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Appetizer Buffet 
Pick any 4 for $12/person or 6 for $18/person; price includes cocktail plates, frill picks, 

and napkins; staff to refill items available for $20/hour. 

COLD  

Vegetable Tray w/ House Made Ranch  Fresh Cut Fruit Bowl 

Fruit Kabobs    Devilled Eggs 

Cocktail Sandwiches (Ham & Turkey) Elote Corn Dip w/Tortilla Chips 

Jumbo Shrimp Cocktail*   Charcuterie Tray*  

 

WARM 

Sausage Stuffed Mushroom  Loaded Potato Skins 

BBQ Meatballs    Asian Meatballs 

Spinach Artichoke Dip w/ Pita Chips Breaded Chicken Wings w/ Dipping Sauce* 

 

DESSERTS            

Chocolate Strawberry Cupcakes  

Chocolate Covered Strawberries 

Colossal Cookie Platter  

 

*These items count as two selections  



 2 

Boxed Lunches & Salads $13 each 
All boxed lunches and salads are served with bag of chips, and seasonal fresh cut fruit with fruit 

dip 

 
ROAST BEEF & CHEDDAR ON WHEATBERRY 

Roast Beef Slices on Wheatberry Bread, Cheddar Cheese, Fresh Greens, served w/ a Side of 

Horse-Radish Aioli 

TURKEY & SWISS ON CIABATTA  

Sliced Turkey on Ciabatta Bread, Swiss Cheese, Fresh Greens served w/ a Side of Cranberry Aioli 

ITALIAN ON CIABATTA 

Salami & Capicola Alices on Ciabatta Bread, Provolone Cheese, Fresh Greens, Pepperoncini Slices, 

served w/ Roasted Red Pepper Aioli 

GREEK MEDITERRANEAN WRAP  

Lemon Garlic Hummus w/ Fresh Spinach, Greek Olives, Roasted Red Peppers, Cucumber & Feta 

Cheese Crumbles wrapped in a Garden Veggie Wrap 

CHEF SALAD  

Mixed Greens, Ham, Turkey, Cheese, Egg, Fresh Veggies w/ choice of Ranch or Italian Dressing 

GARDEN VEGGIE SALAD 

Mixed Greens, Cheese, Egg, Fresh Veggies w/  choice of Ranch or Italian Dressing 

 

 

Colossal Cookies $2.50 Large / $1.25 Small 
Sweet Sugar 

Chocolate Chunk 

Double Chocolate Chunk Macadamia Nut  
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Hot Meal Options 

$13/person 12 Person Minimum 
 

LASAGNA MEAL   

Pan of Lasagna  

Tossed Salad w/ Dressing Packets 

Garlic Breadsticks 

CHICKEN ALFREDO MEAL      

Pan of Cheesy Chicken Alfredo  

Tossed Salad w/ Dressing Packets 

Dinner Rolls w/ Butter 

TACO BAR    

Taco Meat, Lettuce, Cheese, Salsa,  

Sour Cream, Soft Shell Tortillas, 

Nacho Chips, & Spanish Rice  

PULLED PORK MEAL  

Hearty Pulled Pork Sandwiches  

Pan of Creamy Macaroni & Cheese 

Tossed Salad w/ Dressing Packets 

 

Each Hot Meal Option includes a platter 

of small cookies and bottled water 

Meals come with all necessary disposable serving utensils, plates, cutlery kits with 

napkins, etc. will be provided 

SWEET AND SOUR MEATBALLS   

Sweet & Tangy Meatballs, Fluffy White Rice, 

Tossed Salad w/ Dressing Packets, & Dinner 

Rolls w/ Butter 

CHICKEN PARMESAN    

Breaded Chicken w/ Mozzarella, Parmesan, & 

Marinara Sauce. Penne Pasta, Tossed Salad 

w/Dressing Packets, & Garlic Breadsticks 

BAKED POTATO BAR    

Baked Potatoes w/ all toppings including 

Margarine, Sour Cream, Shredded Cheese, 

Broccoli Florets, Salsa, 

Choose 2 Meat Options (Bacon Bits, Diced 

Ham, Chili) Tossed Salad w/ Dressing Packets 
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Breakfast A la Carte 12 Person Minimum 
 

SCRAMBLED EGG BAKE WITH MEAT                                                                 $60 

Half pans of Scrambled Eggs, Bacon & Sausage baked w/ Melty Cheese 

SCRAMBLED EGG BAKE WITH CHEESE                                                                $48 

Half pans of Scrambled Eggs baked w/ Melty Cheese 

BREAKFAST SANDWICH                                                                  $60 

Egg Patty w/ Sausage or Bacon & Cheddar Cheese on an English Muffin or Bagel 

FRENCH TOAST STICKS                                                                 $48 

Includes Syrup & Powdered Sugar 

BAKED GOODS                                                                   $24 

May include Cinnamon Sugar Donut Holes, Glazed Scones, &/or Assorted Muffins 

JUMBO CINNAMON ROLLS                                                                  $36 

BAGELS & CREAM CHEESE ASSORTED                                                                $24 

FRESH FRUIT                                                                    $36 

Bite size In-Season Fruits served w/ Fruit Dip  

YOGURT GRANOLA PARFAIT                                                                  $48 

Creamy Yogurt w/ Berries, topped w/ Granola 

 

BEVERAGES 

COFFEE  $24/12 

Freshly brewed, cups & condiments provided 

ORANGE JUICE  $2 

BOTTLED WATER $1 

 
 



 5 

 
 
 
 
 
 

TERMS AND CONDITIONS 

f you have a specific request, please email catering@horizonsfamily.org 
48 hour advance notice is required; delivery is available for $100 minimum orders. 

Onsite staff is available for event service for $20/hour.  
 

• Payment in Full Net 15  

• Deposit: A 50% deposit is required to confirm event booking. 

• Cancellation Policy: 10 or more days before the event receives a full refund of their 50% deposit. 

• Cancellations made 4 days before event will not be eligible for a refund of their 50% deposit. 

• If Horizons needs to cancel, a full refund of the 50% deposit will be provided. 

• Payment Methods Accepted: Cash, Check, Visa/Mastercard, Pay Pal 

• Final Confirmation: Final confirmation and menu choices are required 14 days prior to the event 

        (changes to menu may affect pricing) 

 

Thank you for considering Horizons Catering for a Cause for your upcoming event. We are excited to pro-

vide you with an unforgettable experience, and all proceeds benefit Horizons and our community program-

ming in the region. Please feel free to contact us if you have any questions or need adjustments to your 

event quote. 

Contact Information: 

Chef Antonio Rivera, Catering Manager 

catering@horizonsfamily.org 

319-375-3117 
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