
CREAMED SPINACH

HOME STYLE
GREEN BEANS

GRILLED ASPARAGUS

ONION ROASTED
POTATOES

MASHED POTATOES
WITH CRÈOLE GRAVY

CANDIED
BRUSSELS SPROUTS

PARMESAN ORZO

CARROT SOUFFLÉ

SIDES

build your own platter | five sandwiches per platter

HAM
shredded iceberg, tomatoes, combo dressing

TURKEY
shredded iceberg, tomatoes, combo dressing

BISTRO CLUB
ham, turkey, bacon, shredded iceberg, tomatoes,

Swiss cheese, honey mustard

CHICKEN SALAD
shredded iceberg, tomatoes

CRANBERRY PESTO TURKEY
thin sliced roasted turkey, bacon, avocado,

Swiss cheese, cranberry pesto mayo

SANDWICHES

BISTRO SALAD
mandarin oranges, dried cranberries, candied pecans,

spinach, raspberry poppy seed dressing

CAESAR SALAD
parmesan cheese, grape tomatoes, croutons, romaine, Caesar dressing

MIMI SALAD
grape tomatoes, dried cranberries, shaved almonds, feta cheese,

mixed greens, raspberry poppy seed vinaigrette

MEDITERRANEAN SALAD
tomatoes, artichoke hearts, black olives, feta cheese, parmesan cheese,

fresh basil, Greek seasoning, mixed greens, balsamic vinaigrette

MIXED GREENS SALAD
carrot ribbons, grape tomatoes, croutons, mixed greens,

choice of dressing

WASABI SALAD
cucumbers, avocados, red bell peppers, Asian crisps, mixed greens,

Asian glaze, wasabi dressing

SALADS

COOKIES GALORE
assortment of fresh baked cookies

BROWNIE PLATTER

SWEETS

CHICKEN ARTICHOKE BAKE
sautéed chicken and artichoke hearts, cheesy marinara sauce,

baked mozzarella cheese, penne pasta

CRÈOLE SHRIMP PASTA
shrimp, spinach, tomatoes, Cajun crème sauce,

parmesan cheese, penne pasta

MEDITERRANEAN PASTA
tomatoes, black olives, pepperoncini peppers, red onions,

artichoke hearts, white wine garlic butter sauce, feta cheese,
parmesan cheese, fresh basil, penne pasta

HAMBURGER STEAK
topped with Marsala mushroom sauce

CHICKEN PAILLARD
flattened grilled chicken breast
add Marsala mushroom sauce

ENTRÉES 

SPINACH AND ARTICHOKE DIP
served with Byronz home fried chips

HUMMUS PLATTER
topped with feta cheese, roasted red peppers, crema, and fresh basil

served with cucumbers, red bell peppers, and toast planks

TUNA PLATTER
sliced sesame crusted tuna, sliced cucumbers, Asian glaze dipping sauce

STEAK PLATTER
sliced tenderloin, bleu cheese dipping sauce

ASPARAGUS PLATTER
grilled asparagus, trio of dipping sauces: combo, moreau, and horsey

HORS D’OEUVRES

CATERING MENU


