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Breakfast

Y O G U R T  P A R F A I T S  
Blueberry, pineapple, strawberry, peach, up to 2

flavors 

Topped with granola $30/ dozen 

B A G E L S  
$15.50 dozen

Assorted dozen, or single choice 

Blue berry, plain, cinnamon raisin, onion, sesame

and poppy seed




B R E A K F A S T  T A C O S
Breakfast tacos (Bacon and egg, Potato and egg,

Sausage and egg)

Comes with sour cream packs, shredded cheese

and salsa $25/dozen

P U D D I N G  C U P S  
Chocolate or Vanilla $24/ dozen




M U F F I N S
Assorted Muffins small 2.5 oz $13.50

$26/dozen Large 

Blue berry crumble, Banana nut, Chocolate chunk



Lunch

D E L I  S A N D W I C H E S  
Choice of smoked ham, smoked or peppered turkey,

Choice of American cheese, provolone, or Swiss cheese

Choice of Chipotle Aioli, regular mayo, mustard

Lettuce, tomato $8.50 ea.

Served with potato chips

Dozen minimum purchase

**Make any deli sandwich in to party platers for 25 or more people 

 

C A P R E S E  P A N I N I
fresh basil, mozzarella, tomato topped with balsamic glace 

$9.50 ea. 

Dozen minimum purchase




T A C O  B A R
Chicken fajitas (bell pepper and onion included) $10.50 per person

Beef fajitas (bell pepper and onions) $13.50 per person

Ground beef $11.50 per person

All served with

Choice of corn or flour tortillas

Choice of White rice with corn, Spanish rice and peas,

Plain white or Spanish rice

Refried beans

Lettuce, tomato, onions, Sour cream, shredded cheese,

Choice of red or green salsa

25 people minimum purchase






Beverages

U N S W E E T  T E A

Full Setup: sugars, stir straws, cups and beverage napkins

16 -8oz. cups

$12 per gallon

I N F U S E D  W A T E R  

Cucumber, orange, lemon,

Mint, strawberry

$6 per gallon




C O F F E E
Full Set up: stir sticks, sugar, sugar substitute, creamers

16- 8oz. cups and beverage napkins

$12 Per gallon




L E M O N A D E

Regular or pink

Full setup: 16- 9oz. cups, beverage napkins

$12 per gallon






Party Platers

J A L A P E N O  P L A T T E R

Perfect jalapenos stuffed in signature cream cheese filling,

Wrapped in bacon

With ranch and celery sticks $45 ea.




C R U D I T É  P L A T T E R

Roasted Garlic humus or plain

Sounded by

Crunchy in season vegetables and toasted flat bread $55 ea.




Serves 15-20

Make any deli sandwich into a party plater

(See deli sandwiches to build your own)

One choice sandwich platter $45

+$5 per extra choice sandwich in plater




C H A R C U T E R I E  B O A R D  P L A T T E R

Seasonal bite size seasonal fruit, cold cut meats, table cheese, crackers

$60 ea.

F R U I T  P L A T T E R

Seasonal bite size Fruit arranged

With delicious yogurt fruit dip

$45 ea.



Dessert

P E R S O N A L  T I R A M I S U

Rich Italian delicacy  coffee based dessert layered

lady fingers dipped in espresso layered over

marscapone and whipped cream $45 dozen 

C H E R R Y  C R U M B L E  

servers 15 at $27.50




C O O K I E S  

Chocolate chip, oatmeal raisin,

White chocolate macadamia

Carnival sprinkles, sugar

$15 Dozen




C A R A M E L  A P P L E  C R U M B L E

serves 15 at $26.50

P E A C H  C O B B L E R  

serves 15  at $27.50



Frequently Asked
Questions  

H O W  F A R  I N  A D V A N C E D  D O  I  N E E D  T O

O R D E R ?

We require a three week notice before your event

No Exceptions.

W H A T  I F  I  N E E D  T O  C A N C E L  M Y  C A T E R I N G ?

You should give us 48 hour notice, to avoid a cancelation fee




H O W  D O  I  C O N T A C T  C A T E R I N G ,  H O W  D O  I

O R D E R ?

You can contact Chef Carolina Vetter at

O: 512-772-7100 M: 737-348-5845 And or via email at

 vetter-carolina@aramark.com we will send you a catering form, once the catering

department has received your order you will a confirmation email, If you do not

get a confirmation email with the details of your order and end charge amount

You are NOT confirmed and catering will not be done for you.




W H A T  I F  I  W A N T  S O M E T H I N G  N O T  O N  T H E

M E N U ?

Should your require something off menu, we are glad to assist you please contact

us one month prior to your special event, to coordinate and Price out your

catering.



W H E N  D O E S  C A T E R I N G  G E T  P I C K E D  U P

A F T E R  M Y  E V E N T ?

If It is during regular School times catering equipment will get picked up

one to two hours after event end time, if after hours the equipment will get

picked up first thing in the morning the following business day.

W H A T  I F  I  N E E D  A  C A T E R I N G  O N  A  N O N -

S C H O O L  B U S I N E S S  H O U R S

If you are having an event on a Holiday and or weekend, an additional fee

will be charged to accommodate for labor and delivery

Additional Information




There will be an additional charge for labor and catering service for any caterings

outside of BISD district.

As we learn to adapt to new guidelines Due to COVID-19 our caterings will only be

drop off only we will not be doing full service caterings until further notice.

We are a school district catering company and our first priority is our district and

our Children.

Thank you for your patience and understanding.





