
 
Maguire’s Catering @ The Fred Menu 

 

Catering @ The Fredrick Brown Jr Amphitheater With Maguire’s 
It's easier to eat, drink and be merry when you don't have to cook. 
 
This is an exclusive amphitheater food & wine menu.  Select from the items 
below to create your menu, hit the Submit Menu button.   We will call within 
24 hours to confirm your order.    
 
You can always give us a call at (770) 727-3020 to confirm details or to make a
special request.  

We'll deliver everything you need to make your gathering the talk of the 
town. A Catering Representative delivers your meal in disposable containers, 
freshly cooked and still hot. We complete the delivery service by 
professionally setting your table with disposable plates, napkins, flatware, 
serving utensils and linen table coverings.  

All orders must be placed by Wednesday prior to the scheduled show start 
date. 7% Sales Tax and an 18% gratuity will be automatically added to your 
bill. Prepayment is required for all catering orders. If you do not see what you like
on the list, please ask and we wil be glad to provide a quote.  

 
 
 
 
Appetizers   A (3-5) B (6-10) C (10-15) Choice 
 
CELTIC WINGS     15 / $10 30 / $20     45 / $30 
Wings with your choice of mild, hot, honey BBQ, teriyaki (Enter Sauce Selection Below) 
 
  
IRISH CHEDDAR STICKS     15 / $11 35 / $21  55 / $31 
Hand cut cheddar cheese, breaded, deep-fried and served with marinara sauce. 
 
SPINACH ARTICHOKE DIP       $15    $28    $42  
Spinach, artichokes and a creamy cheese sauce served with tortilla chips for dipping. 
 
HOT SOFT PRETZELS      10/$10  20/$18  30/ $27  
Large soft pretzels dusted lightly with salt.  Baked and served with Maguire’s mustard sauce. 
 
HUMMUS PLATTER     $13    $24    $36  
Hummus with a touch of garlic.  Served with sliced pita bread for dipping. 
 
GUINESS MEATBALLS    12/$9              24 /$15             36/$28  
Slow cooked in a Guinness reduction sauce. 
 
 

Maguire’s Family Style Dining 
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Appetizers   A (3-5) B (6-10) C (10-15) Choice 
 
SMOKED SALMON PLATTER    $20     $38     $56  
Cold-smoked salmon, with chopped sweet red onion, capers, and a lemon dill sauce, served with 
toasted marbled rye bread. 
 
ASSORTED CHEESE PLATTER   $14     $26     $40  
Cheddar, Jack, and Havarti. Served with assorted crackers. 
(Special requests will be quoted. Please list below.) 
 
 
ASSORTED MEAT PLATTER    $15     $28     $43  
Salami, Ham, and Pepperoni. Served with assorted crackers.
(Special requests will be quoted. Please list below.) 
  
 
 
Salads & Sides  A (3-5) B (6-10) C (10-15) Choice

 
 
HOUSE SALAD     $8      $16         $24 
Mix of romaine and field greens with tomatoes, cabbage, onions, and carrots. (List exceptions below) 
 
 
CHOPPED HEARTS      $8       $16         $24 
Freshly chopped Iceberg lettuce topped with diced tomatoes & onions.  
(List exceptions below) 
  
CEASAR SALAD    $12      $24         $36  
Fresh romaine hearts tossed with shaved Pecorino Romano cheese, croutons and creamy 

.   

Caesar dressing. (List exceptions below) 
  
CLUB SALAD        $16     $30         $50  
Chopped iceberg lettuce topped with diced tomatoes, red onion, carrots, turkey, 
 ham and chopped bacon. (List exceptions below) 
 
 VEGETABLE        $6     $12         $24  
Your choice of steamed broccoli, vegetable medley, steamed baby carrots.
(Indicate selection below) 
 
 
MAGUIRE’S COLE SLAW    $5     $10         $20  
 
MAGUIRE’S MASHED     $12     $24         $46  
POTATOES 
 
ROASTED RED POTATOES    $10     $20         $40  
 
DINNER ROLLS & BUTTER    $7     $15         $24  
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Entreés    A (3-5) B (6-10) C (10-15) Choice 
 
MAC N CHEESE     $15     $27         $38 
Elbow macaroni blended with our six cheese sauce, topped with bread crumbs and baked to a golden 
brown.  
 
MEATLOAF     $15       $27         $38 
A Maguire family recipe served with a rich brown gravy. 
 
BANGERS & MASH    $18     $32         $46  
Large imported sausages served with homemade mashed potatoes and rich brown gravy. 
 
SHEPHERDS PIE       $19     $34         $48  
A mix of ground beef with vegetable stewed together and topped with seasoned mashed potatoes and 
 baked to a golden brown. 
 
CHICKEN TENDERS    15/$19    30 /$32      45/$45 
 Large fried chicken tenders served with ranch & honey mustard. 
 
IRISH ROASTED CHICKEN      $28     $52         $75  
Roast chicken breast topped with creamy bourbon leek sauce. 
 
FINGER SANDWICHES         $17     $32         $47  
Ham, Turkey & Roast beef sandwiches topped with shredded lettuce. 
 
Desserts    A (3-5) B (6-10) C (10-15) Choice 
 
Assorted Miniatures     $12     $21         $31 
Brownie bites, Cheese cake bites, Mini Tarts  
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Wine Price  Bottles
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         FOOD SUBTOTAL:

             7% SALES TAX:

              TOTAL ORDER:

   ALCOHOL SUBTOTAL:
 
            18% GRATUITY:    
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