
 
 
 

Mobile Catering Menu
Available 10:00 AM – 5:00 PM daily. Minimum 15 guests, maximum 100 guests. Mobile Catering Packages are buffet-style. 

Deliveries scheduled outside of 10:00 AM – 5:00 PM are subject to a 15% after-hours surcharge. 
An additional 20% surcharge will apply for weddings or holiday deliveries. 

Please note: Surcharges do not stack. Only the higher applicable surcharge will apply. Priced Per Person. 

SPECIAL EVENTS

Tier 1 Package Options 

Deli Lunch  15 
 

Build-Your-Own Sandwich Station: 
   

Meats: Sliced Turkey, Ham, and Roast Beef 
Cheeses: Cheddar and Swiss Cheese 

Toppings: Lettuce, Tomato, Onion, Pickles 
Condiments: Mayonaise, Mustard 
Breads: Assorted Rolls and Breads 

 
Choice of Side 

Pasta Salad or Potato Chips 
 

Salad 
Garden Salad with Ranch & Italian

Homestyle Chicken  15 
 

Oven-Baked Chicken Thighs with Herb Seasoning 
 

Choice of Starch 
Roasted Red Potatoes or Garlic Mashed Potatoes 

 
Vegetable 

Green Beans with Carrots 
 

Bread   
Assorted Rolls with Butter 
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Vegetarian Harvest Plate  15 
 

Stuffed Bell Pepper 
Rice, Black Beans, Corn, Cheddar Cheese, Onions 

 
Starch 

Herb-Roasted Sweet Potatoes 
 

Vegetable 
Seasonal Vegetable Medley  

(Zucchini, Squash, Red Onion) 
 

Bread   
Assorted Rolls with Butter

Cold Beverages 
 

Sweet Tea 4 / gallon

Unsweet Tea 4 / gallon

Childress Vineyards Bottled Water 3

Canned Soft Drinks 1.50
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Mobile Catering Menu

Desserts 

Seasonal Assorted Bars  6 / person 
 
 

March - May: 
   

Peach Cobbler 
Raspberry Pistachio Cheesecake 

Lemon Bars
Mango Lime Pie

 
June - August: 

 
Key Lime Pie

Strawberry Lemonade Blondies
Iced Lemon Poppy Seed 

Orange Creamsicle Cheesecake 
 

September - November: 
 

S’mores 
Maple Apple Blondies

Pecan Pie
Sweet Potato Pie 

 
December - Febuary: 

 
Chocolate Dipped Strawberry Cheesecake 

Millionaires Shortbread
Housemade Fig Newtons

Salted Peanut Butter

Cookies & Brownies  5 / person 
 



Cake Pops  7 / person 
 

Flavors 
Classic Vanilla 

Classic Chocolate 
Funfetti 

Wedding Cake (Almond) 
Lemon 

Strawberry 
Red Velvet 
Coconut

Icing 
Classic American Buttercream (Very Sweet) 

Vanilla, Chocolate, Lemon, Almond, Strawberry 
Cream Cheese 

Italian Meringue Buttercream +2 / per person

Chocolate Dipping 
White Chocolate 
Dark Chocolate 
Milk Chocolate

Cupcakes & Cakes 
 

Cupcakes 51 / dozen

Cakes 
45 / 6inch double layer round 
65 / 8inch double layer round 

85 / 10inch double layer round 
55 / half sheet double layer

Flavors 
Classic Vanilla 

Classic Chocolate 
Funfetti 

Wedding Cake (Almond) 
Lemon 

Strawberry 
Red Velvet 
Coconut

Icing 
Classic American Buttercream 

Vanilla, Chocolate, Lemon, Almond, Strawberry 
Cream Cheese 

Italian Meringue Buttercream +2 / cupcake

Fillings +1 / cupcake 
Lemon Curd 

Vanilla Pastry Cream 
Chocolate Mousse
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