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Our goal is to provide great food and superior service with professional, friendly people, at a 
fair price.  Our focus is to simplify the corporate catering ordering process with a “turn-key” 

approach and excellent customer service; and to partner with each client to build an on-going, 
beneficial relationship.  

 

What Sets Us Apart? 
 

Plates, forks, knives, napkins, and serving 
utensils are always included in the price. 
Optional items are communicated clearly. 

 

 Delivery available anytime - anywhere. We love 
early mornings, late evenings, and weekends 
too. 

Catering orders can be delivered and set-up 
any way you wish. We can give you a full set-
up with linen and chafing dishes – total turn-
key service, or simply drop-off in disposable 
pans – it’s your choice. 
 
Surprise!  Last minute meeting? We’ve got you 
covered with three hour Quick Response 
Catering. (limited selections) 
 

 Professional and courteous catering consultants 
available from 9:00am to 5:00pm to take your 
order or help you with menu selection and 
quantity.  
 
Order on-line with the knowledge that your 
order will be received securely.  We have a 
triple redundancy system to insure timeliness 
and accuracy of every order. 

Payment can be made by cash, check or credit 
card, or we can set up a corporate account.  
Whatever is most convenient for you. 
 

 We are committed to developing business 
practices that improve our products and our 
processes in an environmentally responsible 
manner. We’re a “Green” caterer 

No deadlines.  If you need an order at any 
time, we will do everything possible to 
accommodate you. 

 Flexible menu selections and service levels.  You 
can select, or have our catering consultant plan 
everything for you. 

Casas is a family owned and operated 
company.  Our personal reputations are at 
stake with every order. We pride ourselves on 
making you look good by delivering only the 
highest quality products and services. 

 We can customize to your desires.  Whether 
there are dietary restrictions or cultural 
preferences, we can handle it. 

 

 
 

Please let us know how we can best serve you.  We welcome your ideas and 
suggestions. Thank you for considering Casas Catering. 
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Casas Breakfast 
 

Pricing is per person, unless otherwise specified.  Minimum order is for 8 guests. 
Plates, eating utensils, and napkins are included. 

 
Please have your order in by 3:00pm the day prior to your breakfast needs. 

 
 
Assorted Pastry Tray 
An assortment of Muffins, Danish, 
Fruit Turnover, and Croissants. 
 
Breakfast Tacos Warm flour tortillas 
filled with sausage & egg, potato & 
egg, and bacon & egg. Served with 
fresh salsa. 
  

$4.95 
 
 
 

$2.25 
each 

 Breakfast Quesadillas Tortillas with 
Mexican cheeses, eggs, fajita chicken or 
steak and pico de gallo. Grilled and 
triangle cut. 
 
Breakfast Kolaches Sausage and ham & 
cheese kolaches served on a tray.  
Two per person. 
 

$5.50 
 
 
 
 
 
$2.75 

Yogurt Parfait Bar Served with fresh 
seasonal berries and granola.  
 
 

$4.50 
 

 Casas Migas Scrambled eggs, corn 
tortilla strips, peppers, onions and salsa 
combined with Mexican cheeses. 

 
$4.25 

 
 

 
 

  
 

 
 
 

     
 

 

Sliced Fruit Tray 
An assortment of fresh, seasonal, sliced fruits, beautifully displayed on a tray. 

Small: $39.50 (serves 10 – 20) 
Medium: $55.00 (serves 20 – 30) 
Large: $79.00 (Serves 30 to 40) 

 
Breakfast Beverages 

 

Bottled Juices - Select from orange, apple, cranberry, pineapple, or grapefruit. $2.00 
Fresh OJ - Served chilled with cups and ice. Serves 20-25. 
      

$18.00 
 Per gallon 

Coffee Service 
Regular or decaf. Includes cream, sugar, sweetener, cups and stirrers: 

Small (serves 10 - 15) 
Medium (serves 25 - 30) 

Large (serves 50 – 60) 

 
 

$19.25 
$37.95 
$69.75 

  

Americana Breakfast Buffet 
Minimum is for 20 guests. 

 

Fluffy scrambled eggs, bacon, sausage, home-fried 
potatoes, muffins, bagels, cream cheese, butter, and jelly. 

 

$9.95 per person 
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Casas Top Picks 
Great lunch options for groups of 20 or more! 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 

Chicken-Fried Chicken 
 

Seasoned and lightly battered then fried.  
Served with mashed potatoes and peppercorn cream gravy. 

 

$8.50 per person 

BBQ Brisket Plate 
 

Tender sliced beef brisket with a Texas style barbecue sauce. Served with 
potato salad, cowboy beans, relish tray, and sliced bread basket. 

 

$10.25 per person 

Casas Fajita Combo 
 

Marinated steak and chicken breast.  
½ lb. per person; grilled and served with sautéed red and green bell peppers 

and onions.  
Served with Mexican rice, refried beans, flour tortillas, shredded cheese, 

sour cream, chips, and salsa. 
 

$12.95 per person 
 

ADDITIONAL SIDES  
24 oz. $7.95 Chile con Queso 
24 oz. $9.95 Guacamole 

 

Hamburger Bar 
 

Grilled ½ lb. burger patty, lettuce, tomato, cheddar cheese, sliced onions, 
pickles, jalapenos, ketchup, mayo, mustard, and BBQ sauce with sesame 

buns.  
 

$7.75 per person 
 

ADDITIONAL SIDES 
   $2.95 each Sautéed Mushrooms 
     Crispy Bacon 
     Guacamole 
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Hot Food Entrées 
Pricing is per person, unless otherwise specified. Minimum order is for 8 guests. 

 

Plates, eating utensils and napkins are included. 
 
 

Hot Entrée selections are priced a la carte. You may select any side 
items from page 8 to accompany your entrée. 

 
CHICKEN 

BEEF & PORK 

BBQ Boneless Chicken Breast 
Boneless, skinless chicken breast topped 
with a homemade honey and lime 
barbecue sauce. 
 
Yucatan Chicken Grilled chicken breast 
with a side of Pineapple Salsa. 
 
Mango Chicken and Shrimp Mango glazed 
chicken breast topped with a grilled shrimp 
pico de gallo. 
 
Pecan Chicken Breast of chicken roulade, 
stuffed with herbs and cream cheese, 
coated with breadcrumbs and pecans. 
Served with a lemon-cream sauce. 
 

 $6.59 
 
 
    
  $6.59 
 
 
 
   $9.95 
 
 
 
  $8.95 
 
 
 
 

 Stuffed Chicken Breast Stuffed with 
spinach & feta cheese. Served with 
white wine, cream sauce. 
 
Chicken Verde Fajita grilled chicken 
breast topped with a tomatillo green 
sauce. 
 
Chicken Enchiladas Seasoned chicken 
and Mexican cheeses rolled in corn 
tortillas, with a Ranchero Sauce. 
 
Chicken Cazador Seared chicken, 
simmered in a ranchero sauce. 

 $8.95 
 
 
 
 
     $7.95 
 
 
     $7.95 
 
 
 
     $8.75 

Mexican Beef Stew Traditional slow 
cooked Mexican style beef stew with 
onions and potatoes. Flavored with Ancho 
and Pasilla peppers. 
 
Traditional Carne Guisada Slow roasted 
until it’s falling apart, classically seasoned 
with dried chillis, served with chopped 
onions, cilantro, and corn tortillas.   
 
Stuffed Pork Chops Pork chops stuffed with 
vegetable cornbread dressing, topped with 
a zesty onion marmalade.   
 
Pork Adobo Pulled pork, braised in chillis, 
then blended with fresh Adobo sauce. 
 

$8.59 
 

 
  
 
$8.59 
 
 
 
 
$9.95 
 
 
 
$8.75 
 

 Pot Roast Braised beef roast cooked 
until tender, with potatoes & carrots in 
mushroom gravy. 
 
 
Salisbury Steak Seasoned chopped 
beef patty topped with brown gravy. 
 
 
Chimmichurri Steak Grilled flank steak 
with a chimmichurri sauce. 
 
 
Old-Fashioned Meatloaf Moist and 
juicy, perfectly browned and topped 
with a zesty tomato sauce. 
 

 $9.75 
 
 
 
 
$8.75 
 
 
 
$11.75 
 
   
 
$8.75 
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SEAFOOD 
 
Texas Fried Catfish Fried catfish served 
with Lemon Chipotle Mayo. 
 
Mama’s Blackened Catfish 
Blackened catfish served with Lemon 
Chipotle Mayo. 

$9.50 
 
 
 
  $9.95 

 Casas Teriyaki Salmon Fresh salmon 
fillet baked with a citrus- ginger 
teriyaki glaze. 
 
Grilled Salmon with Salsa Roja 
Grilled Salmon topped with our salsa 
roja. 
 

$10.75 
 
 
 
$10.75 

Oven Roasted Herb Tilapia  
Seasoned and baked fillet with a lemon-
herb sauce. 
 

$10.25  
 
 
 

Tilapia and Shrimp Veracruz Grilled 
tilapia, topped with our classic 
veracruz sauce and shrimp.  
 

$11.25 

VEGETARIAN 
 

Stuffed Portobello Mushroom Fresh, 
seasoned Portobello mushrooms grilled 
and topped with melted cheese. 
 
Black Bean Risotto Cakes Red pepper 
and black bean risotto cakes topped 
with a tomatillo sour cream sauce. 
Served with julienne vegetables. 

$7.25 
 
 
 
 $8.50 

 
 
 
 
 
 
 
 
 
 

Eggplant Parmesan Thick sliced 
eggplant rubbed with seasonings, 
breaded, and roasted to a golden 
brown.  Topped with marinara. 
 
Cheese and Spinach Enchiladas 
Spinach and Mexican cheeses rolled 
in corn tortillas topped with an 
Adobo sauce. 
 

$7.25 
 
 
 
 
   $7.25 

CASAS CASSEROLES 
 

Small (serves 10-12) $69.95 
Large (serves 20-24) $129.95 

 

 
 

 
 

King Ranch Chicken Tender chicken 
chunks, peppers, onions, cheese, extra 
spices & corn tortilla chips in a spicy, 
creamy sauce.   

  Vegetarian Lasagna Layers of pasta, 
broccoli, carrots, mushrooms, and 
ricotta cheese with rich tomato 
sauce, topped with mozzarella 
cheese.  

 

Broccoli Chicken Divan Chicken, rice, 
and broccoli in a creamy casserole, with 
a Manchego and bread crumb topping. 
 
Baked Chicken Alfredo Breast of 
chicken strips, baked with Italian 
seasonings mixed with vegetables in 
penne pasta. Topped with an Alfredo 
cream sauce. 

  Lasagna Layers of pasta, marinara 
sauce, cheeses, seasoned ground 
beef, Italian sausage, and fresh 
ricotta cheese. Topped with a zesty 
marinara sauce and melted 
mozzarella cheese. 
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SIDE ITEMS 

Minimum order 8 servings. Served buffet style. 
 

Tier 1 
$1.95 per person 

 

Garlic Mashed 
Potatoes 

  Glazed Carrots   Steamed 
Broccoli 

 

Steamed White Rice 
 

  Scalloped Potatoes   Buttered 
Noodles 

 

Refried Beans   Cowboy Beans     

                 Tier 2 
  $2.95 per person 
 

    

Sautéed Corn, Zucchini 
& Tomato 

  Grilled Mixed 
Veggies 

  Wild Rice Pilaf  

Green Beans 
Amandine 

  Cilantro Rice   Steamed 
Asparagus 

 

 

Herb Roasted New 
Potatoes 

  Mexican Rice     

 
SIDE SALADS 

 

$2.95 
 

with bread $3.50 
 

Casas House Salad Romaine and iceberg lettuce, red cabbage, shredded 
carrots, zucchini, tomatoes, black olives and cucumbers. 
Served with Ranch and Italian dressings. 
 
 

Caesar Salad 
 
 
Spinach Garden Salad 

Crisp Romaine lettuce, black olives, shredded parmesan 
cheese, and croutons.  Served with a creamy Caesar dressing. 
 
Fresh spinach leaves, red onions, sliced mushrooms, cherry 
tomatoes, & diced eggs. Served with Ranch dressing. 
 
 

Bread Selection 
 

Dinner Rolls with butter or Garlic Toast  
Bread basket a la carte $1.25 
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Sandwich Trays 
 

All sandwich trays come garnished with pickles, tomatoes, relishes, olives, and condiments on the side. Minimum 
order is for 8 guests. 

 

Sandwich selections: 
Turkey Breast, Roast Beef & Cheddar, Ham & Swiss, 

Chicken Salad, Tuna Salad, and Vegetarian 
 
Assorted Sandwich Tray An assortment 
of our favorite sandwiches served on a 
tray. 

$8.25  Specialty Sandwich Tray An 
assortment of our sandwiches on 
specialty breads served on a tray. 
 

$9.75 

The Executive Service 
Any of the above sandwich trays, served with gourmet pasta salad, fancy sliced fruit tray and mini 

dessert squares & bars. 
 

$15.95 
 

 

Box and Bag Lunches 
 

Bag Lunch Sandwich of your choice, 
chips, and cookie. 

$6.95  Abridged Box Lunch Sandwich, 
chips, and cookie. 
 

$7.75 

The Standard Box Sandwich, fruit salad, 
chips, and cookie. 

$9.25  The Grand Box Sandwich, fruit 
salad, pasta salad, and cookie. 
 

$10.25 

The Salad Box Salad of choice, fruit cup, 
dinner roll, and cookie.   

$10.50  Assorted Bag Chips $1.25 

 
 
 
 

SPECIALTY ENTRÉE SALADS 

Can be individual, or prepared buffet style. Served with salad dressing and dinner roll. 
 

Caesar Salad with Grilled Chicken  
Romaine lettuce, olives, parmesan cheese, 
croutons, onions and Caesar dressing. 

$8.25  Marinated Chicken Breast Salad 
Chicken strips on salad greens with 
tomatoes, avocado, pineapple slices, 
and cheddar. 
 

$7.50 

Garden Salad Crisp greens with tomatoes, 
broccoli, shredded carrots, cucumbers, 
zucchini, and red cabbage. 

$6.50  Chicken or Tuna Salad A hearty 
serving of tuna or chicken salad on a 
bed of fresh salad greens; garnished 
with tomatoes and egg wedges. 
 

$6.95 
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Beverages 
 

Fresh Brewed Ice Tea by the gallon Includes: 
ice, cups, sugars, lemons, stirrers and 
beverage naps. Serves 10-12 guests. 

$14.95  Fresh Squeezed Lemonade by 
the gallon Includes: ice, cups, 
and bev naps. Serves 10-12 
guests. 
 

$16.50 

Soft Drinks – 12oz. cans with cups and ice. 
 

$1.95  Bottled Waters – 16oz. with 
cups and ice. 

$1.75 

Punch by the Gallon. 
 

$15.25    

 
 

Desserts 
 

   

   
Cakes 

 
Custom celebration cakes in a variety of flavors and styles with your 

personal message or company logo. Includes small plates, forks, small napkins and a cake 
server. 

 
10” round Serves 8-10  $45.75   

¼ Sheet  Serves 15-20  $57.65  Custom writing  24 hour notice 

½ Sheet Serves 30-40  $115.00  

Full Sheet Serves 100-110  $200.00  

 

Gourmet Cookie Tray An assortment of our 
freshly baked gourmet cookies served 
on a platter. Two per person.  

$2.95  Gourmet Brownie Tray Served on a 
tray lightly dusted with powdered 
sugar. 
 

$2.95 

Mini Sweet Tooth Tray An assortment of 
Caramel apple grannies, lemon bars, pecan 
squares, fudge brownies, & other sweets. Two 
per person. 
 

$3.95  Ultimate Sliced Dessert Tray An 
assortment of gourmet slices of 
moist cakes and cheesecake. 

$4.95 

Casas Cobbler made from scratch (Peach, 
Apple, & Blueberry) 
 
Assorted Cheesecakes 

$4.95 
 
 
$4.75 

 Homemade Bread Pudding Apple 
and Raisin and a touch of Cinnamon 
with crème anglaise. (minimum 10) 

$3.95 
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Corporate Breaks  
 

Break selections can be delivered with lunch, on their own, or, along with a 
lunch pick-up.  Morning break selections are also available. 

Pricing is per person, unless otherwise specified. 
 

Mid Day Snacks 
 

Casas Trail Mix A blend of granola, nuts, dried 
fruits, M&M’s, seeds, etc. served in individual 
mini boxes.  

$5.25  Cookies and Brownies An   
assortment of our gourmet cookies 
and mini brownies. 

$3.50 

Fresh Fruit Salad An assortment of fresh diced 
seasonal fruit.  Individual cups, or in a bowl – 
buffet style. 
 
Power Break Seasonal fresh fruit salad, yogurt 
with berries and chewy granola bars. 

$3.25 
 
 
 
$6.75 

 Fresh Vegetable Tray 
A variety of fresh sliced vegetables 
with avocado ranch dip. 
     Small: $63.00 (serves 12 – 15) 
     Medium: $120.00 (serves 25 – 30) 
     Large: $180.00 (Serves 40 – 50) 
 

 

     
    

 
 
 

 
 
 

 
 
 

 
 

 
 
 
 

Ole Salsa Bar 
Serves 30 

 

Chile con Queso, Guacamole, Red Salsa, Green Salsa, and Tortilla Chips.  
 

$45.95 

Chile con Queso 
 

24 oz. $7.95 
½ Pan $33.00 

 

Salsa  
(Red or Green) 

 
24 oz. $5.95 

 

Guacamole 
 

24 oz. $9.95 
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Party Trays and Appetizers 
Pricing is per person, unless otherwise specified. 10 person minimum. 

 
Imported and Domestic Cheese 
Tray Select Cheeses from around the 
world Served with gourmet crackers. 
       ½ Small: $58.00 (serves 8-10) 
       Small: $85.00 (serves 16-20) 
       Medium: $146.00 (serves 30-35) 
       Large: $182.00 (Serves 40-50) 
 
Casas Seven Layer Dip Refried beans, 
shredded cheddar, guacamole, sour 
cream, diced tomatoes, green onions 
and black olives. Served with salsa and 
tortilla chips. Serves 20. 

 
 
 
 
 
 
 
 
$45.00 

 Fresh Vegetable Tray 
A variety of fresh sliced vegetables 
with avocado ranch dip. 
       Small: $63.00 (serves 12 – 15) 
       Medium: $120.00 (serves 25 – 30) 
       Large: $180.00 (Serves 40 – 50) 
 
Fruit Tray An assortment of fresh, 
seasonal, sliced fruits, beautifully 
displayed on a tray. 
       Small: $39.50 (serves 10 – 15) 
       Medium: $55.00 (serves 20 – 25) 
       Large: $79.00 (Serves 40 – 45) 

 

 

Cold Boiled Shrimp 
Ice cold jumbo shrimp served with 
cocktail sauce and lemon wedges. 

$8.75  Hummus and Pita Fresh hummus 
and toasted pita triangles.  
 
Chile con Queso with tortilla chips.  
 

$33.95 
24 oz. 
 
$40.00 
½ Pan 

 

Mini Gourmet Pizzas  
Served hot in chafer (50 pieces). 

$75.00   
House Cured Smoked Salmon  
With chopped boiled eggs, onions, 
capers and assorted gourmet 
crackers.  

 
$9.25 
 
 
 

Stuffed Cherry Tomatoes 
Stuffed with tuna and chicken salad. 
On a tray (50 pieces). 

$72.50   
Prosciutto Wrapped Asparagus 
On a tray (50 pieces). 
 

 
$95.00 

Spicy Chicken Wings 
Served hot in chafer (50 pieces).  

$79.00  Stuffed New Potatoes 
On a tray (50 pieces). 

$69.00 

Spinach-Artichoke Stuffed 
Mushroom Caps 
Served hot in chafer (50 pieces).  

$75.00  Pecan Chicken Rolls 
Served hot in chafer (50 pieces). 

$85.00  

Spanakopita Triangles  
On a tray (50 pieces). 

$72.50  Grapevine Mini Meatballs 
Served hot in chafer (50 pieces).  

$82.50 

Assorted Fiesta Quesadillas  
On a tray (50 pieces). 

$85.00  Mini Beef Wellington 
Served hot in chafer (50 pieces).  
  

$115.00 

   Mini Beef Empanadas 
Served hot in chafer (50 pieces).  

$79.00 
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Levels of Service 

 

There are many styles of catering services we can perform. 
We want to provide the level of service that best suits 

your preference and budget. 
 

Please let us know which level of service you would prefer. 
 

Service level does not include delivery charge which will vary depending on location. Staff will arrive 
approximately 30 minutes prior to the start of your function to insure sufficient time for set-up. 

 
 

Level 1: Turn-key Service with Attendant 
Our staff will set-up with a white buffet linen, chafing dishes, all serving pieces and have 

everything ready to enjoy at your required start time.  Our staff person will remain at the function to 
serve or assist with any guest needs for up to two hours, then break-down at the end and clean the 

area. 
 

$100.00 
 

Level 2: Turn-key Set-up Service 
 Our staff will set-up with a white buffet linen, chafing dishes, all serving pieces and have everything 

ready to enjoy at your required start time.  Then our staff person will return the same day to pick 
everything up and clean the area. 

 
$35.00 

 
Level 3: Set-up Service 

 Our staff will set-up chafing dishes (no linen), all serving pieces and have everything ready to enjoy at 
your required start time.  Then our staff person will return within 24 hours to pick everything up and 

clean the area. 
 

$20.00 
 

Level 4: Drop-off Service 
Our staff will set everything up in disposable pans with disposable serving pieces that you can keep.  A 

return visit from our staff will not be necessary. 
 

$10.00 
 

 
 

For special events and parties, please contact our catering consultants for a 
detailed proposal highlighting all staff and management to run a perfect 

function.
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Capabilities 
 

Casas is a full service catering company specializing in corporate, industrial and social catering needs.  Please use 
our menu to plan your function, or talk with a Casas Event Consultant to assist with your complete event 

coordination.  Let us put together a comprehensive proposal custom to your tastes and within your budget. 
 

We’re at your service for Business Meetings, Office Parties, Client Receptions, Corporate Events, Company Picnics, 
Grand Openings, Barbecues, Birthday Parties, Showers, Weddings, Rehearsal Dinners, Bereavement Services, 

Religious Events, Holiday Parties, and Much More. 
 

Services 
 

Food and Beverage Catering 
Event Management and Staffing 

Bar Consulting 
Equipment and linen rental 

Venue Selection, Valet, Security, Photography, Video, Band, DJ, Flowers & Decorations 
and More… 

 

Conditions 
 

Delivery:  Delivery charges range from $15.00 and up depending on location.  We deliver anywhere in the Houston 
Metropolitan area, including Kingwood, The Woodlands, Clear Lake, Sugarland and Katy. 
 

Set-up Service:  See previous page for levels of service.  Prices will vary depending on your needs. 
 

Pricing:  All pricing is per person, unless stated otherwise.  Prices and menu items are subject to change and 
fluctuation.  Prices in this menu do not include sales tax. 
 

Deposits: For non-corporate event catering, Casas will require a 50% deposit either by cash or credit card to book 
the function, and hold the date and pricing firm.  The balance will be due at the time of the event. 
 

Taxes: State sales tax will be applied, unless entity is tax exempt in which case we will need a copy of the tax 
exempt certificate for our files. 
 

Cancellations: We can accommodate cancellations and ask for as much notice as possible.  If we incur costs or 
losses associated with the event prior to execution, we will charge only for those specific costs and refund any 
deposit accordingly. 
 

Insurance: Casas Catering carries maximum insurance for general liability, product liability, worker’s accident, 
umbrella policy, auto and property. Insurance certificates available upon request. 
 

Licensing and Permits: City of Houston Food Dealers permit, COH Occupancy permit as an off-premise catering 
operation, sales and use certificate, waste generator certificate and ServSafe certificates. 
  

Staff Rates: Staff is quoted based on estimated hours.  Any additional hours worked will be charged separately 
after the event. 

 
Thank you for considering Casas Catering. 

  
Cookin’ like down-home, service like downtown 
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