Minimum order
of each item is
20 servings,
Pick Up/Deliver Date & Time:___________________________
please!

Catering Menu

Customer Name & Phone #:_____________________________
Call us at: 972-293-9944 or 214-679-9120 (Teril’s cell)

We will deliver and set up at your place for no extra charge. If you would like to have your event at our restaurant, check for
availability and leave it all to us! Disposables are included and linens can be supplied for a nominal charge. You can decorate,
too! There is no charge to use our restaurant when we supply the food (minimums do apply.)
We will be happy to tailor make a menu if you don’t see what you had in mind. I also make many cakes and pies so let’s get
together and make it perfect!
We are happy to share your event! Teril Woodward
8/01/2015
All items will be delivered in chafers, ready to serve
Quantity

A la carte Entrees

(sides on next page)

per person

Chicken Spaghetti - Chicken breast melds with pasta, creamy American cheese, Rotel tomatoes,
bell peppers & onions for this “not so classic” Italian dish. Topped with Parmesan cheese .

6.49

Italian Spaghetti - with our own meatballs in a slow cooked marinara sauce.

5.99

King Ranch Chicken - The Texas classic - with torn corn tortillas covered with chicken breast,
slightly spicy sauce and cheddar/jack cheese, topped with tortilla chips and more cheese.

6.49

Chicken Enchiladas Verde - shredded chicken breast, green chilies and cheese fills these TexMex favorites. Spicy tomatillo cream sauce tops them!

6.99

Chicken Tetrazzini - Chicken breast, cream cheese, fresh mushrooms & parmesan cheese are the
basis for this favorite. Only 380 calories per serving AND delicious!

6.79

Chopped Steak - 7 oz certified Black Angus grilled to perfection then topped with sautéed mushrooms, onions and brown gravy.

6.79

T’s Tangy Meatloaf - Our secret recipe meatloaf with ketchup-mustard-brown sugar topping.

6.49

Chicken Pot Pie - chicken breast with fresh vegetables and a creamy, tarragon infused sauce in
our “made from scratch” pie crust.

6.49

Mushroom Sage Chicken - Grilled breast smothered with our creamy mushroom & sage sauce.

6.89

Catfish - served grilled or blackened with house made hush puppies & tartar sauce

6.79

Pork Loin Chops - slow roasted with a natural au jus gravy

7.49

Pulled Pork Sandwiches - be sure to order some cole slaw for these!

6.49

Slow Roasted Brisket - Aunt Nini’s recipe cooks ALL DAY LONG!

10.64

Fajita Buffet - Grilled beef and chicken, onions and bell peppers with flour tortillas. Served with 12.89
guacamole, sour cream, pico de gallo, chips & Dick’s salsa.
Beef Taco Salad Buffet - Seasoned ground chuck, lettuce, tomato, onions, shredded cheese OR
Alma’s queso, tortilla chips & Dick’s salsa.

8.49

Chicken Taco Salad Buffet - Just like the one above, but with grilled chicken breast instead.

8.99

Mimi’s Lasagna - Whenever we had company coming, Mom would cook her sauce all day long.
We would then assemble it and bake it until the cheeses melted beautifully!

8.69

Dick’s Everything Quiche - Ham, bacon, spinach, mushrooms, onions, 3 cheeses, eggs and
cream in our house made pie crust. Guaranteed! (but then so is everything we serve!)

4.99

Prices are subject to change

total
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Sides
Caesar Salad - romaine lettuce with Caesar dressing, Parmesan and croutons.

2.79

House Salad - mixed greens, tomatoes, carrots, cucumbers, red onions, & housemade croutons
with your choice of dressing.

2.79

Sesame-Almond Salad - Pretty well known in Cedar Hill circles - with a wilted iceburg base,
chives, bacon and a tangy-slightly sweet dressing.

2.79

Rosemary & Spiced Pecan Salad - Mixed greens, fresh strawberries or apples and bleu cheese
crumbles with our spicy pecans and fresh rosemary dressing.

3.39

Fresh Mashed Potatoes - Idaho potatoes, milk & butter. Pure comfort!

1.99

Gruene Beans - slow cooked with bacon, onions and a little bit of Rotel tomatoes.

1.99

Brown Butter Green Beans - with real butter and toasted almond slices.

1.99

Baked Beans - Just like the cowboys have at the campfire.

1.99

Lu’s Mac & Cheese - Macaroni noodles with a creamy combo of three cheeses, topped with
crushed, buttery crackers.

2.49

Grilled Mushrooms & Onions - like my mom used to make.

1.49

Grilled, Mixed Vegetables - We pick what’s in season, but if you have a preference tell us.

1.99

Baked Potatoes - with butter, sour cream, shredded cheese, bacon & chives.

5.49

Potato Salad - Red potatoes, celery, onion, boiled eggs with our special, creamy dressing

1.99

Pasta Salad - A delicious combo of pasta & fresh vegetables with Dick’s balsamic vinaigrette

1.99

Cole Slaw - House made, of course.

1.99

Charra Beans - Slow cooked in our tortilla soup stock. Slightly spicy!

1.99

Mexican Rice - to soak up the Charra bean juice!

1.49

Brown Rice Pilaf - healthy but still delicious.

1.79
Additions

Iced Tea by the gallon SWEET or UNSWEET

5.95

Soft Drinks, Tea & Coffee with free refills (for an event at our restaurant)

1.99

Chocolate Cake with Ganache

3.75

Fresh Pineapple Carrot Cake with Cream Cheese Icing

3.75

New Orleans Bourbon Bread Pudding

3.95

Pecan Pie

2.95

Fresh Cookie (choc chip, oatmeal raisin, Mexican wedding, peanut butter )

.79
1.99

Banana Pudding
Warm dinner rolls with butter or Garlic Toast
Prices are subject to change

.59

