
Boxed	  Lunches:	  
Croissants,	  Wraps	  or	  Sandwiches,	  served	  with	  homemade	  side	  item,	  
cookie	   or	   fresh	   fruit,	   canned	   soda	  or	   bottled	  water.	   -‐	   $11.00	   +	   Tax	  
(11.3)	  +	  Gratuity	  (20%)	  
	  
Cold	  Cut	  Club	  Sandwich	  or	  Croissant–	  Your	  choice	  of	  Sliced	  Chicken,	  
Ham	   or	   Turkey,	   with	   Bacon	   Sliced	   Cheese,	   Tomatoes	   Lettuce	   and	  

condiments	  on	  the	  side.	  A	  
	  
Chicken	   Caesar	   Wrap	   –	   Grilled	   Chicken,	   Romaine	   Lettuce,	   Caesar	  
Dressing,	  and	  Fresh	  Parmesan	  Cheese	  rolled	  in	  garlic	  herb	  tortilla.	  
	  
Fiery	  Chicken	  Wrap	  –	   Buffalo	   Chicken	   Tenders,	  
Romaine	   Lettuce,	   tomatoes,	   Cheese	   and	  
Corn	  Rolled	  up	  in	  a	   Cheddar	   Tortilla	  

served	  with	  Cool	   Ranch. S	  
	  
Vegetable	   Wrap	   –	   Portabella	  
Mushrooms,	   Zucchini,	   Yellow	  
Squash,	   Red	   and	   Green	   Peppers,	   Onions,	  
Cheese	   and	   White	   Rice	   stuffed	   in	   Garlic	   Heb	  

Tortilla (V	  without	  cheese)	  
	  
Cuban	   Wrap	   –	   Tender	   Shredded	   Pork	   with	   Cheese,	   Mango	   Salsa,	  
Tomato	  and	  Fresh	  Cilantro	  in	  a	  Garlic	  Herb	  Tortilla	  
	  
Cameroons	  Tropical	  and	  Wrap	   -‐	  Coconut	  Shrimp,	  White	  Rice,	  Black	  
Beans,	  Pineapple,	  and	  Mango	  Salsa	  all	  rolled	  up	  in	  a	  Cheddar	  Tortilla.	  	  
	  
Chicken	  &	  Veggie	  Wrap	  –	  Grilled	  Chicken	  &	  Mixed	  Sautéed	  Veggies	  

with	  Jack	  and	  Cheddar	  Cheese	  in	  a	  Garlic	  Herb	  Wrap.	  A	  
	  
Santa	   Fe	   Wrap	   -‐	   Grilled	   Chicken,	   Black	   Beans,	   White	   Rice,	   Sour	  
Cream	  &	  Salsa	  layered	  in	  a	  Cheddar	  Tortilla	  Wrap.	  	  	  
	  

Mango	  Chicken	  Salad	  Croissant	   -‐	   Flavorful	  Chicken	  Salad	  &	  Mango	  
Sauce	  stuffed	  between	  buttery,	  soft	  Croissant	  Rolls.	  	  
	  

House	   Lunch	   Salad	   -‐	   Lettuce,	   Tomatoes,	   Cucumbers,	   Cheese	   &	  

Onions	  with	  Dressing	  on	  the	  side.	  A (V	  without	  cheese)	  
	  

Want	  to	  try	  our	  lunches,	  but	  not	  in	  the	  box?	  	  Order	  a	  tray	  of	  assorted	  
sandwiches,	   wraps	   or	   croissants	   for	   your	   next	   meeting	   or	   party.	  	  
(15%	  Delivery	  Fee	  may	  be	  assessed	  over	  5	  miles)	  
	  

A	  la	  Carte:	  
Regular	  or	  Decaf	  Coffee	  24.95	  per	  gallon	  (add	  hot	  tea	  $2),	  
Canned	  Sodas,	  &	  Bottled	  Water	  -‐	  $2.50	  each	  
Assorted	  Bottled	  Juices	  -‐	  $3.00	  each	  
Chocolate	  Chip	  Cookies	  -‐	  $12.00	  per	  dozen	  
Brownies	  -‐	  $14.00	  per	  dozen	  
Krispy	  Kreme	  Doughnuts-‐	  	  $18.00	  per	  dozen	  
Assorted	  Danish	  -‐	  $18.00	  per	  dozen	  
	  

Bar	  Options:	  
Cash	  Bar:	  $150.00	  setup	  fee	  
Open	  Bar:	  $150.00	  setup	  fee+	  drink	  selections	  
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Custom	  Catering	  Menu	  

804-‐491-‐3333	  
	  
Breakfast	  Buffets:	  
	  

The	   Continental	   -‐	   Assorted	   Muffins	   or	   Pastries,	   Assorted	   Breads,	  
Butter	  &	   Jelly,	   Seasonal	   Fruit,	  Cereal,	  Coffee-‐	   $10	  per	  person	   (add	  

Apple	  &	  Orange	  Juice	  $2	  per	  person)	  A	  
	  

Mama's	   Southern	   Breakfast	   -‐	   Scrambled	   Eggs,	   Sausage,	   Bacon,	  
Breakfast	  Potatoes,	  Biscuits,	  Coffee	  -‐	  $13	  per	  person	  (Add	  Cheese	  to	  
Eggs,	  Peppers	  &	  Onions	  $2	  per	  person)	   (add	  Apple	  &	  Orange	  Juice	  

$2) A	  
	  
The	   Energizer	   -‐	   Assorted	   Yogurt,	   Fresh	   Seasonal	   Fruit,	   Granola,	   &	  
Energy	  Bars,	  Apple	  and	  Orange	  Juice.	  -‐	  $12	  per	  person	  (add	  Coffee	  

$2	  per	  person) A	  
	  
South	   of	   the	   Boarder	   -‐	   Chorizo	   &	   Scrambled	   Eggs,	   Chilaquiles	  
(sautéed	   corn	   tortillas,	   chips	   with	   scrambled	   eggs,	   salsa	   verde	   &	  
queso	  fresco),	  Refried	  Beans,	  Breakfast	  Potatoes	  &	  Flour	  Tortillas.	  -‐	  
$14	  per	  person	  (add	  Coffee	  $2	  per	  person)	  
	  

Meeting	  Breaks:	  
	  

The	  Energizer	   -‐	  Assorted	  Energy	  Bars,	  Protein	  Bars	  &	  Granola	  Bars,	  
Sliced	   Fresh	   Fruit,	   Assorted	   Yogurts,	   Bottled	   Water,	   Coffee,	   Tea	   -‐	  

$11.95	  per	  person	  A	  
	  
The	  Ball	  Park	  	  -‐	  Soft	  Pretzels	  with	  Mustard,	  Popcorn,	  Salted	  Peanuts,	  

Assorted	  Sodas	  &	  Bottled	  Water,	  -‐	  $9.95	  per	  person	  A	  
	  
Sweet	   Tooth	   -‐	   Assorted	   Freshly	   Baked	   Cookies,	   Brownies,	   Sodas,	  

Bottled	  Water	  -‐	  $9.95	  per	  person.	  A	  
	  
A	   Full	   Day	   -‐	   Assorted	   Sliced	   Breads,	   Fresh	   Pastries,	   Cookies,	  
Brownies,	   Assorted	   Juices,	   Coffee	   &	   Bottled	   Water	   -‐	   $19.95	   per	  

person	  A	  
*Menu	  prices	  subject	  to	  change.	  



Economy	  Lunch	  Buffet:	  
(30	  people	  minimum)	  

The	   Italian	   	   -‐	   Mediterranean	   Grilled	   Chicken,	   Baked	   Penne	   Pasta	  
Marinara,	   Garlic	   Bread	   and	   an	   assortment	   or	   roasted	   vegetables	   -‐	  
$15	  per	  person	  
	  
The	   Southern	   	   -‐	   Southern	   Fried	   or	   Baked	   Chicken,	   Herb	   Roasted	  
Potatoes,	   Down	   Home	   Green	   Beans	   and	   Mama’s	   Rolls	   -‐	   $13	   per	  

person	  	  (both	  baked	  and	  fried	  chicken	  $18	  per	  person) A	  

	  
The	   Taco/Nacho	   Bar	   	   -‐	   Hard	   and	   Soft	   Taco	   Shells,	   Ground	   Beef	   or	  
Shredded	  Chicken,	  Lettuce,	  Tomatoes,	  Shredded	  Cheese,	   Jalapenos,	  
Sour	   Cream,	   Black	   Olives,	   Onions,	   Salsa,	   Spanish	   Rice	   and	   Refried	  
Beans	  -‐	  $13	  per	  person	  (both	  beef	  &	  chicken	  	  $15	  per	  person)	  
	  
The	   Cajun	   	   -‐	   Fried	   Catfish,	   Collard	   Greens,	   Mashed	   Brown	   Sugar	  
Sweet	  Potatoes,	  Corn	  Bread	  -‐	  $14	  per	  person	  
	  
The	  Colony	   	   -‐	  Roast	  Beef	  with	  Mushroom	  Gravy	  or	  Roasted	  Turkey,	  
Parsley	  and	  Butter	  Potatoes,	  Ginger	  Glazed	  Carrots	  and	  Mama’s	  Rolls	  
-‐	  $13	  per	  person	  (2	  entree	  $15	  per	  person)	  
	  
The	  Country	  -‐	  Barbeque	  Spar	  e	  Ribs,	  Baked	  Beans,	  Collard	  Greens	  &	  
rolls.	  -‐	  $19	  per	  person	  (add	  baked	  or	  fried	  chicken	  $24	  per	  person)	  
	  
The	   Texan	   	   -‐	   Chicken	   and	   Steak	   Fajitas,	   Dirty	   Rice,	  Mexican	   Salad,	  
Flour	  Tortillas,	  Guacamole,	  Sour	  Cream,	  Pico	  de	  Gallo,	  Cheese	  -‐	  $14	  

per	  person	  (V	  option	  available)	  
	  
The	   Holiday	   	   	   Turkey	   with	   Gravy	   or	   Glazed	   Ham,	   Stuffing,	   Green	  
Beans,	  Mashed	   Potatoes,	   Cranberry	   Sauce	   and	  Mama’s	   Rolls	   -‐	   $14	  
per	  person	  (2nd	  entrée	  $19	  per	  person)	  
	  
Mama’s	   Barbeque	   	   -‐	   Shredded	   Pork	   BBQ,	   Cole	   Slaw,	   Potato	   Salad,	  
Baked	  Beans	  and	  Mama's	  Rolls	  -‐	  $14	  per	  person	  (add	  baked	  chicken	  
$19	  per	  person)	  
	  
The	   Ball	   Park	   Picnic	   	   -‐	   Hot	   Dogs,	   Hamburgers,	   Buns,	   Condiments,	  
Lettuce,	  Tomatoes,	  Pickles,	  American	  Cheese	  with	  Potato	  Salad	  -‐	  $14	  
per	  person	  

*All	  entrée’s	  include	  iced	  water	  
add	  iced	  tea	  for	  $1.50	  

add	  canned	  sodas	  for	  $2.00	  
add	  Caesar	  or	  Garden	  Salad	  $2.00	  
add	  Peach	  or	  Apple	  Cobbler	  $3.00	  

add	  Cinnamon	  Sopapillas	  with	  Honey	  $2.00	  	  
*Dinner	  Prices	  –	  Add	  $5.00	  

*20%	  Gratuity	  Added.	  

Party	  Platters:	  
	  
Mama’s	  Wings	  -‐	   Juicy	  Buffalo	  Styled	  Wings	  smothered	  with	  your	  choice	  of	  
Traditional	   Barbeque	   Sauce	   or	   Spicy	   Buffalo	   Sauce	   with	   Ranch	   or	   Blue	  
Cheese	  Dip.	  **Other	  styles	  available	  -‐	   	  $29	  (medium	  tray)/$55	  (large	  tray)	  

S  	  (G	  if	  made	  nude)	  	  
	  
Crispy	   Chicken	   Tenders	   –	   Savory	   Chicken	   Brest	   Tenders	   served	   with	   Hot	  
Sauce,	  Blue	  Cheese	  Dressing	  and	  Celery	  served	  on	  the	  side.	  -‐	  $49	  (medium	  

tray)/$95	  (large	  tray)	  A	  
	  
Chicken	  Taquitos	  –	  Mouth-‐Watering	  Chicken	  Taquitos	  served	  with	  Salsa	  or	  

Guacamole	  n	  the	  side.	  -‐	  $39	  	  (medium	  tray)/$75	  (large	  tray) S G	  
	  
	  

Rib	   Teaser	   –	   Individual	  
Barbeque	  Ribs	  with	  Ranch	  Dip	  
on	   the	   side.	   -‐	   $69)/$175	  

(large	  tray)	  A	  

	  
Burger	   Sliders	   –	   Juicy	   Mini	  
Burgers	   with	   Toppings.	   -‐	  

$49)/$95	  (large	  tray)	  A	  
	  
Ham	  Biscuits	  –	  Soft	  Rolls	  with	  

Shaved	  Ham	  and	  Basil	  	  	  Honey	  Butter	  -‐	  $39)/$75	  (large	  tray	  
	  

Southwest	  Mini	  Crab	  Cakes	  –	  Flavorful	  Crab	  Cakes	  served	  with	  Baja	  Sauce	  -‐	  
$65)/$125	  (large	  tray)	  
	  

Fresh	   Fruit	   &	   Cheeses	   –	   Seasonal	   Fruits,	   Cubed	   Cheese	   &	   a	   variety	   of	  

Crackers	  -‐	  $59	  (medium	  tray)/$99	  (large	  tray) (G	  without	  crackers)	  
	  

Crisp	   Veggies	   &	   Dip	   –	   Assorted	   Seasonal	   Raw	   Vegetables,	   and	   Cucumber	  

Ranch	  Dip	  -‐	  $49(medium	  tray)/$95	  (large	  tray) G	  (V	  without	  Ranch	  Dip)	  
	  

Southwest	   BBQ	   Meatballs	   –	   Beef	   &	   Pork	   Meatballs	   in	   a	   Chipotle	   and	  
Cilantro	  BBQ	  Sauce	  or	  Marinara	  Sauce	  -‐	  $39(medium	  tray)/$75	  (large	  tray)	  

S G	  
	  
Taco	   Dip	   and	   Chips	   –	   Ground	   Beef	   or	   Shredded	   Chicken	   and	   Cheese	   Dip	  
with	  Tortilla	  Chips	  and	  Taco	  Garnish	   -‐	  $59(medium	  tray)/$115	   (large	  tray) 
G	  
	  

Chorizo	  and	  Bean	  Dip	  –	  Chorizo	  Sausage,	  Black	  Beans	  and	  Cheese	  Dip	  with	  
Tortilla	  Chips	  -‐	  $59(medium	  tray)/$99	  (large	  tray)	  G	  
	  

Masitas	   de	   Puerco	   -‐	   seared	   pork	   medallions	   served	   with	   fresh	   lime	   &	  

tomatillo	  -‐	  $39(medium	  tray)/$75	  (large	  tray)	  G	  

• Medium	  platters	  are	  priced	  per	  25	  pieces.	  
• Large	  platters	  are	  priced	  per	  50	  pieces.	  

Party	  Platters	  (continued):	  
	  

Chicken	   Southwest	   Egg	   rolls	   -‐	   Chicken,	   Spinach,	   Black	   Beans,	  
Cheese,	  Peppers,	  Corn,	  Onions	  served	  with	  Veracruz	  -‐	  $39(medium	  

tray)/$75	  (large	  tray) S	  
	  

Vegetarian	   Southwest	   Egg	   rolls	   -‐	   Zucchini	   Squash,	   Spinach,	   Black	  
Beans,	   Cheese,	   Peppers,	   Corn,	   Onions	   -‐	   	   $39(medium	   tray)/$75	  

(large	  tray) SV	  	  
	  

Coconut	   Shrimp	  with	   Pineapple	   &	  Mango	   Salsa	   –	   Golden	   shrimp	  
covered	  in	  coconut	  served	  with	  a	  tangy	  mango	  salsa.	  	  $69(medium	  
tray)/$115	  (large	  tray)	  
	  

Mini	  Mango	   Chicken	   Salad	   Rolls	   –	  Keno’s	   famous	  mango	   chicken	  
salad	   served	   on	   golden	   brown	   rolls	   topped	   with	   lettuce.	  
$39(medium	  tray)/$75	  (large	  tray)	  
	  

Pinwheel	  Rollups	  -‐	  Selected	  meats	  &	  cheeses	  rolled	  in	  flour	  tortillas	  
and	   cut	   into	   bite	   sized	   pieces	   with	   your	   choice	   of	   Ranch,	   Honey	  
Mustard	  or	  Chipotle	  Mayo	  sauces.	  -‐	  $59(medium	  tray)/$115	  (large	  

tray)	  A	  
	  

Hero	   Collection	   -‐	   Selection	   of	   cold	   cuts	   &	   cheeses	   with	   white	   &	  
wheat	   rolls	   pieces	   with	   your	   choice	   of	   Ranch,	   Honey	   Mustard	   or	  

Chipotle	  Mayo	  sauces.	  -‐	  $59(medium	  tray)/$115	  (large	  tray)	  A	  
	  

Croissant	  Platters	   -‐	  Selection	  of	   chicken	  or	   tuna	   salad	   served	  with	  
mini	   croissants	   on	   a	   bed	   of	   leafy	   green	   lettuce.	   -‐	   $59(medium	  

tray)/$115	  (large	  tray)	  A	  
	  

Roasted	   Garlic	   or	   Roasted	   Red	   Pepper	   Hummus	   -‐	   Served	   with	  
olives,	   feta	   cheese,	   banana	   peppers	   &	   sliced	   cherry	   tomatoes.	   .	   -‐	  

$59(medium	  tray)/$115	  (large	  tray)	  (G	  with	  corn	  chips)	  
	  

Caribbean	  Grilled	  Chicken	  Skewers	   -‐	   Served	  on	  a	  bed	  of	  dirty	   rice	  

with	  mango	  salsa.	  	  -‐	  $49(medium	  tray)/$95	  (large	  tray) G	  
	  

Spinach	  Artichoke	  Dip	  -‐	  Served	  with	  pita	  &	  corn	  chips	  (G	  without	  
pita)	  -‐	  $39(medium	  tray)/$65	  (large	  tray)	  	  
	  
Cuban	  Roll	  –	  Pork,	  Ham,	  Brown	  Mustard,	   Pickles	   in	  pressed	  bread	  
roll.	  	  $49(medium	  tray)/$95	  (large	  tray)	  
	  

Deviled	  Egg	  Tray	  -‐	  Hard-‐boiled	  eggs	  cooked	  to	  perfection	  filled	  with	  
egg	   yolks,	   mayonnaise,	   sweet	   pickle	   relish	   and	   seasonings.	   $29	  

(medium	  tray)/$55	  (large	  tray)	  A G	  
	  

Bakers	   Delight	   -‐	   A	   selection	   of	   bite	   sized	   cheesecakes,	   mini	  
brownies	  &	  mini	  cinnamon	  rolls.	  	  -‐	  	  $69	  (medium	  tray)/$135	  (large	  

tray)	  A	  
	  

Dietary	  Guide	  
S	  =	  Spicy	  

G	  =	  Gluten	  Free	  

A	  =	  American	  Styled	  Dishes	  

V	  =	  Meat/Dairy	  Free	  

Warning:	  Some	  items	  may	  
contain	  peanuts,	  tree	  nuts,	  
and/or	  peanut	  oil.	  	  
*Consuming	  raw	  or	  
undercooked	  food	  may	  cause	  
food-‐borne	  illnesses.	  	  

	  

Locally	  Owned	  &	  Operated	  
Est.:	  	  1996	  	  

	  


