Full) Sewice Coteving Wenn

TO REQUEST A QUOTE EMAIL EVENTS@OUTSIDETHEBOX.CATERING
OR CALL 708-577-4272.
WHATS INCLUDED
ALL DINNER PACKAGES INCLUDE A SERVER MANNED BUFFET, EVENT STAFF (5 HOUR TOTAL),
DINNERWARE, SERVING WARE AND ALL SERVING EQUIPMENT.
DEPOSITS

FUNDABLE DEPOSIT IS REQUIRED UPON BOOKING,
BALANCE DUE 7 DAYS PRIOR TO EVENT.
NO HIDDEN FEES

:-"""!-'PACKA'C'-}?S ARE PRICED FOR A MINIMUM GUEST COUNT OF 100
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MIiINI TAcCOS
YOUR CHOICE OF CHICKEN, BEEF, PORK OR TURKEY.

MINI CRAB CAKES +$2PP
DR1ZZLED WITH CHIPOTLE MAYO
MAC ¢ CHEESE BITES
FRIED BALLS OF MAC ¢ CHEESE WITH A HONEY DRIZZLE.
BUFFALO CHICKEN BITES
N/TOSSED IN A BUFFALO SAUCE WITH A RANCH DRIZZLE.
LOADED POTATO BITES

SALMGN 'SLIDERS +$2PP m [i[ Hﬂ)\
SEASONED SALMON, CHIPOTLE MAYO, AND BABY GREENS ON A BRIOCHE BUN. ! ATERING
L K (NI
/ “ CATFISH POo'BOYS +$2PP St 2R R

SIANA FRIED CATFISH, PICKLES, TOMATOES, SWEET SLAW AND REMOULADE ON A BRIOCHE BUN.
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CLAssIC TOMATO BRUSCHETTA
ROMA TOMATOES, FRESH BASIL AND EXTRA-VIRGIN OLIVE OIL WITH A BALSAMIC DRIZZLE
SERVED WITH FRESH GARLIC TOAST.
SPINACH & ARTICHOKE DIP
WARM CREAMY SPINACH AND ARTICHOKE WITH FRESH GARLIC TOAST.

Dips & VEGGIES

BABY CARROTS) GRAPE TOMATOES, CUCUMBERS, BROCCOLI, CELERY AND CAULIFLOWER
NCH, RASPBERRY CHIPOTLE AND GOUDA BACON DIP.

THE AWESOME CHEESE BOARD

g 1; . AN E_ggbRTMENT OF FRUIT PRESERVES AND CRACKERS.
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V& & y fBUFI-‘ALO CHICKEN Di1p

~ //WaRrmAND CRE ,,’g"'o CHICKEN DIP SERVED WITH CRISPY TORTILLA CHIPS.
// e FL M 3Way H

£ASSIC, ROASTED RED PEPPER AND ROASTED

US SERVED WITH BAKED PITA CHIPS.

/4 v
/ 4 JUMBO SHRIMP STY COCKTAIL SAUCE.
j;’.’; ’i
MANGO, AVOCADO AND CLASSI ATO SALSA SERVED CRISPY TORTILLA CHIPS.
CHIGKEN SALAD WRAPS &
CHICKEN BREAST, BABY GREENS, CRANBERRIES AND OUR HOMEMADE MAYO H h I S iﬁ FHH)\
G WRAPPED IN A SPINACH TORTILLA. CATERING
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JERK CHICKEN
CHICKEN DRY RUBBED AND MARINATED IN JAMAICAN SPICES.
OVEN ROASTED CHICKEN BREAST

, MARINATED AND OVEN ROASTED CHICKEN BREAST.
HoNEY BBQ CHICKEN

ED WITH BBQ SPICES AND HONEY BBQ SAUCE.

CHICKEN MARINARA

Juicy HERB/SEASONE

/" | MUSHROOMS, AND BURGUNDY OLIVES.
s odl CHICKEN ¢ VEGGIES
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'/;SONELESS CHICKEN BREAST SAUTEED
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Seafood, & Paglo Efvees

LEMON PEPPER TILAPIA
LEMON PEPPER SEASONING IN A GARLIC BUTTER SAUCE.
SALMON & HERBS +$3PP
HERB MARINATED SALMON OVER A BED OF SAUTEED SPINACH.
BLACKENED CATFISH +2PP
D FILLETS SEARED TO A CRISP PERFECTION.
THREE MEAT LASAGNA
ROUND BEEF AND GROUND TURKEY WITH MARINARA AND OUR FOUR
CHEESE BLEND.
OTB's CHICKEN ALFREDO
EAMY ALFREDO SAUCE WITH FARFALLE PASTA.
URKEY LASAGNA

COLORED PEPPE‘KS GHE] ‘CHEESE AND BACON CRUMBLES.
OTB s-CAJUN PASTA +$3PP
~~_CHICKEN, SMOKED TURKEY SAUSAGE, SHRIMP, TRI COLOR PEPPERS AND It
— FARFALLE PASTA IN A SPICY CAJUN SAUCE. ATER
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Beef & Pocke

GARLIC HERB BUTTER NY STRIP STEAK +5PP
RICH, SAVORY AND TOPPED WITH OUR GARLIC HERB BUTTER.

PEPPERCORN RIBEYE STEAK +$5PP

TENDER, JUICY AND SEASONED TO PERFECTION.
PETITE LAMB CHOPS +$5PP
ARED WITH A ROSEMARY BALSAMIC REDUCTION.
MAMA’s BEEF SHORT RIBS +$4PP
N TED AND DRIZZLED WITH OUR SIGNATURE SAUCE.
COUNTRY STYLE PORK SHORT RIBS
N 4 4 ~ MARINATED IN OUR SPECIAL SAUCE.
& ‘:!g“’ L"‘t?-"::qkou HERN STYLE SMOTHERED PORK CHOPS
' THERED IN A HOMEMADE CAJUN SAUCE.

SOUTHERN SWEET POTATOES
GRANDMAS GREENS

POTATO SALAD

MESAN Couscous

D BEANS AND RICE
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FETTUCCINE ALFREDO
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SPAGHETTI MARINARA PLANTAINS
GARLIC SAUTEED SPINA DIRTY RICE
BUTTE;RED Bro VEGAN FRIED CABBAGE
GARLIC BUTTER WOE DiTty TURKEY RICE
STEAMED VEGGIES SWEET PoTaTO WEDGES
—— WHITERICE = YELLOW RICE W HH]FHM
PorAaTO WEDGES CATEERN{L}ISB
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Sadnclly

APPLE PECAN AND BABY SPINACH
BABY GREENS, APPLES, TOASTED PECANS, CRANBERRIES AND FETA CHEESE
TOSSED IN A RASPBERRY VINAIGRETTE DRESSING.
CAESAR
ROMAINE LETTUCE AND CROUTONS DRESSED IN A CREAMY CAESAR DRESSING SPRINKLED WITH PARMESAN CHEESE.
HOUSE SALAD
MIXED GREENS, DICED CUCUMBERS, CHERRY TOMATOES AND RED ONION DRESSED IN YOUR CHOICE OF DRESSING
SPRINKLED WITH WHITE OR MILD CHEDDAR CHEESE. BLUE CHEESE, RANCH, FRENCH, ITALIAN OR BALSAMIC
VINAIGRETTE.
STRAWBERRY WALNUT
BERRIES, WALNUTS, JICAMA AND DRIED CRANBERRIES WITH RASPBERRY
VINAIGRETTE.
CHOPPED

Small) Suwoel Joops

2 LAYER CAKE $30 OR CUPCAKES $36
CARAMEL, YELLOW CHOCOLATE, CREAM CHEESE:
VANILLA CREAM CARMEL, LEMON, DREAMSICLE

OR STRAWBERRY
BROWNIE SQUARES $30
,MILK CHOCOLATE BROWNIES
SORTED CHEESECAKE SQUARES $36
ADITIONAL, STRAWBERRY AND CARAMEL
PECAN
ASSORTED COOKIE SQUARES $36
SUGAR, CHOCOLATE CHIP, PEANUT BUTTER AND

TOPPING c:o BINATIGNS
»  TacoBar

PULLED PORK OR SHRIMP
WITH ALL THE FIXINGS.

/ p7 ”
;,/./-‘ 7 BURGER BAR

~ BUILD YOUR OWN BURGER ON A BR OATMEAL RAISIN
TURKEY, CHICKEN J W o BANANA PUDDING CUPS $48
OR VEGGIE PATTY AND ALL THE F‘I.).(‘I_I:IGS i BANANAS, VANILLA WAFERS AND PUDDING WITH
A CARAMEL DRIZZLE H”Hiﬂfgﬂﬂx
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