
HOLIDAY CATERING MENU • 2025
SERVICE: BUFFET   •   AVAILABLE NOVEMBER - DECEMBER

TRADITIONAL FARE
50 Person Minimum
Includes: Chef ’s choice of bread, giblet gravy, cranberry sauce; 
All disposable goods.

50 to 99 people 	 $21.50 /person
	 MEATS - choice of 2
	 SIDES - choice of 3

100 or more people 	 $18.50 /person
	 MEATS - choice of 2
	 SIDES - choice of 3

MEATS
WHOLE TURKEY
	 fried or smoked

TURKEY BREAST
	 roasted or smoked

HONEY GLAZED HAM
PEPPER JELLY PORKLOIN
SMOKED BRISKET +$2 /person

SIDES
CORNBREAD DRESSING
MASHED POTATOES
	 Red Skin

AU GRATIN POTATOES
MACARONI & CHEESE
GLAZED CARROTS
PEAS & PEARL ONIONS

BROCCOLI & RICE
   CASSEROLE
SWEET POTATO 
   CASSEROLE
GREEN BEAN 
   CASSEROLE
CORN MAQUE CHOUX

add DESSERTS
	 TIER ONE - Choice of 2     	+ $3 /person
	 TIER TWO - Choice of 2    	+ $4 /person    

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

add BEVERAGES
Includes: Cups & ice.	 + $2 /person
	 Includes: Cups & Ice

SWEET TEA
UNSWEET TEA
PINK LEMONADE

Note: $500 minimum charge for off-site reception.
Prices do not include: 18% gratuity, production fee, 
applicable taxes, or a 3% fee required on all credit 
card transactions. Prices subject to change due to 
market fluctuations. 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



NON-TRADITIONAL
FARE
50 Person Minimum
Includes: Chef ’s choice of bread; 
All disposable goods.

2 entrees	 $21 /person

	 ENTREES - choice of 2
	 SIDES - choice of 3
	 SOUP & SALAD - choice of 1

3 entrees	 $25 /person

	 ENTREES - choice of 3
	 SIDES - choice of 3
	 SOUP & SALAD - choice of 1

ENTREES
CRISPY FRIED FISH
FLAKY BAKED FISH
	 with herb butter

SEAFOOD GUMBO + $2 /person

SHRIMP & CRAWFISH
	 ETOUFFEE + $2 /person

CRISPY FRIED
   GULF SHRIMP 	+ $3 /person

GRILLED
   RIBEYE STRIPS + $6 /person
	 with marsala wine sauce,
	 herb butter or chimichurri

SMOKED BRISKET + $2 /person

PORK TENDERLOIN
   MARSALA
BABY BACK RIBS + $2 /person

SOUTHERN FRIED
   CHICKEN
BOWTIE PASTA
	 with creamy pesto sauce 
	 & blackened chicken

BLACKENED CHICKEN    
   BREAST
	 with herb butter

CHICKEN & SAUSAGE 
   PASTALAYA

SIDES
RICE PILAF 
CAJUN DIRTY RICE
AU GRATIN POTATOES
GARLIC MASHED
   POTATOES
HASH BROWN 
   CASSEROLE
WHOLE GREEN BEANS
ZUCCHINI & SQUASH
VEGETABLE MEDLEY
	 broccoli, cauliflower 
	 & carrots

SOUP & SALADS
CAESAR SALAD
WILD GREENS 
	 with cranberry & pecan

PASTA SALAD 
	 with parmesan & peppercorns

FRUIT BOWL
CHICKEN & SAUSAGE GUMBO
CORN & POTATO CHOWDER

add DESSERTS add BEVERAGES
Includes: Cups & ice.	 + $2 /person
	 Includes: Cups & Ice

SWEET TEA
UNSWEET TEA
PINK LEMONADE

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

	 TIER ONE - Choice of 2     	+ $3 /person
	 TIER TWO - Choice of 2    	+ $4 /person    



CORPORATE PARTY
100 Person Minimum
Includes: Chef ’s choice of bread, giblet gravy, cranberry sauce; 
All disposable goods.

100 or more people 	 $55 /person
	 CARVING STATION - choice of 1
	 ENTREES - choice of 1
	 SIDES - choice of 3
	 SOUP & SALAD - choice of 2

CARVING
STATION
PRIME RIB
WHOLE NEW YORK
	 STRIP LOIN
ROASTED BEEF
	 TENDERLOIN

ENTREES
VEAL MARSALA
SALMON
	 in dill sauce

MAHI MAHI
	 in herb butter

LEMON CAPER CHICKEN

SIDES
MACARONI & CHEESE
MASHED RED POTATOES
GARLIC MASHED
	 POTATOES
AU GRATIN POTATOES
HASH BROWN CASSEROLE
BROCCOLI & RICE
	 CASSEROLE

RICE PILAF 
CAJUN DIRTY RICE
GREEN BEAN CASSEROLE
PEAS & PEARL ONIONS
GLAZED CARROTS
CORN MAQUE CHOUX
WHOLE GREEN BEANS
ZUCCHINI & SQUASH
VEGETABLE MEDLEY
	 broccoli, cauliflower 
	 & carrots

add DESSERTS add BEVERAGES
Includes: Cups & ice.	 + $2 /person
	 Includes: Cups & Ice

SWEET TEA
UNSWEET TEA
PINK LEMONADE

SOUP
& SALADS
CAESAR SALAD
WILD GREENS 
	 with cranberry & pecan

PASTA SALAD 
	 with parmesan & peppercorns

FRUIT BOWL
CHICKEN &
	 SAUSAGE GUMBO
CORN &POTATO CHOWDER

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

	 TIER ONE - Choice of 2     	+ $3 /person
	 TIER TWO - Choice of 2    	+ $4 /person    


