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ALL DINNER PACKAGES INCLUDE A SERVER MANNED BUFFET, EVENT STAFF (5 HOUR TOTAL),
DINNERWARE, SERVING WARE AND ALL SERVING EQUIPMENT.

25% NON REFUNDABLE DEPOSIT IS REQUIRED UPON BOOKING,
FINAL BALANCE DUE 7 DAYS PRIOR TO EVENT.

ALL ORDERS ARE SUBJECT TO 10% SALES TAX AND 20% SERVICE CHARGE.

PACKAGES ARE PRICED FOR A MINIMUM GUEST COUNT OF 50
GIVE US A CALL 312-416-8459 TO DISCUSS PRICING FOR EVENTS WITH LESS THAN 50.
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INCLUDES YOUR CHOICE OF ONE FUN FOOD STATION AND FIVE APPETIZERS.

INCLUDES THREE APPETIZERS, ONE SALAD, TWO ENTREES AND THREE SIDES.

INCLUDES FIVE APPETIZERS, ONE SALAD, TWO ENTREES, THREE SIDES AND
ONE FUN FOOD STATION.
Catering | Delivery | Meal Prep
Wedding & Full Service Event Catering "
www.outsidethebox.catering ” ” { I ’ ’
Office 312.416.8459 Mobile Kitchen 708-577-4272

rr°wi@otbchicago
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YOUR CHOICE OF CHICKEN, BEEF, PORK OR TURKEY.
DRIZZLED WITH CHIPOTLE MAYO
LIGHTLY FRIED BALLS OF MAC ¢ CHEESE WITH A HONEY DRIZZLE.
BREADED CHICKEN TOSSED IN A BUFFALO SAUCE WITH A RANCH DRIZZLE.
SOUR CREAM, CHEDDAR CHEESE, BACON AND SCALLIONS.
FRIED MOZZARELLA WITH MARINARA SAUCE.
SOUTHERN STYLE GRITS WITH LOUISIANA SEASONED SHRIMP.
DRIZZLED WITH OUR HOMEMADE REMOULADE SAUCE.
MINI BURGERS WITH CHEDDAR, BBQ SAUCE AND FRIED ONIONS ON A BRIOCHE BUN.
SLOW COOKED PULLED PORK IN A HONEY BBQ SAUCE ON A BRIOCHE BUN.

SPICY WHITE BEAN AND MUSHROOM MEATBALLS SERVED
ALONGSIDE CELERY STICKS AND BLUE CHEESE.

TOMATO SOUP WITH MINI GRILLED CHEESE SANDWICHES.
WITH CHIPOTLE MAYO AND BABY GREENS ON A BRIOCHE BUN.
JUMBO SHRIMP SERVED WITH A ZESTY COCKTAIL SAUCE.
YOUR CHOICE OF VEGGIE, CHICKEN, +$2 STEAK OR +$2 SHRIMP.
SPLIT BELL PEPPERS LOADED WITH SPINACH, CHICKEN AND OUR ITALIAN CHEESE Bl
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ROMA TOMATOES, FRESH BASIL AND EXTRA-VIRGIN OLIVE OIL WITH A BALSAMIC DRIZZLE
SERVED WITH FRESH GARLIC TOAST.

WARM CREAMY SPINACH AND ARTICHOKE WITH FRESH GARLIC TOAST OR TORTILLA CHIPS.

AN ASSORTMENT OF DRIED FRUITS, NUTS, VEGETABLES, CHEESES, DELI MEATS,
CRACKERS AND DIPS.

FRESH BRIE, MILD CHEDDAR, COLBY, PEPPER JACK AND MOZZARELLA CHEESE ALONG
WITH AN ASSORTMENT OF FRUIT PRESERVES AND CRACKERS.

A BEAUTIFUL ASSORTMENT OF FRESH SEASONAL FRUITS.
SERVED WITH CELERY AND RANCH,BLUE CHEESE, JERK BBQ SAUCE OR OTB'S CAJUN MAYO.
WARM AND CREAMY BUFFALO CHICKEN DIP SERVED WITH CRISPY TORTILLA CHIPS.

CLASSIC, ROASTED RED PEPPER AND ROASTED GARLIC HUMMUS
SERVED WITH BAKED PITA CHIPS.

JUMBO SHRIMP SERVED WITH A ZESTY COCKTAIL SAUCE.
MANGO, AVOCADO AND CLASSIC TOMATO SALSA SERVED CRISPY TORTILLA CHIPS.

CURRY CHICKEN, ICEBERG LETTUCE, APPLES, GRAPES, CELERY, CUCUMBERS, RED PEPPERS
AND OUR CURRY SALAD DRESSING IN A MULTI GRAIN TORTILLA.

CARIBBEAN SPICE MARINATED CHICKEN BREAST OR SALMON CHUNKS, ROMAINE LETTUCE AND
PARMESAN CHEESE IN OUR CREAMY CAESAR DRESSING ON A SPINACH TORTILLA.

CAJUN SEASONED ZUCCHINI, SQUASH, CARROTS, RED ONIONS, TOMATOES AND SPINACH WITH

OUR RED PEPPER HUMMUS ON A SUN DRIED TOMATO TORTILLA. i ﬁff, |
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CHICKEN DRY RUBBED AND MARINATED IN JAMAICAN SPICES.

JuiCY HERB SEASONED, MARINATED AND OVEN ROASTED CHICKEN BREAST OVER
A BED OF SAUTEED SPINACH AND MUSHROOMS.

CHICKEN BAKED WITH BBQ SPICES AND HONEY BBQ SAUCE.

BONELESS, SKINLESS CHICKEN BREAST IN MARINARA SAUCE WITH RED ONION,
GREEN PEPPERS, MUSHROOMS, AND BURGUNDY OLIVES.

BONELESS, SKINLESS CHICKEN BREAST WITH RED ONION, PEAS, SUN DRIED
TOMATOES, ARTICHOKE HEARTS, AND ROASTED CHICKEN STOCK.

BONELESS CHICKEN BREAST BAKED IN A LEMON CREAM SAUCE.
BUTTERFLY CHICKEN BREAST FILLED WITH CREAMED SPINACH.

SOUTHERN SEASONED AND MARINATERD BUTTERMILK CHICKEN WINGS FRIED TO A CRISP
PERFECTION AND SERVED WITH LOUISINA HOT SAUCE.

BONELESS CHICKEN BREAST SAUTEED AND COVERED IN
MOZZARELLA CHEESE AND MARINARA SAUCE.

BONELESS CHICKEN BREAST, MUSHROOMS AND RED ONIONS IN A MARSALA WINE SAUCE.
PERFECTLY SEASONED CHICKEN WITH A GARLIC ROSEMARY HERB BLEND.
JUICY CAJUN SEASONED, BUTTERED AND MARINATED BAKED CHICKEN.

CAJUN CHICKEN BREAST AND QUAD COLOR PEPPERS IN A CREAMY CREOLE SAUCE OVER A BED

OF CARIBBEAN RICE.
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LEMON PEPPER SEASONING IN A GARLIC BUTTER SAUCE.
HERB MARINATED BAKED SALMON FILLETS.
BBQ SEASONED BAKED SALMON FILLETS DRIZZLED IN A SWEET HONEY BBQ SAUCE.
BLACKENED FILLETS SEARED TO A CRISP PERFECTION.
PERFECTLY SEASONED AND BATTERED CAJUN CATFISH FILLETS.

CRUMBLED ITALIAN STYLE CHICKEN SAUSAGE, GROUND BEEF AND GROUND TURKEY WITH
MARINARA AND OUR FOUR CHEESE BLEND.

GRILLED CHICKEN BREAST IN A CREAMY ALFREDO SAUCE WITH FARFALLE PASTA.
GROUND TURKEY CRUMBLES, MARINARA AND OUR FOUR CHEESE BLEND.
TRI COLOR PEPPERS, ZUCCHINI, RED ONIONS, MARINARA AND OUR FOUR CHEESE BLEND.
GARLIC BUTTER SHRIMP AND LINGUINE PASTA IN A WHITE WINE SAUCE.
JERK CHICKEN AND SHRIMP IN A JERK ALFREDO SAUCE WITH FARFALLE PASTA.

HOMEMADE CREAMY GRITS TOPPED WITH OUR NEW ORLEANS STYLE SHRIMP, CREOLE SAUCE,
TRI-COLORED PEPPERS, CHEDDAR CHEESE AND BACON CRUMBLES.

CHICKEN, ANDOUILLE SAUSAGE, SHRIMP, QUAD COLORED PEPPERS, SAUTEED SPINACH AND
PENNE PASTA IN A CREAMY CAJUN SAUCE.

MUSHROOMS, CHERRY TOMATOES, QUAD COLORED PEPPERS, SAUTEED SPINACH AND PENNE

PASTA IN A CREAMY CAJUN SAUCE. g
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TENDER PETITE CUTS OF FILLET MIGNON TOPPED WITH GARLIC HERB BUTTER.

TENDER, JUICY AND SEASONED TO PERFECTION.

PERFECTLY SEASONED, MARINATED AND PAN SEARED TO PERFECTION.

TENDER BEEF SHORT RIBS WITH CELERY, CARROTS, ONIONS.

MARINATED IN OUR SPECIAL SEASONING AND DRIZZLED IN HONEY BBQSAUCE.

TENDER SEASONED AND MARINATED PORK CHOPS BAKED OR FRIED TO CRISP TO A CRISP

PERFECTION AND SERVED WITH LOUISANA HOT SAUCE.

MAC & CHEESE SOUTHERN SWEET POTATOES
HOMESTYLE SMASHED POTATOES GRANDMAS GREENS
CREAMED CORN POTATO SALAD
MosTAcCCIOLI MARINARA PARMESAN CoUsCOUS
FETTUCCINE ALFREDO RED BEANS AND RICE
SPAGHETTI MARINARA PLANTAINS
GARLIC SAUTEED SPINACH DiIRrRTY RICE
BUTTERED BROCCOLI CARIBBEAN RICE
GARLIC BUTTER POTATOES SOUTHERN STYLE CABBAGE
STEAMED VEGGIES DiTY TURKEY RICE
SAUTEED VEGGIES SWEET POoTATO WEDGES
SWEET BABY CARROTS YELLOW RICE
ASPARAGUS CAJUN PoTATO WEDGES
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BABY GREENS, APPLES, TOASTED PECANS, CRANBERRIES AND FETA CHEESE
TOSSED IN A RASPBERRY VINAIGRETTE DRESSING.

ROMAINE LETTUCE AND CROUTONS DRESSED IN A CREAMY CAESAR DRESSING
SPRINKLED WITH PARMESAN CHEESE.

MIXED GREENS, DICED CUCUMBERS, CHERRY TOMATOES AND RED ONION DRESSED IN YOUR
CHOICE OF DRESSING SPRINKLED WITH MILD CHEDDAR CHEESE.
BLUE CHEESE, RANCH, FRENCH, ITALIAN OR BALSAMIC VINAIGRETTE.

ROMAINE LETTUCE, MIXED GREENS, STRAWBERRIES, WALNUTS, JICAMA AND DRIED
CRANBERRIES WITH RASPBERRY VINAIGRETTE.

CHOPPED ROMAINE, ICEBERG AND RED CABBAGE WITH DICED CHICKEN BREAST, DITALINI PASTA,
BACON, TOMATOES, GORGONZOLA CHEESE AND GREEN ONION WITH VIDALIA ONION
VINAIGRETTE.

Fun Food Sfadfiony Small) Swee Toys

BUILD YOUR OWN SEAFOOD BOIL WITH SNOW CRAB
LEGS, JUMBO SHRIMP, ANDOUILLE CHICKEN SAUSAGE,
CORN, BROCCOLI AND BABY RED POTATOES WITH
YOUR CHOICE OF CAJUN OR GARLIC BUTTER SAUCE.

CARAMEL, LEMON, VANILA CREAM CHEESE
AND RED VELVET.

MILK CHOCOLATE BROWNIES

PERSONAL FLATBREADS WITH AN ASSORTMENT OF
MEATS, CHEESES, SAUCES AND VEGGIES.

CARAMEL, RED VELVET, CARROT CAKE, LEMON,
VANILLA CREAM CHEESE CARAMEL OR TURLE.

YOUR CHOICE OF STEAK, CHICKEN, GROUND TURKEY,
PULLED PORK OR SHRIMP

LAYERS OF BANANA PUDDING AND WAFERS
B . TRADITIONAL, STRAWBERRY OR CARAMEL

PECAN
BUILD YOUR OWN SLIDER ON A BRIOCHE BUN WITH

BEEF, TURKEY, CHICKEN OR VEGGIE PATTY AND ALL
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