
Outside the Box Catering and Events Inc.
outsidethebox.catering|events@outsidethebox.catering |773-801-1055

Smoked Salmon Lox Platter $117/$234
Our Small Smoked Salmon Lox Platter is the perfect addition to any event. Featuring
premium smoked salmon, capers, red onion, boiled eggs and cream cheese on a bed of fresh
bagels.

Breakfast Pastry Platter $64/$128
Indulge in our exquisite Breakfast Pastry Platter, featuring a delightful assortment of
freshly baked bagels, muffins, and donuts. 

Fresh Fruit Platter (V) (GF) $55/$110
Indulge in our exquisite Fresh Fruit Platter, featuring a vibrant assortment of grapes, kiwi,
melons, and assorted berries.

OOP’s all Donuts Platter $48/$96
Indulge in our Oops All Donuts Platter, featuring a colorful array of delicious classic and
specialty doughnuts perfect for any event. Tasty, beautiful, and oh-so Instagrammable!

Mini Yogurt Parfaits $60/$120
Our Mini Yogurt Parfait Cups are the perfect addition to any catered event. Packed with
fresh berries,and creamy yogurt topped with sliced almonds. They are a delicious and
healthy treat for all guests.

Mini Fresh Fruit Bowls (V) (GF) $60/$120
Our Mini Fresh Fruit Cups are the perfect addition to any event. Filled with a colorful mix
of strawberries, blueberries, melons and kiwi, they are sure to delight your guests.

Big Bagel Platter $48/$96
Introducing our Big Bagel Platter, perfect for your next event or gathering. A delicious
assortment of bagels and toppings beautifully displayed for a memorable catering
experience.

Gluten-Free/Dairy Free Pastry Platter (V) (GF) $90/$180  
A healthy assortment of gluten-free, plant-based muffins, donuts, English muffins, bagels,
and dairy free cream cheese.

Brunch Platters
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Outside the Box Catering and Events Inc.
outsidethebox.catering|events@outsidethebox.catering |773-801-1055

OTB’s Shrimp & Grits $102/$204
Indulge in OTB's Shrimp and Grits, a delectable combination of succulent shrimp, creamy grits, and
savory sauce topped with cheese, bacon and green onions. Perfect for any event.

Louisiana Breakfast Skillet (GF) $70/$140
Our Louisiana Breakfast Skillet is a savory and satisfying meal perfect for any morning event. Packed
with potatoes, eggs, cajun shrimp, chicken, cheesy goodness and flavorful chicken sausage. It's sure
to impress your guests.

Chicken & Waffles $75/$150
Indulge in our delectable Chicken and Waffles, complete with homemade maple butter and sweet hot
sauce. Perfect for your next brunch gathering.

Country Breakfast Lasagna $68/$134
Indulge in the ultimate comfort food with our Country Breakfast Lasagna! Packed with hearty pork
or turkey sausage and bacon, fresh veggies, and layers of fluffy eggs and our savory triple cheddar
cheese blend. Perfect for any catering event!

Country Breakfast Skillet (GF) $68/$134
A hearty combination of your choice of pork or turkey bacon and sausage, paired with baby red
potatoes, a medley of colorful bell peppers, red onions, and topped with a blend of triple cheddar
cheese.

Biscuits & Gravy $72/$144
Warm, freshly baked buttermilk biscuits paired with our rich, house-made chicken sausage gravy for a
comforting and flavorful classic.

Southern Veggie Skillet (GF) $68/$134
A vibrant mix of baby red potatoes, farm-fresh eggs, sautéed spinach, colorful bell peppers, onions,
zucchini, baby bella mushrooms, sun-dried tomatoes, and a generous topping of triple cheddar
cheese.
 
Veggie Breakfast Lasagna $68/$134
Layers of savory goodness featuring lasagna noodles, farm-fresh eggs, sautéed spinach, colorful bell
peppers, onions, zucchini, baby bella mushrooms, sun-dried tomatoes, and melted triple cheddar
cheese.

Vegan Breakfast Hash (V) (GF) $68/$134
A hearty blend of seasoned potatoes, sautéed spinach, colorful bell peppers, onions, zucchini, baby
bella mushrooms, and sun-dried tomatoes, perfectly seasoned for a flavorful vegan start to your day.

Brunch Specialties  

Outside the Box Catering and Events Inc.
2025 A la Carte Catering Menu
Small Pans/Platters Feed 10-12
Large Pans Feed 20-25

20
25

 A
 la

 C
ar

te
 C

at
er

in
g 

M
en

u
O

TB
CH

IC
AG

O



Outside the Box Catering and Events Inc.
outsidethebox.catering|events@outsidethebox.catering |773-801-1055

Mini Garden Quiche $68/$134
A savory classic with a flaky, buttery crust filled with a rich egg custard, fresh spinach, sun-dried
tomatoes, mushrooms, and triple cheddar cheese.

Mini Smoked Salmon Quiche $84/$168
A spin on the traditional breakfast favorite with a flaky, buttery crust filled with a rich egg
custard, silky smoked salmon, dill, and cream cheese.

Brunch Specialties cont.  
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Breakfast Sandwiches 
Breakfast Burritos $60/$120
A warm tortilla filled with scrambled eggs, cheddar jack cheese, sautéed peppers, onions, and your
choice of pork bacon baby bella mushrooms, served with salsa and sour cream.

Smoked Salmon Everything Bagels $80/$160
Creamy whipped cream cheese, delicate smoked salmon, crisp red onions, fresh tomatoes, and capers
layered on a toasted everything bagel for the perfect balance of flavor and texture.

Chicken Sausage, Egg White and Cheddar Biscuits $60/$120
Fluffy buttermilk biscuits filled with savory chicken sausage, fluffy egg whites, and melted cheddar
cheese for a satisfying start to your day.

Steak, Egg, and Cheese Bagels $80/$160
Savory tender ribeye steak, caramelized onions, fluffy eggs, and melted American cheese, all stacked
on a perfectly toasted bagel for a hearty and flavorful meal.

Sausage, Egg, and Cheese Croissants $54/$108
Indulge in a buttery, flaky croissant filled with a savory pork sausage patty, fluffy eggs, and melted
American cheese, creating the perfect balance of flavors for a satisfying breakfast.

Vegan Breakfast Sandwiches (V) (GF) $80/$160
A delicious plant-based breakfast patty, fluffy scrambled egg substitute, and melted vegan American
"cheese" slices, all stacked on a perfectly toasted English muffin for a satisfying start to your day.



Outside the Box Catering and Events Inc.
outsidethebox.catering|events@outsidethebox.catering |773-801-1055

Buttermilk Pancakes $48/$96
Fluffy, golden-brown buttermilk pancakes served with rich maple butter and a side of syrup for the
perfect touch of sweetness. 

Classic French Toast $48/$96
Thick slices of sweet Southern-battered Texas toast, cooked to golden perfection, served with rich
maple butter and syrup for a delightful breakfast treat.

Strawberry French Toast $60/$120
Thick slices of Texas toast coated in a sweet strawberry batter, cooked to perfection, and served
with rich maple butter and house-made strawberry syrup for a burst of fruity flavor.

Caramel Pecan French Toast $60/$120
Thick slices of Texas toast dipped in a sweet caramel batter, topped with candied pecans, rich maple
butter, and drizzled with luscious caramel syrup for an indulgent breakfast experience.

Lemon Cream French Toast $60/$120
Thick slices of Texas toast infused with zesty lemon batter, cooked to golden perfection, and topped
with a luscious cream cheese drizzle for a bright and creamy twist on a breakfast favorite.

Buttermilk Waffles $48/$96
Buttermilk Waffles Served With Maple Butter and syrup.

Strawberry Waffles $60/$120
Strawberry Waffles topped With Fresh Strawberries, Maple Butter, and Strawberry Syrup.

Caramel Pecan Waffles $60/$120
Golden, crispy waffles topped with crunchy candied pecans and drizzled with rich caramel syrup,
creating a sweet and nutty breakfast indulgence.

Red Velvet Waffles $60/$120
Decadent red velvet waffles topped with a luscious cream cheese drizzle, crunchy candied walnuts,
and a dollop of rich maple butter for a luxurious and indulgent breakfast treat.

Classic Gluten Free/Vegan Waffles (V) (GF) $60/$120
Fluffy house-made gluten-free/vegan waffles or pancakes topped with vegan cinnamon butter and
maple syrup.

Sweet Beginnings 

Outside the Box Catering and Events Inc.
2025 A la Carte Catering Menu
Small Pans/Platters Feed 10-12
Large Pans Feed 20-25

20
25

 A
 la

 C
ar

te
 C

at
er

in
g 

M
en

u
O

TB
CH

IC
AG

O



Outside the Box Catering and Events Inc.
outsidethebox.catering|events@outsidethebox.catering |773-801-1055

Scrambled Eggs (GF) $45/$90
Fluffy, perfectly seasoned scrambled eggs cooked to golden perfection, offering a simple yet
satisfying breakfast classic.

Scrambled Eggs With Cheese (GF) $55/$110
Fluffy scrambled eggs blended with your choice of cheese: American, cheddar, mozzarella, or triple
cheddar, for a creamy and flavorful breakfast favorite.

Creamy Grits $45/$90 
Rich, velvety grits cooked to perfection with a smooth, creamy texture, making for a comforting and
satisfying Southern classic.

Breakfast Potatoes (V) (GF) $45/$90
Crispy, small-diced baby red potatoes, perfectly seasoned and tossed with a vibrant mix of quad-color
peppers and red onions, creating a flavorful and hearty side dish.

Sweet Potato Hash Browns (V) (GF) $45/$90
Golden and crispy shredded sweet potatoes, lightly seasoned and cooked to perfection, offering a
sweet and savory twist on a breakfast classic.

Shredded Hashbrowns (V) (GF)$45/$90 
Golden and crispy shredded potatoes, lightly seasoned and pan-fried to perfection, delivering a
classic and satisfying breakfast side.

Cheesy Shredded Hashbrowns (GF) $55/$110
Golden, crispy shredded hash browns topped with melted triple cheddar cheese, combining a crunchy
texture with gooey, cheesy goodness for a flavorful breakfast side.

Pork Bacon (GF) $55/$110
Turkey Bacon (GF) $55/$110 
Breakfast Ham (GF) $55/$110 
Pork Sausage Patties (GF) $55/$110
Turkey Sausage Patties (GF) $55/$110
Chicken Sausage Patties (GF) $55/$110
Vegan Sausage Patties (V) $55/$110

Brunch Sides 
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Outside the Box Catering and Events Inc.
outsidethebox.catering|events@outsidethebox.catering |773-801-1055

Mini Smoked Salmon Sandwiches $87/$174
Delicate smoked salmon paired with herb-infused cream cheese, crisp cucumbers, ripe tomatoes, fresh
baby greens, and thinly sliced red onions, all nestled on a soft mini brioche bun for a perfect bite-sized
delight.

Jerk Salmon Caesar Wraps $78/$156
Caribbean-spiced salmon paired with crisp romaine lettuce, shaved Parmesan cheese, and creamy Caesar
dressing, all wrapped in a fresh spinach tortilla for a bold and flavorful twist on a classic.

Jerk Chicken Caesar Wraps $62/$124
Tender chunks of Caribbean-spiced chicken, crisp romaine lettuce, shaved Parmesan cheese, and creamy
Caesar dressing, all wrapped in a fresh spinach tortilla for a flavorful and satisfying meal.

Buffalo Chicken Wraps $62/$124
Spicy buffalo-seasoned chicken breast paired with crisp romaine lettuce, melted mozzarella cheese,
and tangy blue cheese dressing, all wrapped in a flavorful garlic herb tortilla for a bold and zesty bite.

Cajun Vegan Wraps (V) $62/$124
A vibrant mix of Cajun-seasoned quad-color peppers, sun-dried tomatoes, carrots, zucchini, squash, and
fresh spinach, paired with creamy roasted red pepper hummus, all wrapped in a flavorful sun-dried
tomato tortilla for a bold and satisfying vegan option.

Southwest Vegan Wraps (V) $62/$124 
A hearty blend of smoky black beans, roasted sweet potatoes, creamy guacamole, fresh tomatoes, and
crisp red onions, all wrapped in a zesty jalapeño cilantro tortilla for a flavorful and satisfying vegan
meal.

Turkey Wraps $72/$144
Tender sliced turkey paired with fresh baby greens, juicy tomatoes, and sharp cheddar cheese, drizzled
with creamy ranch dressing, all wrapped in a wholesome multigrain tortilla for a balanced and
satisfying meal.

Double Turkey Club Sandwiches $77/$154
Layers of sliced turkey and crispy turkey bacon, paired with fresh baby greens, juicy tomatoes, and
drizzled with OTB’s signature special sauce, all stacked between freshly baked, buttery croissants for a
deliciously satisfying sandwich.

Muffaletta Sandwiches $77/$154
A bite-sized twist on the New Orleans classic, featuring zesty olive salad, creamy provolone cheese, and
a selection of flavorful Italian cold cuts, all served on a fresh mini French roll.

Cold Appetizer Platters
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Outside the Box Catering and Events Inc.
outsidethebox.catering|events@outsidethebox.catering |773-801-1055

Cranberry Pecan Chicken Salad Sandwiches $68/$134
Delicious cranberry pecan chicken salad paired with fresh spring mix greens, all served on soft,
buttery mini brioche buns for a perfect blend of sweet and savory flavors.

Classic Tomato Bruschetta (V) $60/$120
A fresh blend of diced tomatoes, garlic, basil, and olive oil, served with crispy toasted baguette slices
on the side, perfect for building your own flavorful Italian bites.

Dips & Veggies Platter (V) (GF) $68/$134
A colorful assortment of fresh-cut vegetables served with a trio of flavorful dips: roasted red pepper
hummus, dairy-free ranch, and green goddess dip, perfect for a healthy and delicious snack or
appetizer.

OTB's Awesome Cheese Platter $68/$134
An elegant selection of fresh brie, sharp cheddar, colby jack, pepper jack, white cranberry cheddar, and
gouda, complemented by a medley of fresh fruit, flavorful preserves, and an assortment of crackers for
the ultimate cheese lover's delight.

Fresh Fruit Platter (V) (GF) $55/$110
A vibrant and colorful assortment of fresh, seasonal fruits, beautifully arranged for a refreshing and
healthy treat.

OTB’s Charcuterie Platter $88/$176
A beautifully curated assortment featuring fresh fruits, crunchy nuts, crisp vegetables, premium
meats, a selection of cheeses, flavorful crackers, and delectable dips, perfect for any gathering or
occasion.

Mini Charcuterie Cups $72/$144
A delightful individual serving of charcuterie featuring a curated mix of fresh fruits, crunchy nuts,
crisp vegetables, premium meats, cheeses, and crackers, elegantly presented in a mini wine glass for a
perfect bite-sized treat.

Shrimp Cocktail Platter (GF) $93/$186
A generous serving of succulent, chilled shrimp arranged beautifully and served with zesty cocktail
sauce and fresh lemon wedges, perfect for an elegant appetizer or seafood lover’s delight.

Deviled Egg Tray (GF) $30
A classic assortment of creamy, perfectly seasoned deviled eggs, garnished with a touch of paprika and
fresh herbs, ideal for any gathering or occasion.

Cold Appetizer Platters cont.

Outside the Box Catering and Events Inc.
2025 A la Carte Catering Menu
Small Pans/Platters Feed 10-12
Large Pans Feed 20-25

20
25

 A
 la

 C
ar

te
 C

at
er

in
g 

M
en

u
O

TB
CH

IC
AG

O



Outside the Box Catering and Events Inc.
outsidethebox.catering|events@outsidethebox.catering |773-801-1055

Caesar Salad $45/$90
Crisp romaine lettuce tossed with crunchy croutons, shaved Parmesan cheese, and creamy Caesar
dressing for a timeless and flavorful classic.

Cranberry & Apple Pecan Salad (GF) $45/$90
A fresh mix of baby greens topped with crisp apples, sweet candied pecans, tangy cranberries, and
creamy feta cheese, drizzled with a flavorful raspberry vinaigrette for a perfect balance of sweet and
savory.

Garden Salad (GF) $45/$90
A vibrant mix of fresh greens, diced cucumbers, juicy cherry tomatoes, shredded carrots, red onions,
and mild cheddar cheese, served with your choice of dressing: blue cheese, ranch, French, Italian, or
balsamic vinaigrette, for a refreshing and customizable classic.

Sweet Mandarin Salad (GF) $45/$90
A refreshing mix of baby greens, juicy mandarin oranges, plump blueberries, thinly sliced red onions,
crunchy sliced almonds, and shaved Parmesan cheese, paired with Chick-fil-A’s zesty apple vinaigrette
dressing for a perfect balance of sweet and tangy flavors.

Strawberry Walnut Salad (GF) $45/$90
A delightful blend of baby greens, fresh sliced strawberries, creamy feta cheese, and sweet glazed
walnuts, drizzled with a tangy raspberry vinaigrette for a perfect combination of flavors and textures.

Zesty Spinach Salad (GF) $45/$90
A vibrant mix of fresh spinach leaves, quad-color peppers, sliced green onions, juicy cherry tomatoes,
shaved Parmesan cheese, and crunchy sliced almonds, all tossed in Olive Garden's signature Italian
dressing for a zesty and refreshing salad.

Italian Pasta Salad $45/$90
A vibrant mix of tri-color rotini pasta, diced hard salami, black olives, cherry tomatoes, red onions,
mozzarella pearls, Parmesan cheese, and bell peppers, all tossed in a flavorful Italian dressing for a
refreshing and zesty dish. 

Potato Salad $45/$90
Creamy, flavorful potato salad made with tender diced potatoes, mixed with crunchy celery, tangy
pickles, hard-boiled eggs, and a savory mayo-based dressing, seasoned to perfection for a timeless side
dish.

Salads
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Outside the Box Catering and Events Inc.
outsidethebox.catering|events@outsidethebox.catering |773-801-1055

Vegan Buffalo Meatballs $77/$154
Savory vegan meatballs coated in a bold, dairy-free buffalo sauce, served with crisp celery sticks and a
creamy dairy-free blue cheese dip for a perfect plant-based twist on a classic favorite.

Italian Chicken Sausage Meatballs (GF) $68/$134
Flavorful Italian chicken sausage meatballs, drizzled with rich marinara sauce and topped with shaved
Parmesan cheese, creating a delicious and hearty dish.

Honey BBQ Turkey Meatballs (GF) $68/$134
Tender BBQ turkey meatballs coated in a sweet and tangy honey BBQ sauce, delivering a flavorful and
satisfying bite perfect for any occasion.

Louisiana Fried Shrimp $80/$160
Crispy, golden shrimp perfectly seasoned with bold Cajun spices, served with a zesty Louisiana
remoulade sauce for a true taste of Southern comfort.

Chicken Sausage Flatbread $68/$134
Warm, toasted flatbread layered with rich marinara sauce, flavorful Italian chicken sausage, fresh
spinach, juicy tomatoes, and topped with melted mozzarella and Parmesan cheese for a deliciously
satisfying meal.

Veggie Flatbread $68/$134
Warm Toasted Flatbread Topped With Marinara Sauce, Spinach, Baby Bella Mushrooms, Tomatoes,
Parmesan, And Melted Mozzarella Cheese.

Greek Vegan Flatbread (V) $68/$134
Warm, toasted flatbread topped with creamy garlic hummus, briny olives, crisp cucumbers, juicy
tomatoes, crunchy bell peppers, and tangy red onions, all sprinkled with dairy-free feta and mozzarella
cheese for a flavorful Mediterranean-inspired dish.

Build Your Own Mini Tacos $80/$160
Create your perfect bite with mini tacos, featuring your choice of seasoned shredded chicken,
flavorful ground beef, or savory mushrooms (vegetarian). Pair with a variety of fresh toppings for a fun
and customizable meal.

Mini Crab Cakes $94/$188
Jumbo lump crab cakes, perfectly seasoned and pan-seared to golden perfection, served with OTB’s
signature special sauce for a flavorful finish.

Mac & Cheese Bites $68/$134
Crispy, golden-brown bites of creamy mac & cheese, lightly fried to perfection, for a deliciously
indulgent treat.

Hot Appetizers 1 of 3
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Outside the Box Catering and Events Inc.
outsidethebox.catering|events@outsidethebox.catering |773-801-1055

Parmesan Fried Zucchini (V) (GF) $68/$134
Zucchini slices perfectly seasoned with our Italian blend, coated in gluten-free breadcrumbs, fried to
crisp perfection, and finished with a dusting of dairy-free Parmesan cheese. Served with a side of
marinara sauce for dipping.

Fried Green Tomatoes $68/$134
Crispy Cajun-battered green tomato slices, fried to golden perfection and served over a bed of fresh baby
greens, paired with OTB’s signature special sauce for the perfect Southern-inspired bite.

Double Loaded Potato Bites (GF) $68/$134
Crispy baby red potato skins stuffed with creamy smashed potatoes, topped with melted cheddar cheese,
your choice of pork or turkey bacon, and a sprinkle of fresh green onions for the ultimate bite-sized
indulgence.

Chicken Stuffed Peppers (GF) $68/$134
Freshly split bell peppers generously filled with a flavorful mix of spinach, tender chicken, and our
creamy Italian cheese blend, baked to perfection for a wholesome and satisfying dish.

Southern Vegan Stuffed Peppers (V) (GF) $68/$134
Split bell peppers generously filled with Grandma’s flavorful greens and hearty red beans & rice, topped
with a melted blend of dairy-free mild cheddar and mozzarella cheese for a comforting Southern-
inspired dish.

BBQ Turkey Burger Sliders $68/$134
Mini turkey burgers topped with melted mild cheddar cheese, crispy onion strings, and drizzled with
sweet honey BBQ sauce, all served on a soft brioche bun for the perfect bite-sized delight.

Classic Cheeseburger Sliders $68/$134
Mini beef burgers topped with melted American cheese, crisp lettuce, juicy tomatoes, crunchy pickles, and
sliced onions, finished with ketchup and mustard, all served on a soft brioche bun for a timeless flavor.

Pulled Pork Sliders $68/$134
Slow-cooked Jack Daniel’s Honey BBQ pulled pork, topped with our house-made sweet slaw, all served on a
soft, golden brioche bun for a perfect balance of smoky, sweet, and savory flavors.

Italian Chicken Burger Sliders $68/$134
Savory Italian chicken sausage patties topped with melted mozzarella cheese, rich marinara sauce, and
fresh spinach, all served on a soft brioche bun for an irresistible Italian-inspired slider.

Ribeye Steak Sliders $78/$156
Tender slices of ribeye steak topped with melted provolone cheese, sautéed green peppers, and
caramelized onions, all served on a soft mini brioche bun for a savory and satisfying bite.

Hot Appetizers 2 of 3
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Outside the Box Catering and Events Inc.
outsidethebox.catering|events@outsidethebox.catering |773-801-1055

Cajun Salmon Sliders $79/$158
Flavorful baked Cajun salmon paired with fresh baby greens and OTB’s signature special sauce, served
on a soft, golden brioche bun for a spicy and satisfying bite.

Party Wings (GF) $67/$134
Choose from Buffalo, BBQ, Jerk, Kickin’ Bourbon, or Garlic Parmesan flavors. Served with your choice
of ranch or blue cheese dressing and crisp celery sticks for the perfect party platter.

Boneless Chicken Strips $67/$134
Tender boneless chicken strips coated in your choice of Buffalo, BBQ, Jerk, Kickin’ Bourbon, or Garlic
Parmesan flavors. Served with ranch or blue cheese dressing and crisp celery sticks for a flavorful and
satisfying meal.

Buffalo Chicken Dip (GF) $67/$134
Warm, creamy buffalo chicken dip loaded with shredded chicken, zesty buffalo sauce, and a blend of
cheeses. Served with crispy tortilla chips for the ultimate crowd-pleasing appetizer.

Vegan Cauliflower Nuggets (V) (GF) $77/$154
Gluten-Free Battered and Deep-fried Cauliflower Florets tossed In Dairy Free Buffalo or BBQ Sauce
Served With Celery Sticks And Dairy Free Blue Cheese or Ranch.

Spinach & Artichoke Dip (GF) $67/$134
A warm and creamy blend of spinach and artichokes, perfectly seasoned and served with crisp tortilla
chips for a gluten-free delight.
 
Mini Catfish Po Boy’s $67/$134
Crispy Louisiana fried catfish topped with pickles, juicy tomatoes, sweet slaw, and OTB’s signature
special sauce, all nestled in a soft mini Italian roll for a bite-sized taste of the South.

Crab Cake Sliders $88/$156
Jumbo lump crab cakes topped with OTB’s signature special sauce and fresh baby greens, served on a soft,
golden brioche bun for a luxurious, bite-sized indulgence.

Vegan “Steak” Sliders (V) $72/$144
Sautéed spinach, grilled portobello mushrooms, and caramelized onions topped with a creamy dairy-
free basil aioli, all served on a hearty sprouted multigrain slider bun for a delicious plant-based twist.

Jackfruit Sliders (V) $72/$144
Perfectly seasoned jackfruit smothered in rich vegan BBQ sauce, topped with vegan sweet slaw, and
served on a hearty sprouted multigrain slider bun for a flavorful plant-based delight.

Hot Appetizers 3 of 3
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Outside the Box Catering and Events Inc.
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Cajun Butter Baked Chicken (GF) $64/$128
Juicy chicken marinated in a rich blend of Cajun spices, buttered to perfection, and baked until tender
for a flavorful and satisfying dish.

Jerk Chicken (GF) $64/$128
Chicken dry-rubbed and marinated in authentic Jamaican spices, then drizzled with flavorful jerk BBQ
sauce for a bold and spicy Caribbean-inspired dish.

Garlic & Herb Butter Baked Chicken (GF) $64/$128
Tender chicken baked to perfection in a rich garlic and herb butter sauce, infused with fresh rosemary,
thyme, and parsley for a flavorful and aromatic dish.

Honey BBQ Baked Bbq Chicken (GF) $64/$128
Juicy chicken seasoned with BBQ spices and baked to perfection, then smothered in a rich, sweet honey
BBQ sauce for a flavorful and satisfying dish.

Stuffed Chicken (GF) $74/$148
Butterflied chicken breast filled with a rich and creamy spinach mixture, blended with savory Italian
cheeses, and baked to perfection for a deliciously satisfying dish.

Oven Roasted Chicken Breast (GF) $74/$148
Herb-seasoned and marinated oven-roasted chicken breast, served over a flavorful bed of sautéed
spinach and mushrooms for a wholesome and satisfying dish.

Buttermilk Fried Chicken Wings $64/$128
Crispy, golden-brown chicken wings marinated in rich buttermilk and seasoned with a blend of spices,
then fried to perfection for a flavorful and satisfying crunch in every bite.

Chicken Parmesan $74/$148
Crispy Italian-breaded chicken breast topped with melted Italian cheeses and smothered in rich
marinara sauce for a classic and comforting Italian dish.

Eggplant Parmesan (V) (GF) $74/$148
Crispy gluten-free breaded eggplant slices topped with melted vegan Italian cheeses and drizzled with
rich marinara sauce for a delightful plant-based twist on a classic dish.

Lemon Pepper Tilapia (GF) $74/$148
Tender baked tilapia fillets seasoned with zesty lemon pepper and served in a rich herb garlic cream
sauce for a flavorful and elegant dish.

Entrees 1 of 2

Outside the Box Catering and Events Inc.
2025 A la Carte Catering Menu
Small Pans/Platters Feed 10-12
Large Pans Feed 20-25

20
25

 A
 la

 C
ar

te
 C

at
er

in
g 

M
en

u
O

TB
CH

IC
AG

O



Outside the Box Catering and Events Inc.
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Jerk Baked Salmon (GF) $90/$180
Salmon fillets seasoned with bold jerk spices, baked to perfection, and drizzled with a flavorful jerk
sauce for a delicious Caribbean-inspired dish.

Honey BBQ Baked Salmon (GF) $90/$180
Salmon fillets baked to perfection and glazed with a sweet and smoky honey BBQ sauce for a flavorful and
satisfying dish.

Blackened Catfish (GF) $90/$180
Fresh catfish fillets coated in a bold blend of Cajun spices, pan-seared to a crisp perfection for a
flavorful and smoky finish.

Cajun Fried Catfish $90/$180
Crispy catfish fillets seasoned with bold Cajun spices, perfectly battered, and fried to golden perfection.
Served with a side of Louisiana hot sauce for an authentic Southern kick.

Kickin’ Bourbon Pork Chops $80/$160
Juicy center-cut pork chops marinated in a bold bourbon glaze and expertly grilled to perfection,
delivering a rich, smoky flavor with a touch of sweetness in every bite.

Beef Short Ribs (GF) $108/$280
Tender beef short ribs marinated and slow-baked with a flavorful blend of celery, carrots, and onions,
creating a rich and hearty dish.

Honey BBQ Beef Short Ribs (GF) $140/$280
Tender beef short ribs marinated and slow-baked with a flavorful blend of celery, carrots, and onions,
creating a rich and hearty dish.

Honey BBQ Pork Ribs (GF) $110/$220
Tender, slow-cooked rib tips glazed with a sweet and smoky honey BBQ sauce, grilled to caramelized
perfection for a flavorful, bite-sized delight.

Garlic & Rosemary Lamb Chops (GF) $149/$298
Tender petite lamb chops seasoned with fresh garlic and rosemary, pan-seared to a golden crisp
perfection for a flavorful and aromatic dining experience.
 
Peppercorn Ribeye Steak (GF) $162/$324
Juicy ribeye steak crusted with cracked black peppercorns and seared to perfection, delivering bold
flavor with every tender and savory bite.

Entrees 2 of 2
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Pastas
Three Meat Lasagna $75/$150
Layers of crumbled Italian chicken sausage, seasoned ground beef, and ground turkey, combined with
marinara sauce and our rich four-cheese blend. Baked to and served with warm garlic breadsticks.

Four Cheese Vegetarian Lasagna $75/$150
A medley of baby bella mushrooms, quad-color peppers, zucchini, squash, red onions, and spinach layered
with marinara sauce and our creamy four-cheese blend. Baked and served with warm garlic breadsticks.

Eggplant Lasagna (V) (GF) $80/$160
Thinly sliced layers of tender eggplant paired with a medley of fresh vegetables, including zucchini,
spinach, bell peppers, and mushrooms. Layered with marinara sauce and melted vegan cheese, then baked
to perfection for a delicious and satisfying plant-based dish.

OTB's Chicken Alfredo $69/$138
Fettuccine pasta tossed with tender spinach and juicy grilled chicken breast in a rich, creamy Alfredo
sauce. Served with warm garlic breadsticks for a comforting and satisfying meal.

Jerk Chicken And Shrimp Alfredo $80/$160
Farfalle pasta tossed with tender jerk-seasoned chicken and succulent shrimp in a creamy, spicy jerk
Alfredo sauce. Served with warm garlic breadsticks for a flavorful and satisfying meal.

Gluten-Free Vegan Spinach & Mushroom Alfredo (V) (GF) $80/$160
Gluten Free Fettuccine Pasta, Sauteed Spinach, and baby Bella mushrooms smothered in our house-made
dairy-free parmesan alfredo sauce.

Otb's Original Cajun Pasta $85/$170
A bold and flavorful combination of chicken breast, chicken andouille sausage, shrimp, quad-color
peppers, spinach, and penne pasta, all tossed in a spicy Cajun sauce. Served with warm garlic breadsticks
for a hearty and satisfying meal.

OTB’s Cajun Veggie Pasta $69/$138
A vibrant mix of baby bella mushrooms, sundried tomatoes, green onions, quad-colored peppers, and
spinach tossed with penne pasta in a creamy Cajun sauce. Served with warm garlic breadsticks for a
flavorful and satisfying vegetarian dish.
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Grilled Portobello Mushrooms (V) (GF) $60/$120
Thick and meaty portobello mushrooms marinated in a blend of herbs and spices, then perfectly grilled to
enhance their natural, smoky flavor. A delicious plant-based option full of savory goodness.

Zucchini Steaks (V) (GF) $60/$120
Thick slices of zucchini, perfectly seasoned and grilled to tender perfection, offering a flavorful and
satisfying vegan option that’s sure to delight.

Vegan Meatloaf and Gravy (V) (GF) $75/$150
Mini homemade vegan meatloaves crafted with hearty plant-based ingredients, topped with sautéed green
peppers, onions, and a rich, savory gravy for a comforting and satisfying dish.

Vegan Entrees
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Sides
Gluten-Free Vegan Baked Mac & Cheese (V) (GF) $82/$164
Creamy, dairy-free cheese sauce smothered over gluten-free pasta, baked to golden perfection. A rich and
satisfying plant-based twist on a classic comfort dish.

Vegan Mashed Potatoes (V) (GF) $48/$96
Creamy and smooth mashed potatoes made with plant-based butter and dairy-free milk, perfectly seasoned
with garlic and fresh herbs for a delicious and comforting vegan side dish.

Gluten-Free Vegan Fettuccine Alfredo (V) (GF) $70/$140
Gluten-free fettuccine pasta tossed in a luscious and creamy dairy-free Alfredo sauce made with plant-
based ingredients. A comforting and satisfying twist on the classic Italian favorite.

Vegan Smashed Sweet Potatoes (V) (GF) $55/$110
Creamy and naturally sweet, these smashed sweet potatoes are blended with dairy-free butter and a hint
of cinnamon and nutmeg, creating a warm and comforting vegan side dish.

Vegan Collard Greens (V) (GF) $60/$120
Tender collard greens slow-cooked with onions, garlic, and a flavorful blend of spices, simmered to
perfection without any animal products for a hearty, savory vegan side dish.

Old School Spaghetti $48/$96
Classic spaghetti pasta tossed in a rich and savory homemade marinara sauce, bell peppers and onion slow-
simmered with garlic and Italian herbs. A timeless comfort dish that never goes out of style.

Old School Spaghetti with Ground Turkey $60/$120
Classic spaghetti pasta tossed in a rich and savory homemade marinara sauce with bell peppers, onions,
and garlic, slow-simmered with seasoned ground turkey and Italian herbs. A timeless comfort dish full of
flavor and heart
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Sides 1 of 3
Meka’s Mac & Cheese $72/$144
Creamy, cheesy, and irresistibly rich, Meka's Mac and Cheese is made with a special blend of cheeses and
perfectly cooked pasta, baked to golden perfection for a comforting and indulgent dish.

Smashed Potatoes $48/$96
Creamy and buttery potatoes, hand-smashed and perfectly seasoned with a hint of garlic and fresh herbs
for a comforting and flavorful side dish.

Old School Creamed Corn $48/$96
Sweet corn kernels simmered in a rich and creamy sauce made from scratch, perfectly seasoned for a
classic, comforting side dish that brings back nostalgic flavors.

Baked Mostaccioli $55/$110
Tender mostaccioli pasta tossed in a savory marinara sauce, layered with melted Italian cheeses, and
baked to golden perfection for a hearty and comforting classic dish.

Fettuccine Alfredo $55/$110
Classic fettuccine pasta tossed in a rich and creamy Alfredo sauce made with Parmesan cheese, butter, and
cream. A timeless and indulgent Italian favorite.

Garlic Sauteed Spinach (V) (GF) $55/$110
Fresh spinach leaves lightly sautéed with fragrant garlic and a touch of olive oil, perfectly seasoned for
a simple, flavorful, vegan, and gluten-free side dish.

Simply Steamed Broccoli (V) (GF) $42/$84
Fresh broccoli florets gently steamed to perfection, retaining their natural flavor and vibrant color. A
simple, healthy, vegan, and gluten-free side dish.

Steamed Veggies (V) (GF) $48/$96
A colorful medley of broccoli, quad-color peppers, carrots, green beans, and red onions, gently steamed
to preserve their natural flavors and vibrant colors. A healthy and delicious side dish.

Sweet Baby Carrots (V) (GF) $42/$84
Tender baby carrots glazed with a touch of brown sugar and a hint of cinnamon, cooked to perfection for
a naturally sweet and flavorful side dish.

Fried Plantains (V) (GF) $42/$84
Sweet, ripe plantains sliced and perfectly fried to a golden-brown, delivering a caramelized, tender, and
flavorful treat. A delightful side or snack with a tropical twist.



Outside the Box Catering and Events Inc.
outsidethebox.catering|events@outsidethebox.catering |773-801-1055

Outside the Box Catering and Events Inc.
2025 A la Carte Catering Menu
Small Pans/Platters Feed 10-12
Large Pans Feed 20-25

20
25

 A
 la

 C
ar

te
 C

at
er

in
g 

M
en

u
O

TB
CH

IC
AG

O

Sides 2 of 3
Grandma's Greens with Smoked Turkey Meat (GF) $72/$144
A soul-warming blend of turnip, collard and mustard greens, slow-cooked to perfection with smoked
turkey tails for a rich, savory, and traditional Southern flavor. A timeless classic straight from
Grandma's kitchen.

Southern Style Cabbage (V) (GF) $48/$96
Tender cabbage sautéed with onions, garlic, and a blend of Southern spices, cooked to perfection for a
flavorful vegan and gluten-free side dish.

Roasted Asparagus (V) (GF) $55/$110
Tender asparagus spears lightly seasoned with olive oil, garlic, and a touch of salt and pepper, then
roasted to perfection for a simple and flavorful side dish.

Garlic Herb Baby Red Potatoes (V) (GF) $48/$96
Tender baby red potatoes roasted to golden perfection, tossed with fragrant garlic, fresh herbs, and a
hint of olive oil for a deliciously savory side dish.

Sweet Potato Wedges (V) (GF) $48/$96
Thick-cut sweet potato wedges lightly seasoned with a blend of spices, roasted to crispy perfection on
the outside and tender on the inside. A naturally sweet and flavorful side dish.

Cajun Potato Wedges (GF) $48/$96
Crispy potato wedges seasoned with bold Cajun spices and roasted to perfection, delivering a flavorful
kick with every bite. A deliciously zesty side dish.

Garlic Butter Potato Wedges (GF) $48/$96
Golden-brown potato wedges roasted to crispy perfection and tossed with fragrant garlic and a sprinkle
of herbs for a flavorful and savory side dish.

Southern Sweet Potatoes (GF) $48/$96
Tender sweet potatoes baked with a rich blend of brown sugar, cinnamon, and a touch of nutmeg, topped
with a hint of buttery sweetness for a classic Southern comfort dish.

Spanish Rice $48/$96
Flavorful rice cooked with tomatoes, onions, bell peppers, and a blend of traditional spices, creating a
vibrant and savory dish perfect as a side or main course.

Refried Beans $48/$96
Creamy and seasoned to perfection, these refried beans are slow-cooked and mashed with traditional
spices for a rich and flavorful side dish. Perfect for pairing with your favorite Mexican-inspired meals.
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Sides 3 of 3
Caribbean Rice $48/$96
Fragrant rice cooked with a blend of tropical spices, coconut milk, and mixed vegetables, creating a
flavorful and vibrant dish that brings a taste of the islands to your table.

Dirty Turkey Rice $60/$120
Flavorful rice seasoned with Cajun spices, mixed with ground turkey, bell peppers, celery, onions, and
garlic. A hearty and savory dish inspired by Southern comfort food.

Dirty Veggie Rice $55/$110
A hearty and flavorful dish featuring seasoned rice mixed with a medley of sautéed vegetables, including
bell peppers, celery, onions, zucchini, and mushrooms, seasoned with bold Cajun spices for a delicious
plant-based twist.

Wild Rice Pilaf $48/$96
A wholesome blend of wild rice and aromatic herbs, combined with sautéed onions, celery, carrots, bell
peppers and a touch of garlic. Simmered to perfection for a flavorful side dish.

Red Beans And Rice $48/$96
A classic Southern dish featuring tender red beans slow-cooked with aromatic spices, and combined with
fluffy white rice for a hearty and flavorful meal.

Yellow Rice $48/$96
Fragrant rice infused with turmeric and a blend of aromatic spices, cooked to fluffy perfection for a
vibrant and flavorful side dish.

White Rice $48/$96
Fluffy and perfectly steamed white rice, a simple and versatile side dish that pairs beautifully with any
meal.

Black Beans $48/$96
Tender black beans simmered with onions, green peppers, garlic, and a blend of spices, creating a rich and
flavorful side dish or topping for your favorite meals.
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Sweet Treats
Assorted Mini Gourmet Cupcakes $54
An indulgent assortment of 18 gourmet cupcakes featuring a variety of flavors: Caramel, Lemon, Strawberry,
Vanilla Cream Cheese, Red Velvet, and Double Chocolate. Perfect for any occasion!

Brownie Bites $48
24 Rich and fudgy bite-sized brownies. A delightful treat for any occasion!

Vegan Brownies $48
12 Decadent and fudgy brownies made with plant-based ingredients, offering a rich chocolate flavor that’s
entirely dairy- and egg-free. A delicious vegan twist on a classic treat!

Cheesecake Shooters $60 
12 Creamy cheesecake served in individual shooter glasses with a buttery graham cracker crust. Available in
three delightful flavors: Traditional, Strawberry, or Caramel Pecan. 

Key Lime Pie Shooters $60 
12 Miniature delights featuring layers of zesty key lime filling, buttery graham cracker crust, and a dollop
of whipped cream, all served in elegant shooter glasses for the perfect tangy-sweet treat.

Assorted Cheesecake Bites $36
A delightful assortment of 24 bite-sized cheesecakes in three flavors: Traditional, Strawberry Swirl, and
Caramel Chocolate Chip. Perfect for sharing or indulging in a variety of sweet, creamy treats!

Lunchroom Butter Cookies $36 
18 Soft, rich, and buttery cookies baked to golden perfection, bringing back the nostalgic flavors of classic
lunchroom treats. Perfect for any occasion!

Assorted Gourmet Cookies $48
A delectable selection of 32 gourmet cookies, including classic chocolate chip, macadamia nut, turtle
brownie and red velvet. Perfect for satisfying every sweet craving!

Vegan Chocolate Chip Cookies $36
18 Soft and chewy chocolate chip cookies made with plant-based ingredients, packed with rich, dairy-free
chocolate chips for a delicious vegan treat everyone can enjoy.

Gluten Free Lemon Cookies $36
12 Light and zesty lemon cookies made with gluten-free ingredients, delivering a soft and tangy treat with a
burst of citrus flavor in every bite.

Mini Banana Pudding Cups $48
12 Layers of creamy vanilla pudding, fresh banana slices, and crushed vanilla wafers, topped with a sprinkle
of cookie crumbs. Served in individual cups for a perfectly portioned classic dessert.

Whole Cakes starting at $59
Indulge in our decadent multi-layer cakes, available in 2 or 4 layers. Choose from a variety of mouthwatering
flavors: Caramel, Lemon, Strawberry, Vanilla Cream Cheese, Red Velvet, Coconut, Carrot, German Chocolate,
or Double Dark Chocolate. Perfect for any celebration or special occasion!
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Box Of Coffee (96oz) $30
Your choice of regular or decaf coffee, served with an assortment of creams, sugars, and
artificial sweeteners. Includes cups, stirrers, and everything you need for a convenient and
satisfying coffee experience. Perfect for meetings or gatherings!

Hot Tea (96oz) $45
A convenient box of hot water served with an assortment of tea bags, honey, and fresh
lemon slices. Includes cups and stirrers for a perfect tea experience, ideal for any gathering
or meeting.

Homemade Lemonade (12oz) $5
Freshly made lemonade crafted with real lemons and just the right amount of sweetness.
Available in two refreshing flavors: Classic or Strawberry. Perfectly chilled for any
occasion!

Individual Bottled Juices (10oz) $4
Enjoy a refreshing selection of bottled juices, available in your choice of Orange,
Grapefruit, Cranberry, Pineapple, Grape or Apple. Perfectly portioned and convenient for
any occasion!

Shareable Bottled Juice (52oz) $12 
A selection of generously sized bottled juices, perfect for sharing. Choose from Orange,
Grapefruit, Cranberry, Pineapple, Grape, or Apple to complement any gathering or meal!

Can Sodas $2
A variety of refreshing canned sodas to quench your thirst. Choose from popular options
like coke,diet coke, sprite, root beer, pepsi, ginger ale or diet ginger ale. Perfect for any
occasion!

Bottled Water $1

Lacroix Sparkling Water $2


