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

Appetizers

Cornbread 					
Served with honey butter

1.00

Chile con Q ueso 					

3.99

G uacamole					

3.99

Served with chips & salsa

Served with chips & salsa
Q uesadillas (Beef or Chicken)			
Served with guacamole & sour cream

4.50

M ini T ostadas					

3.99

N ew M exico P ork Verde 				

5.99

S pinach A rtichoke D ip 				

4.99

Choice of ground beef or tinga chicken
Served with black beans and tortillas
Served with house corn chips

Salads
H ouse S alad 					

Mix greens, tomatoes, mixed cheese, bell peppers,
blue corn tortilla chips, choice of dressing

•add grilled chicken 3.99 • shrimp 4.99
S picy J amaican S alad 				

Organic mixed greens, tomatoes, red cabbage
and feta cheese. Served with ginger dressing,
grilled chicken, and blue corn tortilla chips

4.99

9.99

LOCAL
FRESH
I N N OVAT I V E
FLAVORFUL

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

Tex-Mex

Rice, Beans, Chips & Salsa included
Onions, peppers, guacamole, sour cream, mix cheese,
pico de gallo and tortillas

17.99
17.99
17.99

E nchiladas 					

2 corn tortilla enchiladas per person, filled with choice of:

Cheese E nchiladas 				
G round Beef E nchiladas 				
Chicken E nchiladas 				

7.99
8.99
8.99

T inga Rellenos 					

13.99

512 Blue Corn P ork T aquitos 			

8.99

Build Your O wn T aco Bar				

11.99

2 Anaheim peppers stuff with tinga chicken,
green chile and ranchero cream sauce

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

Choice of ground beef, tinga chicken or roasted
veggies, Serves with lettuce, tomato, mix cheese,
jalapeños, sour cream, salsa, corn or flour tortillas

Entrees

Cotija P asta 					

Linguine pasta, herbed cream sauce and farm
fresh vegetables, topped with cotija cheese
and jalapeños

Fajitas					

Vegetarian					
Chicken						
S kirt Beef					

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

11.99

•add grilled chicken 3.99 • shrimp 4.99
Crab S tuffed Chicken				

18.99

Blue Corn H arvest M ac N Cheese			

10.99

Topped with Cajun cream sauce, served with
mashed potatoes and vegetables

Baked and creamy with bleu, jack, cheddar, romano
and parmesan cheese, topped with bacon gratin

•add grilled chicken 3.99
M eatloaf					

13.99

G rilled S almon					

18.99

H eirloom R uby T rout 				

15.99

G rilled S mothered P ork Chop 			

20.99

Organic beef and pork meat loaf topped with
caramelized onion sauce, served with mashed potatoes

Served with fire roasted pineapple relish,
veggie rice and farm fresh vegetables

Topped with sun dried tomato pesto, served with
heirloom feta salad, mashed potatoes and farm
fresh vegetables

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

Sides
Priced per person

M ashed P otatoes					
Farm F resh Vegetables				
Veggie Rice					
Black Beans					
S picy P into Beans				
M ac ‘N Cheese					

2.99
2.99
2.99
2.99
2.99
4.99

Family Style Desserts
Chocolate Brownie 				
P eanut Butter P ie 				
K ey L ime P ie 					
Cobbler 						

39.99
49.99
39.99
49.99

Beverages
Bottled Water (each)				
T ea By the G allon (regular or sweet)		

1.50
14.99

H alf G allon Coffee 				

16.99

serves approximately 8-12 ppl

serves approximately 8-12 ppl
12 P ack S odas (choice)				
Coke, Diet Coke, Sprite, Dr. Pepper

16.99

C atering
S ervices
A vailable
Pick-up

P lease provide the date , time and specific location
that you would like your order ready for pick - up .
A 4% coordination fee and local sales tax will be applied .

Delivery
( minimum order $300)

We ’ll deliver everything and set it up in high quality
aluminum disposable containers .
D elivery orders should be made 48 hours in advance.
A $50 delivery fee or 10% of subtotal
( whichever is greater) will be applied .
T his is not a gratuity.
A 4% coordination fee and local sales tax will be applied .

Full-Service

($800 minimum )
We ’ll set up , serve and clean- up .
O ur staff will provide all that you ’ll need for a buffet line ~
including chafing dishes , disposable goods , utensils and condiments .
F ull - service orders should be made 48 hours in advance.
A 20% service charge plus $50 delivery fee,
4% coordination fee and local sales tax will be applied .
A 50% deposit and a signed contract is required to reserved the
date . A portion of the deposit is non refundable in the event .

C atering M enu
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,
L eander, TX 78641
512-337-7633

212 W. 7th S treet , #105,
G eorgetown, TX 78626
512-819-6018

700 E. Whitestone Blvd., #204,
Cedar P ark , TX 78613
512-528-0889

www.bluecornharvest.com

