
CATERING MENU •
A LA CARTE
SERVICE: BUFFET 

BEEF
SMOKED
BRISKET
		  with house-made
		  bbq sauce
STEAK BITES
		  tossed in 
		  chimichurri sauce or 
		  marsala wine sauce
ROAST BEEF
& GRAVY
GRILLED 
RIBEYE STRIPS    + $6 / person
		  served with: 
		  herb butter, 
		  chimichurri sauce or 
		  marsala wine sauce

ENTREES
POULTRY
CHICKEN BREAST
		  grilled, roasted or 
		  blackened
		  choice of sauce: 	
		  pan sauce, lemon caper, 
		  herb butter, marsala, 
		  garlic cream
HERB ROASTED CHICKEN
		  bone-in
SOUTHERN FRIED 
CHICKEN
		  bone-in
FRIED CHICKEN TENDERS
		  hand battered & fried 
		  to perfection
HERB ROASTED
TURKEY BREAST

PORKLOIN
		  prepared: herb roasted 
		  or pepper jelly glaze
PORK TENDERLOIN
MEDALLION
		  in marsala wine sauce
BABY BACK RIBS
		  smoked to 
		  perfection
PORK CHOPS
		  boneless grilled chops 
		  topped with herb butter
		  or pepper jelly tiger sauce

PORK

Note: Requires: 50 person minimum.
Prices do not include: Gratuities for staff & servers, 
applicable taxes, a Service & Production Fee, or 
a 3% fee required on all credit card transactions. 
An 18% Service & Production Fee will be required. 
Prices are subject to change due to market fluctuations.
Note: All fried foods are cooked in 100% vegetable oil.
vers: 02/2023

318.869.0600
270 Ockley Drive • Shreveport, LA 71105
shaverscatering.com
greatfood@shaverscatering.com



RICE PILAF
CAJUN DIRTY RICE
BROCCOLI & RICE
CASSEROLE
MAC & CHEESE

SIDES AU GRATIN
POTATOES
GARLIC
MASHED
POTATOES
MASHED
POTATOES
& GRAVY

ROASTED
RED POTATOES 
WHOLE GREEN 
BEANS
SEASONED 
GREEN BEANS
ZUCCHINI 
& SQUASH

VEGETABLE 
MEDLEY
	 broccoli, 
	 cauliflower 
	 & carrots
BAKED BEANS

PASTALAYA
		  chicken & sausage
ALFREDO WITH
BLACKENED CHICKEN
& BROCOLLI
CREAMY PESTO WITH 
BLACKENED CHICKEN
TRADITIONAL LASAGNA
VEGETABLE LASAGNA
CHICKEN TETRAZZINI

PASTASEAFOOD
CRISPY FRIED FISH
FLAKY BAKED FISH
		  with herb butter
JUMBO
FRIED SHRIMP    + $3 / person

SHRIMP & 
CRAWFISH ETOUFFEE
		  over rice or creole grits

CAESAR SALAD
WILD GREENS
	 with cranberry
	 & pecan

SOUP & SALADS
PASTA SALAD
	 with parmesan 
	 & peppercorns

FRUIT BOWL
CHICKEN
& SAUSAGE 
GUMBO

CORN & POTATO
CHOWDER

DESSERTS
TIER ONE
	 BREAD PUDDING
	 with whiskey sauce

	 COBBLER
	 peach, apple, blackberry

	 BANANA PUDDING
	 BROWNIES
	 CHOCOLATE SHEET CAKE

TIER TWO
	 PECAN PIE
	 PUMPKIN PIE
	 CHOCOLATE CREAM PIE
	 COCONUT CREAM PIE
	 NEW YORK CHEESE CAKE
	 PECAN COBBLER

BEVERAGES
SWEET TEA UNSWEET TEA PINK LEMONADE

CRISPY FRIED FISH
ACADIANA
		  whole filet smothered
		  in etouffee
SEAFOOD GUMBO
		  with shrimp, crab, 
		  oysters & crawfish



PRICES

TWO ENTREES
includes: 
ENTREES - CHOICE OF 2
SIDES - CHOICE OF 3*
SOUP & SALADS - CHOICE OF 1*
	 chef’s choice of bread(s).
	 all disposable goods.
	 * may substitute 1 side for an additional soup & salad at no extra cost.

ADD-ONS
BEVERAGES - includes cups & ice	 + $1.75 / person

DESSERTS FROM TIER 1 - CHOICE OF 2	 + $2.50 / person

DESSERTS FROM TIER 2 - CHOICE OF 2	 + $3.75 / person

50-99 guests	 $21 / person
100+ guests	 $19 / person

THREE ENTREES
includes: 
ENTREES - CHOICE OF 3
SIDES - CHOICE OF 3*
SOUP & SALADS - CHOICE OF 1*
	 chef’s choice of bread(s).
	 all disposable goods.
	 * may substitute side for an additional soup & salad at no extra cost.

ADD-ONS
BEVERAGES - includes cups & ice	 + $1.75 / person

DESSERTS FROM TIER 1 - CHOICE OF 2	 + $2.50 / person

DESSERTS FROM TIER 2 - CHOICE OF 2	 + $3.75 / person

50-99 guests	 $24 / person
100+ guests	 $21 / person


