
3 oz 
Price per portion: $3.00

Pesto Bites 
2 each 
Price per portion: $3.00

Greek Skewers 
2 each 
Price per portion: $4.00

Cucumber Slices with 
Roasted Red Pepper 
and Cream Cheese 
Price per portion: $3.00

Ask us for gluten-free and vegan options!

**All Full Meal Packages come with the 
appropriate plates, forks, napkins, salad 
bowls, spoons, cups for drinks and ice, serving 
utensils, chafing racks, assorted Coke products,  
chocolate chip cookies, and fudge brownies.


