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KNIGHTS OF COLUMBUS 2574 CATERING SERVICE 
LA GRANGE, TEXAS 78945 

(979) 968-5117 
 

NAME:___________________________________________TELEPHONE:________________________ 
 
ADDRESS:_________________________CITY:_____________________STATE:________ZIP:__________ 

 
EMAIL:___________________________________________________________________ 

MEAT CHOICES 
 

BBQ BEEF   CHICKEN FRIED CHICKEN (BREAST)    HAM 
BBQ CHICKEN   CHICKEN FRIED STEAK     RIB EYE STEAK 
BBQ PORK   FRIED CHICKEN      SIRLOIN STEAK 
SAUSAGE (BBQ OR COOKED) FRIED CATFISH      ROAST BEEF 
GRILLED CHICKEN BREAST  TURKEY & DRESSING W/CRANBERRY SAUCE   
 
ONE (1) MEAT PLATE_________ADDITIONAL COST$________PER PLATE           TOTAL PLATE COST $________ 
 

VEGETABLE CHOICES (CHOOSE THREE (3) 
 

BUTTER/ONION POTATOES      GREEN BEANS 
MASHED POTATOES WITH GRAVY (WHITE OR BROWN)   PINTO BEANS 
BAKED POTATO WITH TRIMMINGS-ADD .75 PER PLATE   RANCH STYLE BEANS 
POTATO SALAD        PORK & BEANS 
YAMS         BUTTERED CARROTS 
BUTTERED NOODLES       GARDEN SALAD 
COLE SLAW        MIXED VEGETABLES 
GREEN BEAN CASSEROLE ADD .25 PER PLATE    CAPRI BLEND 
BROCCOLI WITH CHEESE SAUCE ADD .25 PER PLATE                   CORN 
 

PICKLES AND/OR ONIONS INCLUDED IF REQUESTED 
BREAD OR ROLLS INCLUDED 

HOMEMADE BREAD IF REQUESTED ADD .10 PER PLATE 
COFFEE AND/OR TEA INCLUDED 

 
DESSERTS 

PEACHES ADD .25 PER PLATE 
COBBLER –PEACH-APPLE-BERRY   ADD 1.00 PER PLATE 

CAKE-DOES NOT INCLUDE SPECIALTITY CAKES ADD .75 PER PLATE 
 

PRICES ARE BASED ON A 250 PLATE MINIMUM-IF LESS THAN MINIMUM ORDER ADD .50 PER PLATE 
 

REFRESHMENTS 
 
BEER:________________________AMOUNT____________$_____________________PER KEG 
 
SODA:_______________________AMOUNT_____________$____________________PER CANISTER 
 
WINE;___________________ AMOUNT________________$___________________PER BOTTLE/CASE 
 
CHAMPAGNE______________AMOUNT________________$__________________PER BOTTLE/CASE 
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ALL PRICES SUBJECT TO CHANGE AFTER 90 DAYS 
 
ACCEPTED_________________________________________DATE__________________________ 
 
BY:_______________________________________________DATE__________________________ 

HALL MANAGER 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


