


ALL DAY MEETINGS,
PERFECTLY CATERED

START THE DAY

Start the day with our

breakfast options for to

fuel the day
TAKE A BREAK
Tea, Coffee and
Snacks Available

TIME FOR LUNCH?

Take a look at our menu, full

of great options, a little

something for everyone
SOMETHING
SWEET
Explore our
dessert options

LOOKING FOR
SOMETHING
MORE?

Snacks are the
perfect solution

www.caterin gb YWW.COIT

Buffets are for groups of 25 and more. Groups less than 15 guests will be
charged an additional $125 per buffet, Menu pricing is subject to applicable
taxes & service charge. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your riak of food-bourne illness.

All Orders Priced at Minimum Per Order of 10
48 hour notice is required for all orders
Disposable Utensils & Plates Included
Delivery Fee of $30 Per Order




Choose the package below that best fits your event and
explore our menu offerings on the following pages.

Additional fees apply for labor, taxes, service, and

production. Prices and menus subject to change.

Consult with your William & Winston Team for additional
service and enhancement options.

OPTION'1 OPTION 2

INCLUDES YOUR INCLUDES YOUR
CHOICE OF: CHOICE OF:
1 SIDE SALAD * 2 SALADS
1 SANDWICH BOX OR 2 SIDES
WRAP e 2 HOT MENU
o CHIPS AND FRUIT CUP OPTIONS OR PASTAS

ADD ON

ROUND OUT YOUR PACKAGE WITH:
* SNACK BOXES
* DESSERTS

All Orders Priced at Minimum Per Order of 10
48 hour notice is required for all orders
Disposable Utensils & Plates Included
Delivery Fee of $30 Per Order




PHATBACK PORK BELLY BLT

Neuske’s Sous Vide Porkbelly/ Butter Bibb Lettuce/ Beefsteak Tomato/
Sriracha Aioli/ Roasted Garlic Aioli on thick cut Texas Toast

THE FIREBIRD GRILLED CHICKEN SANDWICH
Blackened Koch Farms Chicken Breast/Neuske’s Bacon/Haas Avocado/
Chipotle Aioli/Boston Bibb Lettuce/ Heirloom Tomato on an Italian Roll

THE PHOENIX TURKEY AVOCADO WRAP
Mesquite Smoked Turkey Breast/ Haas Avocado/ Baby Spinach/
Heirloom Tomato/ Chipotle Aioli in a Chipotle Tortilla Wrap

THE CHICKEN CALIFORNIA CLUB WRAP

Marinated Grilled Chicken/Haas Avocado/Boston Bibb Lettuce/ Green
Goddess Sauce in a Spinach Tortilla Wrap

SESAME GINGER CHICKEN WRAP

Sesame Soy Chicken/ Peanut Gravel/ Fresh Mung Bean Sprouts/ Ginger

Cilantro Spread in a Cucumber Tortilla Wrap

THE BAYOU STEAK WRAP
Marinated Grilled Steak/Nueske’s Bacon/ Romaine Hearts/ Herbed Chevre
Goat and Blue Cheese Spread in a Jalapeno Cheddar Tortilla Wrap

THE PULLED JACKFRUIT BBQ WRAP

BBQ Glazed Shredded Jackfruit/ Pickled Red Onion/ Fire Roasted
Poblano/ Pickled Jalapeno/ Shredded Iceberg Lettuce/ Brush Fire BBQ
Sauce in a Chipotle Tortilla Wrap (Vegan)

All Orders Priced at Minimum Per Order of 10 Dairy Free

48 hour notice is required for all orders
Disposable Utensils & Plates Included

Delivery Fee of $30 Per Order Nut Free




SANDWICHES & WRAPS

THE CAJUN CHICKEN CAESAR WRAP
Blackened Chicken Breast/ Romaine Hearts/ Roma Tomato/ Spicy
Cacsar Spread/ Balsamic Glaze in a Cheddar Jalapeno Tortilla Wrap

THE INSALATA SANDWICH

Heirloom Tomato/Fresh Sliced Mozzarella/ Basil Leaves/ Balsamic Drizzle

on French Baguette(Vegetarian)

THE SMOKED BACON STACK BLT

Boston Bibb Lettuce/ Neuske’s Bacon/Balsamic Aioli/ Roma Tomato on

Thick Cut Texas Toast

ITALIAN TORPEDO

Genoa Salami/ Fra’mani Mortadella/Fresh Sliced Buffalo Mozzarella/
Olive Tapenade in an Italian Roll

ROAST BEAST

Wisconsin Aged Cheddar/ Caramelized Onion Jam/ Shaved Medium Roast
Beef/ Red Pepper on Ciabatta

MADRAS CURRY CHICKEN SALAD

Shaved Red Onion/ Sliced Grapes/ Madras Scasoned Chicken

on Croissant

JAMBON-BEURRE
Black Forrest Ham/Swiss Cave Aged Gruyere/ Dijonaise/ Butter Bibb
Lettuce/ Heirloom Tomato/ Shaved Red Onion on Focaccia Bread

All Orders Priced at Minimum Per Order of 10 Dairy Free

48 hour notice is required for all orders

Disposable Utensils & Plates Included
Delivery Fee of $30 Assessed Per Order Nut Free




BERRY & BITTERS KALE SALAD

Baby Kale/ Ewes Feta Crumble/ Chiffonade Mint/ Candied Pecans/ Fresh
Berries/ Raspberry Champagne Vinaigrette

NATALIE ARTISAN SALAD

Arcadian Mixed Greens/ Candied Pecans/ Goat Cheese Crumble/ Fresh
Berries/ Rice Wine Dijon Vinaigrette

THE CALIFORNIAN COBB SALAD

Butter Bibb Lettuce/ Marinated Grilled Chicken/ Haas
Avocado/Shaved Red Onion/ Olives/ Cucumber/Heirloom Cherry
Tomato/Vital Farms boiled Egg/Neuske’s Bacon/Roquefort Blue

Cheese/ Herb Vinaigrette

CHOPPED ITALIAN

Genoa Salami/ Prosciutto Crumble/ Neapolitan Provolone
Cheese/Heirloom Tomato/ Marinated Artichoke Hearts/ Olives/ Baby
Arugula/ Red Wine Vinaigrette

SEARED AHI TUNA SALAD

Sliced Sesame Seared Tuna/ Arcadian Mixed Greens/ Cucumber/Julienne

Carrot/Shaved Red Onion/ Ginger dressing

All Orders Priced at Minimum Per Order of 10 Dairy Free

48 hour notice is required for all orders
Disposable Utensils & Plates Included

Delivery Fee of $30 Assessed Per Order Nut Free




BBQ SMOKED CHICKEN COBB SALAD

Pulled Smoked Chicken/ Roasted Red Pepper Strips/Necuske’s Bacon/
Toasted Scasoned Pepitas/ Black Beans/ BBQ Ranch Dressing

THE SUN BELT SALAD

Romaine Hearts/Charred Corn/ Roasted Red Peppers/ Scallions/ Black
Bean Pico de Gallo/Chevre Queso Fresco/ Crispy Corn Tortilla Strips/
Haas Avocado Cilantro Dressing(Vegetarian)

BLACK & BLUE STEAK SALAD

Romaine Hearts/ Sliced Seared Steak/Heirloom Cherry Tomato,/ Shaved
Red Onion/Roquefort Blue Cheese Dressing

SMOKY ADOBO CHICKEN CAESAR

Romaine Hearts/ Chipotle Adobo Marinated Chicken/ Michoacan Aged
Cotija/ Chili Garlic Croutons/ Classic Caesar Dressing

SESAME CHICKEN SALAD
Chiffonade Napa Cabbage/Crispy Sesame Chicken Breast/Torn
Radicchio/ Scallions/ Mandarin Orange Segments/Crispy Wonton

Ribbons/ Honey Mustard Dressing

All Orders Priced at Minimum Per Order of 10 Dairy Free

48 hour notice is required for all orders

Disposable Utensils & Plates Included
Delivery Fee of $30 Assessed Per Order Nut Free




AL PASTOR HERITAGE PORK LOIN
Al Pastor Marinated Heritage Pork Loin/ Grilled Pineapple

QUESABIRRIA MELT

Tender Pulled Braised Birria/ Queso Menonita Cheese/ Tortilla de Harina/
Consume Reduction/ Pico de Gallo/ Lime Wedges

THE SPUD STATION

Whole Baked Russet Potatoes/ Texas Beef Chili/Wisconsin Aged
Shredded Cheeses

BEEF & CHICKEN TACOS AL CARBON

Traditional Condiments
Your choice of Masa Harina Corn Tortilla or Harina Tortilla

CHICKEN SALTIMBOCA MARSALA

All Orders Priced at Minimum Per Order of 10 Dairy Free

48 hour notice is required for all orders
Disposable Utensils & Plates Included
Delivery Fee of $30 Assessed Per Order @ Nut Free




CHARRED CREOLE SALMON
Mango & Tropical Heat Relish

HERITAGE ROASTED PORK LOIN WITH
STONE FRUIT
Chipotle Adobo Apricot Glaze

SHRIMP & GRITS COASTAL PORRIDGE

Perdome’s Spiced Tasso Ham/ Vermont Aged White Cheddar
Stoneground Crits

CHICKEN PARMIGIANA
Penne Rigate Pasta/ Marinara del Giorno/Fresh Sliced Buffalo Mozzarella

BRONZE SEARED RED FISH
Chili Beurre Blanc

All Orders Priced at Minimum Per Order of 10 Dairy Free

48 hour notice is required for all orders

Disposable Utensils & Plates Included
Delivery Fee of $30 Assessed Per Order Nut Free




VEGETABL

CHARRED CORN ELOTE
FRIJOLES CHARRO
REFRIED BLACK BEANS
GARLIC BROCCOLINI
GRILLED ASPARAGUS
SEASONAL VEGETABLES

FRENCH GREEN BEANS

STARCH:

ROASTED SEASONED SWEET POTATO
SOPA SECA RICE
ROASTED GARLIC MASHED POTATO
SEASONED JASMINE RICE
ROASTED SEASONED POTATOES

LOUISIANA DIRTY RICE

All Orders Priced at Minimum Per Order of 10 Dairy Free

48 hour notice is required for all orders
Disposable Utensils & Plates Included

Delivery Fee of $30 Per Order Nut Free




VERDURE PENNE RIGATE

Summer Squash/Heirloom Cherry Tomato/ Asparagus Tips/ Torn Basil /
Penne Rigate/ Pesto alla Genovese Sauce (Vegetarian)

CACIO DE PEPE
Tagliatelle Pasta/ Pecorino Romano Garlic Cream Sauce/ Guanciale
Lardons/ Black Pepper

RAVIOLI AI FUNGHI E TARTUFO

Portobello Truffle Ricotta Stuffed Ravioli/ Seared Beech Mushroom/
Garlic Cream Sauce/ Hard Aged Shaved Parmesa

GARDEN HARVEST LASAGNA

Scasonal Vegetables/Sheep Whey Ricotta/ Fresh Buffalo
Mozzarella/Classic Bechamel (Vegetarian)

BEEF LASAGNA AL FORNO

Scasoned Beef/Sheep Whey Ricotta/ Fresh Buffalo Mozzarella/Classic
Bechamel

TAGLIATELLE & SPICY SHRIMP

Tagliatelle Pasta/ Scasoned Spicy Shrimp/ Baby Spinach/ Garlic Qil/
Roasted Garlic

CLASSIC SPAGHETTI & HAND

ROLLED MEATBALLS

Durum Spaghetti Pasta/ Marinara del Giorno/ Chefs Secasoned Hand
Rolled Meatballs/ Hard Aged Shaved Parmesan

All Orders Priced at Minimum Per Order of 10 Dairy Free

48 hour notice is required for all orders

Disposable Utensils & Plates Included
Delivery Fee of $30 Assessed Per Order Nut Free




THE GRAINS

Pistachio Coconut Granola/ Toasted Flax Seed/ Dried and Fresh
Blueberry/ Dried Cherry/ Toasted Coconut/ Fresh Strawberry/ Dried

Apricot (Vegan)

DESCANSO
Spiced Corn Tortilla Chips/ Queso/ Picomole/ Fresh Salsa/ Cinnamon

Sugar Dusted Churro Bites (Vegetarian)

REJUVENATION

Sliced Seasonal Fruit/ Protein Bars/ Trail Mix/ Chili Crisp Cashews

(Vegetarian)

FUEL
Sliced Scasonal Fruit/ Mixed Nuts/ Carrot & Celery Sticks/ Hummus/
Protein Drinks (Vegetarian)

‘STROS STREAK

Jumbo Soft Pretzels/ Roasted Salted Peanuts/ Cracker Jacks/ Spicy
Mustard/ Smoked Gouda Queso (Vegetarian)

All Orders Priced at Minimum Per Order of 10 Dairy Free

48 hour notice is required for all orders
Disposable Utensils & Plates Included
Delivery Fee of $30 Assessed Per Order @ Nut Free




DESSERT

Assorted Desserts (Pick 2)

FRESH BAKED COOKIES

CAKE BALLS

MINI CHEESECAKE BITES

PETITE FOURS

LUSCIOUS LEMON TARTS

HOUSE BAKED BROWNIES& BROOKIES

MINI CANNOLI’S

TIRAMISU MINI CAKES

MOUSSE SHOOTERS

BEIGNETS

SLICED COFFEE CAKES

VEGAN DESSERT BARS

All Orders Priced at Minimum Per Order of 10
48 hour notice is required for all orders
Disposable Utensils & Plates Included
Delivery Fee of $30 Assessed Per Order




o COCA-COLA
o COKE ZERO

o DR. PEPPER
o SPRITE

JUICES:

o QCEAN SPRAY CRANBERRY
o DOLE PINEAPPLE

o SIMPLY ORANGE

o TROPICANA APPLE

WATER
o SAN PELLEGRINO
o RAMBLER SPARKLING WATER
= LEMON LIME/ WILD CHERRY/ BERRY
o OZARKA

TEA (SWEET OR UNSWEET)

COFFEE

48 hour notice is required for all orders
Disposable Utensils & Plates Included
Delivery Fee of $30 Assessed Per Order
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	THE CAJUN CHICKEN CAESAR WRAP
	Blackened Chicken Breast/ Romaine Hearts/ Roma Tomato/ Spicy Caesar Spread/ Balsamic Glaze in a Cheddar Jalapeno Tortilla Wrap

	THE INSALATA SANDWICH
	Heirloom Tomato/Fresh Sliced Mozzarella/ Basil Leaves/ Balsamic Drizzle on French Baguette(Vegetarian)

	THE SMOKED BACON STACK BLT
	Boston Bibb Lettuce/ Neuske’s Bacon/Balsamic Aioli/ Roma Tomato on Thick Cut Texas Toast

	ITALIAN TORPEDO
	Genoa Salami/ Fra’mani Mortadella/Fresh Sliced Buffalo Mozzarella/ Olive Tapenade in an Italian Roll

	ROAST BEAST
	Wisconsin Aged Cheddar/ Caramelized Onion Jam/ Shaved Medium Roast Beef/ Red Pepper on Ciabatta

	MADRAS CURRY CHICKEN SALAD
	Shaved Red Onion/ Sliced Grapes/ Madras Seasoned Chicken on Croissant

	JAMBON-BEURRE
	Black Forrest Ham/Swiss Cave Aged Gruyere/ Dijonaise/ Butter Bibb Lettuce/ Heirloom Tomato/ Shaved Red Onion on Focaccia Bread
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	BERRY & BITTERS KALE SALAD
	Baby Kale/ Ewes Feta Crumble/ Chiffonade Mint/ Candied Pecans/ Fresh Berries/ Raspberry Champagne Vinaigrette

	NATALIE ARTISAN SALAD
	Arcadian Mixed Greens/ Candied Pecans/ Goat Cheese Crumble/ Fresh Berries/ Rice Wine Dijon Vinaigrette

	THE CALIFORNIAN COBB SALAD
	Butter Bibb Lettuce/ Marinated Grilled Chicken/ Haas Avocado/Shaved Red Onion/ Olives/ Cucumber/Heirloom Cherry Tomato/Vital Farms boiled Egg/Neuske’s Bacon/Roquefort Blue Cheese/ Herb Vinaigrette

	CHOPPED ITALIAN
	Genoa Salami/ Prosciutto Crumble/ Neapolitan Provolone Cheese/Heirloom Tomato/ Marinated Artichoke Hearts/ Olives/ Baby Arugula/ Red Wine Vinaigrette

	SEARED AHI TUNA SALAD
	Sliced Sesame Seared Tuna/ Arcadian Mixed Greens/ Cucumber/Julienne Carrot/Shaved Red Onion/ Ginger dressing
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	SALADS
	BBQ SMOKED CHICKEN COBB SALAD
	Pulled Smoked Chicken/ Roasted Red Pepper Strips/Neuske’s Bacon/ Toasted Seasoned Pepitas/ Black Beans/ BBQ Ranch Dressing

	THE SUN BELT SALAD
	Romaine Hearts/Charred Corn/ Roasted Red Peppers/ Scallions/ Black Bean Pico de Gallo/Chevre Queso Fresco/ Crispy Corn Tortilla Strips/ Haas Avocado Cilantro Dressing(Vegetarian)

	BLACK & BLUE STEAK SALAD
	Romaine Hearts/ Sliced Seared Steak/Heirloom Cherry Tomato/ Shaved Red Onion/Roquefort Blue Cheese Dressing

	SMOKY ADOBO CHICKEN CAESAR
	Romaine Hearts/ Chipotle Adobo Marinated Chicken/ Michoacan Aged Cotija/ Chili Garlic Croutons/ Classic Caesar Dressing

	SESAME CHICKEN SALAD
	Chiffonade Napa Cabbage/Crispy Sesame Chicken Breast/Torn Radicchio/ Scallions/ Mandarin Orange Segments/Crispy Wonton Ribbons/ Honey Mustard Dressing



	LUNCH PACKAGES
	HOT MENU ITEMS
	AL PASTOR HERITAGE PORK LOIN
	Al Pastor Marinated Heritage Pork Loin/ Grilled Pineapple

	QUESABIRRIA MELT
	Tender Pulled Braised Birria/ Queso Menonita Cheese/ Tortilla de Harina/ Consume Reduction/ Pico de Gallo/ Lime Wedges

	THE SPUD STATION
	Whole Baked Russet Potatoes/ Texas Beef Chili/Wisconsin Aged  Shredded Cheeses

	BEEF & CHICKEN TACOS AL CARBON
	Traditional Condiments  Your choice of Masa Harina Corn Tortilla or Harina Tortilla

	CHICKEN SALTIMBOCA MARSALA


	LUNCH PACKAGES
	HOT MENU ITEMS
	CHARRED CREOLE SALMON
	Mango & Tropical Heat Relish

	HERITAGE ROASTED PORK LOIN WITH STONE FRUIT
	Chipotle Adobo Apricot Glaze

	SHRIMP & GRITS COASTAL PORRIDGE
	Perdome’s Spiced Tasso Ham/ Vermont Aged White Cheddar Stoneground Grits

	CHICKEN PARMIGIANA
	Penne Rigate Pasta/ Marinara del Giorno/Fresh Sliced Buffalo Mozzarella

	BRONZE SEARED RED FISH
	Chili Beurre Blanc



	LUNCH PACKAGES
	VEGETABLE
	CHARRED CORN ELOTE
	FRIJOLES CHARRO
	REFRIED BLACK BEANS
	GARLIC BROCCOLINI
	GRILLED ASPARAGUS
	SEASONAL VEGETABLES
	FRENCH GREEN BEANS

	STARCHES
	ROASTED SEASONED SWEET POTATO
	SOPA SECA RICE
	ROASTED GARLIC MASHED POTATO
	SEASONED JASMINE RICE
	ROASTED SEASONED POTATOES
	LOUISIANA DIRTY RICE


	LUNCH PACKAGES
	PASTA
	VERDURE PENNE RIGATE
	Summer Squash/Heirloom Cherry Tomato/ Asparagus Tips/ Torn Basil/ Penne Rigate/ Pesto alla Genovese Sauce (Vegetarian)

	CACIO DE PEPE
	Tagliatelle Pasta/ Pecorino Romano Garlic Cream Sauce/ Guanciale Lardons/ Black Pepper

	RAVIOLI AI FUNGHI E TARTUFO
	Portobello Truffle Ricotta Stuffed Ravioli/ Seared Beech Mushroom/ Garlic Cream Sauce/ Hard Aged Shaved Parmesa

	GARDEN HARVEST LASAGNA
	Seasonal Vegetables/Sheep Whey Ricotta/ Fresh Buffalo Mozzarella/Classic Bechamel (Vegetarian)

	BEEF LASAGNA AL FORNO
	Seasoned Beef/Sheep Whey Ricotta/ Fresh Buffalo Mozzarella/Classic Bechamel

	TAGLIATELLE & SPICY SHRIMP
	Tagliatelle Pasta/ Seasoned Spicy Shrimp/ Baby Spinach/ Garlic Oil/ Roasted Garlic

	CLASSIC SPAGHETTI & HAND  ROLLED MEATBALLS
	Durum Spaghetti Pasta/ Marinara del Giorno/ Chefs Seasoned Hand Rolled Meatballs/ Hard Aged Shaved Parmesan



	LUNCH PACKAGES
	SNACK TIME
	THE GRAINS
	Pistachio Coconut Granola/ Toasted Flax Seed/ Dried and Fresh Blueberry/ Dried Cherry/ Toasted Coconut/ Fresh Strawberry/ Dried Apricot (Vegan)

	DESCANSO
	Spiced Corn Tortilla Chips/ Queso/ Picomole/ Fresh Salsa/ Cinnamon Sugar Dusted Churro Bites (Vegetarian)

	REJUVENATION
	Sliced Seasonal Fruit/ Protein Bars/ Trail Mix/ Chili Crisp Cashews (Vegetarian)

	FUEL
	Sliced Seasonal Fruit/ Mixed Nuts/ Carrot & Celery Sticks/ Hummus/ Protein Drinks (Vegetarian)

	‘STROS STREAK
	Jumbo Soft Pretzels/ Roasted Salted Peanuts/ Cracker Jacks/ Spicy Mustard/ Smoked Gouda Queso (Vegetarian)



	LUNCH PACKAGES
	DESSERT
	Assorted Desserts (Pick 2)
	FRESH BAKED COOKIES
	CAKE BALLS
	MINI CHEESECAKE BITES
	PETITE FOURS
	LUSCIOUS LEMON TARTS
	HOUSE BAKED BROWNIES& BROOKIES
	MINI CANNOLI’S
	TIRAMISU MINI CAKES
	MOUSSE SHOOTERS
	BEIGNETS
	SLICED COFFEE CAKES
	VEGAN DESSERT BARS


	LUNCH PACKAGES
	NON-ALCOHOLIC BAR
	SODAS
	COCA-COLA
	COKE ZERO
	DR. PEPPER
	SPRITE
	JUICES:
	OCEAN SPRAY CRANBERRY
	DOLE PINEAPPLE
	SIMPLY ORANGE
	TROPICANA APPLE
	TEA (SWEET OR UNSWEET)
	COFFEE
	WATER
	SAN PELLEGRINO
	RAMBLER SPARKLING WATER
	LEMON LIME/ WILD CHERRY/ BERRY
	OZARKA



