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Platters & Trays 2011 
www.MyCorporateChef.com  214-905-6060 

 

Signature Mini Sandwiches 
Served with mustard and mayo
Mini Sandwich Platter 
Stuffed mini cracked wheat or Vienna rolls. Choose from 
zippy chicken salad, tuna salad, dill egg salad, smoked 
turkey/Swiss, honey ham/cheddar & roast beef/cheddar 
medium (36pcs) 78.99  large (48pcs) 99.99 
 

Mini Croissant Sandwich Platter 
All butter mini croissants made with lettuce & filled with 
smoked turkey and aged Swiss, mozzarella pesto tomato, 
honey ham and cheddar or roast beef and cheddar 
medium (40pcs) 84.49  large (60pcs) 124.95 
  

Club and Dagwood Platter 
Try our traditional turkey, bacon, swiss Club Sandwich and 
our signature Dagwood with turkey, ham roast beef, salami, 
Swiss and cheddar cheeses. Prepared on white or wheat and 
cut into triangles for easy sampling 
medium (32pcs) 69.99  large (48pcs) 99.99 
 

Rolled Sammies 
Assorted rollup sandwiches stuffed with leaf lettuce and your 
choice of herbed cream cheese and smoked turkey, honey 
ham, roast beef or homemade pimento cheese 
medium (60pcs) 53.99  large (100pcs) 89.00

 

The Classics    
medium serves18-20     large serves 28-30 
Fresh Fruit Platter  
A beautifully arranged sliced seasonal fruit platter to include: 
cantaloupe, honeydew, watermelon, pineapple, garnished 
with grapes, and strawberries 
medium 55.00  large 82.50 
 

Custom Cheese Platter  
Imported and domestic cheeses, sliced, cubed, crumbled and 
artfully arranged. Garnished with strawberries and grapes; 
accompanied by an assortment of crackers. 
medium 59.50  large 89.50 
 

Crisp Vegetable Platter 
An arrangement of crisp vegetables; baby carrots, broccoli 
florets, celery sticks, cucumber rounds, zucchini, yellow 
squash, cherry tomatoes, black olives, sweet peas. 
Accompanied by our signature buttermilk herb dip.  
medium 55.00  large 82.50 
  

Classic Shrimp Platter 
Poached chilled shrimp garnished with lemon wedges 
accompanied by our classic zesty cocktail sauce 
medium  (60oz)  81.00 large (75oz)  101.25

A Little Different 
medium serves 18-20     large serves 28-30 
Build Your Own Bruschetta  
Made from scratch with ripe roma tomatoes, fresh basil, 
imported balsamic and Italian olive oil. Seasoned with fresh 
garlic, cracked pepper and sea salt.  
Served w/ perfectly grilled crostini 
medium 39.99  large 59.99 
 

Grilled Vegetable Platter  
Seasonal lightly marinated grilled vegetables including 
asparagus, string beans, zucchini, yellow squash, thinly sliced 
carrot, red, yellow or green peppers and mushrooms. 
Drizzled w/ balsamic vinegar & olive oil. 
medium 65.00   large 97.00 

 
Antipasto Platter  
A beautiful selection of imported cheeses, fresh mozzarella, 
aged Italian meats, marinated artichokes, black and green 
olives, marinated red peppers. Served with plenty of sliced 
baguettes. 
medium 98.00  large 148.00 
 

Signature Grilled and Chilled Shrimp Platter 
Lime marinated shrimp, grilled then served chilled. 
Garnished w/ lime wedges & our very own lime cilantro 
cocktail dipping sauce 
medium (60oz)  91.00 large (75oz)  111.25 
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Salads for Crowds 
Disposable black 6 inch plates, forks, serving utensils and cocktail napkins included 

Green Salad
Medium serves 15-18   39.95 
Large serves  20-25    64.95 
Add Grilled Sliced Chicken to Your Salad for 1.99pp 
 
Field O’ Greens  
a mix of baby field greens tossed with slivered almonds, 
dried cranberries, feta cheese and housemade garlic 
croutons 
 
Classic Caesar 
Hail to the classic romaine salad topped with tomatoes, red 
onions, parmesan cheese and housemade garlic croutons 
 
 
 
 
 

House Tossed  
Fresh from the garden; topped w/ cucumbers, sliced zucchini, 
yellow squash, tomato wedges, black olives, red onion and 
garlic croutons 
 
 

Fresh From the Deli Salads  
Add Grilled Sliced Chicken to Your Salad for 1.99pp 
Pesto Pasta with Provolone and Tomato 
Tri Color Veggie Pasta  
Ranch Hand Potato 
Creamy Macaroni Pea 
Southern Slaw 
Fresh Seasonal Fruit Salad 
Medium serves 23-25    39.95 
Large serves 35-40     64.95

Sweet Additions
Homebaked Cookies by the Dozen 14.95 

 

Crowd Pleaser Dessert Tray  
Triangles of fudge nut brownies, sugar dusted lemon bars and seven layer bars. Garnished with strawberries 

medium (40 triangles) 49.50   large (60 triangles) 82.50 

 
Brownie Tray garnished with strawberries 

medium (40 triangles) 49.50   large (60 triangles) 82.50 
 

Mini Cheesecake Tray 
Assorted cheesecakes. chocolate cappuccino, silk tuxedo, vanilla, chocolate chip, lemon, raspberry, amaretto almond 

22.25/doz, minimum 2 dozen please
 

Mini French Pastries 
An assortment of elegant bite size confections including: key lime pies, chocolate éclairs, swan cream puffs, pecan diamonds, fruit 

tarts, cream cake bites, seven layer mousse, coconut cream pies and mocha mousse bites. Two per person 

22.25/doz, minimum 2 dozen please
 

Chocolate Dipped Strawberries 
Available in white or milk or dark chocolate 

29.99/doz, minimum 2 dozen please
 
 

 

Please allow a minimum 4 platters for delivery or you may prefer to pick up at our store 
7145 John W. Carpenter Fwy   Dallas, Texas 75247
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