Lady’s Catering
“Specializing in Soulful Food and California- Cajun Cuisine”

CORPORATE EVENTS
Sandwich Buffet or Box Lunches
$11.50 prices based on a minimum of 25 guests
Our Sandwich Buffet includes: 3 sandwiches, 2 sides or salad, Lady’s cookies, bottle water

Sandwiches
Choice of Bread
Wheat, Rye, Sour Dough, French Roll

Smoked Turkey & Provolone Roasted Chicken Salad
Italian Combo Roast Beef & Swiss
Ham & Swiss Tuna Salad
Healthy Vegetarian Falafel, Tahini & Tomato Wrap
(Avocado, sprouts, cucumber) Avocado, Cheese, Cucumber Wrap
Salads

Box Lunch Salads contain a salad, garlic bread, Lady’s cookies, bottle water
Classic Caesar Salad
Spinach, Grilled Chicken and Mango Caesar
Spinach with Walnuts and Fuji Apples
Caesar Salad with Grilled Chicken
Caesar Salad with Grilled Shrimp

Sides
Fresh Fruit Salad, Potato Salad, Macaroni Salad and Potato Chips

Beverages:
Coke, Diet Coke, Pepsi, Diet Pepsi, 7UP, Sprite, Spring Water, Flavored Water

HOT LUNCH BUFFET
$14.50 per person based on 25 guest minimum
Included in buffet: Soft drinks, bottle water, Lady’s cookies
Add Peach cobbler or Banana pudding for $2.50 per person

Pasta Station
Includes: Garlic bread & Caesar Salad
Choose 2 from list

Meat Sauces Vegetarian Sauces
Classic Lasagna Vegetarian Lasagna
Bolognese Sauce over Rotini Ravioli in Red or Cream Sauce
Spaghetti and Meat Balls Mediterranean Sauce over Rotini
Spaghetti and Meat sauce Fettuccine w/Parmigiano Reggiano
Chicken Fettuccini Alfredo Tortellini W/ Red or Cream Sauce

Shrimp fettuccini Alfredo



Sensational Vegetarian Station Mediterranean Delights

Add to any menu for $3.00 per person Moroccan Chicken Couscous
Egg Plant Parmigiano Moroccan Vegetable Couscous
Roasted vegetable Parigiano Tabouleh

Roasted Asparagus w/New Potatoes Appetizers

Baked ratatouille Gratin Bobaganush w/ Pita Bread
Garlic Pilaf w/ Cajun egg Plant Hummus w/ Pita or Vegetables

Tapenade w/ Bread

Mini BBQ Buffet
Includes: Potato Salad, Baked Beans
Chose 2 from list
Pork Ribs
Chicken
Links
Sliced Beef



Lady’s Catering
“Specializing in Soulful Food and California- Cajun Cuisine”

BREAKFAST BUFFET
Included in buffet: Fresh brewed coffee, orange juice, hot tea
Based on 25 guest minimum

Continental Breakfast $8.50
Assorted muffins, danish, bagels w/cream cheese
Fresh fruit, yogurt w/ granola

Executive Breakfast $14.50
Chose 5 from list
Sausage, bacon, vegetarian sausage
Scrambled eggs, Quiche w/ mushrooms & spinach
Mushroom frittata, country potatoes, hash browns, grits, oatmeal
Fresh fruit, homemade biscuits, waffles, muffins

Breakfast Additions
Priced per person
Bagels with Lox $2.50
Individual fruit yogurt 41.75
Spinach & mushroom quiche $2.50

Fresh Coffee $2.00
Bottle Water $1.50
Waffle Station $2.00



Lady’s Catering
“Specializing in Soulful Food and California- Cajun Cuisine”

Entrees

Cajun and Creole
Based on 25 guest minimum
Served with a choice of 2 sides, green salad, dinner rolls w/ butter or corn bread
Jambalaya
(chicken and smoked turkey sausage $16.50 add shrimp $1.50 )

Garlic Shrimp on Pasta $16.50
Cajun Meat Loaf $16.50
Chicken Etouffee $18.50

Crawfish Etouffee (market)

Shrimp Etouffee $22.50

Creole Chicken and Rice $16.50

Shrimp Creole over Rice $22.50

Cajun Deep Fried Turkey $16.50

Chicken and Smoked Turkey Sausage Gumbo $22.50

Seafood Gumbo (market)
Cajun Prime Rib (market)

**Ask about our Crawfish Boil and Crab Boil (Seasonal) **

Food for the Soul
Based on 25 guest minimum
Served with a choice of 2 sides, green salad, dinner rolls w/ butter or corn bread

Roasted Turkey with Savory Corn Bread Stuffing $16.50
Chicken (Fried, Smothered, Baked or BBQ) $16.50
Marinated Pork Tenderloin $18.50
Grilled Lamb Chops $22.50
Honey Roasted Ham $16.50
Fried Cat Fish $18.50
Stuffed Chicken Breast with White Wine Sauce $22.50
Stuffed Cornish Game Hens with Apricot Glaze $25.50
Grilled Shrimp with Roasted Garlic Herb Sauce $25.50

Sides
Dirty Rice add $1.75 per person
Hush Puppies- Candied Yams- Cornbread Dressing
Red Beans and Rice - Black Eye Peas- Succotash-Macaroni Salad
Collard Greens- Potato Salad- Macaroni and Cheese- Roasted Potatoes-Pasta Salad
Cabbage (Fried or Steamed)Garden Medley Rice-Steamed Rice-Garlic Mash Potatoes
Corn on the Cobb-Baby Green Beans



Taste of Asia
Based on 25 guest minimum
(Served with 2 Entrees, Steamed White Rice and Mixed Green Salad)
Mongolian Beef $17.50
Beef and Vegetable Stir Fry $17.50
Teriyaki Chicken $16.50
Sweet and Sour Chicken $16.50
Chicken and Broccoli Stir Fry $16.50
Sweet and Sour Pork $17.50
Spicy Sichuan Shrimp $17.50
Shrimp and Broccoli Stir Fry $17.50
Colorful Vegetable Stir Fry $10.50
Vegetarian Asian Noodles $10.50
Fried Rice $8.50

Caribbean Islands
$18.50 per person
Based on 25 guest minimum
Jerk Chicken
Rice & Peas
Fried Plantains
Mix Green Salad

Mexican Fiesta
Based on 25 guest minimum
(Served with Refried Beans, Spanish Rice, Mixed Green Salad)
Enchiladas $14.50
(add $2.00 Chicken, add $2.50 Beef)
Fajitas $16.50
(Chicken or Beef)
Tacos $16.50

(Chicken or Beef)
Burritos $16.50

(Chicken, Beef, Bean)

Barbeque Buffet
$24.00 per person

Based on 25 guest minimum
(Served with Potato, Baked Beans, Lady’s Cookies, Bottle Water)
BBQ Ribs (Pork or Beef)
BBQ Chicken
Hot Links
Add Hamburgers $1.50 per person
Add Sliced Beef $3.00 per person
Add Fresh Fruit $2.00 per person
Add Soft drinks $2.00 each
Add $2.00 per person for Soft Drinks, Ice Tea or Lemonade
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