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Hy-Vee Catering
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beverages
Caribou Coffee...................................16.00
Fruit Punch, Lemonade, Iced Tea or Milk
..........................................................12.00
Hot Cocoa, Apple Cider or Juice...12.00
Soda (can)..............................................2.00
Water (bottle).........................................2.00.

Beverages include cups, cream and sugar for coffee.  
One gallon equals 16-8 ounce servings.

per gallon

healthy choice
Oatmeal (per person).................................7.00

Fresh berries, whole grain bagels, orange juice or skim milk.

Breakfast Burritos (per person)................6.00
Whole grain tortillas, egg substitute, onion and green pepper, 
served with salsa.

continental breakfast (per guest) 
    .............................................................7.00

Fresh fruit salad, bagels, assorted muffins, sweet rolls, orange juice  
or coffee.

hometown favorite (per guest) ...10.00
Scrambled eggs, choice of bacon or sausage, hashbrowns and 
assorted bakery rolls.

executive brunch (per guest).......12.00
Choice of 5 items:
Scrambled Eggs
Egg Casserole
Sausage
Bacon

Fresh Fruit
Bagels
Biscuits & Gravy
Hashbrowns
Rolls or Donuts

Orange Juice
Coffee
Milk

beverages & breakfast
a la carte

Assorted Rolls and Donuts (each)........ 2.25
Jumbo Muffins (each) .......................... 3.00
Caramel or Cinnamon Roll (each) .......2.50
Fresh Fruit (per person) ............................2.50
Yogurt (Hy-Vee • 8 oz. each) ...........................2.50
Hashbrown Casserole (per person) .........3.00
Egg Casserole (per person) ...................... 4.00
Biscuits & Gravy (per person)...................4.50
Breakfast Sandwiches (each)...............4.00

Fried egg, cheese and your choice of bacon, ham or  
sausage on an English muffin or biscuit

Breakfast Burrito (each • 10”)..................6.00 
Breakfast Pizza (12”)...........................14.00
Breakfast Pizza (16”) ......................... 17.00 
                            * 18% service fee applies on all orders
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appetizer buffet (tableware included)

Choice of 5 items (per guest) ................12.00
Choice of 7 items (per guest) ................15.00 

Cucumber Sandwiches
Egg Rolls
Stuffed Mushrooms
Chicken Wings
Crudites with dip
Finger Sandwiches
BBQ Smokies
Cocktail Meatballs

Crab Rangoon
Boneless Chicken Wings
Deviled Eggs
Cocktail Sandwiches
Chicken Strips
Chocolate Dipped Strawberries
Cheese Ball with Crackers
Spinach Dip with Assorted 
Breads

appetizer selections

a la carte (tableware not included)

Stuffed Tomatoes (each) ...................... 2.00
Cranberry Chicken Salad Roll-Ups (each)

  ............................................................ 1.50
Finger Sandwiches (each) .................... 1.50
Cocktail Sandwiches (each) ................ 3.00
Chicken Fingers (each) ........................2.50
Swedish or BBQ Meatballs (per person) ..2.50
BBQ Smokies (per person) ........................2.50
Chicken Wings (each • buffalo or BBQ) ........... 1.50
Stuffed Mushroom Caps 
(each • Italian sausage or crab/cheese) ..................... 2.00
Potato Wedges (with dip) ........................ 1.50

appetizers

Jalapeno Poppers (with dip).....................1.50
Bacon-Wrapped Water Chestnuts (each)

.............................................................2.00
Mini Quiche (each)................................2.00
Pepperoni Pinwheels (each)..................1.00
Mini Cheesecakes (each).......................2.00
Chocolate-Dipped Strawberries (each)

.............................................................2.50
Italian Bruschetta (per guest)...................2.50
Spinach Dip (per guest • with assorted breads).......3.00
Boneless Chicken Wings ( per guest • buffalo or BBQ)

.............................................................2.50
Artichoke Dip (per guest • with assorted breads)....3.00
Cheddar Cheese Ball (per guest • with crackers)3.00
                  * 18% service fee applies on all orders
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All lunch and dinner buffets include standard table service

Lunch Buffet #1 (per guest).................13.00
Choice of one entrée, two side dishes, roll and butter

Lunch Buffet #2 (per guest) ................. 17.00
Choice of two entrées, two side dishes, roll and butter

Dinner Buffet #1 (per guest) ................17.00
Choice of one entrée, one potato, one vegetable,  
one salad, roll and butter and dessert.

Dinner Buffet #2 (per guest) ...............20.00
Choice of two entrées, one potato, one vegetable,  
one salad, roll and butter and dessert. 
                                                * 18% service fee applies on all orders

buffets
Three-Cheese 
Encrusted Chicken
Herb-Roasted Chicken
Sweet Red Chili Roasted 
Chicken
Rotisserie Breast of 
Turkey
Roast Beef
Oven-Baked Ham

Big Bob’s Cod Fillet
Fried Chicken
Meatloaf
Chicken Parmesan
Herb-Roasted Pork Loin
Sweet & Spicy Salmon
Pork Tenderloin 
Sandwich

Fettuccini Alfredo
Tortilla-Crusted Tilapia
Mediterranean  Chicken
Marinated Chicken Breast
Salisbury Steak
BBQ Beef or Pork
Chicken Strips

Baked Potato
Oven-Roasted Red 
Potatoes

Mashed Potatoes with 
Gravy
Rice Pilaf

Au Gratin Potatoes
Millionaire Potatoes

Baked Beans
California Blend
Buttered Corn

Honey-Glazed Carrots
Green Beans Amandine
Catalina Vegetables

Green Bean Casserole
Scalloped Corn
Mixed Vegetables

Potato Salad
Seven-Layer Salad
Macaroni Salad
Apple Waldorf
Garden or Caesar Salad
Bacon Ranch Potato 
Salad

Garden Ranch Cottage 
Cheese
Coleslaw
Spring Salad
Broccoli Supreme
Greek Feta Bowtie Pasta
Green Onion & Egg 

Potato Salad
BLT Pasta
Fresh Fruit
Italian Vegetables
Rainbow Rotini
Tomato Mozzarella
Yukon Gold Potato Salad

Apple, Cherry or Peach 
Crisp
Lemon, Coconut or 
Chocolate Pie

Dessert Bars or 
Brownies
Black Forest Cake
Cheesecake

Cookies
Strawberry Gelatin Cake
Apple or Cherry Pie
NY Style Cheesecake

Potato Selections

Vegetable Selections

Salad Selections

Dessert Selections







ENTREES



















 



All black tie dinner buffets include standard table service

Black Tie Dinner Buffet  

(per guest) starting at  ..............................  22.00
Choice of one entrée, choice of potato, vegetable, 
salad and dessert

Bacon-Wrapped Stuffed 
Chicken Breast
Chicken Cordon Bleu
Beef/Chicken Kabobs
Beef Ribeye Steak

N.Y. Strip Steak
Prime Rib
Shrimp
Salmon
Chicken Spiedini

BLACK TIE ENTREES
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buffets
All specialty buffets include standard table service

Box Lunch (per guest) ........................12.00
Your choice of a six-inch sub, croissant or Kaiser roll sandwich.  
Your  choice of three – pasta salad, potato salad, chips, cookie  
or whole fruit.

Cold Buffet (per guest) .......................12.00
Includes cocktail sandwiches, with your choice of two side  
dishes and condiments.

Salad Bar (per guest) .........................12.00
Includes mixed greens, diced ham and chicken, cheese,  
eggs, tomato, cucumbers, red onion, broccoli florets,  
black olives, bacon bits, croutons and dressings.

Taco Bar (per guest)............................12.00
Includes 1 hard & 1 soft shell taco, meat & toppings, cheese,  
lettuce, sour cream, salsa, tomato, onion, tortilla chips,  
refried beans, Spanish rice

Potato Bar (per guest) ........................12.00
Includes baked potato, cheese, butter, bacon bits,  
black olives, sour cream, salsa, ham  and broccoli.

Soup, Sandwich & Salad Bar (per guest) 

......................................................12.00
Includes your  choice of soup, sandwich (ham, turkey, 
or roast beef) and garden salad.  Soup selections:  
chicken noodle, chili, Wisconsin cheese, ham and 
bean or vegetable beef, potato bacon, chicken wild 
rice or chicken tortilla.

Pasta or Lasagna Bar (per guest) .....12.00
Choice of lasagna or two pastas: fettuccine, spaghetti 
or penne. Choice of two sauces: marinara, alfredo 
or meat sauce. Choice of one topping: meatballs, 
chicken or vegetable. Includes garden or Caesar salad, 
breadstick or garlic bread. 
 * 18% service fee applies on all orders

buffets
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 Salads and Sides (per guest) .....................2.00
Coleslaw 
Potato Salad
Macaroni Salad
Four-Bean Salad
Spring Salad
Whipped Salad

Mashed Potatoes
Hot Vegetable
7-Layer Salad
Baked Potato
Garden Salad with Dressing
Caesar Salad

 Salads and Sides (per guest) ......................2.75
Bacon Ranch Potato Salad
Spaghetti Salad
Apple Waldolf Salad
Market Fresh Salad
Greek Feta Bowtie Salad
Millionnaire Potatoes
Garden Ranch Cottage Cheese

Rainbow Rotini
Italian Vegetable Salad
Green Bean Amandine
Broccoli Supreme
Au Gratin Potatoes
Tomato Mozzarella
BLT Pasta

Desserts
Assorted cookies (each).................................... 1.00
Brownies and Assorted Dessert Bars (each) .. 1.50
Fluff-Style Cheesecake (per guest) .....................2.50 
Apple or Cherry Crisp  (per guest) .....................3.00
Assorted Homestyle Pies (per guest) .................3.00
Gourmet Desserts (per guest) ............................ 6.00
Key Lime Pie, Mile-High Cheesecake, Decadent Chocolate Cake,  
White Chocolate Raspberry Cakerie

* 18% service fee applies on all orders

salads & sides
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salads & sides

All grill options include standard disposable table service

Company Picnic
Includes two side dishes of your choice, buns and appropriate 
condiments. 

Chicken Breast (per guest) ................14.00
Choice of Two Meats (per guest) .......15.00

Choose two of the following: hamburger, brat or hot dog

Executive Picnic*
Includes two side dishes of your choice, roll  
and butter. *Minimum of 50 guests to prepare an on-site grill 
catering. Ask for details.

10 oz. Boneless Pork Chop (per guest) 15.00
8 oz. Ribeye Steak.(per guest) ... market price

from the grill

Hog Roast** .....................18.00
Fully roasted hog and carved on site. Meal 
includes choice of two side dishes, fresh bakery 
buns, disposable table service and our special 
recipe BBQ sauce. **Minimum of 100 guests 
required for hog roast. Ask for details.

* 18% service fee applies on all orders
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Fruit Tray
This beautifully arranged fruit tray is perfect for any gathering  
or family event.

12” Fruit Pizza (serves 4-6) ............... 14.99
A fresh baked sugar cookie layered with fruit dip  
and fresh fruit. 

12” Vegetable Pizza (serves 4-6).......13.99
Pizza crust layered with vegetable dip and fresh  
chopped vegetables.

Vegetable Platter
This beautifully arranged vegetable tray is perfect for any  
gathering or family event.

12” Tailgate Tray
serves 8-12

21.00

16” Executive Tray
serves 20-30

48.00
18” Ultimate Tray

serves 25-40

58.00

12” Tailgate Tray
serves 10-15

26.00

16” Executive Tray
serves 30-40

62.00

18” Ultimate Tray
serves 35-40

72.00

Supreme Shrimp
Features our extra large premium, cooked, peeled shrimp. Our 
finest shrimp platter is served with cocktail sauce and fresh 
lemon

Small (serves 8-14)

market  
price

Medium (serves 15-25)

market  
price

Large (serves 25-35)

market  
price

Shrimp & Crab Cocktail
A complete delight of cocktail shrimp and imitation crab on top 
of a zesty cocktail sauce and smooth crab cream cheese.

Small (serves 8-12)

market  
price

Medium (serves 12-18)

market  
price

Large (serves 18-24)

market  
price

Small (serves 8-14)

market  
price 

Medium (serves 14-20)

market  
price

Large (serves 20-30)

market  
price

Shrimp Tray
Cooked, peeled premium shrimp served with cocktail sauce  
and fresh lemon.

party trays

* 18% service fee applies on all orders
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party trays

Condiment Tray
Top off your favorite Premium DI LUSSO® choice with fresh condiments cut fresh 
for you! When you want to finish your event selections, pick up a Condimento for 
a perfect sandwich!

Small Tray
(serves 10)

25.00
Large Tray
(serves 20)

40.00
X-Large Tray

(serves 30)

50.00

Meat & Cheese Trays
Includes your choice of three meats and three cheeses. Cut for sandwiches 
or cocktail buns. Includes buns, mayo and mustard.

Small Tray
(serves 10)

42.00
Medium Tray

(serves 20)

75.00
Large Tray
(serves 30)

110.00

Snack Platter
Includes your choices of three meats and three cheeses. Great for any 
party! Includes crackers.

Small Tray
(serves 10)

45.00
Medium Tray

(serves 20)

70.00
Large Tray
(serves 30)

100.00

Messicano Platter
This platter is layered with refried beans, sour cream, ripe olives, fresh tomatoes & 
green onions, and topped with Monterrey jack & cheddar cheese. Served at  
a variety of occasions, the DI LUSSO® Messicano is very popular with people of  
all ages.

Small Platter
(serves 10)

25.00
Regular Platter

(serves 20)

30.00
Large Platter

(serves 30)

35.00

party trays

* 18% service fee applies on all orders
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Wedding Cakes 
Please visit with our decorating specialists to create your  
dream cake.

White, Chocolate or Marble (per serving) ....... 5.00
Premium Flavors & Filling .. additional charge
Fondant (per serving) .................... starting at 4.00

Wedding Sheet Cakes & Groom’s Cakes
1/4 Sheet (serves 16-24)................................... 30.00
1/2 Sheet (serves 32-48) .................................. 45.00
Full Sheet (serves up to 96) ............................... 65.00

Wedding Cake Serving Sizes
Let our experienced staff of cake decorators assist you in designing the cake 
of your dreams. Call for a complimentary cake consultation so you can taste 
firsthand the quality product our bakery has to offer.

6” (serves 14)  ....... 50.00
8” (serves 25) ........90.00
10” (serves 39) ........140.00

12” (serves 56) ....200.00
14” (serves 77) .... 275.00
16” (serves 100) ... 350.00

wedding cakes

* 18% service fee applies on all orders
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wedding cakes
Vegetable Display (per guest) ............................... 4.00

Fresh cut vegetables arranged in a tower display, served with 
assorted dips

Fruit Kabob Display (per guest) ............................ 4.00
Fresh cut fruit arranged in a beautiful bouquet; an excellent 
centerpiece

Seafood Display (per guest) .................................... 6.25
Mountain of shrimp and mock crab with cocktail sauce for dipping, 
add sushi for 1.00 per person.

Ice Sculptures & 
Floral Arrangements ..................... price on request

Beautiful as a centerpiece for any table.

Chocolate Fountain 
Chocolate fountain displays include two hours of service. Choice of the following 
appetizers: marshmallows, vanilla wafers, graham crackers, strawberries, 
pineapple, bananas or pretzels.

3 choices ........................................................ 10.00
4 choices .........................................................11.00
5 choices ........................................................ 12.00

*Minimum 100 guests for elegant display packages.
* 18% service fee applies on all orders

elegant displays
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