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HOT BREAKFAST

Minimum of 10 Guests

Breakfast Burrito

Fresh Scrambled Eggs & Cheddar Cheese filled with
your one choice of Bacon, Chorizo, Ham, Potato, or

Sausage, rolled in a warm Flour Tortilla. Served with

Abby’s Tangy Homemade Salsa. 3.25 ea.

Egg White Burrito
A Healthy Choice. Fresh Egg Whites with the
same fillings listed above. 3.45 ea.

Loaded Burrito

A Hearty Three-Meat Offering. Fresh Scrambled
Eggs, Cheddar Cheese, Tomato & Onions with
Bacon, Ham, Potato & Sausage, rolled in a Flour
Tortilla. Served with Abby’s Tangy Homemade
Salsa. 3.75 ea.

Vegetarian Burrito

A Delicious, Meatless Option. Fresh Scrambled
Eggs, Cheddar Cheese, Tomato & Onions with
Spinach & Tri-Colored Peppers, rolled in a Flour
Tortilla. Served with Abby’s Tangy Homemade
Salsa. 3.25 ea.

Breakfast Sandwiches

Fresh Scrambled Eggs & Melted Cheese atop
your choice of Bacon, Canadian Bacon, Turkey
Bacon, Ham, Sausage or Turkey Sausage nestled
in your choice of a variety of breads. Choose
from: Buttery Biscuit or Croissant, classic White
or Wheat English Muffin, or Plain, Wheat or
Cinnamon Raisin Bagel.

Go Healthy: With Egg Whites.

5.95 ea.

Breakfast Quesadilla

Fresh Scrambled Eggs mixed with Cheddar
Cheese & aromatic Cilantro, with your choice of
Bacon, Ham, or Sausage folded into two Flour
Tortillas. Served with Abby’s Tangy Homemade
Salsa. 5.95 per person

French Toast

Two Slices of Cinnamon Egg-Battered Texas Toast,
Syrup & Crispy Bacon. 5.95 per person
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Home Style Pancakes

Two Pillowy, Six-inch Homemade Pancakes
complete with Fresh-Crisped Bacon & Syrup.
5.75 per person

Breakfast Buffet

Fresh Scrambled Eggs & Pan-Fried Breakfast
Potatoes accompanied by two meats—Crispy
Bacon & Sausage, with Hot Biscuits & Hot Gravy.
Butter, Cream Cheese, includes Jam & Jelly.
10.95 per person

Belgium Waffle

Two Thick, Classic Golden Waffles, Syrup

& Crispy Bacon served with Sliced Strawberries
& Fresh Whipped Cream. 5.75 per person

Breakfast Migas

A Combination Dish consisting of Fresh
Scrambled Eggs with a blend of Onions,
Tomatoes, Jalapefos, Corn Tortilla Chips &
Melted Mozzarella. Accompanied by Abby’s
Tangy Homemade Salsa. 5.95 per person

Breakfast Quiche

Velvety-Smooth Quiches, Four Ways. Your choice
of Abby’s delicious Egg Casseroles baked in a
Flaky, Light Crust.

Lorraine: A historic casserole with Fresh Eggs,
Ham & Swiss Cheese.

Three-Meat: Baked Eggs with a generous mix
of Bacon, Ham, Sausage & Cheese.

Vegetable: A healthful blend of Spinach, Onions,
Peppers, Tomato & Mozzarella Cheese

with Baked Eggs.

Go Healthy: A Frittata Quiche without the crust.
5.95 per person

Kolaches

Sausage Link or Fresh Baked Ham rolled in
Bread dough in the following varieties: Sausage
& Cheese, Jalapefio Sausage & Cheese, or
Ham & Cheese. 2.95 ea.

Oatmeal
Quaker® Premier Oatmeal Cups in assorted
flavors. (10 person minimum) 2.45 per person

| Gluten Free Option Available Upon Request.

DESSERTS

Apple Pie French Silk Pie Lemon Meringue Pie
Carrot Cake Hummingbird Cake New York Cheesecake
Cherry Pie Italian Cream Cake Pecan Pie
Chocolate Cake Jacqui’s Jamaican Rum Cake Red Velvet Cake

Flourless Chocolate Cake Key Lime Pie Texas Fudge Cake

German Chocolate Cake Tres Leches Cake

Bread Pudding
with Raisins, Cinnamon & Vanilla Sauce

3.45 ea.

Brownies & Bars 1.95 ea.
Lemon Bars / Double Chocolate
Brownie / Pecan Brownie /
Seven Layer Bar / Blondies /
Raspberry Crumble Bar

Cookies 1.95ea.

Chocolate Chip / Peanut Butter /
Oatmeal Raisin / Sugar /

Snicker Doodle / Double Chocolate /
White Chocolate Macadamia Nut

Classic Petit Fours

28.95 per dozen

French Macaroons /

Chocolate Covered Strawberries /
Gourmet Cheesecake Bites

Mini Tarts / Mini Eclairs / Petites Gateaux

BEVERAGES

Organic lced Tea: Two Leaves & a Bud™ Unsweet / Sweet / Green Tea 12.00 per gallon

Coffee: Philosophy™ Dark Roast or Decaffeinated
(with sweetener, creamers, stirrers & cups) 12.00 per carafe / 22.00 per airpot presentation

Lemonade: 12.00 per gallon

Fruit Juices: Apple / Cranberry / Grape / Grapefruit / Orange / Tomato 1.95 ea.

Walter: Perrier® / Abby's Water™ / Vitaminwater® 1.95 ea.

Sodas: Coca-Cola® / Diet Coke® / Dr. Pepper® / Diet Dr. Pepper® / Sprite® / Orange / Root Beer
1.95 ea.

Gluten Free Option Available Upon Request.
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Plates, utensils, and service utensils are available upon request for an additional charge.
10 Person Minimum Order.

Order@abbyscatering.com or Call 281-442-8120




Pasta

Blackened Beef Pasta
Blackened Steak Strips & Cavatappi Pasta Tossed in a
Gorgonzola Cream Sauce. 13.95

Lasagna

Our Lasagna packs a punch with Italian Meat Sauce & Herbed
Ricotta Cheese layered among Pasta Sheets, topped with
Parmesan & Mozzarella Cheeses. 13.95

Baked Ziti !
Ziti Pasta Tossed with Meat Sauce & Baked with Mozzarella
Cheese. 12.95

Chicken & Broccoli Pasta
Broccoli & Grilled Chicken Breast with Penne Pasta topped
with Alfredo Sauce. 13.95

Pasta Primavera!
Fresh, Steamed Vegetables combined with Bowtie Pasta in
a delicious Marinara Sauce. 9.95 Add Chicken 3.95

Vegetable Lasagna

A meatless spin on a classic. Roasted Vegetables, Mozzarella
& Herbed Ricotta Cheeses folded into layers of Pasta & baked
in an Alfredo Sauce. 10.95

Sautéed Shrimp Scampi
Lemon Herb Marinated Shrimp Tossed in Garlic White Wine
Sauce with Penne Pasta. 14.95

Vegetarian

Eggplant Parmesan '
Breaded & Fried Eggplant in a Tomato Basil Sauce with Parmesan
& Mozzarella Cheese. 12.95

Tofu Stir Fry!
Marinated Fried Tofu & Asian Vegetables in a Ginger Soy
Sauce & Rice. 13.95

Tofu Veggie Kabobs !
Grilled Tofu, Zucchini, Squash, Peppers, Onions
& Mushroom Brushed with a Balsamic Glaze. 13.95

Vegan Lasagna !
Roasted Vegetables, Layered with Soy Cheese,
Baked & Topped with a Soy Milk Cream Sauce. 13.95

Spinach Cakes

A Tomato Basil Sauce is the foundation for these delightful Cakes

consisting of Portobello Mushrooms, Spinach, Goat & Cream
Cheese & Caramelized Onion. 11.95

Stuffed Poblano Peppers !
Roasted Poblano Peppers filled with Roasted Corn & Black
Bean Relish, Cheddar Cheese in an Ancho Sauce. 12.95

SOUPS

Minimum 10 Guests
2.95 per person

Beef & Barley
Beef & Vegetable
Butternut Squash Soup
Chicken & Rice
Chicken Noodle
Chicken & Sausage Gumbo
Chicken Tortilla Soup
Corn Chowder
Cream of Asparagus Soup
French Onion
Lentil & Sausage
Manhattan Clam Chowder
Minestrone Soup
Mushroom Bisque
Potato Leek Soup
Roasted Vegetable Soup
Split Pea
Texas Chili
Tomato Basil
Tortellini Spinach
Tuscan White Bean
Wild Mushroom Barley

SIDES

Minimum 10 Guests
2.95 per person

Armenian Rice Pilaf
Au Gratin Potatoes
Black Beans
Broccoli & Red Peppers
Broccoli Casserole
Brown Rice
Butternut Squash
Caesar Salad
Charro Beans
Cilantro Rice
Cole Slaw
Cous Cous
Fried Rice
Garlic Mashed Potatoes
Ginger Glazed Carrots
Green Beans Almandine
Horseradish Mashed Potatoes
House Salad
Lentil & Rice Pilaf
Macaroni & Cheese
Mashed Potatoes
Mexican Corn
Pasta Salad
Pasta with Marinara
Potato Du Jour
Potato Salad
Quinoa & Rice Pilaf
Ratatouille
Red Beans & Rice
Refried Beans
Rice Du Jour
Roasted Potatoes
Roasted Root Vegetables
Roasted Yukon Potatoes
Seasonal Veggies
Spanish Rice
Sweet Potato Mash
Wild Rice Pilaf
Yellow Rice
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Continental Breakfast
Rise & Shine with our assortment of Freshly Baked Pastries, Muffins, Scones, Breakfast Breads
& Bagels paired with Fresh, Sliced Seasonal Fruit. 8.15 per person

Executive Continental Breakfast

Great for meetings! Assorted, Freshly Baked Pastries, Muffins, Scones, Breakfast Breads & Bagels
accompanied by Fresh Sliced Seasonal Fruit, Yogurt & Orange Juice. 10.45 per person

Add a Mini Parfait for 1.95

Breakfast Pastry Tray

Assorted Muffins (Banana Nut, Blueberry, Bran, Lemon Poppy, Morning Glory)
Bagels (Cinnamon Raisin, White, Wheat)

Breakfast Breads (Banana Bread, Cinnamon Swirl, Seasonal Breads, Zucchini)
Croissants (Decadent Fillings include Almond, Butter, Chocolate, Hazelnut)
Danishes (Cheese, Cinnamon, Fruit)

Assorted Scones (Blueberry, Cranberry)

Served with Jelly, Jam, Butter & Cream Cheese. 3.25 per person

Mini Breakfast Sweets Tray

Mini Bagels (Cinnamon Raisin, White, Wheat)

Mini Danishes (Cheese, Cinnamon, Fruit)

Mini Muffins (Banana Nut, Blueberry, Bran, Lemon Poppy, Morning Glory)
Bite-Sized Scones (Blueberry, Cranberry)

Served with Jelly, Jam, Butter & Cream Cheese. 27.50 per dozen

Parfait Bar
Hearty with a taste of sweet. Build your own individual Parfait with Vanilla or Fruit Yogurt layered
with Fresh, Mixed Berries & Homemade Granola. 3.95 per person
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Extras

Assorted Low-Fat Yogurt (6 0z) 1.95 ea. Sausage Patties (2 pieces) 2.95

Healthy Breakfast Bars Ham (2 slices) 2.95

(Kellogg Nutrigrain® Granola Bars) 1.55 ea. Bacon (3 pieces) 2.95

Whole Fruit (Apple, Banana, or Orange) 1.25 ea.
Fresh Fruit Cup (6 0z) 1.95 (14 0z) 2.95

Turkey Bacon (3 pieces) 2.95

Turkey Sausage (2 pieces) 2.95
Fruit Skewers & Yogurt Dip 25.95 per dozen

Fresh Fruit Platters 4.55 per person (min 10)
NS J




Spanakopita
Spinach & Feta Cheese Layered in
Phyllo Pastry. 24.95

Quesadillas

Choice of Chicken & Cheese / Beef & Cheese /
Vegetable & Cheese. Served with Sour Cream,
Guacamole & Salsa. 24.95

Grilled Chicken Satay

Chicken Tenders Marinated with Thai Flavors
really spice up this dish. Served with Abby’s
Peanut Dipping Sauce. 24.95

Crab Cakes

Luscious Lump Crab, seasoned, breaded,
& fried to a golden brown. Served with a
Southwestern Remoulade Sauce. 25.95

Prosciutto-Wrapped Melon
Delicately sliced ltalian Ham wrapped around
Cantaloupe & Honeydew Melon Wedges. 24.95

Hoisin Beef Satay

Premium Cuts of Tender Grilled Beef Skewers,
gently marinated in Hoisin Sauce & Asian
Spices, complemented by Abby’s Peanut
Sauce. 26.95

Mini Quiches
Light, flaky, & a winning choice in either
Lorraine or Vegetable varieties. 24.95

Assorted Chinese Dim Sum
Asian-inspired, bite-sized savory Dumplings
packed with hearty fillings. 24.95

Jalapeno Poppers

Lightly breaded and stuffed with cheese &
spices. These Poppers are sure to add a kick
to your party. 24.95

Smoked Salmon Tartare

Elegantly Inviting. A delightful mixture of Fresh,
Norwegian Salmon & Capers artfully placed in
Cucumber Cups. 25.95

APPETIZERS

Sold by the Dozen

Antipasto Skewers
Alittle bite of Italy! Offering Genoa Salami,
Provolone Cheese, Tortellini & Olives. 25.95

Fruit Kabobs
Seasonal Fruit on Skewers. 25.95

Mediterranean Kabobs
Beef & Vegetables / Chicken & Vegetables /
Tofu & Vegetables. 24.95

Stuffed Mushrooms
Spinach & Cheese / Bacon & Cheese. 24.95

Fried Spring Rolls
Choice of Vegetarian / Pork / Chicken, served
with Chili Sauce. 24.95

Shrimp Wrapped in Bacon
Gulf Shrimp in Boar’s Head® Brand Hickory
Bacon & baked until crispy. 39.95

Tomato Mozzarella Skewers
Colorful, festive & the perfect bite. Served with
White Balsamic Glaze. 24.95

Bruschetta

Choose from Tomato & Basil Drizzled with
Balsamic Glaze or Olive Tapenade & Baba
Ghanoush. 24.95

Deviney Shooters

A perfect Tex-Mex party-pleaser. Blackened,
Gulf Shrimp atop a refreshing shot of
Watermelon Gazpacho. 34.95

Fresh Spring Rolls
Choice of Vegetarian / Shrimp / Chicken rolled
in Rice Paper with Peanut Sauce. 24.95

Fried Chicken Wings

Everyone loves our Wings! Choose from
regular, mild, hot or BBQ with Abby’s
Homemade Ranch or Blue Cheese Dipping
Sauces. 25.95

Order@abbyscatering.com or Call 281-442-8120

Yankee Pot Roast !

Sliced Braised Beef, Baby Potatoes,
Carrots, Onions, Celery & Red Wine
Demi-Glace. 14.95

Sirloin Steak
Slow Roasted Choice Sirloin Steak with a
Mushroom Demi-Glace. 14.95

NY Strip Steak !
A favorite cut of Beef, Marinated & Grilled
with Steak Sauce. 16.95

Meatloaf
Hearty & moist, our Meatloaf is sure to please.
Served with Ancho Sauce. 13.95

Beef Faijitas
A Texas Tradition. Sizzling, Grilled Marinated

Skirt Steak with Peppers & Onions. Served with

Tortillas, Sour Cream, Guacamole, Cheese &
Salsa. 14.95 or choose Pineapple Salsa. 15.95

Beef

Pork

Apple Dijon Pork !
Succulent, Marinated Roasted Pork
Loin & Apple Dijon Sauce. 13.95

Boneless Pork Chops ¢
Marinated, Grilled Pork & Apple Chutney. 13.95

Pork Tenderloin Medallions
with Robert Sauce. 13.95

Tilapia Veracruz !
Roasted Tilapia, Peppers, Onions, Capers,
Olives & Lemon Thyme Sauce. 13.95

Grilled Salmon Steak !

Atlantic Salmon Marinated in a Fragrant
Lemon & Dill Sauce. 14.95

Grilled Mahi Mahi ¥

Our Fresh Citrus Marinade will make this dish
sing on your palate. Served with refreshing
Pineapple Salsa. 17.95
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Seafood

Chicken Fried Steak

Plentiful & satisfying for a Texas appetite. Sirloin
Steak, seasoned to perfection, breaded & deep-
fried with rich, Country Gravy. 14.95

Salisbury Steak

Ground Beef Patties Mixed with Carrots,
Peppers, Onions & Topped Mushroom
Demi-Glace. 14.95

Beef Kabobs !

Marinated Grilled Beef Tenderloin, Peppers,
Onions & Mushrooms Threaded on a Skewer
& Drizzled with Balsamic Glaze. 15.95

Texas Barbeque

Your choice of Two Smoky Meats. Try our
Sliced Pork Sausage, Smoked Brisket, or Baby
Back Ribs. Served with Barbeque Sauce &
White Bread. 13.95

Fried Catfish !

Gone Fishin’ for this acclaimed dish with
House Breading. Served with Tartar Sauce
& Lemons. 12.95

Blackened Tilapia !
Pan-Fried & served with Lemon Dill
Cream Sauce. 13.95

Baked Cod

Classic Cod in our Lemon & Herb
Marinade. 13.95

| Gluten Free Option Available Upon Request.

If a Guest in Your Party has an Allergy, Please Notify Us.



ENTREES

Served with Two Sides, Dinner Roll & Butter

Chicken Piccata !

Abby’s Pan-Seared Cutlet with our Lemon
Caper Sauce 13.95

Chicken Marsala ¥
Pan-Seared & Served with Marsala
Mushroom Demi-Glace. 13.95

Rosemary-Roasted Chicken Y
Bone-in Chicken Breast Tossed in Garlic
& Herbs. 13.95

Fried Chicken
Buttermilk-Marinated, Southern Style Bone-in
Fried Chicken. 13.95 (White Meat Only 15.95)

Chicken Enchiladas !

Marinated, Grilled Chicken Rolled in Corn
Tortillas Topped with a Mild Enchilada Sauce
& Baked with Cheese. 13.95

ltalian-Stuffed Chicken !

Fresh Chicken Breast Stuffed with
Prosciutto, Pesto, Sun-Dried Tomato, Olives,
Mozzarella Cheese & Topped with a Red
Pepper Coulis. 13.95

Chicken Milanese!
Pan-Fried, Parmesan Breaded Chicken Breast
& Lemon Thyme Sauce. 13.95

Chicken Kabobs !

Marinated Chicken, Peppers, Onions &
Mushrooms on a Skewer, Grilled & Drizzled
with Balsamic Glaze. 13.95

Chicken Fajitas !

Marinated Grilled Chicken, Peppers & Onions.
Served with Tortillas, Salsa, Sour Cream,
Cheddar Cheese & Guacamole. 13.95

Chicken

Chicken Cordon Bleu
Ham & Swiss Cheese Stuffed Fried Chicken,
Served with Sauce Supréme. 13.95

Pecan-Crusted Chicken
Fried Chicken Breast rolled in Pecans with a
lavish & creamy Apricot Wine Sauce. 13.95

King Ranch Chicken !

Chicken Casserole with Olives, Peppers,
Tomatoes & Onions Layered with Tortillas,
Enchilada Sauce & Cheese. 13.95

Chicken & Sausage Etoufée §
Chicken Breast, Andouille Sausage, Peppers
Onions & Gravy over White Rice. 13.95

Mediterranean Chicken !
Grilled Chicken Breast, Olives, Capers,
Tomatoes, Peppers, Onions & Lemon
Thyme Sauce. 13.95

Lemon Pepper Chicken {
Lemon-Marinated Grilled Chicken Breast. 13.95

Chicken Stuffed Poblanos !
Roasted Poblanos filled with Grilled Chicken,
Cilantro Lime Rice & Cheddar Cheese.
Topped with Adobo Sauce. 13.95

Southwestern Chicken !

Chipotle-Marinated, Grilled Chicken, Corn Salsa,

Jack Cheese & Chipotle Cream Sauce. 13.95

Chicken Fried Chicken
A Seasoned, Breaded Chicken Breast Deep
Fried with Country Gravy. 13.95

TRAYS & DISPLAYS

Fruit & Cheese

Sliced Melon, Pineapple, Grapes & Assorted
Berries. Cheddar, Muenster, Pepper Jack,
Provolone & Swiss. 6.45 per person

Cheese & Crackers

Assorted Gourmet Cheeses, Cheddar, Swiss,
Pepper Jack, Provolone & Muenster.

6.95 per person

Tropical Fruit & Imported Cheese
Sliced Mango, Kiwi, Melon, Pineapple, Grapes
& Assorted Berries. Aged Cheddar, Boursin,
Double-Creamed Brie, Gruyere & Smoked
Gouda Cheese. Garnished with Dried Fruits

& Nuts. 8.45 per person

Imported Cheese Display

Aged Cheddar, Boursin, Fruit Stilton, Gruyere,
Parmigiano-Reggiano, Smoked Gouda

& Double-Creamed Brie. 8.95 per person

Cruditée Display
Sliced Broccoli, Carrots, Cauliflower, Celery,

Cucumber, Olives & Tomatoes with Ranch Dip.

4.95 per person
Mediterranean Mezze

Abby’s Homemade Hummus, Baba Ghanoush,

Tabbouleh, Grilled Pita Bread, Pita Crisps
& Marinated Olives. 8.95 per person

Salsa, Chips & Guacamole
Abby’s Homemade Tortilla Chips, Salsa,
Guacamole & Queso Dip. 7.95 per person

Fruit Display
Cantaloupe, Grapes, Honeydew, Pineapple,
Strawberries & Watermelon. 5.45 per person

Antipasto

[talian Meats consisting of Mortadella, Pepperoni,
Prosciutto, Salami, Tomato Mozzarella Skewers
& Double-Creamed Brie, Parmigiano-Reggiano,
Provolone Cheese & Marinated Vegetables

& Olives. Served with Baguettes & Crackers.
9.45 per person

Pin Wheels

Choose Two of our Bite-Sized Sandwich Wraps.
Ham & Cheddar, Turkey & Swiss, or Roast Beef
& Boursin. Or you may like our Smoked Salmon
with Cream Cheese, Grilled Vegetables with
Hummus, or Grilled Chicken with Roasted Red
Peppers. 23.95 per dozen

Shrimp Cocktail

Seasoned, Jumbo Shrimp, Poached or Grilled,
served with Lemons, Cocktail or Tartar Sauce
& Crackers. 39.95 per dozen
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We serve quality Boar’s Head® Brand Meats & Cheeses
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Gluten Free Option Available Upon Request.

Order@abbyscatering.com or Call 281-442-8120



SALADS

SANDWICHES

—Box Lunches—
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M — clossic— -

Premium — — Executive—

8.95 10.95 12.95
* Whole Fruit * Fruit Salad * Fruit Salad
* Chips * Chips, Pasta, or Potato Salad * Chips, Pasta, Potato, or
Green Bean Salad
* Cookie * Cookie or Brownie * Cookie or Brownie
Our Salads are served Box Lunch Style, with
Dressing on the side, Crackers, Artisan Roll & Butter CHOICE OF: CHOICE OF: CHOICE OF:
* Chicken Salad * BLT * Balsamic Mozzarella Tomato
Classic Grilled Chicken Caesar Salad * Egg Salad * Chicken Avocado * Beef & Cheddar Panini
Grilled Chicken, Chopped Romaine Hearts, Parmesan, Olives, Egg, Croutons & Abby’s Creamy « Grilled Chicken « Chicken Caesar Wra (Contains Beer-Glazed Onions)
Caesar Dressing. 10.95 , . o
* Grilled Vegetable * Club * California
Greek Salad * Ham * Roast Beef * Pastrami
Romaine Lettuce, Cucumbers, Olives, Banana Peppers, Red Onions, Kalamata Olives, Feta « Tuna Salad « Smoked Turkey « Portobello Sandwich

Cheese, Bell Peppers & Herbs. 11.95 Add Chicken for 2.95 ST S ey Ve

Cobb Salad * or Any Sandwich from

Spring Mix, Grilled Chicken, Bacon, Cucumbers, Eggs, Avocado, Tomatoes, Olives “Classic”
& Blue Cheese. 12.95

* or Any Sandwich from
“Classic” or “Premium”

House Salad
Mixed Greens, Julienned Carrots, Tomatoes, Bell Peppers, Cucumbers, Olives & Croutons. 8.95
Add Chicken for 2.95

Sandwich Trays

Sandwich Platter
A Tray Assortment of our Sandwiches served with Lettuce,
Tomatoes, Cornichons, Olives, Pepperoncini, Mayo & Mustard on the side.
8.95 per person / Classic
9.95 per person / Premium
10.95 per person / Executive
Wrap Style for .95 extra

Deli Platter
Slices of Roast Beef, Ham, Turkey, Pastrami & Chicken Salad served with Assorted Cheeses,
Pickles, Tomatoes, Mayo & Mustard, Artisan Rolls & Sliced Bread on the side.
11.45 per person

Tuna Nigoise
Spring Mix, Sesame-Crusted & Seared Yellow Fin Tuna, Marinated Green Beans, Red Bliss
Potatoes, Tomatoes, Eggs, Olives & Champagne Vinaigrette. 14.95

Southwest Chicken Salad
Grilled Chicken, Chopped Romaine Hearts, Parmesan, Tomatoes, Roasted Red Peppers, Fresh
Jalapefio, Corn Bread Croutons in a Zesty Southwest Caesar Dressing. 12.95

Chef Salad

Spring Mix, Diced Ham, Turkey, Cheddar, Swiss, Olives, Cucumbers, Tomatoes
& Egg Slices. 12.95

Salad Delight
Chicken, Tuna, or Shrimp Salad Stuffed in a Hollowed Tomato Half, served on a bed of Baby
Greens. Served with Sliced Egg & Lemon Slices. 10.95

We serve quality Boar’s Head® Brand Meats & Cheeses
Y

Y Gluten Free Option Available Upon Request.

If a Guest in Your Party has an Allergy, Please Notify Us.

Order@abbyscatering.com or Call 281-442-8120
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Chicken Spinach Salad
Baby Spinach, Sliced Chicken, Chopped Bacon, Tomatoes, Egg, Mushrooms & Carrot Curls.
Served with Honey Dijon Dressing. 12.95

Strawberry Spinach Salad
Baby Spinach, Strawberries, Walnuts, Dried Cranberries, Feta Cheese Crumbles
& Champagne Vinaigrette. 10.95 Add Chicken for 2.95.

Fajita Salad
Iceberg Lettuce, Grilled Fajita Chicken, Peppers, Onions, Jalapefio, Tomatoes, Avocado,
Cheese & Salsa 12.95 or Fajita Beef for 1.95 extra.



