AT LUBY'S [ M-
CULINARY

SERVICES

Our on-site chefs are dedicated to providing the highest
quality food in innovative creations that are guaranteed to
deliver an unforgettable dining experience.

Whether it is your monthly department meeting, a yearly
conference or a seated special function, let us help you
make a great impression! We offer delivery and set up,
servers and bartenders, take down and clean up.

Contact a catering director today to set up your next
catering event.

FROM FRESH
BAKED
BREAKFAST

I TEMS TO
GOURMET
CUSTOM
MENUS, OUR
GOAL IS TO
PROVIDE YOU
WITH A FULL
RANGE OF
CATERING
FLAVORS
DELIVERED
WITH
UNPARALLELED
SERVICE.
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GOING: :GREE:N
WETH G FELAVOR:L

Greek Salad
The classic with cucumber, tomato, feta cheese, kalamata olives, red onion
and pepperoncinis with greek dressing

Add: chicken, flank steak, shrimp or salmon to the above salad (additional
charges apply)

Seasonal Fruit Salad
Assortment of seasonal fresh fruit dressed with our signature honey poppy
seed yogurt dressing

Chef Salad
Turkey, ham, swiss, cheddar, hard boiled eggs, tomato and cucumber atop
mixed greens with your choice of dressing

Santa Fe Chicken Salad

A marinated chicken breast on a bed of mixed greens with monterey jack,
tomato, black bean and corn salsa and tortilla strips with southwest dressing

Chicken Caesar Salad
Grilled chicken breast on a bed of romaine, tomato, parmesan cheese and
croutons with caesar dressing

Honey Dijon Chicken Salad
Sliced gri//ed chicken breast, mixed greens, toasted almonds and mandarin
oranges with honey dijon dressing

California Cobb Salad
Smoked turkey, avocado, blue cheese, hard boiled eggs, diced tomato and
bacon atop mixed garden greens

Choose from the Fresh Salad Bowls selection. Each box comes
with baguette and a gourmet cookie.

Served with plates, napkins, plasticware and serving utensils - All dressings served on the side,
unless otherwise requested.
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FRESH OUT OF
THE: OVEN.

Supreme
Pepperoni, italian sausage, mushroom, olives, peppers and onion

Greek
Extra virgin olive oil, sautéed red onion and garlic, diced tomato, spinach,
feta cheese and kalamata olives

BBQ
BBQ chicken with smokehouse BBQ sauce topped with four cheeses

Margherita
Mozzarella cheese and roma tomato topped with fresh basil

Pepperoni
A true classic

Four Cheese
Mozzarella, provolone, parmesan and cheddar

Veggie

Peppers, black olives, onion and mushroom

Build It Your Way

Build your own three (3) topping pizza

(additional toppings extra)

Toppings:

Pepperoni, italian sausage, mushroom, onion, black olives, peppers, feta
cheese, hamburger, jalapefios

Calzones
Choice of pepperoni, sausage, veggie, supreme

Salads

sy & W % 1 Choice of tossed or Caesar

Whole pizzas cut into 8 slices and served with plates and napkins.
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THE IDEAL
AFTERNOQON RPILCK-ME-=UPR:S:.

Cheese & Crakers

Imported and domestic cheeses with assorted crakers

Dollar Sandwiches
An assortment of mini sandwiches including roast beef, ham, turkey, pimento
cheese, chicken and tuna salad

Seasonal Fresh Fruit
With honey poppy seed yogurt dressing

Vegetable Crudités
With your choice of ranch or roasted red pepper dip

Spinach & Hummus Tortilla Chips &

Artichoke Dip with toasted Salsa, Guacamole

with crispy bagel pita chips or Queso

chips

Mixed Nuts Party Snack Mix Build Your Own

Trail Mix Granola Bars Snack Mix
individual packets

Small serves 10-15 ~ Medium serves 20-25  Large serves 30-40
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START :YOUR EVENT
OFEF R IG:HT:

Oven-dried Tomatoes
with herb cream cheese

Stuffed Mushroom Caps
with sausage and herb stuffing
with white wine butter sauce

Tiger Shrimp Shooters
with a “shot” of roasted red
pepper, tomato juice and a

hint of vodka

Breaded Three
Cheese Ravioli
with marinara sauce

Deviled Eggs
with garlic hummus, roasted red
peppers and chives

Baked Brie

with your choice of apricot or
raspberry preserve in puff pastry
and served with sliced baguettes

Chicken Satay Skewers
with hoisin peanut dipping sauce

Mediterranean Lamb Chops
on a bed of o/ive, tomato and
feta cheese fapenada

Jumbo Gulf Coast Shrimp
on ice with cajun remoulade and
cocktail sauce

Rosemary Roasted
Beef Tenderloin

with fresh baked silver dollar rolls

and a horseradish chive sauce

Spicy Shrimp Lettuce Cups
with black beans, jicama, mango
and honey jalapeno dressing

Coconut Shrimp

with pineapple and red
pepper relish

Crab Claws

with lemon garlic butter and
our vodka cocktail sauce
Cold Boiled Shrimp

with cocktail sauce
Maryland Style Crab Cakes

with tangy lemon remoulade

All served with plates, napkins and serving utensils.

Small serves 10-15 ~ Medium serves 20-25  Large serves 30-40
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SPICE: URP::T:HE
PALETTE.:.

Chile Java Tenderloin

Beef tenderloin seasoned with ancho chile and columbian coffee

dry rub served over cheddar cilantro grits with a bourbon black bean
demi-glaze and seasonal vegetables

Pumpkin Crusted Scallops

Jumbo sea scallops crusted in toasted pumpkin seeds and dressed with
roasted red pepper and cilantro pestos served with rice pilaf and
seasonal vegetables

Sesame Ahi Tuna

Seared ahi tuna steak brushed with sesame oil, dredged in black and
white sesame seeds served on a bed of Jasmine rice with snow peas
and bokchoy topped with wasabi mayo and fresh limes

Rosemary Chicken

Chicken breast marinated in rosemary, balsamic vinegar and white wine,
grilled and topped with kalamata olive and tomato relish served over
herb risotto and seasonal vegetables

Teriyaki & Ginger Pork Tenderloin
Teriyaki pork tenderloin topped with a sherry hoisin sauce and toasted
sesame seeds served over steamed basmati rice with seasonal vegefob/es

Blue Corn Trout

Rainbow trout dredged in blue corn tortilla crumbs pan-seared and topped
with avocado cream sauce and corn relish, served with sun-dried tomato
wild rice and seasonal vegetables

Roasted Chicken Roulad
Marinated chicken breast filled with peppers, leeks and carrots served
over parmesan polenta with seasonal vegetables

Served in chafing dishes with plates, napkins, plasticware and serving utensils. Can be served
plated at an additional cost.

Small serves 10-15 ~ Medium serves 20-25  Large serves 30-40
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ACFINAL: TOUCH
TO: MAKE :THEM SMILE:

Pecan Bars Lemon Bars Assorted Cookies

Chocolate Brownies Berry Bars

Small serves 10-15 ~ Medium serves 20-25  Large serves 30-40

Cake Selections: Icing Selections: Full Sheet
Chocolate, Yellow, White, Chocolate or serves 50 — 60
Strawberry, German Cream Cheese Half Sheet
Chocolate, Carrot or serves 25 — 30
Coconut

10” Double Layer Round
serves 10 — 12

Special order only.

Chocolate Ganache Torte
Rich layers of fudgy chocolate cake drenched in decadent
chocolate ganache

Georgia Peach Cheesecake
Rich new york style cheesecake layered with georgia peaches in a
buttery graham cracker crust

=¥
I f 'C Bourbon Pecan Pie
Toasted texas pecans, dark brown sugar and a hint of kentucky
bourbon make this classic a cut above the rest

Deep Dish Key Lime Pie
Tangy key lime juice baked into a creamy custard in a buttery flaky
crust topped with whipped cream

Caramel Italian Créme Cake
Layers of spongy italian créme cake laced with rich cream cheese
frosting and topped with real caramel
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White Chocolate Ganache
This ultra rich cake is covered with white chocolate ganache that's
as smooth as silk for a flavor you won't soon forget

New York Style Cheesecake





