
CATERING MENU

CATERING 
SERVICES 
AVAILABLE

PICK-UP
Please provide the date, time and specific location 
That you would like your order ready for pick-up.

DELIVERY
(Minimum order 300)

We’ ll deliver everything and set it up in high quality 
aluminum disposable containers.

Delivery orders should be made 48 hours in advance.
A 100 delivery fee and 10% of subtotal will be applied. 

This is not a gratuity.
Local sales tax will be applied.

FULL-SERVICE
(800 minimum)

We’ll set up, serve and clean-up our stuff our staff 
will provide all that you’ll need for a buffet line 

including chafing dishes, disposable goods, 
utensils and condiments.

Full service orders should be made 
72 hours in advance.

A 10% equipment service charge, plus $100 delivery fee, 
and local taxes will be applied

A 20% cancellation fee will be charged 
if canceled within 7 days of event

A signed contract is required to reserve the date

We understand delicious cuisine is only 
half the recipe for an extraordinary 

event. Blue Corn Harvest catering serves 
cuisine designed and prepared by a team 
of innovative chefs. We pride ourselves in 
using only the freshest quality of locally 

sourced product. Our chefs are professional 
experienced and dedicated to helping you 
plan a professional event with a personal 

touch. Our Catering staff is passionate about 
serving you and helping make your event 

truly memorable.

11840 HERO WAY WEST BLDG A, 
LEANDER, TX 78641 

512-337-7633

212 W. 7TH STREET, #105, 
GEORGETOWN, TX 78626 

512-819-60I8

700 E. WHITESTONE BLVD., #204, 
CEDAR PARK, TX 78613 

512-528-0889

BLUECORNHARVEST.COM

* L O C A L * F R E S H * 
* I N N O V A T I V E * F L A V O R F U L *

MASHED POTATOES 3.99

FARM FRESH VEGETABLES 3.99

VEGGIE RICE 2.99

BLACK BEANS 2.99

SPICY PINTO BEANS 2.99

MAC ‘N CHEESE 4.99

BOTTLED WATER (each) 2.00

TEA BY THE GALLON (regular or sweet) 
serves approximately 8-12 ppl  14.99

HALF GALLON COFFEE 
serves approximately 8-12 ppl  16.99

12 PACK SODAS (choice) 
Coke, Diet Coke, Sprite, Dr. Pepper  16.99

CHOCOLATE BROWNIE 39.99

PEANUT BUTTER PIE 49.99

KEY LIME PIE 39.99

COBBLER (no ice cream) 49.99

SIDES

BEVERAGES

FAMILY STYLE 
DESSERTS

Priced per person
(4 oz per person)

Feeds 12-15 People

© US Foods Menu 2022 (1910915)



A minimum bulk order of 
10 items per selection is required.

Priced per person

A minimum bulk order of 
10 items per selection is required.

Priced per person

A minimum bulk order of 
10 items per selection is required.

Priced per person

CORNBREAD (1 ea per person) 
Served with honey butter  2.00

CHILE CON QUESO (3 oz per person)  
Served with chips & salsa  4.99

GUACAMOLE (3oz per person) 
Served with chips & salsa  4.99

QUESADILLAS (BEEF OR CHICKEN) 
(2 pcs per person) 

Served with guacamole & sour cream  5.00

NEW MEXICO PORK VERDE 
(4 oz per person) 

Served with black beans and tortillas  7.99

SPINACH ARTICHOKE DIP 
(3 oz per person) 

Served with house corn chips  6.00

FAJITAS 
(8 oz per person)

Onions, peppers, guacamole, sour cream, 
mix cheese, pico de gallo and tortillas

VEGETARIAN 17.99 
CHICKEN 17.99

SKIRT BEEF 19.99

ENCHILADAS
2 corn tortilla enchiladas per person, 

choice of sauce: 
MOLE VERDE, GUAJILLO CREAM OR GREEN CHILE 

filled with choice of: 
CHEESE ENCHILADAS 12.99

GROUND BEEF ENCHILADAS 13.99
CHICKEN ENCHILADAS 13.99 

TINGA RELLENOS (2 per person) 
2 Anaheim peppers stuff with tinga chicken, 
green chile and ranchero cream sauce  15.99

512 BLUE CORN PORK TAQUITOS 
( 2 per person) 

2 blue corn tortillas, pulled pork, green chile sauce, 
jack cheese, habanero aioli  10.99

COTIJA PASTA 
Linguine pasta, herbed cream sauce and farm 

fresh vegetables, topped with cotija cheese 
and jalapenos  11.99

Add GRILLED CHICKEN 6.00

CRAB STUFFED CHICKEN
Topped with Cajun cream sauce, served with 

mashed potatoes and vegetables  21.99

BLUE CORN HARVEST MAC N CHEESE 
Baked and creamy with bleu, jack, 

cheddar, romano and parmesan cheese, 
topped with bacon gratin  11.99 
Add GRILLED CHICKEN 6.00

MEATLOAF (7 oz) 
Organic beef and pork meat loaf topped 

with caramelized onion sauce, 
served with mashed potatoes  15.99

GRILLED SALMON (7 oz)
Served with fire roasted pineapple relish, 

veggie rice and farm fresh vegetables  23.99

GRILLED SMOTHERED PORK CHOP 
Hand-cut marinated and grilled to perfection, 

topped with a TX Bourbon demi glaze and 
sautéed mushrooms, served with mashed potatoes 

and farm fresh vegetables  23.99

CHIPOTLE RIB-EYE 
Grilled choice hand-cut 12 oz. 

Rib-eye with chipotle cream and 
sour cream drizzle. Served with mashed 

potatoes and farm fresh vegetables  28.99

Rice, beans, chips & salsa included

HOUSE SALAD 
Mix greens, tomatoes, mixed cheese, bell peppers, 

blue corn tortilla chips. choice of dressing  4.99 
Add GRILLED CHICKEN 6.00

SPICY JAMAICAN SALAD
Organic mixed greens, tomatoes, red cabbage 

and feta cheese. Served with ginger dressing 
and blue corn tortilla chips  9.99

Grilled chicken as an option for an additional 6.00

APPETIZERS TEX-MEX ENTREES

SALADS

* L O C A L * F R E S H * 
* I N N O V A T I V E * 
* F L A V O R F U L *

*Consuming raw or under cooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food borne illness.


