
ENTREESENTREES
Full Pan  //  18-24 Servings 

Half Pan  //  9-12 Serving

•    Chicken Spaghetti   
Our #1 Seller…Fresh Fettuccini Pasta and Chicken with a Savory Chunky Tomato 
Cheese Sauce 
Half Pan: $65  //  Full Pan: $135

•  Chicken Enchiladas    
Stacked Enchiladas with Sour Cream Sauce 
Half Pan: $60  //  Full Pan: $120

•   Beef Lasagna  
Fresh Made Marinara, Pasta, Ricotta, Mozzarella and Parmesan Cheese 
Half Pan: $65  //  Full Pan: $155

•   Lemon Artichoke Chicken  
Fresh Whole Wheat Linguini, Grilled Chicken, Artichoke Hearts, Basil, Rosemary, 
Lemon and Parmesan 
Half Pan: $48  //  Full Pan: $95

•   Margarita Chicken Quesadillas 
Sour Cream, Pico, Picante Sauce, and Tortillas Chips   (Avocado +$$.50 pp) 

Half Pan: $80  //  Full Pan: $155           

•   Chicken Pot Pie 
Flaky Pie Dough with Chicken and Vegetable Filling 
Half Pan: $102.50  //  Full Pan: $205   

   

SIDESSIDES
Full Pan  //  25-30 Servings 

Half Pan  //  12-15 Servings

•   Brown Sugar Green Beans with Bacon  
or Oven-Roasted Grean Beans 
Half Pan: $50  //  Full Pan: $95

•   Traditional Mac and Cheese 
Half Pan: $72  //  Full Pan: $135

•   Griddle Seared Corn or Elote 
Half Pan: $72  //  Full Pan: $135

•   Mashed Potatoes or  
Spinach Mashed Potatoes 
Half Pan: $45  //  Full Pan: $80

•   Mexican Rice 
Half Pan: $72  //  Full Pan: $135

•   Black Beans  (Not Refried) 

Half Pan: $72  //  Full Pan: $135

•   Rice Pilaf 
Half Pan: $72  //  Full Pan: $135

SALAD BOWLSSALAD BOWLS
Large Bowl  //  15-18 Servings  //  $84 

Medium Bowl  //  8-10 Servings  //  $55

•    Festive Caesar Salad  
Romaine, Parmesan, Croutons, and Fresh-made Caesar Dressing

•   Mexican Salad  
Romaine, Red Bell Peppers, Corn, Black Beans, Cilantro, and Jalapeno~Cilantro  
Ranch Dressing

•   Garden Salad  
Romaine, Tomato, Carrot, Cucumber and Ranch Dressing

•   Field Greens Salad  
Gorgonzola, Toasted Pecans, Dried Cranberries, and Balsamic Dressing

PASTA BOWLPASTA BOWL
Large Bowl  //  30-32 Servings • 8 lbs.  //  $76 

Medium Bowl  //  20-22 Servings •  5lbs.  //  $49

•   Sun-Dried Tomato Basil and Parmesan

SPECIALTY SLIDER PLATTERS SPECIALTY SLIDER PLATTERS 
•   Ham and Cheese 

Smithfield Ham and Provolone Cheese with Dijon Aioli
Small  //  12-18 Guests  //  $$83 Large  //  24-36 Guests  //  $$144 

•   NY Strip on Martin Rolls with Jerk Aioli  
Small  //  12-18 Guests  //  $$180 Large  //  24-36 Guests  //  $$360 

•   Chicken Salad “Sushi” 
 Spinach Tortilla Wrapped Chicken Salad    

Small  //  12-18 Guests  //  $$57.50 Large  //  24-36 Guests  //  $$115 

•   Mini Cheddar Biscuits with Smithfield Ham
Small  //  12-18 Guests   // $$65  Large  //  24-36 Guests  //  $$130 
 

F O O D  S H O P SMENU DROP-OFF
CATERING •  48  Hour Notice Required  •

MAC AND CHEESE

FIELD GREENS SALAD

NY STRIP SLIDERS

BEEF LASAGNA



SANDWICH OPTIONS 
10 Minimum per flavor

Chicken Salad

 Pimento Cheese

Jalapeno Pimento Cheese

Ham and Cheese Sliders  (3 count)

SALAD OPTIONS 
10 Minimum per flavor

Sundried Tomato Basil Pasta 

Festive Caesar 

Field Greens

DESSERT OPTIONS 
10 Minimum per flavor

Cookies 
Chocolate Chip, Snickerdoodle, Red Velvet,  

Ooey Chewy, or Oatmeal Raisin

Bars 
Outrageous Brownies, Fudgy Brownies, or Lemon Bars

DESSERT PACKAGE         DESSERT PACKAGE         
$38 per Tray  //  24 Count  //  2 Flavors per Tray

•   Gourmet Cookies
Chocolate Chip, Snickerdoodle, Red Velvet, Ooey Chewy, or Oatmeal Raisin

•    Dessert Bars
Outrageous Brownies, Lemon Bars, Fudgy Brownies

•  Mini  Cheesecakes
New York and Key Lime

BANANA PUDDING      BANANA PUDDING      
Full Pan  //  40-50 Servings  //  $100                         

BEVERAGE AND MISC.         BEVERAGE AND MISC.           + + $$48 for delivery48 for delivery

•  Soft Drinks    $2.65 each

•   Regular Iced Tea    $8 per gallon

•   Festive Kitchen Black Currant Peach Tea $12 per gallon

•   Homemade Lemonade   $19 per gallon

•   Disposable Plates, Cups, Utensils, and Napkins $3.25 per person 

BREAKFAST BAR  BREAKFAST BAR  
25 minimum  //  10 minimum per flavor

•   Breakfast Biscuit Bar
Hand-crafted Buttermilk Biscuits (2 pp) with Scrambled Eggs,  
Peppered Cream Gravy, Whipped Butter, and Raspberry Jam   
Client’s Choice of Meats: Maple Sausage Patties (3 pp),  
Thick Cut Bacon (3 pp) or Shaved Smithfield Ham
1 meat  //  $10 2 meats  //  $13  

•   Breakfast Tacos 
Chef-crafted Breakfast Tacos (2pp) with Flour Tortillas,  
Scrambled Eggs, and Cheddar Cheese  
Client’s Choice of: Bacon, Sausage, or Potato served with  
Picante Sauce, and Pickled Jalapenos 

$11 pp

ADD-ONSADD-ONS
•   Yogurt Parfaits w/ Plain Yogurt, Fresh Blueberries,  

and Honey   
1 dozen min. / $5.25 pp

•   Orange Juice    
1 Gallon / $18.50

Every item is handmade from scratch using the  

finest ingredients. Nothing imitation, pre-packaged,  
or processed is acceptable!

festivekitchen.comfestivekitchen.com

phenomenal food... 

fanatical service... 

focused on YOU!

For more information and to order, contact: For more information and to order, contact: 

EVA BERGMAN    |   eva@festivekitchen.com  •  214.763.9544

JODI DELAY    |   jodi@festivekitchen.com  •  214.763.9544

48  Hour Notice Required  •  Prices Subject to Change

BOXED LUNCHESBOXED LUNCHES  
25 Minimum

RED VELVET  
GOURMET COOKIES

OUTRAGEOUS
BROWNIES

HAM AND CHEESE
SLIDERS

BABY BOX 
LUNCH • $9

1/2 Sandwich 

Salad 

Cookie
 

FESTIVE
BOX #1 • $13

Sandwich 

Chips 

Cookie or  

Dessert Bar

FESTIVE
BOX #2 • $15

Sandwich 

Salad 

Cookie or  

Dessert Bar


