
ORDERING & DELIVERY
CUSTOM ORDERS WELCOME

While the many ideas included in this guide provide a wide variety of options 
in menu planning, it is impossible to reflect the varied tastes of the entire 
community. 

Our staff can help design just the right menu to suit your particular needs for 
your social and professional gatherings.

ORDER DEADLINES

Please allow three business days for meals and specialty dessert or cookie 
orders, and two business days for snack or beverage set ups

We understand that last minute needs do arise, and we will make every effort 
to accommodate them. For your last-minute orders, we will offer a selection of 
Food & Beverages already in stock.

SET UP & DELIVERY 

When you purchase catering from Classic Fare, delivery, setup, condiments, 
and paper supplies are included.

Delivery is free within Goose Creek CISD territory for all breakfast and lunch 
deliveries, Monday through Friday. An extra charge may be applied for 
evening and weekend orders. 

To order go to: www.gccisd.net
Go to Nutrition Services Department and click on Catering

Phone: 281-917-2873
Email: catering@gccisd.net

Chef Franchesca Bland
Catering Manager

Catering 
Menu

http://www.gccisd.net/
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CLASSIC PASTRIES 
Assorted Danish
$13.00 / dozen

Scones
$13.00 / dozen

Fresh Baked Muffins 
$11.00 / dozen

ASSORTED SWEET BREADS
Choose from Apple, Banana, or 
Strawberry
$13.00 / each

MINI CINNAMON ROLLS
$11.00 / dozen

GLAZED CROISSANTS
$25.00 / dozen

YOGURT PARFAITS
Vanilla or Strawberry Yogurt with 
Fresh Fruit and Granola
$3.75 / each

HOUSEMADE COFFEE CAKE
$16.25 / each (serves 6)
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SAVORY FAVS

ASSORTED BAGELS
Served with Cream Cheese. Choose 
from Plain, Brown Sugar Cinnamon, 
Fresh Berry or Garlic Jalapeno
$19.50 / dozen

KOLACHES
Ham & Cheese, Sausage & Cheese 
or Jalapeno, Sausage & Cheese
$25.00 / dozen
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FRESH BAKED 
CLASSIC CUPCAKES
Choose from Vanilla, Butter, 
Chocolate, Strawberry or Lemon 
cakes with Buttercream frosting.
$25.00 / dozen
Add Buttercream Designs $6.00
Add Fondant Designs $10.00

SPECIALTY CUPCAKES
Choose from Caramel Apple 
Cupcakes, Red Velvet, German 
Chocolate, Strawberry Cheesecake, 
Death by Chocolate or Italian 
Cream. 
$32.00 / dozen

MINI BUNDT CAKES
Choose from Chocolate, Vanilla, 
Strawberry, Lemon Blueberry or 
Italian Cream.  
$35.00 / dozen

PIES
Your choice of Pumpkin, Cherry, 
Apple, Sweet Potato, Pecan, Lemon 
Meringue, Lemon Cream, 
Chocolate Cream or Coconut 
Cream
$13.50 / serves 8

SPECIALTY CAKES
Choose Cake: White, Chocolate, 
Marble, or Half White/Half Chocolate. 
Choose Icing: Buttercream, Chocolate 
Buttercream Whipped or Chocolate 
Whipped..
10” Round $45.00
Half Sheet Cake $60.00
Full Sheet Cake $75.00

Other flavors available for additional 
cost. Personalization & decorating 
available

PUDDING
Your choice of Banana Split Pudding or 
Four-Layer Chocolate Delight
$40.00 / serves 24
Creole Bread Pudding $55.00/serves 24

COBBLERS
Your choice of Peach, Cherry, 
Blackberry or Apple 
$40.00 / serves 20

BROWNIES
$13.00 / dozen

Choco-Rageous Pecan Brownies
$16.50 / dozen

Pecan Pie Brownies
$16.50 / dozen

LEMON BARS
$11.00 / dozen

RASPBERRY LEMON BARS
$17.00 / dozen

COOKIES
Regular Assorted 
$15.00 / dozen

Basic Round Decorated
$20.00 / dozen

Basic Decorated Cutout Cookies
$30.00 / dozen
Special Decorated Cookies
$45.00 / dozen

Two weeks notice required on all 
decorated cookies.   Wednesday-Friday 
delivery only.  

BREAKFAST TACOS
Choice of Potato, Egg & Cheese 
or Migas Tacos
$19.50 / dozen

Choice of Chorizo & Egg or 
Brisket, Egg & Cheese
$22.50 / dozen

BREAKFAST QUICHE
Ham & Cheese, Mexican, Veggie 
Delight or Meat Lover’s
$13.50 / each

BREAKFAST SANDWICH
Served on Buttermilk Biscuit, 
Croissant, or Toasted English 
Muffin. 
Choose two of the following: 
Eggs, Sausage, Bacon, Ham, 
Cheddar Cheese, Swiss Cheese, 
Pepper Jack or American Cheese. 
$32.00 / dozen
Add another sandwich 
ingredient: $37.00 / dozen 

BREAKFAST PIZZA  
16-inch pizza loaded with 
Scrambled Eggs, Cheddar 
Cheese and your choice of two of 
these: Ham, Bacon, Sausage, 
Peppers, Tomatoes, Mushrooms 
or Onions 
$20.00 / each 
Plus 75¢ per additional toppings. 

SPINWHEELS
Ham & Cheddar or Smoked 
Turkey & Mozzarella 
$20.00 / dozen
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All buffets require a minimum order 
of 6

CONTINENTAL BAR
Fresh Fruit, an assortment of Muffins, 
Danish and Breakfast Breads; served 
with Orange Juice and Coffee.
$10.00 / person

CROISSANT FRENCH TOAST 
BAR
Baked Croissant French Toast 
Casserole served with assorted Fruit 
Toppings, Butter, Syrup, and your 
choice of Sausage or Bacon. 
$10.50 / person 

BISCUITS & SAUSAGE GRAVY 
BAR
Buttermilk biscuits with Sausage 
Gravy, Scrambled Eggs, and Hash 
browns. 
$10.00 / person 

BEVERAGES

Small Juice .75/each
Individual Juice  $1.25/each
Bottled Water $1.25/each
Bottled Water $15/case 
Soft Drinks $1.25/each
Iced Tea  $6.50/ gallon
Lemonade $9.50/gallon
Arnold Palmer  $9.50/gallon
(half iced tea, half lemonade) 
Coffee (reg. or decaf) 
$10.00/gallon
Hot Chocolate  $10.00/gallon
Tropical Punch 
$13.50/gallon
Sparkling Goosetini         
(raspberry/lemon drink) 
 $13.50/gallon
Fruit Infused Water
$8.00/gallon
Texas Hot Chocolate Bar 
$18.00/gallon

SNACK ATTACK
ASSORTED SNACK BASKET
Individual sweet and savory 
snacks. 
Goose Mix $45 / Serves 20
Sweet & Savory Snack Basket $25
Assorted Chip Basket $1/each

We offer many other snack 
options to help you navigate your 
next meeting or training session.  

COLD APPETIZERS

CHEESE & CRACKER TRAY
$38.00/each 

CRUDITE PLATTER
Fresh Seasonal Vegetables with 
Ranch Dip.
$38.00/each

FRESH FRUIT & CHEESE 
Choose your dip: Vanilla 
Cheesecake, Lemon Berry or Pina 
Colada
$49.00/each

FIESTA EIGHT-LAYER DIP
Served with Tortilla Chips

$44.00/each 

FRESH FRUIT TRAY
Choose your dip: Vanilla 
Cheesecake, Lemon Berry or Pina 
Colada
$49.00 /each

HOT APPETIZERS
 

CHICKEN or VEGGIE EGG 
ROLLS
Served with Sweet & Sour Sauce
$38.00/each

CRISPY CHICKEN TENDERS
Served with BBQ Sauce, Honey 
Mustard or Ranch Dip
$45.00 /each

FIESTA PLATTER
Tortilla Chips and Salsa served with 
Queso or Guacamole
$37.50 /each
Add chicken or ground beef $5.00

MAMA DIP
Sausage & Cheese Dip with a Kick!  
Served with Tortilla Chips
$45.00 /each

SPINACH ARTICHOKE DIP
Served with Tortilla Chips & French 
Bread. 

$40.00/each 

SANDWICH TRAYS

PINWHEEL PLATTER
Flour Tortilla filled with Your choice 
of: Jalapeno Cream Cheese, Ham 
Salad or Pimento Cheese
$40.00 or $45.00 for assorted

FINGER SANDWICHES
Your choice of: Chicken Salad, Ham 
Salad, Tuna Salad or Pimento 
Cheese. 
$40.00 or $45.00 for assorted

COCKTAIL SANDWICHES
Ham and Cheese, Turkey and 
Cheese or Roast Beef and Cheese
$40.00 or $45.00 for assorted 

GOURMET SANDWICH TRAY
Your Choice of: Ham & Turkey, 
Turkey & Cheese or Chicken Salad. 
Your choice of: Croissants, Spinach 
Tortilla Wraps or Pretzel Buns.  
Served with Lettuce, Tomato,  Red 
Onion, Condiments and Chips

$65.00 or $75.00 for assorted

Party Platters and Sandwich Trays 
serve up to 25 people per order. 

BUILD YOUR OWN 
SCRAMBLE BAR
Scrambled Eggs with Cheddar 
Cheese, plus your choice of two of 
these: Ham, Bacon, Sausage, 
Peppers, Onions or Mushrooms. 
Served with Hash Browns, Fresh Fruit 
and your choice of Banana Bread, 
Biscuits, Flour Tortillas or Muffins.
$11.50 / person

FRITTATA BAR
Bacon, Sausage, Eggs, and Hash 
Browns baked and topped with a 
Cheddar Herb Crust.  Served with 
Fresh Fruit and your choice of 
Assorted Sweet Bread. 
$11.00 / person 
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BY THE QUART
Baked Potato,  Chunky Tomato & 
Bacon, Chicken Noodle, Tomato 
Basil or Broccoli Cheese
$13.00/quart

Texas Chili, Black Bean Chili, 
Creole Gumbo or Mexican Tortilla
$16.50 /quart

LUNCH BUFFETS
All buffets require a minimum 
order of 6

BUILD IT BAKED POTATO
Your choice of Chili, BBQ 
Chopped Brisket or Shredded 
Chicken.
Your choice of Queso, Broccoli 
Cheese Sauce or BBQ Sauce
Served with Sour Cream, 
Shredded Cheddar Cheese, 
Crumbled Bacon, Green Onions 
and Butter, plus a Garden Salad.
$10.50 / per person
Sweet Potato instead?  $1.00 / 
additional  per person

MEXICAN FIESTA
Your choice of Grilled Steak or 
Chicken Fajitas.
Your choice of Charro Beans or  
Refried Beans.
Your choice of Flour or Corn 
Tortillas.
Served with Spanish Rice.
$11.00 / per person
Add Guacamole & Chips: 
$1.00 / person

LU
N

C
H

 &
 L

AT
E 

M
EA

LS ENTRÉE LUNCH SALADS
CHEF SALAD
Mixed Greens, Ham, Roast Beef, 
Turkey, Diced Tomatoes, Cucumber, 
Shredded Carrots and Cheddar 
Cheese with your choice of Dressing
$8.00 / each

FIESTA TACO SALAD
Choose from Seasoned Ground Beef 
or Cilantro Lime Chicken. Served with 
Pinto Beans, Lettuce, Diced 
Tomatoes, Picante Sauce, Sour Cream 
& Shredded Cheddar Cheese with 
Avocado Ranch Dressing Served in a 
Crisp Flour Tortilla Bowl 
$9.00 / each

SPINACH SALAD
Fresh Spinach, Sliced Red Onion, 
Mushrooms, Crumbled Bacon and 
Boiled Egg. Served with House made 
vinaigrette Dressing. 
$8.00 / each
Add Chicken: $1.00 additional

BUFFALO CHICKEN SALAD
Your choice of Grilled or Crispy 
Buffalo Seasoned chicken, Romaine 
Lettuce, Diced Celery, and Cherry 
Tomatoes with Bleu Cheese Dressing.
$9.00 / each

CLASSIC COBB SALAD
Romaine, Boiled Egg, Grape 
Tomatoes, Crumbled Bacon, 
Cheddar, Cucumber, Red Onion and 
Avocado Ranch Dressing
$8.00 / each
Add Grilled Chicken: $1.00 additional 
Add Roasted Shrimp: $2.00 additional

BACKYARD BBQ
Your choice of:
BBQ Brisket, BBQ Chicken & 
Smoked Sausage, Hamburgers & 
Hot Dogs, Pulled Pork.  Your 
choice of Baked Beans, Pinto 
Beans, Chips, Corn on the Cob or 
Seasonal Vegetable Medley. 
Served with Coleslaw, Potato 
Salad and Sliced Bread.
$13.50 / per person

CIAO ITALY
Your choice of Classic Lasagna 
Bolognese or Chicken Alfredo.
Your choice of House made Rolls, 
Breadsticks or Garlic Bread. 
Served with a Garden Salad, and 
Seasonal Vegetable Medley.
$10.50 / per person

LIGHT & FIT
Your choice of Grilled Chicken 
Breast or Blackened Tilapia.  Your 
choice of a Seasonal Vegetable 
Medley or Baked Sweet Potato. 
Served with a Garden Salad and 
Whole Wheat Rolls. 
$9.50 / per person

BAKED MAC & CHEESE 
BAR
Your choice of Creole Mac 
(Sausage & Shrimp), Spinach 
Artichoke & Chicken Mac or 
Classic Cheesy Chili Mac.
Served with a Garden Salad and 
House made Rolls.
$9.50 / per person six person 
minimum

SOUTHERN SOUL
Chicken Fried Chicken with 
Pepper Cream Gravy.  Your choice 
of Baked Mac & Cheese, Mashed 
Potatoes or Dirty Rice.  Served 
with Sautéed Green Beans and 
House made Rolls or Jalapeno 
Cornbread.
$11.00 / per person
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BOXED LUNCHES
BUILD YOUR OWN!

Choice of Bread:
House made Focaccia Bread, 
Sub Roll, Tortilla Wrap, Croissant

Choice of Meat:
Roasted Turkey, Deli Ham, Roast Beef, 
or Chicken Salad.
Tuna Salad (add’l $1.50)
Grilled Chicken (add’l $1.50)

Choice of Cheese:
American, Cheddar, Swiss, Pepper 
jack, Provolone

Choice of Dessert:
Chocolate Chip Cookie, Brownie, 
Lemon Bar

All boxes come with Lettuce, Tomato,  
Red Onion, Condiments and Chips. 

$10.50 / each

DELUXE BOXED LUNCH

Choice of Specialty Sandwich:
Chicken Caesar Salad Wrap, Bistro 
Chicken Salad Sandwich on Croissant, 
Grilled Cuban with Pickle Aioli, Turkey 
Club Wrap or Grilled Chicken & Bacon 
on a bun.

Choice of Salad:
Pasta Salad, Tossed Salad, Seasonal 
Fruit Salad, or Fresh Whole Fruit

Choice of Side:
Chips or Soup

Choice of Dessert:
Cheesecake Brownie or Butterscotch 
Blondie

All Deluxe Boxes come with Lettuce, 
Tomato,  Red Onion, Condiments and 
Chips
$12.00 / each
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