
Corporate 
 

Sample Menu #1 
Main Dish: 

●​ Classic Shrimp Po' Boy​
Crispy fried shrimp served on a toasted baguette with lettuce, tomatoes, pickles, and a 
zesty remoulade sauce. 

Sides: 

●​ Cajun Potato Salad: Crushed red potatoes tossed with Creole mustard and seasonings. 
●​ Mixed Greens Salad: Fresh greens with cherry tomatoes, cucumbers, and a balsamic 

vinaigrette. 

Dessert: 

●​ Bread Pudding with Bourbon Sauce​
A rich and comforting dessert topped with a warm, boozy bourbon sauce for a sweet 
finish. 
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Sample Menu #2 

Main Dish: 

●​ Southern Chicken Salad Sandwich​
Creamy chicken salad with grapes, celery, and toasted pecans, served on a buttery 
croissant. 

Sides: 

●​ Sweet Potato Chips: Lightly seasoned and crispy. 
●​ Fruit Salad: A mix of seasonal fruits, including melon, pineapple, and berries. 

Dessert: 

●​ Lemon Bars: Tart and sweet with a powdered sugar dusting. 

 

 

 

 

 

 

 

 

 

 

 
CORPORATE​ ​ ​ ​ ​ ​ ​ ​ FLAVORLICIOUS CATERING Page 2 



 

Sample Menu #3 

 

Main Dish: 

●​ Classic Club Sandwich​
Layers of roasted turkey, crispy bacon, lettuce, tomato, and mayo on toasted white or 
wheat bread. 

Sides: 

●​ Pasta Salad: Tri-color rotini tossed with vegetables, Italian dressing, and Parmesan. 
●​ Roasted Vegetable Medley: Zucchini, bell peppers, and carrots lightly seasoned and 

roasted. 

Dessert: 

●​ Brownie Bites: Fudgy brownies topped with a drizzle of caramel. 
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Sample Menu #4 (Vegetarian) 

 

Main Dish: 

●​ Caprese Sandwich​
Fresh mozzarella, tomatoes, basil, and balsamic glaze on ciabatta bread. 

Sides: 

●​ Quinoa Salad: Quinoa with roasted vegetables, chickpeas, and a lemon vinaigrette. 
●​ Sweet Corn Salad: Fresh corn with red onions, cherry tomatoes, and cilantro. 

Dessert: 

●​ Chocolate-Dipped Strawberries: Sweet and indulgent. 
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