
ABOUT  US
John’s City Diner in Downtown Birmingham welcomes parties for 
all occasions. We will accommodate catering ‘To-Go’ orders with 
as minimal notice as possible. We do have many items that
require a minimum of 48 to 72 hours in advance. All utensils, 
cups and plates are available upon request. Orders over $100 
must be paid in advance. 
Please contact a John’s City Diner manager at  
johnscitydiner@gmail.com to place your ‘To-Go’ Catering Order. 

CATERING TO-GO

B I R M I N G H A M ,  A L A B A M A  2 0 5 - 3 2 2 - 6 0 1 4 
W W W. J O H N S C I T Y D I N E R . C O M

Roasted Corn Grits, Smashed Potatoes, Collard Greens, Alabama Sweet 
Potatoes, Butterbeans, Skillet Corn, Garlicky Spinach

SIDES & EXTRAS
Q U A RT   |   1 2 	 P I N T   |   6

I C E D  T E A  G A L L O N    |    5 		
B A G  O F  I C E    |    2

Lemon Ice Box Pie   |   22 
White Chocolate Bread Pudding   |   45
Dark Chocolate Bread Pudding   |   45
Red Velvet Ice Cream Sandwich   |   50
Homemade Chocolate Chip Cookies   |   1.5 each
Homemade Salted Caramel Crunch Cookies   |   2 each
Homemade Red Velvet Cookies   |   2 each 

DESSERTS

FULL CATERING SERVICES AVAILABLE
We can also provide full scale catering at your location of choice. 
We offer customized menus for weddings, office parties, birthdays 
or any other special event. Contact us to begin planning your 
next big event.

@ J O H N S C I T Y D I N E R



FOR YOUR EVENT
All menu items feed approximately 8 or more people

M A RY  L O U  S A L A D    |    3 0
Organic greens with cherry tomatoes, pickled onions, cheddar cheese, chick peas, 
sunflower seeds & one pint of our dressings included

S O U T H  PA C I F I C  C H I C K E N  S A L A D  o r  S H R I M P    |    4 5  /  5 5  	
Baby lettuces with peanut ginger vinaigrette, julienne carrots, roasted red peppers, 
sesame marinated tomatoes, won tons & hoisin glazed grilled shrimp or chicken

T H E  G R E E K    |    3 5
Organic greens with feta cheese, roasted garlic, bell peppers, tomatoes, 
castelvetrano olives, pepperocinis, pickled onions & creamy Greek dressing

O R G A N I C  S P I N A C H  A N D  M U S H R O O M    |    3 5
Warm bacon vinaigrette, sauteed mushrooms, roasted red peppers, 
boiled egg, pickled onions

DRESSINGS    Ranch, Maytag Blue Cheese, Creole Honey Mustard, Creamy Greek,
Olive Oil & Red Wine Vinegar, Apple Cider Vinaigrette, Spicy Peanut Ginger

SALAD BOWLS

T U R K E Y  C L U B    |    5 0
Hickory smoked turkey breast topped with swiss, caramelized onions, lettuce, 
tomato, Fudge Farms bacon and sun dried tomato mayonnaise

FA R M E R S  M E LT    |    5 0        w/ CHICKEN   |   60
Sauteed mushrooms, roasted red peppers, pesto, organic spinach, cheddar, 
pressed flatbread

C A S T R O ' S  C U B A N O    |    6 0   
Fudge Farms Pork, Black Forest ham, caramelized onions, swiss, pickles, herb aioli

W H I T E  B B Q  C H I C K E N    |    5 0
Marinated and roasted Springer Mountain Farms chicken, organic baby lettuce, 
tangy white bbq sauce, fried onions, brioche bun

T H E  J C D  B U R G E R    |    7 5
Creekstone Farms all natural certified Black Angus ground brisket and chuck served 
on a toasted brioche bun. Organic lettuce, tomato and pickled onion. 
Additional toppings available. 

SANDWICH TRAYS

C H I C K E N  &  WA F F L E S    |    7 0
N A S H V I L L E  H O T    |    8 0 	   H O N G  S T Y L E    |    8 5
Marinated bone-in chicken deep fried with our own seasoned flour, savory 
cheddar waffles, balsamic spiked syrup

B O U R B O N  M A P L E  G L A Z E D  P O R K  C H O P S    |    9 5 
Marinated & grilled hand cut pork chops, homemade bourbon maple glaze

S P R I N G E R  M O U N TA I N  FA R M S  C H I C K E N    |    6 0  
Fresh slow roasted chickens encrusted in herbs

FA M O U S  M E AT L O A F    |    5 0
Our classic beef & pork meatloaf served with red wine mushroom gravy

N O T  Y O U R  M A M A ' S  M A C A R O N I  &  C H E E S E    |    4 0 
T R E E H U G G E R    |    5 0    T H R E E  L I T T L E  P I G S    |    7 0
WOW! Our original made to order macaroni & cheese with three imported 
cheeses and prosciutto ham

S H R I M P  &  G R I T S    |    7 0 
Alabama Gulf shrimp seasoned and seared, our signature roasted corn grits, 
Fudge Farms breakfast sausage gravy

C R I S P Y  D U C K   |    9 0 
Maple Leaf Farms Duck first roasted, then crisped in oil, topped with honey-soy 
glaze, cilantro, sesame seeds

ENTRÉES

APPETIZERS
S M O K E Y  B L E U  P O TAT O  C H I P S    |    3 5
Homemade chips, smoked Rogue Creamery bleu cheese sauce & crumbles,
green onions

S E O U L  W I N G S    |    3 0
Crispy Korean Style Spicy-sweet Springer Mountain Farms Chicken, ginger, 
garlic, green onions 

R O A S T E D  G A R L I C  H U M M U S    |    3 0
Traditional hummus enlightened with roasted garlic, castelvetrano olives, 
roasted garlic, pepperocinis, olive oil

P I M E N T O  C H E E S E    |    3 5
Homemade Tillamook cheddar pimento cheese and crunchy flatbread

S W E E T  H E AT  P O R K  R I N D S    |    2 5
Homemade, fried in-house & “dusted” in our own seasoning blend

FA N C Y  B A C O N    |    5 0 
Braised pork belly, roasted corn grits, Bourbon maple glaze


