
CHINESE DINNER 
Shrimp + Veggie Spring Rolls with peanut dipping 
sauce  

12 pieces  $36 

Veggie Egg Rolls with sweet and sour dipping 
sauce 

12 pieces  $36 

Asian Salad Napa, Green & Purple Cabbage, Carrots, 
green onions, Lomein Noodles 

½ pan Serves 8-
10 

$48 

Veggie Fried Rice ½ pan Serves 8-
10 

$48 

Chinese White Steamed Rice ½ pan Serves 8-
10 

$36 

Beef & Broccoli ½ pan Serves 8-
10 

$80 

Orange Chicken ½ pan Serves 8-
10 

$80 

Brownies 12 pieces  $24 
Fortune Cookies  12 pieces  $12 

 
ITALIAN DINNER 
Antipasti Platter + Cheese + Crackers Platter  serves 8-10 $60 
Caprese Skewers 12 pieces  $36 
Caesar Salad  ½ pan Serves 8-10 $48 
Traditional Lasagna ½ pan Serves 8-10 $98 
Vegetarian Lasagna ½ pan Serves 8-10 $92 
Chicken Parmesan [6 oz portions] 12 pieces Serves 12 $144 
Eggplant Parmesan [6 oz portions] ½ pan Serves 8-10 $98 
Garlic Bread Loaf whole  Serves 10 $12 
Tiramisu Trifle ½ pan Serves 8-10 $36 

 
STEAKHOUSE DINNER 
Franks in blanket + Dijon mustard 12 pieces  $36 
Fall Salad, Mixed greens, curried cauliflower, 
grape tomatoes, roasted butternut squash, shredded 
Manchego and toasted spiced pumpkin seeds with 
cranberry vinaigrette 

½ pan serves 8-10 $48 

Beef Tenderloin, sliced by the pound By the pound 3pp at  6oz $75 
Honey Dijon Pistachio Crusted Salmon [6 oz 
portion] 

12 pieces Serves 12 $175 

Seasonal Roasted Vegetables ½ pan Serves 8-10 $48 
Garlic Mashed Potatoes ½ pan Serves 8-10 $48 
French Baguette whole Serves 10 $12 
Strawberry Shortcake Trifle ½ pan Serves 8-10 $36 

 
SOUTHERN COMFORT DINNER 
Sausage & Cheese Platter with Pepperoncini’s 3 oz pp Serves 8-10 $60 



Four Cheese Mac & Cheese ½ pan serves 8-10 $48 
Traditional Baked Beans ½ pan serves 8-10 $48 
Creamy Cole Slaw ½ pan serves 8-10 $48 
Garlic Mashed Potatoes ½ pan serves 8-10 $48 
Creamy Corn Casserole ½ pan Serves 8-10 $48 
Fried Chicken Tenders 3 oz  12 pieces  $36 
Slow Roasted BBQ Pulled Pork by the pound pound serves 3-4 $18 
Slow Roasted BBQ Pulled Chicken  pound serves 3-4 $19 
BBQ Sauce Pint  $ 6 
Cornbread Squares 16 squares ½ pan Serve 16  $24 
Pecan Pie Whole serves 8 $36 
Banana Pudding Trifle ½ pan Serves 8-10 $36 

 
MEXICAN DINNER 
7 Layer Mexican Dip  ½ pan Serves 8-10 $42 
Tortilla Chips Tostitos 14.5 oz scoops Bag  $10 
Guacamole pint  $11 
Salsa pint  $11 
Mexican Street Corn  ½ pan Serves 8-10 $48 
Mexican Salad greens, black beans, corn, 
cucumbers, tomatoes, radish 

½ pan Serves 8-10 $98 

Chicken Enchiladas ½ pan Serves 8-10 $98 
Beef Enchiladas ½ pan Serves 8-10 $98 
Flour Tortillas 12 pieces   
Corn Tortillas 12 pieces   
Sauteed Veggies Fajita Mix   Serves 10 $82 
Chicken Fajita Mix 4oz chicken pp  Serves 10 $88 
Skirt Steak Fajita Mix 4oz steak pp  Serves 10 $92 
Toppings [Sour Cream, Cojita Cheese, Cut 
Limes, Jalapenos, Shredded Lettuce, Diced Black 
Olives, Fresh Cilantro, Pica De Gallo, Diced 
Tomatoes] 

 Serves 12 $48 

Tres Leches Cake Whole Serves 10-12 $48 
 
CAJUN DINNER 
Boudin Dip with crackers [includes sausage]  ½ pan Serves 10-12 $48 
Cajun Crab Dip  ½ pan Serves 10-12 $48 
Chopped Veggie Salad with Creole Dressing ½ pan Serves 10-12 $48 
Chicken and Sausage Gumbo Quart  Serves 4 8oz $32 
Shrimp and Grits 4 oz of shrimp pp  ½ pan Serves 10-12 $88 
Hushpuppies  12 pieces Serves 10-12 $30 
Louisiana Dirty Rice sausage ½ pan Serves 10-12 $48 
Red Beans and Rice ½ pan Serves 10-12 $48 
Cheesy Garlic Bread Loaf  Slice $12 
Cajun Roasted Veggie ½ pan Serves 10-12 $48 



King Cake whole Serves 10-12 $56 
Pecan Pralines 12 pieces  $24 

 
 
Breakfast Casseroles 
Meat Lovers  ½ pan Serves 10-12 $48 
Meat Lovers Gluten Free ½ pan Serves 10-12 $48 
Veggie Veggie   ½ pan Serves 10-12 $48 
Veggie Veggie Gluten Free ½ pan Serves 10-12 $48 
Meat Lovers  1 pound Serves 2-3 $15 
Meat Lovers Gluten Free 1 pound Serves 2-3 $15 
Veggie Veggie   1 pound Serves 2-3 $15 
Veggie Veggie Gluten Free 1 pound Serves 2-3 $15 

 
 
**	We	suggest	4-5	oz	lunch	and	6-8	oz	dinner	portions 
 


