START YOUR DAY
OFF RIGHT

WORKING BREAKFAST

Sweet and Savory Breakfast Pastries Severed
with Fresh cut Fruit Displqy, A variety of Fruit
Juices, and coffee

Add on Sausage or Egg and Cheese Biscuits for an

additional charge

FULL BREAKFAST

Scrambled Eggs, Fresh cut Fruit, 2 Strips of Bacon,
2 Sausage Patties, Biscuits, and Gravy. Served
with Grits, Fresh Fruit Juice, and Coffee

Add on Assorted Breakfast Pastries for an additional

chqrge

HEALTHY BREAKFAST
Scrambled Egqg Whites, Fresh whole Fruit,

Vanilla Yogurt served with Seasonal Berries and
Granola. Also served with assorted Fruit Juices

and Coffee.

FRUIT OR VEGETABLE TRAY

Assorted Seasonal Fresh Cut Fruits OR

Vegetqbles served with comphmenting olip.
Serves 10-15 people

ASSORTED PASTRIES TRAY

A Vqriefy of Sweet and/or quory Pastries.
Serves 10-15 People

FRESH BREWED COFFEE
A Gallon of Fresh Brewed Coffee served Creamer
and Sugar. Serves 10-12 people

BOXED BREAKFAST

Breakfast Wrap with Scrambled Eggs, Bacon,
Sausage, Cheddar Cheese Served with a Season
Fresh Fruit, Granola Bar

COOKOUT MENU

STEAK DINNER

6 oz. Sirloin Steak and Grilled Chicken Breast
Served with Loaded Baked Potato, Corn on the
Cob, Garden Salad, and Rolls

HAMBURGERS & HOTDOGS

1 quburger and 2 hotdogs per person Severed
with Cheese, Lettuce, Pickles, Tomatoes, Onions,
Ketchup, Mustard, and Mayo

Baked Beans, Potatoe Chips, Coleslaw and Buns

SOUTHERN BBQ

BBQ PULLED PORK and BBQ CHICKEN
BREAST

Served with Corn on the Cob, Baked Beans,

Coleslaw, and Buns

DELUXE BARBEQUE

BBQ Chicken Breast and Smoked Sausage
Served with Corn on the Cob, Coleslaw, Potato
Salad, Potato Chips, and Rolls

GRILLED KEBABS

Pick One:

New Orleans (Shrimp and Andouille)

Chicken and Veggies

Steak and Veggies

Veggie

Served with Yellow Rice, Black Beans, and Rolls

SALMON DINNER

Fresh Salmon and 6 oz. Sirloin Steak

Served with Assorted Grilled Veggitqbles, Wild
Rice, Garden Sodotd, and Rolls

Consumer Aa/vjsor_y: Consumpﬁon of undercooked meat, pou]fr_y,
eggs, or seafood ma y Increase the risk of food-borne illnesses.
Alert your server if you have Specfa] Q]jez‘ary requiremen ts.
Prices are for food on]y and are sub]’ecf to cﬁange based on

market value. The minimum number of Guests varies per meal
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BOXED MEALS

BOXED MEALS

Pick one qup, one Side/ and one Dessert all
meals are served with a Bag of Potato Chips.

-WRAP-

Blue Buffalo Chicken Wrap

Turkey, Avocado, and Swiss Wrap

BBQ Pulled Pork, Mac & Cheese Wrap

Honey Ham, Cheddar Cheese, and Bacon Club
Wrap

Chicken, Bacon, Ranch Club Wrap

-SIDE-
Potato Salad

Coleslaw

Pasta Salad

-DESSERT-
Apple Sauce
Fruit Cup
Cookies
Chet's Choice

All Boxed meals are served individual
sﬂverware, nqpkin, and salt and pepper.

Additional Condiment can be added upon

request.

SALADS

GARDEN SALAD TRAY

Tomatoes, Shredded Carrots, Cheddar Cheese, on
a bed of Spring Mix Served with Ranch and
Honey Mustard

SPINACH SALAD TRAY

Feta Cheese Crumbles, Candied Pecans, Fresh Cut
Strawberries served with Rqspberry Vinqgereﬁe

COBB SALAD TRAY
Grilled Chicken Breast, Onions, Bacon Bits, Boiled
Eggs, Tomatoes, and Cheddar Cheese on a bed of

Spring Mix Served with Ranch and Honey
Mustard

GREEK SALAD TRAY
Kalamata olives, Red Onions, Tomatoes, Feta

Cheese Served with Greek Salad

FAVORITES

TWICE BAKED SPAGHETTI

Delicious Twice Baked Spaghetti served with Green Beans,

Ceaser Salad, and Rolls.

SHEPHERD'S PIE
Seasoned Ground Beef AND Vegetables Topped with a

crust of mashed potato and served with a Ceaser Salad

and Rolls.

SOUTHERN BAKED HAM
Brown Sugar and Motple Syrup Glazed Ham served with
Sweet Potatoe Casserole, Glazed Carrots, Spinqch Salad,
and Rolls.

POWER BOWLS
Seasoned Beef OR Chicken, Cilantro-lime rice, Pico de
Gallo, Sour Cream, Sliced Avacado, Cheddar Cheese,
Black Beans and a handful of tortilla chips

BEEF BURGUNDY
Beef Stew braised in red wine, and Beef sfock, flavored
with Cctrrofs, Onions, quhc, Mushrooms, and bacon.
Served with Mashed Potatoes, Green Bean Almondine, a
Garden Salad, and Rolls.

&

DINNER SPECIALS

BEEF TIPS AND RICE
Slow-cooked Beef Tips served with, White Rice, Glazed
Carrots, Garden Salad, and Rolls.

BAKED CHICKEN BREAST

OV@H Roqsfed Chicken BI@C{S{ seqsoned O.Ild served GY@QH

Beans, Buttered Rice, Ceaser Salad, and Rolls.

HOME MADE LASAGNA

SQVGIO.]. IQYQIS Of Beef Cll’ld Cheese LQSanO. served Wlﬂ’l

Sauteed Vegetable Medley, a Garden Salad, and Rolls.

CHICKEN POT PIE
Shredded Chicken and Mixed Vegetable Pot Pie served
with a Garden Salad and Rolls

TRADITIONAL MEATLOAF
A heqrty piece of Meatloaf served with Glazed Corn,
Mashed Potatoes and Grotvy, Garden Salad, and Rolls.

GRILLED PORK CHOPS
Pork Chops Served with Seasonal Vegefuble, Loaded
Mashed Potatoes, Garden Salad, and Rolls.

STATIONS

TACO STATION
PASTA STATION
SALAD STATION
MASHED POTATO BAR
FAJITAS STATION
PANCAKE STATION
SOUP STATION

DESSERTS

Cheesecake - Assorted Flavors

Seasonal Cobbler - Assorted Flavors
Red Velvet Cake
Chocolate Cake
Seasonal Pies - Assorted Flavors
Creamy Mousse - Assorted Flavors
Fresh Baked Cookies - Assorted Flavors
Fresh Baked Brownies
Strawberry Short Cake
Fresh Baked Cupcakes - Assorted Flavors

Please call and speak to one of our sales team for
pricing on this entire menu or email us at
info@bagatellecaterers.com




