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(CHEEXPRESS

An Absolutely Everything Catering Company

3915 San Pedro
San Antonio, TX 78212
210.735.6500 / 210.735.5808 fax

www..chefxpressonline.com

Carry-Out or Delivery



http://www.chefxpressonline.com/

Service Guidelines

Carry-out Orders may be picked up at our offices located at
3915 San Pedro, San Antonio, Texas 78212

Delivery fees will vary based on location
A ten (10) guest minimum applies to all orders
Prices are subject to change due to market value.
24 hour notice is required for all hot food production orders
Chef Xpress reserves the right to substitute a proposed menu item or condiment that
/s not available to us prior to or day of production, with proper notification to the
client of described changes

All items served on first quality disposable plates, cutlery, and napkins

*Tax 8.125%




Sunrise Starters

Continental Breakfast
Assortment of Tea Breads, Bagels, Danishes and Muffins complemented by Jams, Butter and Cream
Cheese, with Fresh Sliced Fruit, Orange Juice and Freshly Brewed Coffee

$9.95 pp

7Taco Breakfast
Assortment of Breakfast Tacos to include Potato and Egg, Bacon and Egg and Bean and Cheese served
with Salsa Fresca, Pico de Gallo, and Freshly Brewed Coffee

$9.95 pp

Absolutely Everything Breakfast

Scrambled Eggs, Bacon, Hash Browns, Biscuits, Jams, Butter,
Fresh Fruit, and Freshly Brewed Coffee

$10.95 pp

“The Works” Breakfast

Farm Fresh Scrambled Eggs
Pancakes and Maple Syrup, Country Biscuits & Breakfast Breads
Fruit Preserves & Creamy Butter,
Assorted Fruit Juices and Freshly Brewed Coffee

$15.95 pp

Breakfast Quiche

Choice of
Quiche Lorraine, Spinach & Mushroom Quiche or Zucchini, Squash & Bell Pepper Quiche,
Fresh Fruit, and Coffee

$9.95 pp

Yogurt & Granola Bar
Plain and Vanilla Yogurt served with your choice of Raisins, Crunchy Granola, or Fresh Sliced Fruit,

$8.95 pp

Breakfast Alternatives

Ham, Egg & Cheddar Croissants, Sausage & Egg Kolanches, Breakfast Brioche, Scones,
Breakfast Quesadillas.
Ham Egg & Cheese
Bacon, Egg & Cheese

$30.00 per Dozen




Ala carte
Regular/Decaffeinated Coffee
$15.00 /Gallon
Hot Tea W/assorted imported tea bags
And lemons

@ $15.00 per gallon

lced Tea
$15.00/Gallon

Assorted Juices
$2.50 each

Chilled Milk
Whole, skim or 2%
$.85 each

Lemonade
$15.00/Gallon

Fruit Punch$15.00/Gallon

Whole Fruit
$1.50 per person

Pancakes and Syrup
$2.95 per person

Assorted Breakfast Breads
$22.95/Dozen

Assorted Cookies and Brownies
$20.00/Dozen

Breakfast Tacos - $22.95 per Dozen
cold Cereal w/ Milk$2.25 per person

Assorted Soft Drinks $1.50 each
Bottle Water $1.50 each




Box Lunches

Sandwich Basic Box Deli Box Executive Box
Choices Lunch Lunch Lunch
Ham and Cheddar $7.25 $9.00 $10.00
Turkey and Swiss $7.50 $9.75 $10.00
Roast Beef and $8.00 $9.75 $10.75
Provolone
Pastrami and $8.00 $9.00 $10.50
Pepper jack
Corned Beef and $8.00 $9.75 $10.75
SwWiss
Bologna and $7.25 $9.00 $10.25
Sliced American
Classic Chicken $7.50 $9.00 $10.25
Salad
Traditional Tuna $7.50 $9.00 $10.25
Salad
Hot Sandwich Basic Box Deli Box Executive Box
Choices Lunch Lunch Lunch
Ham & Cheddar $8.50 $10.25 $11.25
Roast Beef & $8.50 $10.25 $11.25
Provolone
Turkey & Swiss $8.50 $10.25 $11.25
Pastrami & $8.50 $10.25 $11.25
Pepper Jack

Basic Box Lunch: This lunch comes with a sandwich, chips, cookie or brownie,
pickle, and condiments in a disposable carton container

Deli Box Lunch: This lunch comes with a sanawich, chips, cookie or brownie, pickle,
condiments, whole fruit in a disposable carton container accompanied with either a
Soda or Bottled Water

Executive Box Lunch. This lunch comes with a sanawich, whole fruit, side salad,
cookie or brownie, condiments and cutlery, presented in a High Quality disposable
container accompanied with either a Soda or Bottled Water




Sandwich Platters
Sandwich Platters are served with Variety Gourmet Sandwich Breads (Multi Grain, Wheat)
Specialty breads available upon request (Croissants, Hoagie Rolls, and Kaiser Rolls)
**Additional charge may apply for specialty breads

Our signature Sandwich Platters are great for those meetings
Where you want to allow for a little discussion, and networking
Platters are beautifully displayed on presentation platters,
And/or disposable platters

Absolutely Everything Deli Platter

Smorgasbord and Build-Your-Own Sanadwich with a selection of rolled Roast Beef, Turkey, Ham,
Cheddar, Provolone and Swiss cheese, Relish Tray, Potato or Pasta Salad, and Cookies or Brownie

$9.95pp

Assorted Sandwich Platter
Assorted prepared Sanawiches to include Roast Beef and Cheddar, Turkey and Provolone, Ham and
Swiss, Tuna Salad, Chicken Salad and Vegetarian Wraps, Potato or Pasta Salad, Fruit Tray and Cookies
or Brownies

$11.25 pp




Salad Choices

House Salad
Freshly Chopped Romaine, Cherry Tomatoes, Julienne Sliced Red Onions,
Sliced Cucumber Coins, served with a choice of Ranch or Italian Dressing

$8.50 each

Chicken Caesar Salad
Fresh Chopped Romaine, Grilled Chicken Breast, Diced Tomatoes
Shredded Parmesan Cheese, Olives, Croutons and Caesar Salad Dressing

$9.25 each

Cobb Salad
Fresh Salad Mix, Diced Grilled Chicken, Diced Bacon Pieces,
Crumbled Blue Cheese, Grape Tomatoes, Diced Boiled Eggs accompanied by
Balsamic Vinaigrette

$8.95 each

Signature Chef Jerry Salad
Julienne Ham, Julienne Turkey, Shredded Cheddar, Shredded Swiss,
Tomato wedges, Red Onion Rings, Sliced Cucumber Coins, Shredded Carrots
Piled high on a bed of chopped Romaine and Spinach

$8.95 each

Spinach Salad

Fresh Baby Spinach, Quartered Strawberries, Toasted Pecans, Crumbled
Goat Cheese, served with Raspberry Poppy Seed Vinaigrette

$9.25 each

Greek Salad
Chopped Romaine, Marinated Tomatoes, Cucumber slices,
Pitted Olives Crumbled Feta Cheese and Golden Greek Dressing

$9.25 each

Lady Di’s Favorite

Fresh Spring Mix, topped with Toasted Sesame Seeds, Julienne Carrots
Complimented with Asian Ginger Vinaigrette
Topped with a Chile Encrusted Seared Ahi Tuna

$13.95 each

All Salad Box Lunches are an Entrée sized salad,
served with Fresh Baked Roll,
Choice of Cookie or Brownie and Condiments




Hot Lunches
Salad not included
Chef’s Choice for Dessert

Citrus Chicken
Grilled Chicken Breast served over a Bed of Pasta with a Lemon Butter Sauce, Vegetable Medley,
Dinner Rolls, Iced Tea and Dessert

$10.95 pp

Heartland Roast Beef
Sliced Top Round of Roast Beef served with our Signature Mushroom Gravy, Potatoes Bernard, Green
Beans with Roasted Onions, Dinner Rolls, Iced Tea and Dessert

$12.95 pp

Mexicombo Plate
2 - Cheese Enchiladas, 1 - Crispy Beef Taco, Salsa, Mexican Rice, Refried Beans, Iced Tea and Dessert

$9.95 pp

Chicken Cordon Bleu
Breaded Chicken Breast filled with Ham and Cheese, complimented with a light cream sauce,
Rice Pilaf, Buttered Carrots, Dinner Rolls, Iced Tea and Dessert

$9.95 pp

Absolumente Lasagna!

Choose between Traditional Meat or Vegetarian Lasagna, Sautéed Zucchini and Squash, Fresh Baked
Garlic Bread, Iced Tea and Dessert

$9.95 pp

Roma Chicken Parmesan
Breaded Chicken Breast topped with Marinara and Mozzarella Cheese, Spaghetti, Italian Rolls, Iced Tea
and Dessert

$10.50 pp

Asiago Chicken

Breaded Chicken Breast filled with Asiago Cheese topped with a Marsala Sauce, Green Beans
Almandine, Rice Pilaf, Fresh Baked Rolls, Iced Tea and Dessert

$12.95 pp

Fajita Fiesta
Chicken and Beef Fajitas, Flour Tortillas, Grated Cheese, Salsa, Sour Cream, Mexican Rice, Refried
Beans, Iced Tea and Dessert

$12.95 pp

Far East Kabobs
Beef Skewered with Onion, Mushroom, Pineapple, Cherry Tomatoes, Green Pepper, Cous Cous,
Cucumber Mint Salad, Pita Bread, Iced Tea and Dessert

$13.95 pp




Additional Hot Lunches
Salad & Upgraded Dessert Included @ $14.95 per person

Sliced Roasted Pork Loin
With choice of Mango Habanero or Raspberry Chipolte Sauce
Garlic-Rosemary New Potatoes, Whole Green Beans Almandine

Savory Pork Chop
Filled with Mushrooms, Bacon Spinach and Swiss Cheese topped with Chef's Special Sauce
Wild Rice Blend & Vegetable du’ Jour

Top Sirloin Steak Freshly Cut & Seared to Perfection topped with

Chef’ Special Demi Glaze
Roasted Red New Potatoes and Vegetable du’ Jour

Grilled Marinated Breast of Chicken topped with

Poblano-Cilantro Cream Sauce
Red Skin Mashers and Roasted Corn Relish

Seared Salmon Seasoned Perfectly
Topped with Herbed Butter Sauce

Sun Dried Tomato Aioli Wild Rice and Steamed Buttered Broccolf

Herb Encrusted Tilapia with Herbed Cream Sauce
Garlic Pasta Drizzled with Olive Oll and Parsley

Fresh Whole Green Beans Almandine

Hand Rolled Beef or Chicken Enchiladas

Topped with Chef’'s Hometown Sauce
Beans a la Charra or Refried Beans
Savory Mexican Rice
Salsa, Pico de Gallo, Guacamole
Fresh Homemade Tortillas

Chicken & Sausage Combination Plate

Country-style Green Beans seasoned perfectly
Southern Fried Potatoes
Our original Signature Barbecue Sauce

Sliced Barbeque Roast Beef or Barbecue Smoked Ribs

Borracho Beans
Home-style Potato Salad, Cole Slaw
Fresh Rolls and Corn Bread
Relish Tray (Jalapenos, Onions, Pickles)




Themed AM or PM Breaks

Mid Morning Beverage Refresh
Assorted Soft Drinks

Bottled Waters
Coffee, Tea & Decaf

$4.00 per Person

The Sweet Tooth
Assorted of Freshly Baked Cookies and Brownies and Lemon Bars
Assorted Candy Bars

Coffee, Tea & Decaf
Iced Cold Miltk
Assorted Soft Drinks

$6.50 per Person

The Ball Park Special

Cracker Jacks
Soft Salted Pretzels, With Mustard
Individual bags of Potato Chips

Assorted Soft Drinks
Bottled Waters

$7.50 per Person

Nachos Machos

Crisp Fiesta Tostadas

With Assorted Salsas Frescas

Chile Con Queso

Pan Dulce (Assorted Mexican Breads & Cookies)

Mexican Fruit Sodas
Bottled Waters

$8.00 per Person

Health Kick

Seasonal Sliced Fruit

Vegetable Tray

Assorted Fruit Yogurts

Assorted Granola Bars/ Power Bars

Individual Low fat Fruit Assorted Soft Drinks
Bottled Waters

$10.75 per Person
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Cocktairl Hour

Our beautiful trays of variety appetizers and hors ‘doeuvres
Delivered or available for carry out to vour home or office!

Domestic Cheese Tray
Garnished with fruit and crackers

$3.00 / per person

Fresh Seasonal Fruit
Served with a bow! of Brown Sugar Dip

$3.50 / per person

Summer Fresh Crudités Vegetable Tray
Served with Choice of Ranch or Red Pepper Dip

$3.25 / per person

Chicken Diablos
Tender pieces of chicken stuffed with jalapeno
Wrapped with bacon

$37.50 / per 25 pieces or $1.50 each

Spanikopitas
$37.50 / per 30 pieces or $1.50 each

Mini Eggrolls
With Ginger Soy Sauce

$36.00 per 50 pieces or .75 each

Mini Beef or Chicken flautas
With Fresh Salsa

$70.00 per / 50 pieces or $1.50 each

Coconut Shrimp
$100.00 per 50 pieces or $2.25 each

Sausage Stuffed Mushrooms
$70.00 per 50 pieces or $1.50 each

Fried Jalapeno Poppers
$60.00 per 50 pieces or $1.25 each

Small Cold Shrimp Platter
Served with lemons and cocktail sauce

$50.00 — service for 20 to 25 guests
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Dessert Options

Dessert Array @ $3.50 per person
Assorted Cookies, Blondies and Bars

Patisserfie Tray @ $5.00 per person
Featuring Choice of Assortment of Gourmet Pastries
Beautifully presented and garnished with fruit and floral

Buriuelos @ $2.50 per person
Mexican Flat Pastry sprinkled with Cinnamon & Sugar

Carrot Cake @ $3.00 per person
With Cream Cheese Frosting

Dark Chocolate Cake @ $3.00 per person
Served with Raspberry Topping

New York Style Cheesecake @ $3.50 per person
With Strawberry Topping (or Blueberry)

Pineapple Upside Down Cake @ $3.50 per person

Strawberry Shortcake $3.00 per person
With whipped topping

Peach, Apple or Cherry Cobbler @ $3.00 per person
German Chocolate Cake @ $2.75 per person
Pumpkin or Pecan Pies @ $2.75 per person

Tres Leches Cake @ $3.00 per person
Key Lime Pie @ $3.00 per person

Chef's Choice Dessert $3.50 / per person
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