
CATERING MENUCATERING MENU

DELIVERY SURCHARGES
Delivery Charge: 

All orders under $25 will have a $25 delivery
fee added to the invoice.

Evening Deliveries: 
All deliveries made after 4:00 PM will have a

$25 delivery fee added to the invoice.

WEEKEND AND HOURLY SURCHARGES
Weekend Catering clients will be charged
additional labor expenses. This rate will

fluctuate based on event size and the number
of employees working.

Hourly Rate for servers: 
$30 per hour per server
with a 2 hr minimum.

THANK YOU FOR CHOOSING CCISD CATERING!

Please order at least 3 business
days before event. 

MENU AS OF OCTOBER 2024



BREAKFASTBREAKFAST

B R E A K F A S TB R E A K F A S T   
C A S S E R O L E SC A S S E R O L E S

A  L A  C A R TA  L A  C A R T

Scrambled Eggs (2)

Bacon (2)

Sausage Patty (2)

French Toast (1 slice cut into 2 triangles)

Potatoes O'Brien

S W E E T  T R E A T SS W E E T  T R E A T S

Avocado Toast 
(crostini toast with assorted topping to build your own)

T A C O S  &  M O R ET A C O S  &  M O R E

Choice of: Bacon • Sausage • Potatoes • Chorizo

All are served with egg and cheese with
a side of red and green salsa and sour cream.

BREAKFAST TACOS $25 PER DOZEN

Choice of: Bacon • Sausage • Ham

Choice of: Croissant • Biscuit

All are served with egg and cheese.

BREAKFAST SANDWICH $33 PER DOZEN

All served with sausage and cheese.  

KOLACHES $33 PER DOZEN

$45 EACH
SERVES 24 GUESTS

SAUSAGE CASSEROLE
Italian-Style casserole filled with 

scrambled eggs, sausage, cheese, onions, 
and bell peppers. Layered with artisan bread. 

VEGETARIAN CASSAROLE
Italian-Style casserole filled with
scrambled eggs, cheese, onions, 

and bell peppers. Layered with artisan bread.

HUEVOS RANCHEROS CASSEROLE
Layers of charro beans, fried corn tortillas, 

and chorizo. Topped with fried eggs.

$2 PER ITEMBUILD YOUR OWN

Choice of:
 Blueberry • Chocolate Chip • Cinnamon Sugar

• Assorted Dozen •

FRESH BAKED SCONES $25 PER DOZEN

JUMBO MUFFINS $31 PER DOZEN

Choice of:
 Blueberry • Chocolate Chip • Banana Nut

• Assorted Dozen •

Traditional cinnamon rolls baked until golden
brown and iced.

CINNAMON ROLLS $25 PER DOZEN

Vanilla yogurt, granola, and berries.
Served in bulk to 

“Build your own Parfait”.

YOGURT-PARFAIT BAR $6.25 PER PERSON



LUNCHLUNCH
S A L A D SS A L A D S

$6 SELF-SERVE ENTRÉE
$9.25 INDIVIDUAL PACKAGED

$2.75 SIDE SALAD

CAESAR SALAD
Fresh lettuce mix, croutons, olives, 

parmesan cheese and Caesar dressing.

TOSSED SALAD
Tomatoes, cucumbers, red onions, 

carrot curls, and olives. 
Choice of 2 dressings.

GREEK SALAD
Mixed greens, cherry tomatoes, 

bell peppers, cucumbers, 
kalamata olives, and feta cheese. 

Served with lemon vinaigrette dressing.

SOUTH OF THE BORDER SALAD
Crisp lettuce, cheddar cheese, salsa, black olives,

diced tomatoes, pinto beans, sour cream and
tortilla chips.

DRESSINGS

B O X  L U N C H E SB O X  L U N C H E S
ALL BOXES INCLUDE LETTUCE, TOMATO, PICKLES,

MUSTARD, MAYO, AND UTENSILS.

MEAT CHOICES
Turkey • Ham • Chicken Salad

Italian Roast Beef • Roasted Veggies

CHEESE CHOICES
Cheddar • Swiss • Provolone • Pepperjack

BREAD CHOICES
White • Wheat • Ciabatta • Croissant 

Hoagie • Spinach Wrap

RANCH • ITALIAN • BALSALMIC 
FRENCH • CHIPOTLE RANCH

TACO MEAT $2.50 PER PERSON

GRILLED CHICKEN BREAST $3 PER PERSON

CRISPY CHICKEN TENDERS $3.50 PER PERSON 

E N T E R T A I N I N G  T R A Y SE N T E R T A I N I N G  T R A Y S

MEDIUM TRAY SERVES 15-24 GUESTS
 LARGE TRAY SERVES 25-35 GUESTS

SERVED WITH 6 INCH PLATES, NAPKINS AND FORKS.Crisp lettuce, boiled eggs, bacon, tomatoes,
avocado, blue cheese. Choice of 2 dressings.

COBB SALAD

ADD ONS

Includes your choice of sandwich 
and a bag of chips.

BASIC BOX LUNCH $6.95 PER PERSON

Includes your choice of sandwich, pasta salad,
fruit salad, and fresh baked cookie.

EXECUTIVE BOX LUNCH $9.25 PER PERSON

 Pineapple, honeydew, cantaloupe, 
watermelon, assorted berries, and grapes.

FRUIT TRAY $25 MEDIUM • $33 LARGE

Assorted cubed cheeses served with crackers.
CHEESE CUBE TRAY $28 MEDIUM • $36 LARGE

Abundant selection of fresh vegetables and ranch dip. 

VEGGIE TRAY $23 MEDIUM • $26 LARGE

Crispy fried chicken tenders served 
with honey mustard or ranch.

CHICKEN TENDER TRAY $32 MEDIUM • $40 LARGE

* For groups larger than 8 guests, 
please keep sandwiches to 4 set combonation.

* For groups larger than 8 guests, 
please keep sandwiches to 4 set combonation.



LUNCHEON BARSLUNCHEON BARS

SERVED WITH BAKED BEANS AND COLE SLAW PICKLES, ONIONS, JALAPENOS

CHOICE OF: SANDWICH ROLL • WHITE BREAD 

INCLUDES 1 BURGER PER PERSON.

CHOICE OF: POTATO SALAD • PASTA SALAD • COLESLAW

SUPER $9.25 PER PERSON

Everything above with the addition of mac and cheese and one piece of smoked chicken per person.

SUPREME $11.25 PER PERSON

 Everything above with the addition of corn casserole and one smoked rib per person.

BASIC $7.25 PER PERSON

Lettuce, tomato, onion, pickle, jalapeno, ketchup, mustard, mayonnaise.

SUPER $8.25 PER PERSON

Everything above with the addition of sautéed mushrooms, onions, and applewood smoked bacon,
american, swiss, and pepper jack cheeses.

SUPREME $9.25 PER PERSON
Everything above with the addition of guacamole, pico de gallo, and steak fries 

Choice of two meats: Sliced Beef • Chopped Beef • Pulled Pork • Sausage

BASIC $8.25 PER PERSON

INCLUDES 2 HOT DOGS PER PERSON

CHOICE OF: POTATO SALAD • PASTA SALAD • COLESLAW

BASIC $5.25 PER PERSON

Diced onion, relish, jalapenos, ketchup, mustard, and spicy mustard.

SUPER $6.25 PER PERSON

Everything above with the addition of sauerkraut, jalapeno coleslaw, pickle spears, pickled pepper relish.

SUPREME $7.25 PER PERSON

Everything above with the addition of chili and cheese sauce

H O T  D O G  B A RH O T  D O G  B A R

B B Q  B A RB B Q  B A R

H A M B U R G E R  B A RH A M B U R G E R  B A R



LUNCHEON BARSLUNCHEON BARS

Beef and chicken fajitas, grilled onions and peppers. Served with tortillas, sour cream, salsa, cheese, and jalapenos.  

SERVED WITH SPANISH RICE. 

$9.25 PER PERSON

ADD BLACKENED/GRILLED SHRIMP $5 PER PERSON

CHOICE OF: REFRIED BEANS • CHARRO BEANS

INCLUDES 2 TACOS PER PERSON

Baked potato served with BBQ chopped meat, cheese, butter, sour cream, jalapenos and green onions.
All served "bar style" to build your own

$8.25 PER PERSON

BOTH BARS: SERVED WITH SPANISH RICE.

CHOICE OF: REFRIED BEANS • CHARRO BEANS

BASIC $7.95 PER PERSON

Seasoned ground beef, assorted salsa, jalapenos, cheddar cheese/queso, shredded lettuce, 
diced tomatoes, and sour cream.

SUPER $8.25 PER PERSON

Everything above with the addition of shredded chicken, pico de gallo, and guacamole.

SUPREME $9.25 PER PERSON

 Everything above with the addition of carne guisada, cilantro, diced onion, and lime wedges.

ADD BLACKENED/GRILLED SHRIMP $5 PER PERSON

T A C OT A C O         N A C H O  B A RN A C H O  B A RO RO R

TACO BAR: INCLUDES 2 TACOS PER PERSON. 

CHOICE OF: FLOUR TORTILLAS • CRISPY SHELLS

B B Q  B A K E D  P O T A T O  B A RB B Q  B A K E D  P O T A T O  B A R

F A J I T A  B A RF A J I T A  B A R



ENTREESENTREES

E N T R É E SE N T R É E S

HONEY-DIJON MEAT LOAF
Thick slices of honey-dijon meatloaf.

Served with a honey-dijon gravy.

SPAGHETTI
Spaghetti with choice of:

meat sauce • meatballs • marinara

HERB CRUSTED PORK TENDERLOIN
Slow-roasted pork tenderloin generously seasoned

with a roasted garlic and herb blend.

CAFE CHICKEN
Marinated chicken cooked in a 

roasted mushroom cream sauce. 
Topped with mozzarella and baked. 

V E G E T A B L E SV E G E T A B L E S

GREEN BEEN ALMANDINE

OVEN ROASTED VEGETABLES

ROASTED ASPARAGUS +$1.00 

ROASTED CORN OBRIEN

BROCCOLI WITH CHEESE SAUCE

B R E A D SB R E A D S

GARLIC BREAD

 DINNER ROLL

GARLIC BREADSTICK

AU GRATIN POTATOES

MASHED POTATO

ROASTED NEW POTATOES

MASHED SWEET POTATOES

RICE PILAF

S T A R C H E SS T A R C H E S

MAC AND CHEESE

TO CREATE YOUR PERFECT LUNCH
SELECT ONE ITEM FROM ENTRÉE, STARCH, VEGETABLE, AND BREAD CATEGORIES.

$9.25 PER PERSON

 ADD A SECOND ENTRÉE CHOICE FOR AN ADDITIONAL  $3 PER PERSON

ALL LUNCH MEALS INCLUDE DISPOSABLE STYROFOAM PLATES, NAPKINS, AND CUTLERY. 

FETTUCCINE ALFREDO
Fettuccine noodles coated in a rich, 

creamy alfredo sauce. Garnished with 
parsley and parmesan cheese.

ADD GRILLED CHICKEN FOR $3 PER PERSON
ADD GRILLED SHRIMP FOR $5 PER PERSON

Fresh pasta layered with meat sauce, 
ricotta, and mozzarella.

LASAGNA 
MUST ORDER IN UNITS OF 12

A flaky puff pastry crust filled with a 
mixture of chicken and vegetables.

CHICKEN POT PIE
 MUST ORDER IN UNITS OF 12



D E S S E R T SD E S S E R T S

APPLE OR PEACH COBBLER
$3.25 PER SERVING 

*MINIMUM 12 SERVINGS*

COOKIES

Fresh Baked Cookie

Choice of:

 Chocolate Chip • Sugar
Macadamia Nut • Oatmeal Raisin

LEMON BAR
$2.25 EACH

BROWNIES
$2.25 EACH

CHEESECAKE
New York style cheesecake with cherry topping

CHOCOLATE CAKE
$3.25 EACH

D R I N K SD R I N K S

COFFEE
REGULAR • DECAF        $9 PER GALLON

APPLE OR ORANGE JUICE
$1 EACH

SWEET OR UNSWEET TEA
$10 PER GALLON (SERVES 10)

LEMONADE
$9 PER GALLON (SERVES 10)

CANNED SODAS
$1 EACH

BOTTLED WATER
$1.25 EACH

BULK WATER
$50 PER 100 SERVINGS

DRINKS & DESSERTSDRINKS & DESSERTS

$0.75 EACH

$3.25 EACH

10 SERVINGS PER GALLON

10 OZ BOTTLES


