
 
 

CORPORATE 
CUSTOMIZED MENUS 
15 CUSTOMIZED MENUS 

ONE ENTRÉE - $16pp. 
TWO ENTRÉES - $20pp. 

 
MENU #1 GREEK (HEALTHY) 
GREEK OREGANO CHICKEN OR 
FLANK STEAK (REG OR KABOBS) 
BASMATI RICE  
GREEK SALAD- TOMATO, 
CUCUMBER, FETA CHEESE, 
KALAMATA OLIVES 
HUMMUS W/ PITA 
 
MENU # 2 HAWAIIAN 
HAWAIIAN GRILLED GLAZED 
CHICKEN OR HAWAIIAN GLAZED 
PORK SPARERIBS OR KHALUA 
PORK 
POLYNESIAN YELLOW RICE 
CHINESE CHOPPED SALAD W/ 
ORIENTAL VINAGRETTE 
MACARONI SALAD 
HAWAIIAN ROLLS 
 
MENU # 3 – ITALIAN 
FOUR CHEESE ITALIAN MEAT 
LASAGNA OR CHICKEN ALFREDO 
LASAGNA 
*FOUR CHEESE SPINACH LASAGNA 
*VEGETARIAN OPTION 
OR CHICKEN PICATTA OR CHICKEN 
MARSALA 
Choice of Cesar, Mixed Greens or 
(*Antipasto Salad *additional 
$3pp) 
CHOICE OF TWO DRESSINGS 
GARLIC CHEESE BREAD 

 
MENU # 4 
Soup & Baked Potato Bar 
(Choice of Broccoli Cheddar, 
Chicken Tortilla, Black Bean soup 
or Chili  
CORN BREAD 
MIXED GREEN SALAD 
CHOICE OF TWO DRESSINGS 

 
 
 
 

Toppings Bar: 
 
 

(Cheese, bacon bits, Steamed 
broccoli, butter, sour cream & 

green onion) 
 

(HEALTHY) MENU # 5 
BBQ GRILLED TERIYAKI CHICKEN 

OR TERIYAKI BEEF 
OR TERIYAKI SALMON * 

ADDITIONAL $10pp. 
JASMINE STEAMED WHITE RICE 

OR FRIED RICE  
SAUTEED MIXED VEGETABLES 

*VEGETARIAN OPTION – STIR FRY 
WITH TOFU OR 

EGGPLANT IN BLACK BEAN SAUCE 
CHINESE CHOPPED SALAD  

 
(HEALTHY) MENU # 6 

CHICKEN OR BEEF FAJITAS 
SPANISH RICE 

SEASONED PINTO BEANS 
MIXED GREEN SALAD 

CHOICE OF TWO DRESSINGS 
SALSA, PICO DE GALLO, SOUR 

CREAM, CHEESE 
ADDITIONAL $4pp. GUACAMOLE  
 

MENU # 7 (VERDE OR ROJA) 
CHICKEN ENCHILADAS 

GRILLED VEGETABLE OR CHEESE 
ENCHILADAS 

REFRIED BEANS W/ CHEESE OR 
BLACK BEANS 
SPANISH RICE 

MIXED GREEN SALAD W/ CREAMY 
CILANTRO DRESSING 

 
MENU # 8 (HEALTHY MENU) 

ROASTED CHICKEN OR LEMON 
PEPPER CHICKEN (8PIECE CUT) 
BUTTERED MASHED POTATOES 

GARLIC STRING BEAN 
OR GLAZED CARROTS 

KALE CHOPPED SALAD W/ 
VINAGRETTE 

HERB BREAD W/ BUTTER 
 

MENU #9- THE EXECUTIVE  
CHERRY CHIPOTLE GLAZED 

GRILLED CHICKEN BREAST OR 
*SALMON *ADDITIONAL $10PP. 

MACARONI & CHEESE 



 
GRILLED VEGETABLE PLATTER 

CEASAR SALAD 
 
MENU # 10- TACO BAR 
SOFT FLOUR TORTILLAS OR CORN 
TORTILLAS 
LIME GRILLED CHICKEN 
SOUTH OF THE BORDER GROUND 
BEEF 
CARNE ASADA 
CARNITAS 
*GRILLED FISH- ADDITIONAL $2PP  
REFRIED BEANS WITH CHEESE 
SPANISH RICE 
TOPPINGS BAR: 
ONIONS & CILANTRO 
PICO DE GALLO / SALSA 
CHEESE / SOUR CREAM /LIME 
WEDGES 
MIXED GREEN SALAD 
 
MENU #11 ULTIMATE SALAD BAR  
CHOOSE GARDEN GOODESS OR 
SOUTHWESTERN 
 
GARDEN GODDESS 
CHOPPED ROMAINE LETTUCE 
SPRING MIX LETTUCE 
FRUIT OR ITALIAN PASTA SALAD 
TOPPINGS: 
CUCUMBER, TOMATOES, RED 
ONIONS, CROUTONS, PARMESAN 
CHEESE, CHEDDAR CHEEES, FETA 
CHEESE, DRIED CRANBERRIES, 
GREEN APPLES, SLICED CHICKEN, 
CANDIED PECANS, SHREDDED 
CARROTS 
4 DRESSINGS OF YOUR CHOICE 
 
SOUTHWESTERN 
SAME AS ABOVE EXCEPT 
SOUTHWEST TOPPINGS: 
BLACK BEANS, TOMATOES, 
CUCUMBER, RED ONIONS, 
ADVOCADO, SOUR CREAM, CORN, 
TORTILLA STRIPS, CHEDDAR 
CHEESE, DICED CHICKEN OR 
SEASONED GROUND BEEF 
 
MENU #12 
CUBAN ROASTED CHICKEN 
BLACK BEANS 
STEAMED WHITE RICE 
FRIED PLANTAINS 
GARDEN SALAD W/DRESSING 

French Bread with butter 
 
 
 

MENU #13- $18pp 
POT ROAST W/ BEEF GRAVY 

TARROGAN BUTTERED CARROTS 
OVEN ROASTED SEASONED 

POTATOES 
GREEN BEANS WITH TOASTED 

ALMOND SLIVERS 
CORN BREAD 

 
MENU # 14 BBQ 
BBQ CHICKEN 
 OR BBQ RIBS 

OR BBQ PULLED PORK 
POTATO SALAD OR MACARONI 

SALAD 
BBQ BAKED BEANS 

CORNBREAD OR HAWAIAN 
ROLLS 

 
MENU #15 SOUTHERN 

FRIED CHICKEN 
MASHED POTATOES & GRAVY 
GRILLED CORN ON THE COB 

Macaroni & Cheese 
MIXED GREEN SALAD 

CORNBREAD  
 

 
 
 

*Vegetarian Options – add on 
to any order-$75 half pan 

Macaroni & cheese 
Grilled Vegetable Kabobs 

Spinach & mushroom 
Enchiladas 

Spinach Lasagna 
Penne Pasta w/ marinara & 

peppers 
Vegetable pot pie 

Eggplant parmigiana 
Grilled Spicy eggplant 

w/pineapple 
Pasta Primavera with 

vegetables 
Stuffed Tomato with Polenta 

and mushroom ragu 
SPINACH QUICHE 



 
BUTTERNUT SQUASH RAVIOLLI 

5-BEAN CHILI 
 
 
 
 
BEVERAGES 
 
HUBERT’S LEMONADE - $3.75 
 
ORGANIC LEMONADE- $3.75 
 
ORGANIC SWEET TEA - $3.75 
 
SNAPPLES - $3.75 
 
ENERGY DRINKS – 4.75 
 
PERRIER- 4.75 
 
PELLIGRINO- $4.75 
 
ARROWHEAD BOTTLED WATER - 
$2.00 
 
JUICES – ORANGE & APPLE – 
$3.50 
 
SNACKS 
 
CHIPS (KETTLE OR FRITO LAY 
ASSORTMENT * BAKED CHIPS 
AVAILABLE)- $3.00 
 
GREEK YOGURT -$4.50 
 
FRUIT & YOGURT PARFAITS - 
$8.95 
 
TRAIL MIX & PEANUTS - $6.95 
 
 
GOURMET CHEESE W/ FRUIT 
AND CRACKERS – BRIE, 
GRAPES, CRACKERS, HAVARTI 
AND STRAWBERRY- $9.50 
 
HUMMUS W/ PITA & CRUDITE - 
$6.50 PP 
 

GOURMET ITALIAN TRIO – 
ITALIAN SALAMI, CAPRESE 
SKEWER, MARINATED OLIVES- 
$9.50 
 
 
 

             PREMIUM DESSERTS 
 
 

Cupcakes mini $2.95 each 
Standard Size Cupcakes $5.95 

each 
FLAVORS 

CARROT CAKE  
LEMON 

Triple Chocolate Salted     
Caramel 

Smores 
Vanilla  

      Chocolate 
RED VELVET  
Strawberry 

 
 
 
 

ASK ABOUT SPECIALTY CAKES, 
COOKIES, CUPCAKES, CAKE 

POPS AND MORE FROM MY 
BAKERY 

(CELEBRATING BIRTHDAY, 
RETIREMENT, ANY CORPORATE 

OCCASION AND ANY HOLIDAY 
ASK TO ORDER A CUSTOMIZED 

TREAT) 
 
 
 


