
MENUMENU
CATERING

A large tortilla filled with rice, beans, pico de gallo, sour
cream, guacamole, and chicken. A flavorful, all-in-one
bite!

PASTAS
Cajun Pasta
Creamy Alfredo pasta infused with Cajun seasoning,
topped with Parmesan, green onions, and a finishing
touch of Cajun spice. A bold twist on a classic!

$80

Alfredo Pasta
Rich homemade Alfredo pasta, topped with Parmesan,
and fresh parsley. Simple, yet flavorful.

$80

Spaghetti and Meatballs
Homemade spaghetti sauce with savory meatballs,
finished with a sprinkle of grated Parmesan. Classic
comfort in every bite.

$85

SANDWICHES &
WRAPS

Tuna Sandwich
Tuna mix and leaf lettuce on sliced bread. Quick, fresh,
and delicious.

$75

Chicken Wrap
A large flour tortilla filled with homemade ranch, tender
grilled chicken, mixed greens, cucumber, onions, and
tomatoes. Fresh and satisfying!

$70

Chicken Sandwich
Grilled chicken on a bun, topped with mayo, tomatoes,
and lettuce. Straightforward and tasty.

$70

Caesar Salad

House Salad

$25

SOUPS AND
SALADS

$20

$25

Loaded Potato Soup

$20

ENTREES
Steak Dinner
USDA Select Center-Cut Sirloin Steak, Halal – 6 oz
portions, cooked to a perfect medium, enhanced with
our signature Bella seasoning, and topped with
decadent garlic butter for a bold, savory finish.

$100

Hot Honey Salmon
Wild-Caught Salmon – Expertly grilled and glazed with
spicy hot honey, delivering a perfect balance of smoky,
sweet, and heat in every bite.

$80

Grill Chicken
Juicy and tender, seasoned with our signature Bella
seasoning, and finished with a luscious topping of garlic
butter for a burst of flavor.

$70

Serves 8

Steak
Chicken
Shrimp
Salmon

ADD-ONS
$40
$25
$30
$35

Serves 8

Chicken Burrito $75

Serves 8

Chicken & Lime Soup
Scratch-made broth with tender chicken, white rice,
fresh lime, and aromatic spices, topped with avocado,
tortilla strips, and cilantro.

Serves 4

Creamy and hearty, packed with tender potatoes, smoky
bacon, sharp cheddar cheese, and a touch of green
onion.

Crisp romaine lettuce tossed in rich, authentic Caesar
dressing, topped with crunchy croutons and freshly
grated parmesan cheese.

Fresh mixed greens with tomatoes, onions, cucumbers,
and crispy croutons, served with your choice of
homemade ranch or honey mustard dressing.
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DRINKS
Sweet Tea $5

Serves 8

Unsweet Tea $5

Lemonade $5

DESSERT Serves 12

Whole Cheese Cake

TEX-MEX Serves 8

Fajitas
Steak
Chicken
Shrimp
Veggies
Trio

$110
$75
$90
$75

$120

Grilled bell peppers and onions, served with a garnish
salad of lettuce, sour cream, pico de gallo, and warm
flour tortillas.



SIDES Serves 4

Gourmet Mac & Cheese
Creamy, indulgent mac and cheese made with a blend of
rich cheeses and a crispy, golden topping.

$15

Bacon Wrap Asparagus
Tender asparagus spears wrapped in crispy bacon for a
perfect savory bite.

$20

Green Bean Casserole
Fresh green beans in a creamy mushroom sauce, topped
with crispy fried onions for a perfect blend of flavors.

$15

Charro Beans
Savory pinto beans simmered with smoky bacon, tender
spices, and fresh herbs for a rich, flavorful dish.

$15

Garlic Mashed Potatoes $15
Creamy mashed potatoes with a bold garlic flavor,
making every bite irresistibly savory.

Grill Veggies $15
A mix of broccoli, bell peppers, squash, and zucchini,
perfectly grilled and sautéed in rich garlic butter.

Mexican Rice
Fluffy rice cooked with tomatoes, garlic, and a blend of
spices, creating a vibrant and savory side dish.

$15

Garlic Bread $8
Garlic Toast – Freshly baked bread toasted with our
signature garlic butter for a golden, flavorful crunch.

White Rice $12
Light, fluffy, and perfectly cooked for a simple yet
delicious side.

ADD-ONS

Queso and Chips
Guacamole

Ranch
Honey Mustard

$12

$12
$4

$4
Hot Honey $5Extra Tortillas $6

Caesar Dressing $5Salsa $6

Garlic Butter $8Extra Alfredo Sauce $8

Purchase Conditions

The purchase minimum is $250 Dollars
Per-person meals will have consistent sides per package.

Orders above 20 people will have a 20% gratuity. An additional tip is not required.
Deliveries & Full-Service Catering will incur a travel charge per mile depending on the

distance from our base of operations.
Full-Service Catering will incur additional labor costs as compared to our Delivery, or

Meal-Prep catering packages.


