
C A T E R I N G  M E N U
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indigosales@banyan-ig.com

lookouttuscaloosa.com



B R E A K F A S T

TRADIT IONAL CONT INENTAL  BREAKFAST |  $ 18  PER PERSON++
Assor ted breads  and breakfast  past r ies ,  f resh ly  s l iced seasona l  f ru i t ,
assor ted f ru i t  ju ices ,  f resh ly  b rewed regu lar  and decaf  cof fee and a
se lect ion  of  herba l  hot  teas .

EXECUT IVE CONT INENTAL  BREAKFAST |  $20 PER PERSON++
Yogur t  par fa i t  bar  w i th  house-made grano la ,  ber r ies  and nuts .  Bage ls  w i th
jam,  but ter ,  honey  and cream cheese.   Assor ted muff ins  and breakfast
past r ies ,  f resh ly  s l iced seasona l  f ru i t  and ber r ies ,  assor ted f ru i t  ju ices ,
f resh ly  b rewed regu lar  and decaf  cof fee and a  se lect ion  of  herba l  hot
teas .

SOUTHERN BREAKFAST BUFFET  |  $25 PER PERSON++
Farm f resh  sc rambled eggs  topped wi th  cheese and ch ives ,  seasoned
breakfast  potatoes  wi th  sautéed on ions  and peppers ,  southern  s ty le  gr i t s ,
smoked bacon and breakfast  sausage,  but termi l k  b i scu i t s ,  seasona l  f ru i t
and assor ted breakfast  past r ies .   Served wi th  assor ted f ru i t  ju ices ,  f resh ly
brewed regu lar  and decaf  cof fee ,  and a  se lect ion  of  herba l  hot  teas .  

ADD ON:  OMELET  ACT ION STAT ION |  $9  PER PERSON++
Fresh  omelets  made to  order  w i th  eggs  or  egg whi tes  and assor tment  of
f i l l i ngs  and toppings .
One-hour  act ion  s tat ion  can be added to  any  breakfast  menu and requ i re
a $50 at tendant  fee and a  min imum of  20 people .

BREAKFAST SANDWICH |  $ 13  PER PERSON++
Egg,  bacon ,  and cheese b i scu i t s ,  sausage and cheese b i scu i t s ,  and egg,
ham,  and cheese cro i ssants ,  se rved wi th  assor ted f ru i t  ju ices ,  f resh ly
brewed regu lar  and decaf  cof fee and a  se lect ion  of  herba l  hot  teas .

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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B R E A K S

FOURTH QUARTER |  $ 12  PER PERSON++
Bagged popcorn ,  t r i -co lo r  to r t i l la  ch ips  wi th  f resh  sa l sa ,  and jumbo sof t
pretze l s  served wi th  sp icy  mustard  and warm queso d ip .

FARMER 'S  MARKET  |  $ 12  PER PERSON++
Skewers  of  f resh  cubed f ru i t  and ber r ies  w i th  yogur t  d ipp ing sauce and
vegetab le  c rud i té  t ray  wi th  d i l l  d ip .

POWER BREAK |  $ 12  PER PERSON++
Vegetab le  c rud i té  t ray  wi th  d i l l  d ip ,  t ra i l  m ix ,  assor ted grano la  bars ,  Sun
Chips  and Baked Lays  potato  ch ips .

SWEET ESCAPE |  $ 12  PER PERSON++
Brownies ,  lemon squares ,  wh i te  choco late  macadamia nut  cook ies  and
choco late  ch ip  cook ies .

CUSTOM BREAK |  $ 14  PER PERSON++

Assor ted cook ies  
Lemon bars  
Doub le  fudge brownies  
Bagged popcorn  
Tor t i l la  ch ips  and sa l sa  
Assor ted ice  c ream bars
Grano la  bars  

Roasted red pepper  hummus & p i ta  ch ips  
Assor ted fu l l - s i ze  candy  bars  
Jumbo sof t  p retze l s  w i th  sp icy  mustard  
F ru i t  kabobs  wi th  yogur t  d ip
Vegetab le  c rud i té  wi th  d i l l  d ip  
Whole  f resh  f ru i t
Assor ted bagged ch ips  and pretze l s

Choose any  th ree:

Al l  b reaks  inc lude a  water  s tat ion .   P r ices  are  based on  th i r t y  minutes  of
break  serv ice .   For  groups  over  twenty  people ,  add $2 per  person .

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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CONSUMPT ION DR INKS AND SNACKS
Candy bars  |  $2.50 each
Grano la  bars  |  $2.50 each
Mixed nuts  |  $2.50 each
Bot t led soda and water  |  $3  each
Chip  bags  |  $4 each
Coffee |  $40 per  ga l lon



H O T  L U N C H

CHOOSE YOUR PROTEIN 
Vegetab le  Pasta  P r imavera  wi th  wh i te  wine pesto  |  $23 pp++
Chicken Marsa la ,  g r i l led  or  b readed |  $23 pp++
Chicken P iccata ,  g r i l led  or  b readed |  $23 pp++
Herb Gr i l led  Ch icken wi th  parmesan cream sauce |  $23 pp++
Herb Gr i l led  Mahi  Mahi  w i th  p ineapple  sa l sa  |  market  pr ice
Baked Sa lmon wi th  who le  gra in  mustard  c ream sauce |  market  pr ice
Roasted Pork  Lo in  wi th  maple  d i jon  c ream sauce |  $28 pp++
Gr i l led  S i r lo in  w i th  bourbon demi  g lace |  $30 pp++
Beef  Medal l ions  wi th  compound herb  but ter  |  $35 pp++

CHOOSE YOUR SALAD
Mixed greens  wi th  cucumber  and tomato
Caesar  sa lad wi th  parmesan cheese and croutons
Spinach sa lad wi th  cucumber ,  tomato ,  and red on ion

DRESSING OPT IONS

ranch ,  ba lsamic  v ina igret te ,  caesar ,  i ta l ian ,  b leu  cheese

CHOOSE YOUR VEGETABLE
Southern-s ty le  green beans
Roasted vegetab le  medley
Lemon parmesan brocco l in i

CHOOSE YOUR STARCH
Roasted red potatoes
Gar l ic  mashed potatoes
R ice  p i laf

CHOOSE YOUR DESSERT
New York  cheesecake wi th  s t rawber ry  sauce
Pecan p ie
Choco late  cake
Apple  p ie
Assor ted cook ies
Double  fudge brownies

LUNCH BUFFET
Al l  buf fet  lunches  inc lude 6  ounces  of  p rote in ,  a  s tarch ,  vegetab le ,  sa lad ,
and desser t  cho ice ,  se rved wi th  ro l l s  and but ter ,  iced tea and water
s tat ion .

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

4



C O L D  L U N C H

S A N D W I C H E S
Ham and Cheddar  |  $22 pp++
Roasted Turkey  and Swiss  BLT  |  $22 pp++
Roast  Beef ,  P rovo lone ,  and caramel ized on ions  |  $22 pp ++  
Club Wrap wi th  tomato and honey  mustard  |  $22 pp++
Gr i l led  Ch icken wi th  provo lone ,  bas i l  pesto  and roasted red peppers  |  $23 pp++
Gr i l led  Ba lsamic  Veggies  in  sundr ied tomato wrap |  $ 19  pp++

BOXED LUNCHES
Served wi th  an  apple ,  bag of  ch ips ,  f resh  baked cook ie  and a  bot t led
water  w i th  condiment  packages .  

DEL I  BUFFET  |  $27 PER PERSON ++
Sandwiches  served buf fet  s ty le  wi th  pasta  sa lad and chef ’ s  cho ice of
desser t ,  w i th  le t tuce ,  tomato ,  on ion ,  mustard ,  mayo ,  assor ted cook ies ,  and
iced tea.  
For  groups  under  30 ,  se lect  two sandwiches ,  fo r  g roups  over  30 ,  se lect
th ree sandwiches .  

CLASSIC CHICKEN CAESAR |  $ 12  PER PERSON ++
GRILLED SHRIMP CAESAR |  $ 15  PER PERSON ++
Caesar  sa lad wi th  gr i l led  ch icken or  sh r imp,  shaved parmesan cheese and
I ta l ian  herb  c routons .   

MEDITERRANEAN SALAD|  $8 PER PERSON ++
Spr ing mix  le t tuce ,  ka lamata o l i ves ,  cucumber ,  pepperonc in i ,  fe ta  cheese
and topped wi th  cho ice of  dress ing .  

COBB SALAD|  $ 16  PER PERSON ++
Mixed sa lad greens  wi th  tu rkey ,  bacon ,  b leu  cheese ,  s l iced hard-bo i led
egg,  and tomatoes  wi th  cho ice of  dress ing .

HOT SOUP |  $5 PER PERSON ++
Chicken noodle ,  vegetab le ,  o r  loaded potato  soup.

A D D  S O U P  A N D  S A L A D
Choose to  add soup and sa lad onto  your  co ld  lunch buf fet .

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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H O R S  D ' O E O U V R E S

VEGETARIAN |  serves  up to  50
Assor ted min i  qu iches  |  $ 135 per  t ray  ++  
Vegetab le  spr ing  ro l l  w i th  g inger  soy  sauce |  $ 150 per  t ray  ++  
Min i  b ruschet ta  on  c ros t in i  |  $ 155 per  t ray  ++  
B r ie  wi th  raspber r ies  and a lmonds  in  phy l lo  |  $ 165 per  t ray  ++   
Spanakopi ta  sp inach p ie  |  $ 125 per  t ray  ++  

CHICKEN |  serves  up to  50
Chicken & pepper  jack  quesadi l las  served wi th  sa l sa  |  $ 150 per  t ray  ++  
Ch icken tenders  w i th  bbq,  honey  mustard  and ter i yak i  d ip  |  $ 150 per  t ray  ++  
Buf fa lo  s ty le  ch icken wings  wi th  b leu  cheese and ce lery  s t icks  |  $ 150 per  t ray  ++
Chicken satay  wi th  tha i  peanut  sauce |  $ 155 per  t ray  ++  

PORK |  serves  up to  50
Min i  f ranks  wrapped in  puf f  past ry  |  $ 135 per  t ray  ++
I ta l ian  sausage in  mushroom caps  |  $ 150 per  t ray  ++  
Pu l led  pork  s l iders  topped wi th  p ick les  and tangy  bbq |  $ 165 per  t ray  ++

DIPS |  se rves  15-20
Spicy  queso d ip  wi th  to r t i l la  ch ips  |  $50 per  t ray  ++
Spinach ar t ichoke d ip  wi th  gar l ic  herb  to r t i l las   |  $60 per  t ray  ++
Ja lapeno popper  d ip  wi th  f r ied  p i ta  ch ips  |  $65 per  t ray  ++
F ive  cheese and bacon d ip  wi th  f r ied  p i ta  ch ips  |  $75 per  t ray  ++

BEEF  |  serves  up to  50
Cajun ,  barbecue or  Swedish  meatba l l s  |  $ 135 per  t ray  ++  
F i ve  sp ice  beef  satay  wi th  sweet  ch i l i  sauce |  $ 165 per  t ray  ++  
Ter i yak i  beef  brochet tes  |  $ 165 per  t ray  ++

SEAFOOD |  serves  up to  30
Coconut  sh r imp wi th  p lum sauce |  $ 165 per  t ray  ++
Seafood s tuf fed mushroom caps  |  $ 165 per  t ray  ++
Min i  c rab cakes  wi th  c reo le  remou lade |  $ 165 per  t ray  ++  
Shr imp satay  scampi  s ty le  |  $ 165 per  t ray  ++
Bacon wrapped sca l lops  |  $245 per  t ray  ++

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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D I N N E R

CHOOSE YOUR PROTEINS
CHOOSE TWO $40 PP++  |  CHOOSE THREE $46 PP++
Southern  f r ied  ch icken 
Pan seared ch icken p icat ta  
Baked ch icken breasts  
B ra i sed shor t  r ibs  
Smoked bbq pork  

Roasted pork  lo in  
Crab s tuf fed t i lap ia  
Pecan crus ted sa lmon 
Pasta  pr imavera 
Pesto  vegetab le  lasagna 

CHOOSE ONE SALAD
Caesar  
Mixed green garden sa lad 
Ant ipasto   

Sp inach wi th  mushroom and tomato
Cucumber ,  red on ion ,  tomato and feta  
F ru i t  sa lad 

DINNER BUFFET
Al l  buf fet  d inners  inc lude prote in ,  a  s tarch ,  two vegetab les ,  sa lad and
desser t  cho ice ,  w i th  ro l l s  and but ter ,  iced tea and cof fee serv ice .
Min imum 20 guests .

CHOOSE TWO VEGETABLES
Southern  green beans  
Roasted vegetab le  medley  
Steamed brocco l i  f lo rets  

Honey  g lazed car rots  
Sauteed asparagus

CHOOSE TWO DESSERTS
New York  cheesecake
Pecan p ie
Choco late  cake

Apple  p ie
Key  l ime p ie

CHOOSE ONE STARCH
Roasted f inger l ing  potatoes  
Gar l ic  mashed potatoes  
Mashed sweet  potatoes  

R ice  p i laf
Macaron i  and cheese

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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E X P R E S S  B U F F E T

TACO BAR
LUNCH $24 PP++  |  D INNER $30 PP++
Seasoned ground beef  and gr i l led  ch icken served wi th  ch ips ,  sa l sa ,  queso ,
sauteed on ions  and peppers ,  Mex ican r ice ,  ref r ied  beans ,  guacamole ,  sour
cream,  tomatoes ,  le t tuce ,  and cheese served wi th  hard  and sof t  to r t i l las .  
 Water  and iced tea s tat ion  inc luded.

SOUTHERN BBQ
LUNCH $24 PP++  |  D INNER $30 PP++
House-smoked pu l led  pork  w i th  BBQ and pu l led  ch icken wi th  wh i te  BBQ,
served wi th  potato  sa lad ,  baked beans ,  co les law and br ioche buns .  Water
and iced tea s tat ion  inc luded.

SOUL FOOD 
LUNCH $26 PP++  |  D INNER $33 PP++
Gri l led  pork  chops  and homesty le  f r ied  ch icken served wi th  mashed
potatoes ,  co l la rd  greens ,  b lack  eyed peas  and corn  muff ins .  Water  and
iced tea s tat ion  inc luded.

FRESH FARE 
LUNCH $20 PP++  |  D INNER $26 PP++
Gri l led  ch icken served wi th  f resh  seasona l  f ru i t ,  roasted vegetab les ,  and
garden sa lad or  pasta  sa lad.   Water  and iced tea s tat ion  inc luded.

PASTA BAR
LUNCH $23 PP++  |  D INNER $29 PP++
Baked z i t i  w i th  meat  sauce ,  g r i l led  ch icken a l f redo fet tuc ine ,  and pasta
pr imavera  served wi th  garden sa lad and gar l ic  b read.   Water  and iced tea
stat ion  inc luded.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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D R I N K S  A N D  D E S S E R T

BAR PR ICING
Domest ic  beer
Craf t  and impor ted beer
House wines
Premium wines
Cal l  cockta i l s
P remium cockta i l s

$7
$10
$9
$12
$14
$16

CASH BAR |  $75 PER HOUR
Guests  pay  fo r  the i r  own dr inks .   Host  may  choose what  i s  ava i lab le  on
bar .   Two hour  min imum.

PART IALLY HOSTED BAR |  $75 PER HOUR
Host  w i l l  set  a  max imum bar  tab l im i t .   Once l im i t  i s  reached,  bar  w i l l
sw i tch  to  cash  bar  o r  c lose .   Host  may  choose what  i s  ava i lab le  on  bar .  
 Two hour  min imum.

HOSTED BAR |  $50 PER HOUR
Host  w i l l  pay  fo r  bar  tab for  a l l  guests .    Host  may  choose what  i s
ava i lab le  on  bar .   Two hour  min imum.

BAR OPTIONS

DESSERTS  |  $9  PER PERSON ++
New York  cheesecake wi th  s t rawber ry  sauce
Pecan p ie
Choco late  cake
Apple  p ie
Assor ted cook ies
Double  fudge brownies

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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