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Cold Appetizers 

 
 

 
Jumbo Shrimp Cocktail Platter 
Served with traditional cocktail sauce and 
Louisiana Remoulade (16” serves 20-25)                      $119.00 
 
 
Domestic and Imported Cheese and Cracker Platter 
Includes camembert, brie with raspberry, 
Apricot or pear preserves, stilton, Jarlsberg, cheddar 
Asiago (16” serves 25)             $129.00 
 
Churrasco Beef Tenderloin Crostini  
Fire Roasted Tenderloin w/ Arugula &  
Horseradish Sauce on Mini Sourdough Bread   $35.00/doz 
 
Arugula Pinwheels 
Arugula, Goat cheese, Roasted Pepper & Prosocuitto  $17.00/doz. 
 
Roasted Shrimp & Orzo Salad EndiveBoats 
Roasted Shrimp, Orzo Pasta & Feta cheese tossed in a light 
 vinaigrette, served inEndive                     $27.00/doz. 
 
 
Seasonal Raw Vegetable Platter 
Served with garlic-herb dip 
(16” serves 16-18)              $39.00 
 
 
Mini fruit skewers of seasonal varieties                           $16.50/doz. 
 
 
Herb smoked crostini with Sun dried Tomato & basil,         
Garlic and Onion spreads           $20.00/doz. 
  
 
 



 
 
 

Hot Appetizers 
 
 
 
 

Churrasco Beef Tenderloin Skewers 
Fire Roasted Tenderloin w/ Chimichurri &  
Horseradish Sauces       $45.00/doz. 
 
 
Shrimp Skewers (2 shrimp per skewer) 
Jumbo grilled shrimp marinated in a Chili Cilantro Lime 
Sauce          $27.00/doz. 
 
 
Rollentini 
Asparagus & Goat cheese rolled in a breaded & lightly fried 
Eggplant slice        $27.00/doz.   
           
           
Swedish Meatballs 
With Crème Fraise & Lingonberry Sauce                      $15.00/doz. 
 
 
Mini Chipolte Chicken Tacos      $15.00/doz. 
 
Boudin Balls          $15.00/doz. 
 
Assorted Phyllo Appetizers        $20.00/doz. 
 
Mini Crab Cakes                      $27.00/doz. 
 
Thai grilled Chicken Satays with peanut sauce   $23.00/doz. 
 
Assorted Mini Quiche       $17.00/doz 
 
 



      
 
     Salad Trays 

 
 

Tortellini  
Stuffed pillows of pasta tossed with  
red & green peppers, red onion in a zesty 
garlic herb vinaigrette (serves 20-25)     $40.00 
 
 
Tuscan Grilled Vegetable  
Eggplant, zucchini, peppers, mushrooms,  
red onion & fennel lightly grilled and tossed with a  
balsamic vinaigrette (serves 20-25)     $60.00 
 
 
Caprese  
Fresh boccini mozzarella, tomato & basil marinated 
in extra virgin olive oil (serves 20-25)     $60.00 
 
 
Roasted Shrimp & Orzo Salad  
Roasted Shrimp, Orzo Pasta & Feta cheese tossed in a light  
Vinaigrette (serves 20-25)      $70.00 
                                                 
Mixed field greens  
(serves 20-25)        $30.00 

 
Quiche 

 
(9” Deep Dish – serves 8) 

$16.00 per Quiche 
 

Asparagus & Cheddar             Spinach and Goat Cheese 
Broccoli & Cheddar             Zucchini & Onion 
Lorraine               Seafood 
Wild Mushroom & Goat Cheese           Sun dried Tomato & Basil  
 
 



 
 

Build Your Own Buffet 
 

Beef, Pork and Chicken 
(Priced per person - minimum 30 persons per selection) 

 
Smoked Filet Mignon       $20.00 
Asian Stir Fry (chicken, pork or beef)     $ 9.00 
Asian Stir Fry Shrimp       $11.00 
Asian Glazed Smoked Pork Ribs     $11.00 
Meatloaf with Mushroom pan gravy     $ 6.00 
Pork Tenderloin in a Molasses & Mustard Sauce   $ 7.00 
Parmesan Crusted Chicken Breasts     $ 7.00 
Potato Crusted Chicken Tenders     $ 6.50 
Herb-grilled Chicken Breasts      $ 6.00 
Chicken Parmigiana       $ 7.00 
Chicken Marsala        $ 7.00 
Beef Stroganoff        $ 7.00 
Sausage and Chicken Gumbo      $ 5.00 
Seafood Gumbo        $ 7.00  

 
Vegetables, Potatoes and Rice 

 
Steamed Broccoli        $ 1.50 
Sautéed Green Beans with shallots     $ 2.00 
Roasted Asparagus        $ 2.75 
Sautéed Spinach with garlic      $ 2.50 
Roasted Brussel Sprouts with Balsamic Vinegar   $ 3.00 
Garlic cheddar mashed potatoes      $ 2.50 
Oven Roasted potatoes       $ 2.25 
Herb, Buttered egg noodles      $ 1.50 
Steamed white or brown rice      $ 1.50 
Asian Fried Rice         $ 3.00 
Spanish Rice         $ 2.00 
Potato Salad         $ 2.50 
Ranchero Beans        $ 2.50 
Garlic Bread         $ 1.00 

 
 



   
 

Italian 
 

Exquisitely prepared and presented for $9.00 per person 
 
 

 
 
Chicken Cacciatore 
Chicken Breast sautéed with onions, mushrooms, red wine and marinara 
sauce over penne, ziti or bowtie pasta. 

 
 

Chicken Florentine 
Chicken breast sautéed with green onions spinach and mushrooms in a 
garlic cream sauce over penne, ziti or bowtie pasta. 

 
 

Southwest Chicken 
Grilled chicken breast with smoked mushroom & cilantro cream sauce over 
penne, ziti or bow tie pasta. 

 
 

Chicken Scampi 
Chicken breast sautéed with olive oil, garlic, lemon & basil over linguine, 
penne, ziti or bowtie pasta. 

 
 

Chicken Alfredo 
Grilled chicken in a creamy Alfredo sauce over fettuccine, penne, ziti or 
bowtie pasta.  
 
 
 
 
 
 
 
 



 
 
 
Chicken Fra Diavolo 
Chicken sautéed with fresh garlic basil and roma tomatoes in a spicy 
marinara sauces served over penne, ziti, linguine or bowtie pasta 
 
 
Chicken Arabiata 
Chicken breast sautéed with mushrooms, hot cherry peppers and roma 
tomatoes in a white wine sauce over penne, ziti or bowtie pasta. 
 
 
Chicken Chef Jeff  
Grilled Chicken breast and Smoked Sausage in a spicy Chipotle Cream 
sauce over penne, ziti or bowtie pasta. 
 
 
Momma Donna’s Homemade Lasagna 
(Limited availability) 
Layers of pasta, ground meat, mozzarella, ricotta, parmesan and marinara. 

 
 

Italian Sausage and Peppers 
Imported Italian Sausage sautéed with fresh garden peppers and onions.  

 
 
All pasta dishes can be prepared with shrimp instead of chicken at an 
additional cost of $3.00 per person.  
 
 

 
 
 
 
 
 
 
 
 



 
 

Bar-B-Q 
 

Exquisitely prepared and presented for $9.00 per person 
 

 
Texas slow smoked with that down home flare. Chef Jeff’s famous Pork 
Ribs can be substituted for one meat at an additional cost of $2.00 per 
person. 
 
 
Choice of two meats and two sides: 
 
 
 
                   Meats       Sides 
 
                                                      
Chicken     Chef Jeff’s Ranchero Beans 
Turkey Breast    Red Skin Potato Salad 
Brisket (sliced or chopped)  Coleslaw 
Link      Smoked Mashed Potatoes 
Pork      Red Beans and Rice 
 
Also includes: 
 
Pickles, onions, jalapenos, bar-b-q sauce, bread and butter 
 
Smoked Meats available by the Lb  
 
Beef Brisket                                             11.00 lb. 
Sliced Link Sausage      11.00 lb. 
Sliced Turkey Breast                               11.00 lb. 
Pork Ribs                                                 15.00 lb. 
Whole Chicken - Split      11.00 
 

 
 
 



Mexican 
 

All entrees are priced per person and include Spanish Rice, Beans (refried or 
Ranchero) Pico di Gallo, Salsa and Chips 

 
Fajitas 
Marinated and grilled to perfection. ½ lb. per person; served  
with bell peppers & onions, flour tortilla, cheese,  
guacamole & sour cream.  
 
Chicken and Beef        $13.00 
Shrimp         $15.00 
 
El Sartaen 
Tender cuts of meat slow simmered in a rich tomato sauce 
with onions, peppers and jalapeños. 
 
Chicken or beef        $ 9.00 
Shrimp         $11.00 
 
Enchiladas 
Corn tortillas rolled and filled each in its own flavorful 
sauce topped with extra cheese. 
 
Shrimp         $11.00 
Ground Beef         $ 9.00 
Seasoned Chicken        $ 9.00 
Spinach & Monterey Jack       $ 8.50 
Cheese         $ 8.00 
 
Pechuga Delicioso 
Grilled Chicken Breasts topped with Monterey Jack 
Cheese on a bed of sautéed onions, peppers and mushrooms $11.00 
 
Tortilla Soup 
Chicken soup with vegetables, tortilla pieces.   
Garnished with avocado, onions, cheese and jalapeños  $ 4.00 
 

 
 



 
 
 

Desserts 
 
 
Mini Pastries 
Custard filled éclairs, cream puffs, tartlets &  
napoleons         $8.00/doz. 
 
Gourmet Banana Pudding 
(serves 25)         $30.00 
 
Carrot Cake         
(serves 10)         $30.00 
 
Donna’s Old World Cheesecake 
(serves 12-14)        $40.00 
 
Donna’s Old World Personal Cheesecakes                               $40.00/doz. 
 
Sweet Potato Praline Cheesecake 
(serves 12-14)        $50.00 
 
Chef Jeff’s Chocolate Fantasy 
Flourless chocolate cake topped with chocolate ganache 
Served with fresh sweetened whipped cream 
(serves 16)                  $40.00 
 
Chef Jeff’s Chocolate Fantasy Tartlets                                     $20.00/doz. 
 
Cupcakes                                          $22.00/doz. 
 
Rum Cake         
(serves 12-14)                   $30.00 
 
 
 
 
 



 
 
 
 
 
    
 
 
 
 
 

General Information 
 

• Chef Jeff prides himself in creating the perfect menu for your guests, 
so if you don’t see an item on the menu that you would like to serve, 
just ask, we can accommodate almost any request.   

• We accept all major credit cards.   
• $100 Minimum order required for delivery – minimum delivery 

charge $15.00 (no equipment pick-up required) 
• $25.00 minimum delivery & pick up charge on orders with 

equipment  
• Disposable Clear Plates, Napkins & Cutlery $1.25 per person 
• 50% deposit upon signing of contract – balance due upon delivery 
• cancellation fee 

o 25% of total order 7 days prior to event 
o 50% of total order 2 days prior to event 
o 100% of total order 24 hours prior 

• Service billed at $25.00 per hour per server 
• 15% gratuity will be added to service charge for 50 or more guests 
• Prices are subject to change without notice 

 
 
 
 


