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Catering Menu 

 
Boxed Lunches:  Roast beef, ham, turkey, grilled chi ken, chicken salad or tuna salad sandwi h, accompanied by 
pasta salad, green salad and dessert.  Condiments are on the side and cutlery and napkins are in the box.  
 
Salad Box:   
 

• Grilled Chicken.   
• Grilled Chicken Caesar.  
• Chef Salad with julienned ham, turkey, Swiss and cheddar, boiled eggs and tomato wedges.  
• Available dressings include Caesar, Blue Cheese, Italian and Ran h.  Crackers, butter and cutlery 

included.    
 
Hot Dinner : 
All Entrees come with a mixed green salad, des ert, bread and butter.  Please specify Microwave or oven 
reheating con ain rs. 

• Grilled Chicken Pasta served with veggie. 
• Shrimp Creole, Sautéed Shrimp with a sauce of tomatoes peppers and onions served over ri e. Thi s 

a New Orleans’ Classic.   
• Filet Mignon seared and served with wild rice and a veggie.  
• Red Beans and Rice with either smoked sausage or grilled chicken.  
• Chicken and Sausage Jambalaya served with a veggie. A sou hern favorite! 
• Sausage, Chicken and Okra Gumbo served over rice. This also can be ordered as a Seafood Gumbo. 

This is a New Orleans’ Classic.    
• Lasagna, M at or Veggie served with a veggie.    
• P sta Primavera served with a veg ie.  

 
Hors d  oeuvres: 

• Stuffed Mushrooms, Mi i Quiche, Drumettes, Grilled Sausage, Jumbo Shrimp and Spinach and 
Artichoke Triangles.  Your choice of 4 of the above 

Side Items: 
• Seafood Gumbo  
• Mashed Potatoes  
• Bacon       
• Pasta Salad    
• Yogurt    
• Wild Rice Pilaf   
• Red Beans and Rice    
• Cereal    
• Breakfast Potatoes  
• Chicken Fingers  
• Jambalaya  
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Crudité Tray:  Assorted fresh vegetables presented on a tray with ranch dipping sauce.  
 
Fruit Tray 5 types of assorted sliced fresh fruit presented on a tray with yogurt based dipping sauce. 
 
Cheese Tray:  A mix of domestic and imported cheese presented with crackers and fresh grapes.  
 
Fruit and Cheese Tray: Assorted fresh fruit, domestic and imported cheese presented on a tray served with 
crackers. 
 
Sandwich Tray:  Assorted gourmet bread sandwiches arranged on a tray.  One and one half sandwiches per 
person. Sandwiches are dressed with lettuce and tomato.  Mustard and mayonn ise are on the side. 
Finger Sandwiches: Platter of assorted meat and salad spread sandwiches. Eight pieces per person. 
 
Cold Seafood Tray: Lob ter, sea scallops, boiled shrimp, ahi tuna and smoked salmon presented on a tray 
with cockt il sauce, sli ed lemons and crackers. Four of the above five types of seafood (depending on availability).  
 
Shrimp Coc tail: Boiled Jumbo Shrimp presented over mixed greens with lemons, cocktail sauce and crackers.  
Either  on individual plate or on a tray.  
 
Breakfast Box: Bagel, danish and muffin, 3 types of fresh fruit, yogurt and individual fresh juice.  Condim nts 
and cutlery included in the box.  
 
Breakfast Tray: Danish, muffin, b eakfast bread, croissant and bagels. Condiments on the side. 
 
Hot Breakfast: Breakfast sandwich of scrambled egg, b con, & cheese on fresh croissant; or your choice of 
omelet or scrambled eggs with breakfast potatoes, bacon or sausage, & biscuit. Condiments on the side. 
 
Cookie  Brownies and Assorted Mini Des ert: Fresh baked cookies cluding, chocolate chip, double 
chocolate chip oatmeal-rai in and whi e chocolate macadamia nut and assorted mini p stries. Call to find out what 
desserts Portobello’s has made fresh daily. 
Indi idual  Assorted Cookie Tray or Assorted Dessert Tray  
Cookie Tray  Dessert Tray  
 
Beverages: Bottled Water, Coke, Diet Coke, Sprite,  fre h squeezed orange, apple juice and grapefruit juice 
in 8, 16 and 32 oz. containers. 2%, skim, whole milk and half and half av ilable in 8, 16, and 32 oz. containers, 
domestic & imported beer.  
 
Bottled Water  Soft Drinks    Domestic Beer   Imported Beer
OJ, AJ, GFJ, Skim, 2% Whole Mil , & Half & Half :  
 
24-hour cancellation notice po cy. All catering is subject to a deli ery fee.  
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