
SBCISD 
Child Nutrition Program 

Catering 
MENU 

 

  

 

  
Planning a meeting, luncheon, school event, formal dinner, private party, or  

anything involving delicious and freshly prepared food? 

We can create specific food selections and work with dietary restrictions.  

 Please provide TWO WEEKS advance notice for food orders. 

We will make every effort to accommodate orders with less time notice but may need to restrict 
the menu depending on ingredients on hand. 

The following information is needed at the time of booking your event: 

• Type of event (served buffet, dropped off, table served, etc.) 

• Number of guests 

• Time and location of the event 

• Any other special arrangements needed 

• Department/billing information 

 



 

 

 
LIGHT START 

Assorted	Pastries	or	Pan	Dulce,	Juice	Selection,	Coffee	(Half	and	Half) 	

RISE	and	SHINE	

Seasonal	Fresh	Fruit,	Assorted	Pastries,	Juice	Selection,	Coffee/	Half	and	Half,	Assorted	
Sugar	

GOOD	MORNING	

Yogurt,	Granola,	Seasonal	Fresh	Fruit,	Assorted	Muffins,	Juice	Selection,	Coffee/Half	and	Half 	

WAKE	UP	CALL 	

Fluffy	Scrambled	Eggs,	Breakfast	Potatoes,	Your	choice	of	:	Breakfast	Sausage	or	Crispy		Bacon,		
Buttery	Croissant	,	Fresh	Cut	Seasonal	Fruit,	Juice	Selection,	Coffee/Half	and	Half,	Assorted	Sugar	
	

	

	
	

Breakfast	Burritos	Selection	and	Salsa	

• Scramble	Egg,	Potato,	Cheddar	Cheese	
• Scramble	Egg,	Ham	our	Bacon,	Cheddar	Cheese 	
• Scramble	Egg,	Chorizo,	Cheddar	Cheese	
• Scramble	Egg,	Ham,	Refried	Beans,	Potato	
• Scramble	Egg,	Potato	a	la	Mexicana	

	
INDIVIDUAL	BREAKFAST	HOMEMADE	QUICHE	(serves	8	people)	

Your	choice	of	one	meat	filling	our	Vegetable:	

Ham,	Bacon,	Sausage,	Bell	Pepper,	Onion,	Mushrooms,	Spinach,	Cheddar	Cheese	our	Swiss	

_________________________________	

Enjoy	a	Chef	attended	Action	Stations:	

OMELET	

Made	to	order	Freshly	Cracked	Eggs,	choice	of	

Ham,	Bacon,	Sausage,	Onion,	Bell	Pepper,	Mushrooms,	Spinach,	Cheddar	Cheese	

WAFFLE	

Made	to	order	Griddle	Waffles	

Your	choice	of	Seasonal	Berries,	Maple	Syrup,	Butter	

BREAKFAST 

BREAKFAST MEALS 



	

 

Box	Lunch	Selection	

• *Beef	Quesadilla,	Refried	beans,	Pico	de	Gallo	
• Hummus,	Cherry	Tomatoes,	Olives,	Grapes,	Flat	bread	
• *Corn	Tortilla	Chips,	Chicken,	Our	Beef	&	Monterrey	Jack	Cheese	
• *Bake	Potato,	Beef	Strips,	Shredded	Cheese,	Charro	beans	
• *Pepperoni,	Slice	Ham,	Cube	Cheese,	Pepperoncini,	olives,	Artichokes	

SALADS	

• Baby	Mixed	Greens,	Cucumber,	Cherry	Tomato,	Cranberries,	Parmesan	Cheese,	
House	dressing	

• Southwestern	–	Black	Beans,	Roasted	Corn,	Pico	de	Gallo,	Tortilla	Chips,	Avocado	
-Cilantro	dressing	

• Chicken	Caesar	Salad-	Romaine	Lettuce,	Parmesan	Cheese,	Grilled	Chicken	Breast,	
Crispy	Croutons,	Caesar	Garlic	dressing	

• Grilled	Vegetable	Pasta	Salad,	Basil	Pesto	
• Greek	–	Cucumber,	Olive,	Onion,	Feta	Cheese,	Honey	Garlic	Vinaigrette	
• Caprese	Salad	–	Fresh	Mozzarella	Cheese,	Tomato,	Sweet	Basil,	Vinaigrette	

Reduction	
• Quinoa-	Roasted	Red	Bell	Pepper,	Cucumber,	Onion,	Parsley,	Kale,	Honey	Apple	

Cider	Vinaigrette	

SANDWICH	

*Includes	Kettle	Potato	Chips	and	Assorted	Freshly	Baked	Cookies	and	condiments	

• Grilled	Chicken	BLT	–	Applewood	Smoked	Bacon,	tomatoes,	lettuce,	Honey	
Mustard,	Wheat	bread	

• Italian	-	Salami,	Pepperoni,	Ham,	Provolone,	Chipotle	Aioli,	Italian	Bread.	
• Club	–	Sliced	turkey	Breast,	Sliced	Ham,	Bacon,	American	Cheese,	Lettuce,	

tomatoes,	white	bread	
• Tuna	Salad	Albacore	–	Tuna,	Lettuce,	Pickle,	Baguette	Bread	

	

	

	

	

LUNCH 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

HOT BUFFET No. 1 
																BBQ		PIT	

	

• Pork	Baby	Back	Ribs		
	 	 	 	

• Grilled	Chicken	Breast	
	 	 	 	

• Pulled	Pork	 	 	
	 	 	 	

• Brisket	 	 	 	
	 	 	

 

SIDES	
Baked	Potato	

Cilantro	Cole	Slaw	

Mexican	Rice	

Mexi-Corn	

Potato	Salad	

Mac	&	Cheese	
	

	 	 	 	 	 	
 HOT BUFFET No. 2 

ITALIAN	TUTTO	BENE	

*Includes	Garlic	Bread	and	Parmesan	Cheese	

• Penne	Primavera	–	Onions,	Zucchini,	Tomatoes,	Bell	Peppers,	on	Pesto	Cream	
• Lasagna	Bolognese	–	Lasagna	noodle,	Ground	Beef,	Tomato	Sauce	and	Parmesan	Cheese	
• Spaghetti	Carbonara	–	Spaghetti	Pasta,	Bacon,	Parmesan	Cheese,	Italian	Sausage	or	Meatballs	
• Fettuccini	Alfredo	–	Fettuccini	Pasta,	Creamy	Roasted	Garlic	Parmesan	Sauce,	Grilled	Chicken	

*Enjoy	a	Chef	attended	pasta	station	to	serve	your	favorite	combination	

 

HOT BUFFET No. 3 
ENCHILADAS	

Please	choose	one	of	the	following	
	

• Chicken	&	Cheese	–	Salsa	Verde	
	 	 	 	

• Beef	&	Cheese	–	Salsa	Roja		
	 	 	 	

 

SIDES	
Spanish	Rice	

Charro/Refried	Beans	

									Corn	Tortilla	Chips	
	

	 	 	 	 	 	
 DESSERTS 

• Vanilla	Flan	
• Carrot	Cake	
• New	York	Cheesecake	–	Choose	from:		Strawberry,	Cajeta	or	Pineapple	topping	
• Cobbler	(warm)	–	Choose	from:	Peach,	Mixed	Tropical	Fruits	and	Berries	(Chef	favorite)	
• Bread	Pudding	–	Choose	from:	Raisin	Caramel	or	Guava	and	Coconut	(Chef	favorite)	
• Ice	Cream	–	Choose	from:	Vanilla,	Chocolate	or	Swirl	

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

	
	
	
	
	
	
	
	

*Other	catering	items	available	upon	request	
	
	

Quote	Available	Upon	Request	
 

ASSORTED SNACK BOXES 

BEVERAGES 
	*Coffee	

**Juice	

**Soft	Drinks	–	Coke,	Dr.	Pepper,	Sprite,	Diet	Coke	

**Water	

*Iced	Tea	

*Lemonade	

*Hot	Chocolate	
	

	

	

*Charged	by	the	Gallon	

**Charged	Individually	


