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Prefixed Menus                                                 
Inquire on pricing and minimums 

Explore the Islands and Cross the Seas                                                                                                 
Caribbean Cruise 18.55pp 
Jamaican Jerk Chicken Medallions-Grilled Breast of Chicken Sliced into Medallions 
Flavored W/Jerk Spices & Served W/Mango Chutney, Island Rice (Garnished W/Toasted 
Coconut and Peanuts), Tossed Green Salad W/Mandarin Oranges Served with a Citrus 
Vinaigrette Assorted Rolls and Butter, and Key Lime Lemon Tarts  

Greek Islands 20.55pp 
Herb Mustard Grilled Chicken (Served W/Mustard Sauce Verde) Greek Island Mixed 
Greens, Onion, Peppers, and Feta Cheese in an Olive Oil Tabouleh Dressing, Rolls and 
Butter, and Baklava  

Pecan Chicken (Grilled Boneless Breast of Chicken W/Wild Mushrooms in a Pecan 
Kahlua Sauce), Caesar Salad, Lemon Rice Pilaf (With Toasted Sunflower Seeds), Green 
Beans W/Peppers (Served W/Roasted Red Peppers and Julienne Ham), Basil Parmesan 
Rolls, and Dessert 28.55pp  

Half Marinated Chicken Breast, Two Marinated Beef Tenderloin Medallions W/a Red 
Pepper Bernaise, Roasted New Potatoes W/Rosemary, Green Beans W/Roasted Red 
Peppers, Tossed Green Salad, Assorted Rolls and Butter, with a Slice of Dark Chocolate 
Mousse Cake 36.25pp  

A Taste of Paris 31.55pp 
Petite Tenderloin Filet (Marinated and Grilled to Med. Rare Served W/ a Yogurt Bernaise 
Sauce) Zucchini Potato Cake (Served W/Crème Fraiche and Scallions) Market Fresh 
Spinach Salad (Served W/Bacon Scallions, Tomatoes, and Mushrooms in a Citrus 
Vinaigrette), and Éclair  
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What’s your Favorite?                                                                                                      
Served on Heavy Duty Paper, inquire about pp Charge for China 

Beef Selection                                                                                                                     
Smoked Prime Rib 29.25pp 
10oz Cut Slow Smoked Prime Rib  

Filet Mignon 30.50 
10oz Choice Cut Filet Wrapped in Bacon and Grilled  

New York Strip 24.95pp 
10oz Center Cut Choice Steak                                                                                            The 
above Prefixed Meals are served with a Large Baked Potato, Green Salad, Yeast Rolls, Dessert, Tea, and 
Coffee unless Specified  

Grilled Selections                                                                                                            
Chicken Monterey 19.95pp 
Smothered Chicken Breast in Mushrooms and Monterey Jack Cheese, Wild Rice, Green Beans, 
Tossed Salad, Dessert, and Tea  

Barbecue Ribs 19.25pp, Full Slab add 5.00pp 
1/2 Slab Ribs, Baked Beans, Homemade Potato Salad or Cole Slaw, Corn on the Cob, BBQ Bread, 
Dessert, and Tea  

Smoked Chicken 17.95pp 
Slowly Smoked Chicken W/BBQ Sauce on the Side, Baked Beans, Homemade Potato Salad, or 
Marinated Cole Slaw, Corn on the Cob, BBQ Bread, Dessert, and Tea  

Local Favorites                                                                                                               
Roasted Marinated Chicken Breast, Tossed Green Salad, Broccoli Casserole, Rice Pilaf, Assorted 
Rolls and Butter, and Slice of Lemon Roulage 15.95pp  

Rotisserie Rib-eye of Beef, Herb Rice Pilaf, Tossed Green Salad, Grilled Vegetables, Rolls and 
Butter, with Cherry Tartlette 18.95pp  

Pecan Crusted Catfish, Basil Parmesan Potatoes, Vegetable Medley, Tossed Green Salad, Rolls and 
Butter, and Strawberry Shortcake 18.75pp Pork loin Stuffed W/Spinach and Sundried Tomatoes, 
Potatoes au Gratin, triple Sec Carrots, Citrus Salad Served W/Orange Mustard Vinaigrette, Rolls and 
Butter, with a Slice of Strawberry Shortcake 17.75pp                                                                      



 
 

Vegetables & Side Items  

Asparagus Spears 
Baby Red Potatoes 
Baked Beans 
Baked Eggplant Parmesana 
Baked Potatoes 
Baked Sweet Potatoes 
Basil Parmesan Potatoes 
Black Eyed Peas 
Broccoli Casserole 
Broccoli Spears 
Broccoli W/Roasted Red Peppers 
Brown and Wild Rice 
Buttered Carrots 
Buttered Noodles 
Candied Yams 
Collard Greens 
Cornbread Dressing  
Corn on the Cob in Butter Sauce 
English Peas and Pearl Onions 
Fried Corn 
Fried Okra 
Fried Green Tomatoes 
Garden Casserole Bake 
Garlic Cheddar Creamed Potatoes 
Garlic Cream Fettuccini 
Green Beans Almondine 
Green Beans W/Potatoes 
Grilled Vegetables 
   Onions, Squash, Zucchini, and 
Eggplant  

Vegetables & Side Items  

Lady Peas 
Lemon Rice Pilaf W/Toasted  
    Sunflower Seeds 
Macaroni and Cheese 
Mashed Potatoes and Gravy 
Okra Corn and Tomatoes 
Orange Rice Pilaf W/Toasted  
    Pecans 
Oriental Vegetables 
Parsley New Potatoes 
   au Gratin 
Rice Pilaf 
Roasted Rosemary Potatoes 
Rotini Pasta 
Sautéed Squash and Onions  
Scallop Potatoes 
Squash Casserole 
Stir Fry Vegetables 
    Broccoli, Onions, Peppers, and 
    Snow Peas 
Tomato Basil Pasta 
Turnip Greens 
Twice Baked Potatoes 
Vegetable Medley 
    Broccoli, Cauliflower, and Carrots in 
Butter Sauce 
Zucchini Mushrooms Onion Sauce 
Zucchini Tomatoes 

Quart Servings 
5-8 Guests 
9.25-16.00 Qt  
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Side Salads  

Ambrosia 
Angel Hair W/Shrimp & Capers 
Antipasto Salad 
Autumn Vegetable Salad 
Basil Pesto Salad 
Blackbean and Yellow Rice Salad 
Bowtie Pasta Salad 
Broccoli Roquefort 
Brown Rice W/Veggies 
Caesar Salad 
Carrot Raisin Salad 
Cheese Tortellini W/Basil 
    Dressing 
Chicken & Grapes 
Chopped Salad W/Turkey and  
    Mozzarella Cheese 
Coleslaw 
Couscous W/Veggies 
Curried Rice W/Veggies 
Dill Coleslaw W/Granny Apples 
Dill Potato Salad 
DuPont Bean Salad 
Fresh Fruit Salad 
Greek Salad 
Greek Tomato W/Feta 
Greek Salad 
Grilled & Roasted Veggies 
Ham, havarti, and Pasta 
Hearts of Palm Salad 
Home-style Cole Slaw 
Home-style Potato Salad  

Side Salads  

Layer Salad W/Bacon, Green Peas, 
    Cheddar Cheese and Green  
    Onions 
Mixed Greens W/Strawberries, 
    Mandarin Oranges, Toasted 
    Almonds, and Balsamic 
Pasta Primavera Salad 
Pasta Salad W/Fresh Basil,  
    Parmesena Cheese, and 
    Tomatoes Tossed in Olive Oil 
Romaine Salad W/Blue Cheese, 
    Walnuts & Balsamic Vinegar 
    Dressing 
San Antonio Pasta Salad 
Southern Potato 
Three Bean Salad 
Tomato Basil Salad 
Tomato Cucumber Salad 
Tossed Salad 
Tri-Colored Pasta Salad 
Vegetable Firework Salad 
Vermouth Potato Salad 
Waldorf Salad  
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Dinner Salads  

Antipasto Salad 
Caesar Salad 
Chef Salad 
Citrus Salad W/Orange Honey 
    Cup Dressing 
Curry Chicken Salad 
Fresh Salmon Salad 
Grilled Chicken Salad 
Home-style Chicken Salad 
Mixed Leaf Salad W/Tomatoes 
    & Cucumbers 
Pesto Grilled Chicken Caesar  
    Salad 
Shrimp, Tomato and Feta 
Spinach, Tomato and Crumbled 
    Blue Cheese 
Tandoori Grilled Chicken & Mixed  
    Greens 
Tarragon Chicken Salad 
Tortellini Artichoke Salad 
Tossed Salad W/Home Dressing 
Tuna Salad 

Soups  

Brazilian Black Bean 
Chicken With Rice 
Chicken Lentil 
Clam Chowder 
Drunken Chili With Beef 
French Onion 
Potato Corn Chowder 
Pozole With Chicken 
Split Pea With Veggies 
Spinach Bacon With Veggies 
Tortilla Soup  

 

 

No Comedy.  No Tragedy. Just Great Food.                                            
Backstage Catering Company                                                      

205-314-5723 

 


