
3865 E
lectric R

oad 

R
oanoke, V

irginia 24018

(540) 776-0419

(540) 776-1015 fax

419 T
o G

o P
rovides A

t N
o A

dditional C
ost: 

P
lastic P

lates, F
orks, K

nives, N
apkins and S

erving U
tensils

P
lease place orders by 1:00 p.m

. for next day delivery.  
In the event that a special need m

ay arise, w
e w

ill m
ake every 

attem
pt to fulfill all orders subject to availability 

and m
arket pricing.

D
elivery F

ee $25.00

419 T
o G

o specializes in providing a diverse selection of  

U
nique G

ourm
et F

are

for any on-site or off-site events 

for groups of any size.

Incentive/Referral Program Available 
for Ordering Customers.

3865 E
lectric R

oad 

R
oanoke, V

irginia 24018

(540) 776-0419

(540) 776-1015 fax



F
resh S

easonal F
ruit S

kew
ers

Small Tray $45.00 (15-25 people)
Medium Tray $60.00 (25-40 people)
Large Tray $85.00 (40-60 people)
C

risp M
arket V

egetables w
ith D

ip
Small Tray $35.00 (15-25 people)
Medium Tray $45.00 (25-40 people)
Large Tray $65.00 (40-60 people)
S

oft C
heese T

ray (B
rie, S

aga B
leu and C

herve C
heeses 

w
ith F

resh F
ruit G

arnish) and A
ssorted G

ourm
et C

rackers 
$4.00 per person
B

ruschetta T
ray S

erved W
ith S

liced F
rench B

read 
Medium Tray $35.00 (20- 30 people)
Large Tray $50.00 (30-45 people)
S

pinach and A
rtichoke D

ip S
erved W

ith B
lue C

orn T
ortilla C

hips 
Large Tray $55.00 (35 people) must be served warm!
C

aram
elized B

acon R
olls W

rapped W
ater C

hestnuts 
and a S

herry G
laze 

$18.00 per dozen (4-5 people)
T

om
ato, B

asil and M
ozzarella B

all S
kew

ers 
Medium Tray $75.00 (35-40 people)
Large Tray $100.00 (40-60 people)
M

ini V
irginia H

am
 B

iscuits W
ith H

oney M
ustard

$12.00 per dozen plan on two biscuits per person 

419 T
o G

o C
atering C

ocktail P
arty M

enu
419 T

o G
o C

atering C
ocktail P

arty M
enu

M
ini R

oast B
eef D

ollar R
oll S

andw
iches 

w
ith H

orseradish C
ream

 S
auce

$14.00 per dozen plan on two dollar sandwiches per person 
M

ini T
oasted A

lm
ond and G

rape C
hicken S

alad S
andw

iches
$14.00 per dozen plan on two dollar sandwiches per person 
B

oneless W
ings W

ith C
elery, B

leu C
heese D

ressing or R
anch 

$9.00 per pound (3-4 people)
A

ssorted W
ood R

oasted P
izzas

$12.00 per pizza (3-4 people) ask for party slices 
S

hrim
p C

ocktail (M
arket P

rice)
$250.00 Based on 50 people and 5 shrimp per person

(Half price portion available) 
A

hi P
latter (M

arket P
rice)

$250.00 Based on 50 people and 3 pieces of Ahi per person 
(Half price portion available)

C
hicken T

enders W
ith D

ipping S
auces

Medium Tray $55.00 (20-30 people)
C

oconut C
hicken F

ingers W
ith D

ipping S
auce 

Large Tray $151.00 (40-50 people)
C

hicken S
atay W

ith P
eanut D

ipping S
auce 

Large Tray $90.00 (30-35 people)



A
ll B

ox S
andw

iches A
re $10.00

A
ll sandw

iches are served w
ith your choice of kettle chips, pretzels or fresh 

seasonal fruit  and  your choice of either a chocolate brow
nie or lem

on square  

(1) C
old T

urkey C
lub

On Multi-Grain Wheat Bread with Lettuce, Tomato, Mayo, 
Bacon & Swiss Cheese

(2) T
oasted A

lm
ond and G

rape C
hicken S

alad

On a Kaiser Roll With Shredded Lettuce & Roma Tomatoes 
(3) T

una S
alad S

andw
ich

Chunk White Albacore Tuna, Shredded Lettuce 
& Roma Tomatoes on French Croissant

(4) H
am

 and S
w

iss on R
ye

With Shredded Lettuce, Roma Tomatoes, Mayo & Mustard 
(5) C

old P
astram

i on R
ye

Swiss Cheese &Spicy Brown Mustard
(6)  T

urkey, C
ucum

ber, A
pplew

ood B
acon &

 C
ream

 C
heese S

andw
ich

Served on Multi-Grain Wheat with Shredded  Lettuce 
& Roma Tomatoes 

 A
ll box sandw

iches com
e in a clear box w

rapped w
ith ribbon 

and sealed w
ith our silver logo.  

419 T
o G

o C
atering B

ox S
andw

iches M
enu

419 T
o G

o C
atering B

ox S
alads M

enu

A
ll B

ox S
alads A

re $11.00

A
ll salads are served w

ith your choice of either 

a chocolate brow
nie or lem

on square 

(1) H
ouse S

alad w
ith G

rilled C
hicken B

reast
Mixed Field Greens, Mixed Nuts, 

Sliced Red Onions, Grape Tomatoes and Parmesan Cheese
(2) C

lassic C
aesar S

alad A
dd C

hicken or S
hrim

p
Romaine Lettuce, Homemade Croutons and Caesar Dressing

(3) C
obb S

alad
Mixed Field Greens, Diced Chicken, Bacon, Sliced Egg, 

Bleu Cheese Crumbles, Roma Tomato Slices and Cucumber Slices
(4) G

rape and T
oasted A

lm
ond C

hicken S
alad 

Served With Assorted Seasonal Fruits and Gourmet Crackers
(5) A

lbacore W
hite C

hunk T
una S

alad 
Served With Assorted Seasonal Fruits and Gourmet Crackers

(6) G
reek S

alad w
ith a G

rilled C
hicken B

reast
Mixed Greens, Sliced Cucumber, Sliced Red Onions, 

Kalamata Olives, Tomatoes and Crumbled Feta Cheese

A
ll box salads com

e in a clear box w
rapped w

ith ribbon 

and sealed w
ith our silver logo.  

D
ressing C

hoices:   Ranch, Bleu Cheese, Green Goddess, Caesar, Balsamic Vinaigrette, 
Fat Free Raspberry Vinaigrette, Italian and Greek Vinaigrette



$13.00 per P
erson P

lus T
ax and D

elivery F
ee

A
ll E

ntrees are served w
ith C

hoice of H
ouse or C

aesar S
alad, O

ne S
ide,

R
olls and B

utter and D
essert T

ray

P
lease S

elect O
ne E

ntrée:

(1) G
rilled C

hicken with Wild Mushroom Sauce
(2) C

hicken T
eriyaki 

(3) S
outhw

estern C
hicken B

reastwith Corn Relish
(4) H

oney A
lm

ond G
lazed C

hicken B
reast

(5) B
ow

tie P
asta w

ith M
arinated C

hicken, Roasted Red Peppers 
& Mushrooms Simmered in a Garlic Madeira Cream Sauce

(6) B
arbequed P

ork loin

(7) S
liced P

ork L
oinwith Apple Chutney 

(8) R
osem

ary &
 G

arlic E
ncrusted P

rim
e R

ib

served with Horseradish and Au Jus (add $2.00 per person)
(9) G

rilled S
alm

on F
iletswith a Lemon Caper Beurre Blanc

(10) H
erb D

usted S
alm

on with Light Vinaigrette
(11) M

ini S
alm

on C
akeswith Remolaude Sauce

(12) C
ajun S

tyle S
hrim

p and A
ndouille S

ausage C
ream

y G
rits 

(13) U
ptow

n M
ac and C

heese B
ow

tie P
asta, Four Cheese Blend  

with Crabmeat
(14) M

aryland S
tyle M

ini C
rab C

akeswith Remolaude Sauce

419 T
o G

o C
atering E

ntree M
enu

419 T
o G

o C
atering S

ide D
ishes M

enu

S
ide D

ishes: Y
our C

hoice of one S
ide D

ish accom
panies each E

ntrée,

A
dditional S

ide D
ishes are available at a cost of $1.50 per person

U
ptow

n M
ac and C

heese w
ith  B

ow
tie P

asta and F
our C

heese B
lend 

(add $1.50 per person) 

O
ven R

oasted Y
ukon G

old P
otato W

edges w
ith H

erbs and G
arlic

S
w

eet C
orn and P

ea R
isotto 

W
ild R

ice P
ilaf 

Y
ukon G

old M
ashed P

otatoes 

S
team

ed and B
uttered B

roccolini 

S
team

ed and B
uttered A

sparagus 

H
aricot V

erts (F
rench G

reen B
eans)

S
autéed S

pinach

C
auliflow

er G
ratin 

G
lazed B

aby C
arrots 

C
ream

ed S
pinach   (add $1.00 per person)


