
A La Carte Catering Menu
Salads, Entrees, Sides & Desserts 4 available in half pans (serves 8312) or 
full pans (serves 18324).



A La Carte Salads

Salad ½ Pan (8–12) Full Pan (18–24)

Harvest Tossed — Mixed Greens, Craisins, 
Strawberries, Mandarin Oranges, Candied 
Pecans, Goat Cheese & Raspberry Vinaigrette

$70 $130

Caprese Tossed — Mixed Greens, Buffalo 
Mozz, Basil, Plum Tomatoes, Bermuda Onion 
with Balsamic

$70 $130

Traditional Caesar — Romaine, Grated 
Parmesan, Seasoned Croutons with Caesar 
Dressing

$70 $130

Tossed Mixed Greens — Cherry Tomatoes, 
Cucumber, Grated Carrots & Peppers with 
Italian Dressing

$70 $130



A La Carte Entrees — Beef, Pork & Poultry

Entrée ½ Pan  (8–12) Full Pan  (18–24)

Carved Smoked BBQ Brisket $140 $250

Braised Beef Short Ribs $120 $210

Slow Cooked BBQ St. Louis Ribs $110 $210

BBQ Pulled Pork $90 $170

Marinated Sirloin Tips, Mushrooms & Onions $140 $260

Huli Huli Marinated Chicken Breast $70 $120

Southwestern Chicken Drums $50 $90

Marinated Korean BBQ Chicken Wings $60 $110

Marinated Turkey Tips $70 $130



A La Carte Entrees — Pasta & Seafood

Entrée ½ Pan  (8–12) Full Pan (18–24)

Sautéed Chicken Piccata $80 $150

Chicken Marsala w/ Baby 
Portabello Mushrooms

$80 $150

Meat Lasagna $80 $110

Cheese Lasagna $70 $130

Broccoli & Penne Alfredo $70 $130

Broccoli & Penne Alfredo w/ 
Grilled Chicken

$80 $150

Grilled Salmon w/ Lemon 
Shallot Beurre Blanc

$mkt $mkt

Grilled Swordfish w/ Maître 
d'Hôtel Butter

$mkt $mkt



A La Carte Sides

Side Item ½ Pan  (8–12) Full Pan  (18–24)

Sultry Macaroni & Cheese $80 $150

Mac & Cheese w/ BBQ Pulled Pork $100 $190

Mac & Cheese w/ BBQ Buffalo Chicken $90 $170

Mac & Cheese w/ Fresh Lobster Meat $mkt $mkt

Red Bliss Bacon-Scallion Potato Salad $60 $110

Garlic Roasted Potatoes / Whipped Parmesan 
Potatoes

$50 / $70 $90 / $130

Wild Rice & Mushrooms / Confetti Rice $50 / $50 $90 / $90 

Mexican Corn & Black Bean Salad / Mexican Street 
Corn

$50 / $60 $90 / $110

Slow Cooked Baked Beans / Fresh Green Beans $40 / $40 $80 / $70

Roasted Brussels Sprouts / Lemon Zested Broccoli $60 / $50 $110 / $90

Char Grilled Veggie Medley $50 $90

Marinated Cucumber Tomato, Feta & Red Onion Salad $60 $110

Marinated Twist Pasta Salad $60 $110

Grilled Asparagus $mkt $mkt



Desserts
Minimums may apply — please inquire for dessert pricing.

Italian Classics

Assorted Mini Italian 
Pastries

Assorted Mini Cannolis

Cheesecake & Bars

Lemon Blueberry 
Cheesecake Bars

New York Style Cheesecake 
w/ Fresh Strawberries

Key Lime Crumble

Chocolate & More

White Chocolate Lemon Truffle Balls

Mousse (White or Milk Chocolate) w/ Fresh Berries & Whipped 
Cream

Assorted Home Baked Brownies & Gourmet Chocolate Chip 
Cookies


