Jones & Co. Custom
Catering

Lunch Menu

Please select one item from each category
Please feel free to contact us with any questions you may have.
Steve Jones
Dane Jones
435-789-2178 Work
435-828-0513 Cell



Main Entrée

e Pico Beef —Sliced sirloin steak marinated and grilled with fresh cut Pico.
Best served over Rice Pilaf.
e Chicken Alfredo — Creamy sauce with flame broiled chicken and penne
pasta.
e Sirloin Steak — 8 oz portion of steak cut, marinated, and flame broiled to a
medium temp cook.
e Smoky Mountain Chicken — Flame broiled chicken breast tossed with BBQ
sauce, horseradish, bacon bits, and cheddar cheese.
e Chipotle Chicken — Flame broiled chicken breast served with a smoky
chipotle sauce with sautéed onions and peppers. Best served over rice.
e Bourbon St Chicken — Chicken thigh meat marinated in a bourbon street
seasoning and teriyaki sauce and grilled to perfection. Best served over Rice
e Apricot Pork — Roasted pork loin cut and served with an apricot glaze.
e Chicken Cordon Bleu — Chicken breast stuffed with sliced hickory ham,
sliced cheese with a corn flake crust and lemon sauce.
e Chicken Fried Steak — Steak seasoning and coated in flour and deep fried
served with Mashed potato and white gravy.
e Roasted Turkey — Roasted Turkey breast carved and served with poultry

gravy.



Potato Options

Please select one option

e Baked Potato — Baked potato served with margarine and sour
cream.
e Mashed Potato — Mashed potato served with either poultry or
brown gravy.
e Garlic Reds — Red potato wedged, steamed and sautéed with
butter, garlic, and seasoning salts.
e Roasted Rosemary Potato — Red potatoes wedged and seasoned
with salt, pepper, and rosemary baked until tender.
e Garlic Mashed Potato — Red potato steamed and mashed,
seasoned with garlic, salt, and pepper.
e Cajun Potato — Red potatoes steamed and grilled with a Cajun
seasoning.
e Rice Pilaf — Rice with a chicken base seasoning and parsley.

Vegetable Options

e Kernel Corn w/ Pimento
e Cob Corn
e Southern Style Green Beans
e Cream Peas
e Steamed carrots w/ green beans
e Sautéed Squash



All meals will include:
Green Salad w/ Ranch

Golden Yeast Rolls w/ Butter

Dessert Options

e Assorted Ice Cream sandwiches and bars
e Cheesecake ( Turtle, Peach, Strawberry, Mixed berry, Salted
Carmel, Carmel Cashew)
e Layer Cakes ( Strawberry, Lemon, Tuxedo Chocolate)
e Cobbler ( Peach, Cherry) w/ ice cream
e Pies w/ Ice Cream ( Apple, Peach, Pecan, Chocolate Chess )

Beverage Options




