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Ordering
Please place your order at least 72 hours prior to 
your event. We will make every effort to 
accommodate last minute requests, but this 
lead time is necessary to ensure that the 
freshest ingredients and adequate staff     
are available.  Orders must be confirmed the 
day before your event. 

Custom menus
We are happy to create a custom menu 
including special dietary options (vegetarian, 
gluten-friendly, etc.). 

Cancellation
We realize that emergency cancellations do 
occur, and we’ll do our best to avoid any 
cancellation charges.  If an order is cancelled  
at least 48 hours in advance, we can usually 
avoid any charges except for specially ordered 
food products or prepared foods that cannot 
otherwise be utilized.  Cancellations within 24 
hours will incur charges for any food, labor and 
other costs already incurred.  

Pricing
Prices quoted are for services provided during 
our normal business hours of 7am to 2pm.  
Arrangements can also be made for after hours     
catering functions at an additional charge. 

Extras
Catering orders are served with quality 
disposable-ware.  China, linens, flowers, 
decorations, wait staff, chef services and other 
custom services are also available at an 
additional charge, which will be quoted 
separately. Any unreturned catering equipment 
will be billed at full cost.

Cleanup
Cleanup is not included in the pricing for orders 
delivered on disposable-ware. If requested at 
the time of the order, cleanup services can 
be provided for an additional charge. Orders 
with specify service on china include cleanup in 
the pricing.

Payment 
We accept all major credit cards for payment.  
Accounts can be set up in Catertrax. 

Thank you for choosing Yes We Cater! It is our 
pleasure to serve you. 

Place your order today!

Reynolds.Catertrax.com
RJRCatering@compass-usa.com

2000 calories a day is used for general nutrition advice, but calorie needs vary. 
Additional nutrition information available upon request.



Price Cal

Assorted bagels $3.29      261-431
Served with butter & Cream Cheese

Fresh baked muffins $2.99      300-420
Variety of Fresh Baked muffins 
served with butter 

Assorted Danish $2.69 270-280
Freshly baked Danish 

Price Cal

Mixed Berry Parfaits   $3.99   108
Seasonal berries mixed with vanilla yogurt 
served with a granola topping

Executive Breakfast 
Board   serves 10 $34.99 270-450
Seasonal fruits and sweet breads arranged 
and served with whipped butter & cream 
cheese

Calories represent an average plated meal.
Vegetarian (V), Gluten Free (GF), Low Carb (LC).  Custom menu items available by request.



Price Cal

Big breakfast buffet  $10.99       813
Minimum 15ppl
Buttermilk biscuits, Croissants, scrambled eggs, 
bacon, sausage, breakfast potatoes, and 
seasonal fruit.

Breakfast sandwich 
buffet $9.99         693      
Freshly baked buttermilk biscuits and croissants 
with scrambled eggs, ham, bacon or sausage, 
served with breakfast potatoes , and seasonal 
fruit.

Price Cal

French toast Bar $10.49 593
Minimum 15ppl
French toast with maple syrup and fruit 
topping, served with Bacon, Sausage, 
breakfast potatoes and seasonal fruit.

Assortment of 
mini quiche        $10.69        513
Minimum 15ppl
Choice of Ham and Swiss, Lorraine or 
Spinach and Cheese quiches, served with 
fruit, and breakfast potatoes.

Calories represent an average plated meal.
Vegetarian (V), Gluten Free (GF), Low Carb (LC).  Custom menu items available by request.



Price Cal
Box Lunch $11.99 530-1022
Assorted Deli Sandwiches Served with choice of 
potato or pasta salad, fresh fruit, chips & a cookie.

Deli sandwich 
platter $9.99 606
Assorted Sandwiches served with a choice of 
potato or pasta salad, chips & a cookie.

Boxed salads $10.99 360
Strawberry Citrus, Chef, Chicken Caesar, 
or Buffalo Chicken Salad. 
Peppered Steak Salad $1.00pp XXX

Add a cup of soup – 12oz $3.19
*option based on availability

Price Cal
Premium 
Box Lunch $14.99 530-1022
Pesto Chicken, Steak, Shrimp or Salmon (served 
over Orzo) served with choice of fruit, chips & a 
cookie.

Falafel box $9.99         538
Hand made falafel on a bed of mixed greens
With cucumber tomato salad, grilled pita and 
tzatziki sauce

Deli Salad
Sandwiches $11.99        618
Choice of Chicken, Tuna, shrimp and Egg Salad 
sandwiches served with chips and fruit. 

Calories represent an average plated meal.
Vegetarian (V), Gluten Free (GF), Low Carb (LC).  Custom menu items available by request.



Price Cal
Build your own
burger box $11.99 254-1092
Choice of Burger: Ground beef, turkey or black 
bean burger.
Choice of cheese: American, Swiss, provolone, 
cheddar or pepper jack. 
Available Toppings:  lettuce, tomato, onion,  
pickles, mayo, mustard, ketchup
Additional available sauces: chipotle mayo, 
roasted garlic aioli, bourbon glaze, Dijonaise 
Add Bacon $1.49pp 86
Add Caramelized Onions $1.00pp 33
Add Avocado Spread $2.00pp 91
Add Sautéed Mushrooms $1.00pp 27

Includes house made chips with ranch 
& fresh fruit cup.

Philly Box $12.99 900
Grilled steak or chicken made with sautéed 
peppers, onions and mushrooms with melted 
provolone or pepper jack cheese. Served with 
house made chips with ranch & fresh fruit cup.

Calories represent an average plated meal.
Vegetarian (V), Gluten Free (GF), Low Carb (LC).  Custom menu items available by request.

Price Cal
Premium 
salad box $12.99   423-734
Your Choice of Salad: 
Spinach Salad – Grilled Chicken over fresh spinach, 
with candied pecans, feta, diced apples and dried 
cranberries and a raspberry vinaigrette
Asian Chicken Salad – Asian style grilled chicken 
over mixed greens with shredded carrots, wonton 
strips, mandarin oranges and a sesame ginger 
dressing
Santa Fe Salad – southwest grilled chicken over 
mixed greens with tomato, roasted corn, tortilla strips, 
black beans and avocado ranch
RJR Cobb Salad – Seasoned chicken, bacon, sliced 
egg, tomato, avocado, gorgonzola and roasted 
corn with choice of Ranch, Italian or Bleu Cheese 
Dressing
Substitutions: 
Salmon $3.00 180
Shrimp $2.00 65
Steak $2.00 218

Includes a fresh fruit cup and a cookie



Price Cal
Pasta buffet $13.99 841
Spaghetti & bowtie pasta, meatballs, grilled 
chicken, sauteed vegetables, alfredo & marinara 
sauces, Shrimp $3.00pp 65
Beef Marinara $1.00pp   118
Pesto Sauce $2.00pp 606
Includes garlic breadsticks and tossed salad

Flatbread 
pizza bar $11.99   840
Choice of: chicken spinach alfredo, meat lovers, 
margherita, taco, philly, buffalo chicken, five 
cheese and garden vegetable. 
Includes a tossed salad.

Tailgate Bar $12.99 960-1290
Chicken Tenders with assorted sauces
Pulled Pork OR Chicken BBQ
Hamburger sliders OR Hot Dogs
Includes potato or pasta salad & fresh fruit salad. 

Calories represent an average plated meal.
Vegetarian (V), Gluten Free (GF), Low Carb (LC).  Custom menu items available by request.

Price Cal
Nacho & Fajita Bar $12.99 826
Mexican-style seasoned beef and braised chicken 
with crispy nacho chips and soft tortillas, lettuce, 
tomato, Spanish rice, black beans, shredded 
cheese, jalapenos, salsa, black olives and sour 
cream.
Flank Steak $3.00pp 218
Queso $2.00pp 456   
Grilled Peppers & Onions $1.00pp 62

Baked 
potato bar $10.99 727
Large russet and sweet potatoes with all the fixings -
whipped butter, chili, sour cream, broccoli, bacon 
& cheese.
Pulled Pork $2.00pp 190
Rotisserie Chicken $2.00pp 181  
Cheese Sauce $2.00pp 198

*Buffet orders must be placed for a 
minimum of 25 people



Entree with two sides $13.99 per person
Two Entrées with two sides $16.99 per person
Two Entrées with three sides $19.49 per person

*Buffet orders must be placed for a minimum of 25 people

Step Two-Sides 
Garlic Smashed Potatoes Grilled Green Beans Glazed Carrots 
Roasted Mixed Vegetables Herb Rice Pilaf Macaroni & Cheese 
Parmesan Red Skin Potatoes Grilled Asparagus Cauliflower Au gratin
Lemon Broccolini Green Bean Almandine Buttered Corn

Buffets will include chef’s choice of rolls, cornbread or breadsticks

Step One-Entrees
Lemon Herb Chicken Chicken Pie Beef Tips 
Chicken Parmesan BBQ Pulled Pork BBQ Chicken 
Salmon +$MKT Flank Steak +$MKT Chicken Marsala
Lasagna Seafood Risotto Chicken n Dumplings

Calories represent an average plated meal.
Vegetarian (V), Gluten Free (GF), Low Carb (LC).  Custom menu items available by request.



Tapas Menu 
Shrimp and Grits Steak Crostini   Shrimp Ceviche  

Pork Tostada Stuffed Mushrooms Chicken and Waffles 

Chicken Skewers Pork or Steak Roulade Prosciutto Wrapped Asparagus

Tapas, or small plates, are appetizer or snack size dishes that originated in Spain, but 
have spread around the globe. These small plates are a great option for causal 
meetings or cocktail hour functions. Building your menu around tapas, you can 
create a diverse menu that complements different cuisines to meet all of your guests 
needs.  Please email rjrcatering@compass-usa.com to discuss these options. 

Calories represent an average plated meal.
Vegetarian (V), Gluten Free (GF), Low Carb (LC).  Custom menu items available by request.

Caprese Skewers Crab Cakes Potato Croquettes 

Swedish Meatballs Mini Black Bean Burgers Lollipop Chicken

Ham & Swiss Sliders Mini Wellingtons Shrimp Cocktail

mailto:rjrcatering@compass-usa.com


Price Cal
Cheese display 
Served with grapes & crackers
12” tray serves 16 $54.99 344
16” tray serves 24 $74.99 344

Charcuterie board
Premium deli meats and cheeses
Served with grapes, berries & crackers
12” tray serves 16 $79.99 344
16” tray serves 24 $119.99 344

Fresh fruit tray 
12” tray serves 16 $54.99 71
16” tray serves 24 $74.99 71

Price Cal
Vegetable 
crudité tray 
12” tray serves 16 $39.99 130
16” tray serves 24 $54.99 130

Chips & dips
Hummus & pita chips, tortilla chips n salsa, 
pimento cheese & House made chips 
serves 16 $49.99 485
serves 24 $64.99 485

Hot dips & chips
Spinach & artichoke with house made chips 
or shrimp & crab dip with pita chips
serves 16 $69.99 598
serves 24 $84.99 598

Calories represent an average plated meal.
Vegetarian (V), Gluten Free (GF), Low Carb (LC).  Custom menu items available by request.



Price Cal
Brownies & bars $25.99    227
Assorted mini dessert Serves 12

Dozen Cookies $11.99 209
Chocolate chip, white chocolate macadamia, 
sugar, snickerdoodle or oatmeal raisin 

Calories represent an average plated meal.
Vegetarian (V), Gluten Free (GF), Low Carb (LC).  Custom menu items available by request.

Buffet style serves 15-20
Price Cal

Cobbler $39.99 485
Apple or Peach Cobbler

Banana Pudding $39.99 145
Classic Banana Pudding 

Strawberry $44.99 128
Shortcake 
Layers of fresh strawberries, vanilla cake 
and homemade whipped topping

Cheesecake $49.99 460
NY Style Cheesecake with chef choice toppings

Chocolate Mousse $44.99 485
Layers of chocolate cake, swirl mousse 
and whipped topping topped with Oreo pieces

Beverages Price Cal
Fresh brewed coffee pot $10.99 0

Hot cocoa $1.59ea 127

Assorted juice $2.59ea 121

Bottled water $1.99ea 0

Soda $2.19ea 96-300
H2O Elixirs $6.99/gal 0

Tea Bags $1.00/ea 0
Iced Tea, Lemonade 
& Punch

$6.99/gal 56 - 89



1 / 4 Sheet Cake   24 Servings $44.99

1 / 2 Sheet Cake   48 servings $62.99

Whole Sheet Cake   96 servings $84.99

6”  Round Cake     12 servings $29.98

8”  Round Cake 16 servings $36.98

10” Round Cake   24 servings $49.98

Cupcakes  24 servings $49.98

Calories represent an average plated meal.
Vegetarian (V), Gluten Free (GF), Low Carb (LC).  Custom menu items available by request.

Celebration Cakes
Choice of Cake: Yellow, Chocolate or Marble

Choice of Icing: Buttercream or Chocolate

This service includes plates, forks & napkins and pick-up and delivery to your celebration
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