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Presents 

 Compass Catering 
We Can Help You Navigate Your Next Event 

www.aroundtheworldgourmetmarketplace.com 

112 2nd Ave Bellaire Ohio 43906 

740-310-9012 

 

We Offer Holiday Catering,  

                                               Full Meals for Weddings & Events,  

                                 Small or Large Events, Events for Adults and Kids, 

Charcuterie Boards & Grazing Tables, 

 Breakfast, Brunch, Lunch & Dinner & 

 Provide Bartending and Alcohol Service 
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                MAKE A DIFFERENCE WITH YOUR NEXT EVENT 

               WHEN YOU CATER WITH US, A % OF YOUR MONEY GOES TO  

              ST. JUDE CHILDREN’S RESEARCH HOSPITAL &  

              A LOCAL CHARITY SUPPORTING THE UPPER OHIO VALLEY 

http://www.aroundtheworldgourmetmarketplace.com/
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Breakfast Menu 

 

 
 

 

 

● Fruit Tray - An assortment of fresh fruit including strawberries, blueberries, raspberries, 

pineapple, grapes, and melons served with our cream cheese fruit dip $40 (serves 8-12) $50 

(serves 12-18) $60 (serves 18-25) $75 (serves up to 40) 

● Breakfast Rolls - A twist on a pepperoni roll. Our breakfast rolls are 7” long and have egg, 

country gravy and sausage, provolone and cheddar cheeses.  $3.50 each 

● Donuts & Pastries - We have glazed donuts, cake donuts with icing, maple bacon bars, filled 

and iced bars, smear faces, chocolate Danish twists, maple pecan braids and strawberry 

cheese Danish 

● Croissant, Biscuit and Bagel Sandwiches - We offer: 

○ Egg, Ham and American Cheese   

○ Egg, Turkey and American Cheese 

○ Egg, Sausage & American Cheese 

 *Croissants and Bagels are $6.75 each / Biscuits are $5.00 each 

● Bagels – Assortment of bagels and cream cheese $3.00 each 

● Coffee - 96 oz tote (12 cups) w/cups $15   

● Orange/Apple Juice available 

● We also offer buffet style breakfasts with eggs, bacon, sausage, biscuits & gravy, potatoes - 

call if interested 

● Brunch with a mixture of breakfast and lunch items available 
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                                         Charcuterie & Party Trays 
      For Snacking 

                                                Ask about our larger grazing tables 

● Meat & Cheese Tray - Choose from a selection of our fresh cut deli meats and 

cheeses…cubed or sliced. Choose up to 3 of each type of meat and cheese $30 (serves 8-12) 

$40 (serves 12-18) $50 (serves 18-25) 

● Vegetable Tray - Combination of fresh vegetables including cherry tomatoes, cucumbers, 

baby carrots, sweet and green bell peppers, celery, cauliflower, broccoli served with ranch 

dressing $25 (serves 8-12) $35 (serves 12-18) $45 (serves 18-25) 

● Fruit Tray - An assortment of fresh fruit including strawberries, blueberries, raspberries, 

pineapple, grapes, and melons served with our cream cheese fruit dip $40 (serves 8-12) $50 

(serves 12-18) $60 (serves 18-25) 

● Sweet & Savory - Includes a combination of salami, pepperoni, provolone, Colby jack & hot 

pepper cheeses, and an assortment of berries, grapes, melon, olives, mixed nuts, 

crackers/breads, cherry tomatoes, baby carrots, sweet & bell peppers, cucumbers, 

dips/spreads $50 (serves 10)  $95 (serves 20)   

● The Honey Bee - Made with Soppressata salami, prosciutto, pecorino Romano, smoked 

gouda, asiago, bleu cheese & goat cheese, edible flowers, pretzels, sliced baguettes, 

raspberries, peaches, baby carrots, nuts, sunflower butter and a variety of different honeys 

$60 (serves 10)  $110 (serves 20) 

● Barbecuterie - BBQ with a twist.  This board will have hot and cold BBQ food items.  Includes 

pulled pork with our Ohio River Monster BBQ sauce, pulled chicken with our Polynesian 

sauce, Pittsburgh style Italian sausage, fresh seasoned pork rinds, baked mac & cheese, 

slider buns, smokehouse baked beans with thick cut bacon, dill and bread & butter pickles, 

creamy and sweet vinegar coleslaws, cheddar cheese, smoked Swiss cheese, hot pepper 

cheese and onion cheese $65 (serves 10) $120 (serves 20) 
● Chili Board - Chili with all the fixings. Includes a large bowl of chili, cheese, corn chips, 

cornbread muffins, shredded cheddar cheese, crackers, jalapenos, diced scallions, and sour 

cream $55 (serves 10) $100 (serves 20) 

● The Sweet Treat - An assortment of cookies, candies, brownies and pastries all on one board 

$50 (serves 10)  $90 (serves 20) 
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Appetizers 
 

Pepperoni Rolls 

 Choose From: 

● Pepperoni roll balls (pepperoni & cheese) $.75 each 

● 4” plain (pepperoni & cheese)  $1.25 each 

● 4” sauce (pepperoni, cheese, & sauce) $1.50 

● 7” Plain Pepperoni Rolls (pepperoni & cheese) $3.00 

● Gluten Free Pepperoni Rolls (pepperoni, cheese & sauce) $3.00 

● 4” or 7” Spicy Pepperoni Rolls (pepperoni, hot pepper cheese, hot banana peppers, 

jalapenos $2.00 or $3.50  

 Note: can be individually served or cut and put on a tray 

   

Wings - Available naked, with our chicken rub, or one of our sauces 

● Traditional Jumbo Wings 

○ Small Order - 36 wings (choose up to 2 sauces)  $55 

○ Large Order - 72 wings (choose up to 4 sauces)  $110 

● Boneless Wings 

○ Small Order - 54 wings (choose up to 2 sauces)  $50 

○ Large Order - 108 wings (choose up to 4 sauces)  $100 

 

Sauce or Rub Flavors: 

★ Chicken Rub 

★ Garlic Parmesan 

★ Garlicky - buttery and garlicky delicious 

★ The Greek - Tzatziki sauce with feta cheese 

★ Polynesian BBQ- BBQ sauce with tropical flavors and pineapple 

★ Ohio River Monster - Sweet & tangy BBQ sauce with our chicken rub  

★ Spicy Garlicky - buttery and garlicky with that cayenne pepper kick 

★ Mild Buffalo - delicious version on the original but with an extra kick 

★ Brazilian BBQ-BBQ sauce enriched with coffee Medium Buffalo-delicious buffalo sauce with 

more heat 

★ Mystery Sauce – Created by our manager – an extraordinary smoky, honey BBQ sauce with 

a kick! 

 

Meatballs 

100% beef, made from scratch with gf bread crumbs. Covered in your choice of sweet BBQ sauce or 

marinara sauce.   
Small - 25 meatballs   $36.99         Large - 50 meatballs   $70.99 



 

5 

Italian Sausage 

Locally made Italian sausage with sauteed peppers and onions in marinara sauce   Small - 25 pieces    

$36.99              Large - 50 pieces    $70.99 

 

Thai Chicken Satay 

A Thai dish with chicken marinated in yogurt and Thai seasonings then cooked to perfection, 

placed on skewers.  Served with in-house made Thai peanut sauce and cucumber salad 

Small - 10 Skewers  $45  Large - 20 Skewers  $85 

 

Spanakopita 

Made from scratch in-house, Greek Spinach & Feta Triangles with phyllo dough.   
Small - 10 servings  $50   Large - 20 servings  $90 

 

            Salads 
                          Small - serves 10 - 12 people   Large - serves 20 - 25 people 

● Garden Salad  Small $25   Large $50   

● Grilled Chicken Salad Small $40   Large $80 

● Caesar Salad Small $25   Large $50 

● Greek Mediterranean Salad  Small $35    Large $70 

● Macaroni Salad  Small $20    Large $40 

● Potato Salad  Small $20    Large $40 

● Pasta Salad  Small $25    Large $50 

● Creamy Coleslaw  Small $25    Large $50 

● Sweet Vinegar Coleslaw  Small $25    Large $50 

● Cucumber Tomato Basil Salad  Small $35    Large $70 

● Watermelon Mint Feta Salad  Small $40    Large $80 

● Broccoli Salad  Small $40    Large $80 

● Thai Cucumber Salad  Small $40    Large  $80 

 

Homemade Soups   $30 serves 10  $60 serves 20 

(Ask us which soups we have for the week. With enough lead time, we can make any of these. 

Gluten free also available):   

● Stuffed Green Pepper  

● Chicken Noodle 

● Chili 

● Beef Vegetable 

● Lentil Soup 

● Wedding Soup 

● Tom Yum Soup (Thai) 
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Subs, Sandwiches & Wraps 
(Water and cans of soda available for $1.50 each) 

 

Subs - Choose From:  

 

Party Platters (Sub halves must be ordered in increments of two) 

(See our salads or sides to add to your meal) 

20 Pieces (feeds 10)  $65 or 40 Pieces (feeds 20)  $130 

 

Boxed Lunches (Whole 8” sub, bag of chips or side item/salad, 1 cookie or iced brownie) 

$10.50 per person - $.50 added for a side/salad instead of chips 

 

Pick 2 (Half a sub with soup or salad) $10 per person 

 

 Sub Choices:  

● Italian - our baked ham, salami, pepperoni, provolone cheese, lettuce, tomato and 

onion  

● Roasted turkey, American cheese, lettuce, tomato and onion 

● Roast beef, sharp cheddar cheese, sauteed onions and peppers ($1.00 extra per sub for 

platters and boxed lunches) 

● Beef pastrami, Swiss cheese and Russian dressing ($1.00 extra per sub for platters and 

boxed lunches) 

  

Sandwich Wraps - served cold and cut in half (Wrap halves must be ordered in increments 

of two). **gluten free wraps available upon request with extra charge 

Choose From:  

Party Platters  

(See below for assortment of sides/salads to add to your meal) 

20 Pieces (feeds 10) $55 or 40 Pieces (feeds 20) $110  

 

Boxed Lunches (1 Whole Wrap, bag of chips or side item/salad, 1 cookie or iced brownie) 

$9.50 per person - $.50 add on for a side/salad instead of chips)  

 

Pick 2 (Half a Wrap with soup or salad) $9 per person 

 

         Wrap Choices: 

● Buffalo Ranch Chicken Wrap - chicken tossed in our Buffalo sauce, crispy lettuce, 

cheese and Buffalo ranch dressing 

● Italian Meat & Cheese Wrap - salami, pepperoni, our baked ham 
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● Chicken, Bacon, Ranch Wrap - chicken, bacon, ranch dressing and cheese 

● Veggie Wrap - lettuce, spinach, avocado slices, onion and sweet and green bell 

peppers, provolone cheese and ranch dressing 

● Philly Wrap - Shaved Ribeye, sauteed peppers & onions, provolone cheese 

 

Sandwiches 

BBQ Sandwiches with Brioche Buns (hot meat and buns packaged separately). 

Choose From:  

Sandwich Platters (Minimum order - 10 sandwiches) 

(See below for assortment of sides to add to your meal) 

● BBQ Pulled Pork - smoked and seasoned pulled pork smothered in our famous sweet 

and tangy Ohio River Monster BBQ sauce $6.00 pp 

● BBQ Pulled Chicken - smoked and seasoned pulled chicken smothered in our sweet 

Polynesian bbq sauce $8.00 pp 

 

Combo Platters - (Minimum order - 10) Includes the BBQ sandwiches  

plus 2 sides/salad $10.00 for BBQ pulled pork and $12.00 pp for  

BBQ pulled chicken 

 

Gyro Sandwiches with Pita Bread 

Choose From:  

 Party Platters (Minimum order - 10 sandwiches) 

● Gyros with slices of lamb/beef, tomato, lettuce, onion and  

tzatziki sauce $8.00 

 

Boxed Lunches (1, gyro, Greek fries or watermelon feta mint  

salad, 1 cookie or brownie) $12.00 

 

Croissant Sandwiches 

Choose From: 

Party Platters (Minimum order - 10 sandwiches) 

● Chicken Salad Croissant - our signature creamy roasted chicken salad made with 

celery, finely chopped onion and fresh dill $5.75 each 

● Ham Salad Croissant - Creamy ham salad made with our very own baked ham and 

brown sugar.   $5.75 each 

● Egg Salad Croissant - made from scratch, creamy and rich, yet vibrant egg salad   

$5.75 each 
● Tuna Salad Croissant - made from scratch with albacore tuna $5.75 each 
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Boxed Lunches (1, croissant, 1 side/salad or chips, 1 cookie or brownie)   

$9.00 pp extra $.50 for side/salad instead of chips 

 

Lunch Sides (minimum 10 people) 
● Crispy French Fries    

● Greek Style French Fries (tossed with Greek seasoning and feta)  

● Mac & Cheese - our oven baked creamy homestyle Mac & Cheese  

● Baked Beans-our smokehouse baked beans with thick cuts of bacon  

● Green Beans seasoned with salt and butter   

 

 

                 Pizza 

Build your own Tray: 
16” Tray-(16 slices)-available in our new Sicilian crust  

**gluten free crust available in 8”, 10” and 12” for someone   

   In your party needing gluten free 

**dairy free cheese substitute also available 

  

Available Toppings: Pepperoni, Italian sausage, Bacon, Chorizo, Green Peppers, Onion, 

Tomato, Jalapenos, Mild and Hot Banana Peppers, Fresh Mushrooms, Basil, Spinach, Black 

and Green Olives, Pineapple, Feta Cheese 

 

 Specialty Pizzas:  

 Order one of our specialty pizzas or a combination for your lunch for everyone to sample: 

 Polynesian Pizza, Irish Breakfast Pizza, Greek Gyro Pizza, Native American Buffalo Warrior   

             Pizza, Buffalo Ranch Chicken Pizza, Mexican Macho Taco Pizza, American Reuben Pizza 
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                                 Our Specialty Food Bars 
 

                                                      Pasta Bar 

Our pasta bar comes with linguine or penne pasta noodles, marinara sauce and alfredo sauce, 

meatballs, chicken, made from scratch all beef meatballs, sauteed peppers and onions, garlic 

bread, tossed salad and ranch and Italian dressings.  Gluten free noodles available upon request 

with additional charge. 100% beef meatballs are made with gf bread crumbs $12 pp 

 

                                             Taco/Nacho Bar 
Our taco bar comes with soft tacos, tortilla chips, seasoned ground beef and chicken, onions, 

tomatoes, lettuce, fresh salsa, jalapenos, green chiles, black beans, black olives, taco sauce, nacho 

cheese, shredded cheese, sour cream, guacamole, hot sauce $13 pp 

 

                                                  Chili Bar 
Chili with all the fixings. Includes a large bowl of chili, cheese, corn chips, cornbread muffins, 

shredded cheddar cheese, crackers, jalapenos, scallions, hot sauce and sour cream $12 pp 

 

                                   Gourmet Mac & Cheese Bar 
Macaroni & cheese with toppings including: crispy bacon pieces, salami, pulled pork, diced 

jalapenos, tomatoes, parmesan cheese, smoked gouda cheese, scallions, broccoli $13 pp 

 

                      Mashed Potato Bar 
Garlic mashed potatoes with the following toppings: shredded cheddar, shredded pepper jack, 

shredded beef, gravy, crispy bacon, peas, corn, diced red onion, diced jalapenos $13 pp 

 
 

 

  



 

10 

Dinners 
      Other Selections Upon Request 

         Call for Pricing 

 

               Entree Selections 

Seasoned and/or BBQ Spareribs  

BBQ Pulled Pork 

BBQ Pulled Chicken 

Beef Brisket 

Baked Chicken in white wine cream sauce 

Baked Steak with gravy 

Roasted Turkey Breast 

Baked Ham 

Baked Salmon  

Pasta Noodles - Rigatoni, Penne, Ziti, Linguine 

(meat or meatless sauce, meatballs, red sauce, alfredo sauce available) 

Cabbage Rolls 

Stuffed Green Peppers 

 Indian Tikka Masala  

Indian Butter Chicken 

Beef Stroganoff 

Phad Thai 

Thai Chicken Satay w/Peanut Sauce on Rice  

Moussaka - Greek Lasagna 

Shepherd’s Pie 

Jamaican Jerk Chicken 

French Ratatouille 

 

Dinner Sides (See Salads Above on Page 6) 

● Baked Beans 

● Red Skinned Potatoes with garlic parmesan & butter sauce  

● Garlic Cheddar Mashed Potatoes  

● Roasted Vegetables (red skinned potatoes, carrots, cauliflower, 

broccoli, peppers, onions 

● Green Beans 

● Corn 

● Asparagus with butter and garlic 

● Brussel sprouts 

● Rice - white, brown, long grain wild rice, rice pilaf 
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Desserts 

 

● Pies - Apple, Cherry, Blueberry, Pecan, Pumpkin (gluten free available) 
● Cake-Rainbow, Chocolate Overload, Banana Foster, Peanut Butter 

Explosion, Cheesecake, Chocolate Indulgence (gf) 

● Cookies-Double Chocolate Chip, Chocolate Chip, Sugar Cookies, Salted 

Caramel 

● Brownies with chocolate fudge icing (nutless) 

● Pastries - Chocolate Danish Twist, Maple Pecan Braids, Strawberry 

Cheese Crowns 

● Strudels - bite sized with apple, cherry or blueberry filling 

● Rice Kheer - Indian Rice Pudding 

● Rizogalo - Greek Rice Pudding 

● Scottish Cranachan - Scotch whisky infused cream and honey, layered 

with oats and raspberries in a cup 

● Thai mango ice cream - ice cream made from scratch w/mango puree 

and salted pistachios on top 

● Other desserts available upon request 

 

 

   About the Chef 

 
Jennifer Kocher started her own food manufacturing company in 2005.  She moved back 

from Columbus in 2016 and now is offering the Ohio Valley delicious foods – both 

traditional and globally inspired.  She has won Most Creative Chef Award at Taste of the 

Valley in 2022 and 2023.  She won several awards for her gourmet pizzas and won an 

international award in 2021 as a top 10 Emerging Leader in Food & Agriculture for her work 

helping to bring regenerative agriculture to market. 

 


