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OUTSIDE THE BOX CATERING AND EVENTS INC.
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'{(q " INCLUDES 1 APPETIZER, 2 ENTREES, 2 SIDES, 1 SALAD, AND 1 DESSERT.
ALL ORDERS INCLUDE FRESHLY BAKED CHEDDAR CHIVE BISCUITS.
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$35 PER PERSON
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; Cranberry Pecan Kale Salad Winter Pear Salad
ixed Greens, candied pecans, Arugula with sliced pears, pomegranate arils,
*ondorins, candied pecans, cranberries, gorgonzola and candied walnuts with
and goat cheese with apple vinaigrette. balsamic vinaigrette.

Creamy Vegan Tomato Soup
A rich, dairy-free blend of roasted tomatoes, garlic, and

herbs simmered to perfection and finished with a touch of
coconut cream for a silky, comforting taste.
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Min§BBQ Meatballs Spinach & Crab Dip Cups
Tender beef meatballs glazed in @ Creamy spinach dip with lump crab,
\' smoky bourbon barbecue sauce baked in mini phyllo cups and topped

P with a parmesan crust.

Sweet Heat Cauliflower Wings (V)

Crispy cauliflower tossed in sweet-and-spicy
honey glaze, served with vegan ranch.
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£ ,’_* Hon*Gorlic Glazed Short Ribs Blackened Cajun Shrimp Alfredo

5. . *Slow—broised beef ribs finished with a honey- Creamy Alfredo pasta with blackened shrimp
’ garlic reduction for a savory-sweet finish. and roasted red peppers.

= : Brown Sugar Bourbon Glazed
Maple Dijon Roasted Chicken Pork Chops
Oven-roasted chicken glazed with maple Thick-cut pork chops seared and glazed with a

syrup, Dijon mustard, and thyme. rich brown sugar-bourbon sauce, finished with
caramelized onions

Stuffed Sweet Pepper Boats (V)

Sweet bell peppers filled with quinoa, roasted
vegetables, and chipotle tomato sauce.
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Three-Cheese White Mac & Loaded Garlic Mashed Potatoes
g\eese

“CA rich and creamy blend of white cheddar, Creamy potatoes with roasted garlic, cheddar,
mozzarella, and gouda cheeses baked to and crispy fried onions.

perfection.

Roasted Winter Vegetables (v, GF) creole Creamed Spinach (GF)

A medley of carrots, parsnips, and Brussels Rich, velvety spinach with a hint of Cajun spice
sprouts with rosemary brown butter. and parmesan

Herbed Rice Pilaf with Pecans & Cranberries (V,GF)

Aromatic rice tossed with toasted pecans,
cranberries, and herbs for a festive touch.

Layérs of tangy key lime custard, graham A festive assortment of bite-sized sweets

\cracker crumble, and whipped cream. featuring seasonal favorites like specialty
-' chocolates, cookies, brownies, and cupcakes

Vegan Red Velvet Brownies

* Decadent, fudgy red velvet brownies with
X dairy-free cream cheese frosting.
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$68/$136 Mini BBQ Meatballs

$68/%$136 Spinach & Crab Dip Cups
$77/%$144 Sweet Heat Cavliflower Wings (V)
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$140/$280 Honey Garlic Glazed Short Ribs
$80/$160 Blackened Cajun Shrimp Alfredo
$64/%$128 Maple Dijon Roasted Chicken

$80/$160 Brown Sugar Bourbon Glazed Pork Chops
N2 P Oy $72/%$14 4 Stuffed Sweet Pepper Boats (V)

e Q X $72/%$14 4 Three-Cheese White Mac & Cheese

Re Lo $48/$96 Loaded Garlic Mashed Potatoes

arhio= $48/$96 Roasted Winter Vegetables (V, GF)

$55/%$110 Creole Creamed Spinach (GF)

$55/%110 Herbed Rice Pilaf with Pecans &

Cranberries (V, GF) 5/

$60 Mini Key Lime Pie Shooters (12)
0% $72 Holiday Dessert Platter (Serves 12)

$60 Vegan Red Velvet Brownies (12)
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Mini BBQ Meatballs
Spinach & Crab Dip Cups
Sweet Heat Cauliflower Wings (V)

Cranberry Pecan Kale Salad

Winter Pear Salad W

Creamy Vegan Tomato Soup
Honey Garlic Glazed Short Ribs
Blackened Cajun Shrimp Alfredo
Maple Dijon Roasted Chicken

%@y Brown Sugar Bourbon Glazed Pork Chops

Stuffed Sweet Pepper Boats (V)

Three-Cheese White Mac & Cheese

Loaded Garlic Mashed Potatoes

Roasted Winter Vegetables (V, GF)

Creole Creamed Spinach (GF)
Herbed Rice Pilaf with Pecans & Cranberries (V, GF)
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Mini Key Lime Pie Shooters
\ T 5 Holiday Dessert Platter

\ J Vegan Red Velvet Brownies
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