
Dinner Menu 
(Pricing effective Jan. 1, 2019) 

 

Sample #1      Call for pricing 
 Cheesy Bread 
 Caesar Salad 
 Cajun Shrimp Casserole 
 Assorted Sweets 
  

Sample #2      Call for pricing 
 Garlic Bread 
 Garden Salad w/Southwest Ranch 
 Chicken Fajita Pasta 
 Assorted Sweets 
 

Sample #3      Call for pricing 
 Garlic Parmesan Rolls 
 Spinach and Strawberry Salad 
 Chicken Piccata 
 Herb Roasted Potatoes 
 Green Beans w/ Almonds 
 Assorted Sweets 
 

Sample #4      Call for pricing 
 Dinner Rolls 
 Celebration Salad 
 Garlic & Herb Grilled Chicken 
 Wild Rice w/ Water Chestnuts 
 Green Beans w/ Almonds 
 Assorted Sweets 
 

Sample #5      Call for pricing 
 Taco Bar(Hard & Soft Shells, Beans, 
 Meat, Cheese, Sour Cream, Lettuce, and Tomatoes) 
 Chips and Salsa and Guacamole 
 Mexican Rice 
 Fresh Fruit Bowl 
 Assorted Sweets 
 
 

 

 

Sample #6      Call for pricing 
 Chips, Salsa, and White Cheese Dip 
 Grilled Steak and Grilled Chicken Fajitas w/Toppings 
 Fresh Fruit 
 Mexican Rice 
 Assorted Sweets 
 

Sample #7       Call for pricing 
 Whole Wheat Dinner Rolls 
 Hawaiian Salad 
 Jerk Chicken with Mango Salsa 
        Curried Rice Pilaf w/ Cranberries 
 Asparagus 
 

Sample #8      Call for pricing 
 Dinner Rolls 
 Patriotic Salad 
 Ranch Chicken Breast w/ Fiesta Sauce 
 Rough Dill Mashed Potatoes 
 Green Beans w/ Almonds 
 Assorted Sweets 
 

Sample #9      Call for pricing 
 Dinner Rolls 
   Fall Salad 
 Honey Sesame Chicken 
 Mashed Sweet Potatoes 
 Asparagus 
 

Sample #10      Call for pricing 
 Dinner Rolls 
 Signature Salad w/ Homemade Raspberry Vinaigrette 
 BBQ Brisket 
 Cheesy Potatoes 
 Green Beans w/ Almonds 
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Dinner Menu continued 
 
 

Sample #11      Call for pricing 
 Butterhorns Rolls 

Fall Salad 
 Garlic Parmesan Chicken 
 Brisket w/ Brown Gravy 
 Rough Mashed Potatoes 
 Vegetable Medley 

 

Sample #12       Call for pricing 
 Dinner Rolls 
 Cashew Crunch Salad 
 Honey Sesame Pork Tenderloin 
 Mashed Sweet Potatoes 
 Asparagus 
 
Sample #13      Call for pricing
 Herb Cheesy French Bread 
 Italian Salad 
 Chicken Parmigiana 
 Penne Pasta w/ Red Sauce 
 Green Beans w/ Almonds 
 
Sample #14      Call for pricing 
 Garlic Bread 
 Strawberry Spinach Salad 
 Chicken Marsala 
 Garlic and Herb Rice 
 Green Beans w/ Almonds 
 
Sample #15      Call for pricing 
 Dinner Rolls 
 Blueberry Avocado Salad 
 Beef Tenderloin with Horseradish Sauce 
 Herb Roasted Potatoes 
 Vegetable Medley 

 

 
Sample #16      Call for pricing 
 Whole Wheat Dinner Rolls 
 Boston Bibb w/ Pears and Gorgonzola 
 Herb Baked Salmon  
      Roasted Potatoes 
 Vegetable Medley 
 

Sample #17      Call for pricing 
 Herb Cheesy French Bread 
 Italian Salad 
 Chicken Alfredo 
 Asparagus 
 

Sample #18      Call for pricing 
 Dinner Rolls 
 Apple and Pear Salad 
 Sesame Crusted Pork Cutlets w/ Vietnamese Caramel Sauce 
 Sweet Potato Medley 
 Asparagus 
 

Sample #19     Call for pricing 
 Dinner Rolls 
 Signature Salad w/ Homemade Raspberry Vinaigrette 
 Tuscan Garlic Chicken 
 Herb Roasted Potatoes 
 Asparagus 
 

Sample #20     Call for pricing 
 Herb Cheesy Bread 
 Italian Salad 

Caprese Chicken 
 Penne Pasta w/ Alfredo Sauce 
 Green Beans w/ Almonds 
 

Sample #21     Call for pricing 
 Dinner Rolls 
 Oriental Salad 

Honey Sriracha Chicken 
 Jasmine Rice 
 Spicy Green Beans Page 2 



 

Dinner Menu continued 
 

 
*Call for Additional Entrée Options Such as Those Listed Below* 
  

Orange Chicken 
 Cherry Glazed Pork Chops 
 Stuffed Beef Tenderloin 
 Sweet Fire Pulled Pork 
 Orange Glazed Pork Tenderloin 
 Pecan Crusted Chicken Breast 
 Mascarpone Pesto Chicken 
 Etouffee (Chicken or Shrimp) 
 Jambalaya 
 Almond Crusted Chicken w/ Apricot Glaze 
 
 
 
 
 
 
 
 
  

** All prices subject to change based on 
current food market prices.** 

The menus listed above include our self-serve buffet style layout, 
standard paper goods, Iced Tea in a classy beverage container, and 
condiments for the Iced Tea. **Prices are as listed and any 
modifications to the menus will alter the prices. The only 
additional charges will be for sales tax and a delivery fee of (Call 
for pricing anywhere in Topeka and +Call for pricing outside city 
limits).  Staffing, linens, extra beverages, upgraded plastic ware, 
and china rental are not included in the above pricing.  **Pricing 
reflects groups of 20 or more guests.  For groups of less than 20 
guests call for pricing. 

If you would like a menu with a dessert and it is not listed in the 
sample menus, one can be added. We have an array of dessert 
options such as Fresh Fruit Pies, Coconut Cream Pie, Chocolate 
Cream Pie, Peanut Butter Pie, a Large Variety of Cupcake 
flavors, Cream Puffs, Raspberry Lemonade Cake and many 
others. The cost for these desserts starts at Call for pricing per 
person. 
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