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Roccos Catering

SERVICE LEVELS

Set Up Service

Our staff will set-up with real chafing dishes, table linens, all
serving pieces and have everything ready to enjoy at your
required start time. Then our staff person will return the same
day to pi

$25

**SPECIAL DIETARY ITEM**

Any food allergies or dietary restrictions should be noted here
to ensure your meal is handled with care. The chef will prepare
a meal accordingly or you can describe in detail what you would
like

$10

Yes, I would like the Complimentary Disposable Chafing
Dishes included with my meal.

$0

No, I would prefer not to have the Complimentary
Disposable Chafing dishes with my meal.

$0

JUST FOR YOU

Ordering $150 or More? Get a free lunch!

Place an order of $150.00 or more (total food cost no including
tax or delivery charges) and receive a complimentary lunch
(value cannot exceed $15). Your lunch will be packaged
separately, with y

$0

PLATES AND UTENSILS

Complimentary Plates, Napkins, Utensils & Serving
Utensils $0.00



Please include the number of guests you will be serving. We
will provide the appropriate number of service items for your
meal.

$0

APPETIZERS

Chips & Salsa

(10 minimum) Homemade chips served with your choice of
homemade salsa.

$3.5

Guacamole

(10 minimum) Made with fresh avocado and served with
homemade chips.

$4.5

Buffalo Chicken Dip

(10 minimum) A tangy, creamy dip served with crackers and
celery sticks.

$4.5

Cheese Quesadilla (Dozen)

(2 dozen minimum) Cheese quesadlillas quarters with grilled
onions and peppers, served with pico de gallo and sour cream.

$25

Artichoke Dip

(10 minimum) A rich, creamy, and cheesy dip with spinach and
artichokes. Served with veggies and tortilla chips.

$4.5

Wings (Dozen)

(2 dozen minimum) Served with your choice of dipping sauce.

$28

Italian Meatballs (Dozen)

(2 dozen minimum) Ground beef meatballs broiled until golden
brown, then simmered in a flavorful tomato sauce until tender
and juicy.

$30

Caprese Skewers (Dozen)

(2 dozen minimum) Creamy mozzarella, juicy cherry tomatoes
and fresh basil leaves flavored with olive oil and seasonings.

$28



Bruschetta (Dozen)

(2 dozen minimum)

$25

Cheese & Fruit Platter

(10 minimum) An assortment of cheese and fresh fruit.

$5

Fresh Veggie Platter

(10 minimum) An assortment of fresh veggies served with
dipping sauce.

$4

Meat & Cheese Platter

(10 minimum) An assortment of cured meats, cheeses,
crackers, fruits, nuts and more.

$5.5

Fruit Platter

(10 minimum)

$4

Chicken Skewers

(Dozen) Tender chicken strips coated in your choice of sauce
accompanied by veggie sticks and ranch dressing.

$28

Bacon Wrapped Smoked Sausages

(Dozen) Deliciously juicy sausage bites smoked in house for
best flavor and wrapped in tasty bacon.

$30

Mac & Cheese Bites

(Dozen) Everyone s favorite cheese pasta rolled into small
bites.

$30

Deviled Eggs

(Dozen) Chef Javier's take on everyone's favorite eggs.

$30

Chicken Tenders

(Dozen) Tender chicken strips served with your choice of
dipping sauce.

$30



SALADS

Chef Salad

Crisp lettuce, hearty toppings including eggs, ham and cheese
with your choice of dressing.

$9.99

Greek Salad

Crisp lettuce, sliced cucumbers, tomatoes, green bell pepper,
red onion, olives, and feta cheese with your choice of dressing.

$9.99

Caesar Salad

Crispy romaine lettuce, Parmesan cheese, crispy croutons with
your choice of dressing.

$9.99

Southwest Chicken Salad

Chicken breasts marinated in cilantro lime goodness, seared
until golden on a bed of romaine lettuce with sweet corn, black
beans, and grape tomatoes with your choice of dressing.

$9.99

CHICKEN ENTREES

Chicken Kabobs

(10 minimum) Served with basmati rice and black beans.

$15

Marry Me Chicken

(10 minimum) Grilled boneless chicken breast marinated with
herbs and lemon. Served with buttery mashed potatoes,
onions, bacon, and green beans.

$14

Tuscan Chicken

(10 minimum) Grilled boneless chicken breast with a creamy
artichoke cream sauce. Served with roasted rosemary potatoes
and grilled veggies.

$15

Salsa Chicken

(10 minimum) Grilled boneless chicken breast with a mild
tomato salsa. Served with Spanish rice and refried beans.

$14



Cowboy Chicken

(10 minimum) Slow roasted, rotisserie chicken breast. Served
with mac and cheese and BBQ beans.

$15

Cilantro Lime Chicken

(10 minimum) Marinated grilled boneless chicken breast with a
cilantro lime sauce. Served with cilantro rice and black beans.

$15

Chicken Parmesan

(10 minimum) Breaded chicken breast topped with basil
marinara sauce and parmesan cheese. Served with penne
pasta and steamed broccoli.

$15

Poblano Chicken *Special*

(10 minimum) Grilled boneless chicken breast with a creamy
poblano chipotle sauce. Served with Mexican rice and
Southwest corn.

$15

Pesto Chicken

(10 minimum) Grilled boneless chicken breast with a fresh
pesto sauce, garnished with asparagus and baby tomatoes.
Served with roasted rosemary potatoes and cauliflower.

$15

Chicken Marsala

(10 Minimum) Grilled chicken breast with savory mushrooms in
a marsala wine sauce. Served over bowtie pasta and steamed
veggies.

$15

BEEF ENTREES

Beef Kabobs

(10 minimum) Served with basmati rice and black beans.

$19

Chicken Fried Steak

(10 minimum) Thin steak cutlets, breaded and fried. Served
with a rich country gravy, mashed potatoes, and green beans.

$15



Chopped Steak

(10 minimum) Smothered with sauteed onions, sauteed
mushrooms and jack cheese. Served with grilled veggies and
mashed potatoes.

$17

SEAFOOD ENTREES

Grilled Three Pepper Salmon

(10 minimum) Seasoned with white pepper, black pepper, and
crushed pepper. Served with grilled asparagus and rice pilaf.

$22

PASTA ENTREES

Chicken Carbonara

(10 minimum) Roasted chicken, red onion, bacon, ham, egg
yolks, and cream.

$14

Chicken Fettuccine Alfredo

(10 minimum) Fettuccine pasta tossed with chicken, parmesan
cheese and butter.

$14

Spaghetti & Meatballs

(10 minimum) Spaghetti tossed in garlic and olive oil, topped
with three.

$14

Sausage & Peppers Linguini

(10 minimum) Italian Sausage and savory peppers over a bed
of linguini pasta.

$14

Chicken Vodka Pasta

(10 minimum) Sauteed or grilled chicken breast A deliciously
rich and creamy tomato sauce over penne pasta and topped
with either sauteed or grilled chicken breast.

$14

Mamas Lasagna

(10 minimum) Mamas homemade lasagna. Made with our
unique family recipe that will leave you craving for more.

$14



VEGETARIAN ENTREES

Stuffed Bell Peppers

(10 minimum) Stuffed with with vegetables, rice and feta
cheese.

$13

Zucchini Boats

(10 minimum) Stuffed with a blend of fresh veggies and topped
with fresh mozzarella.

$13

Veggie Kababs

(10 minimum) Served with Basmati rice and black beans.

$13

Stuffed Portobello Mushrooms

(10 minimum) Mushrooms stuffed with cream cheese, spinach,
and tomatoes, topped with buttery panko.

$13

BBQ AND PICNIC ENTREES

BBQ Banquet (2 Meat)

(10 minimum) Served with potato salad, BBQ beans,
homemade buttery cornbread and pickles.

$18

MEXICAN ENTREES

Nacho Bar

(10 minimum) Build your own nacho bar includes ground beef,
Velveeta cheese, shredded cheese, sliced jalapenos, pinto
beans, and salsa.

$12

Uncles Fajita Feast

(10 minimum) Marinated in a juicy lime marinade, then seared
for a crisp-charred outer edge. Served with Mexican rice, charro
beans, sour cream, guacamole, pico de gallo, tortillas and
salsa.

$16

Abuelas Enchliladas



(10 minimum) Tender and flavorful shredded chicken or
shredded beef is smothered in a homemade enchilada sauce,
and covered in freshly shredded cheese. Served with Mexican
rice and refried beans.

$14

Enchiladas Verdes

(10 minimum) Smoky shredded chicken and cheese enchiladas
in a homemade roasted salsa verde sauce, smothered in melty
Monterrey jack cheese. Served with Mexican rice and refried
beans.

$14

SIDES

Mexican Rice

(10 minimum)

$4

Rice Pilaf

(10 minimum) Made with long grain white rice, onion, celery
and stock.

$4

Veggie Rice

(10 minimum) Made with long grain white rice, onion, celery
stock and mixed veggies.

$4

Basmati Rice

(10 minimum) A slight nutty. aromatic white rice.

$4

Mashed Potatoes

(10 minimum)

$4

BBQ Beans

(10 minimum) BBQ baked beans loaded with bacon, green bell
pepper and onion.

$4

Refried Beans

(10 minimum)

$4



Sauteed Broccoli

(10 minimum)

$4

Charro Beans

(10 minimum) Pinto beans simmered in a flavorful bean broth,
seasoned with onion, garlic, bacon, and jalapeno.

$4

Green Beans w/ Bacon & Onions

(10 minimum)

$4

Roasted Rosemary Potatoes

(10 minimum)

$4

Southwest Corn

(10 minimum) Sauteed corn with sweet red peppers, jalapenos
and onions.

$4

Black Beans

(10 minimum)

$4

Baked Potato

(10 minimum) Seved with butter, sour cream, and chives.

$4

Cilantro Rice

(10 minimum)

$4

Potato Salad

(10 minimum) Classic southern potato salad with eggs.

$4

Mac & Cheese

(10 minimum)

$4

Side House Salad

Add a side house salad to any entree.

$3.99



DESSERTS

Brownies

(10 minimum) Fresh baked brownies.

$3.5

Cheesecakes

(10 minimum) Creamy and ultra smooth classic cheesecake
with a buttery graham cracker crust.

$5

Fruit Salad

(10 minimum) Fresh fruit with a sweet and bright honey lime
dressing.

$4

Desserts Bars

(10 minimum) An assortment of desserts bars including
cheesecake, 7 layer, raspberry, lemon and brownies.

$5

Tiramisu

A deliciously rich and creamy coffee-flavored Italian dessert.

$5

BEVERAGES

Unsweet Iced Tea (Gallon)

Includes cups, ice and sweeteners.

$15

Southern Sweet Tea (Gallon

Includes cups, ice and sweeteners.

$15

Peach Tea (Gallon)

Includes cups, ice and sweeteners.

$15

Lemonade (Gallon)

Includes cups and ice.

$13

Coke (12 oz. can) $2.5



Diet Coke (12 oz. can) $2.5

Coke Zero (12 oz. can) $2.5

Sprite (12 oz. can) $2.5

Fanta (12 oz. can) $2.5

Bottled Water $2

Orange Juice (Gallon)

Fresh squeezed orange juice with cups.

$22

Apple Juice (Gallon)

Fresh and crisp apple juice with cups.

$22

Juice (Bottled) $3.5

Coffee (Gallon)

Includes cups, creamers and sweeteners.

$22

Decaf Coffee (Gallon)

Includes cups, creamers and sweeteners.

$22

EXTRAS

Catering Service Agreement

TO CONFIRM AND FINALIZE YOUR EVENT: The catering
agreement must be signed to confirm the booking of your
event. Please print this order and initial each page and either
fax back to 713.758.0125 or

$0

Catering Service Agreement - Special Events

TO CONFIRM AND FINALIZE YOUR EVENT: The catering
agreement must be signed to confirm the booking of your
event. Please print this order and initial each page and either



fax back to 713.758.0125 or $0


