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Call Today: 
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Potato Dishes 
 

Stacey's Potatoes Au Gratin 
Potatoes with Sautéed Onions, Sour Cream & Cheddar 

Cheese Baked into Deliciousness 

 

Rosemary New Potatoes 
Quartered Red Potatoes mixed with Fresh Rosemary & 

Sweet Caramelized Onions 

 

Scalloped Potatoes 
Traditional Dish stepped up with our own Seasonings to 

make this Really Great 

 

Garlic Smashed Potatoes 
Skin on Gold Potatoes with plenty of Real Butter & 

Garlic - Yum 

 

Baked Potatoes with all the Fixin's 
Large Russet Potatoes Lightly Seasoned on the 

Outside, White and Flaky on the Inside   Sour Cream, 
Cheddar Cheese, Crumbled Bacon and Green Onions 

 

Roasted Tri Color Potatoes  

with Onions & Kale 
A combination of Sweet Potatoes, Russet Potatoes & 

Red Potatoes Baked with Kale & Sautéed Onions.  
WOW! 

 

Sweet Potato and Pineapple Soufflé 
Crushed Pineapple blended with Hearty Sweet Potatoes 

& Brown Sugar  
A Holiday Favorite All Year Long 

 

Rice Dishes 
 

Confetti Rice 
White Long Grain Rice made with Chicken Stock, Black 

Beans and Sautéed Onions and Tri Colored Sweet 
Peppers - Festive and Delicious! 

 

Creamy Green Chili Wild Rice 
A Blend of Wild & White Rice with a Creamy Green 

Chili Sauce and sprinkled with Green Onions 

 

Swamp Rice 
Long Grain Rice made with Beef Stock & Mushrooms - 

A Crowd Favorite! 

 

TexMex Rice 
Hola!  Made with Chicken Stock & Salsa 

 

Broccoli Rice and Cheese Casserole 
Just Like Your Aunt Martha used to make! 

 

Coastal Wild Rice 
Wild Rice made with Chicken Stock, 
Orange Juice & Dried Cranberries 
Topped with Toasted Pecan Pieces 
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Pasta Dishes 
 

Pesto Farfalla 
Bow Tie Pasta with our own Pesto & Parmesan 

 

Penne Alfredo 
Penne Pasta with Rich Alfredo, Fresh Asparagus Pieces 

& Sweet Red Peppers 

 

Coastal Mac and Cheese 
Creamy and Delish! Made with a 5 Cheese Blend 

 

Luby's Mac and Cheese 
That's Right - We have Their Recipe! 

 

Pasta Primavera 
Penne Pasta with Roasted Broccoli, Peppers, Zucchini & 

Yellow Squash Drizzled with Lemon Garlic Butter 

 

Tri Colored Tortellini 
Cheese Tortellini Tossed with Extra Virgin Olive Oil, 

Fresh Diced Tomatoes & Parmesan 

 

 

Thanksgiving Dressing 
Our Traditional Bread Dressing … Enjoyed by both 

Pilgrims and Native Americans… 
 

 

 

 

Beans, Quinoa and Winter 

Squashes Dishes 
 

Fiesta Black Beans & Corn 
Seasoned Black Beans mixed Sweet Corn & Petite 

Dice Tomatoes with a hint of Jalapeño 

 

Cowboy Beans 
Giddy-up!  Ranch Beans 

 

Refried Frijoles 
Ole'  Traditional Refrieds 

 

Three Meat Red Beans & Rice 
Red Beans Simmered with Sausage, Ham, Salt Pork, 

The Cajun Trinity & House-blend Seasonings 

 

Butternut Squash 
Roasted with Olive Oil & Rosemary 

Sweet, Savory & Colorful! 

 

Quinoa Almond Pilaf 
Quinoa with sautéed Onions, Slivered Almonds, Celery, 

Carrots & the Sweet Surprise of Raisins 

 

Savory Bread Pudding 
New England Style Savory Bread Pudding with 

Spinach, Mushrooms, Parmesan, Thyme & other Fresh 
Herbs … A Coastal Catering Customer Favorite 
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Vegetables Dishes 
 

Roasted Asparagus 
Fresh Asparagus trimmed, drizzled with Light Olive Oil 

and Dusted with Sea Salt 

 

Haricot Verts Parmesan 
Fresh Green Beans dusted with Parmesan &  

Cracked Black Pepper 

 

Haricot Verts Almandine 
Fresh Green Beans topped with Toasted Almonds & 

Cracked Black Pepper 

 

Old Fashioned Green Beans 
Long Simmering Green Beans with Bacon &  

Sautéed Onions 

 

Green Bean Bundles 
Bacon Wrapped Long Green Beans drizzled with  

Brown Sugar 

 

Citrus Vegetable Medley 
Broccoli, Yellow Squash, Zucchini & Carrots with a 

Citrus Drizzle 

 

Roasted Vegetable Medley 
Asparagus, Yellow Squash, Onions, Peppers, 

Mushrooms with an Infused Basil Butter 

 

California Vegetable Medley 
Roasted Broccoli, Cauliflower & Carrots 

 

Vegetables Dishes 
 

Roasted Broccoli 
Fresh Broccoli Roasted and Dusted with Sea Salt, 

Optional Hollandaise Sauce 

 

English Peas 
Green Peas with Mushrooms and a touch of  

Sweet Butter 

 

Creamed Spinach 
Popeye's Favorite! 

 

Burgundy Mushrooms 
Fresh Mushrooms sautéed in a Burgundy Sauce 

 

Sweet-n-Spicy Cream Corn 
Sweet! Spicy! Cream Corn  

A Golden Triangle Favorite! 

 

Yellow Squash Casserole 
Yellow Squash, Onions, Sour Cream, Cheeses with a 

Herb Breading 

 

Yellow Squash & Zucchini Boats 
Petite Squash filled with Savory Bread Stuffing 

Roasted 

 

Eggplant Casserole 
Lightly Breaded & Fried Eggplant layered with Fresh 

Parmesan & our House-made Sauce of  
Fresh Tomatoes, Onions & Garlic 
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Ratatouille 
Slow-cooked Zucchini, Yellow Squash, 

Mushrooms, Peppers, Garlic & Tomatoes with  
Kalamata Olives & Basil and Thyme 

 

Baby Carrots 
Carrots Al Dente with a Maple Ginger Glaze

 

 

Curry Carrots 
Curry Roasted Carrots drizzled with Peanut Sauce 

 

Cranberry Carrots 
Sliced Carrots with Dried Cranberries & an  

Orange Gastrique 

 

Braised Red Cabbage 
A German Delight! Braised Red Cabbage with 

Apples, Onions & Bacon 

 

 

 


