
 

The catering office is open for orders  

Tuesday-Friday 

9-5pm 
 

(Pick-ups are not available on  

Mondays as the club is closed) 

 

Prices are subjected to 8.25% Sales Tax 

Delicious Desserts 
 

Cookies 

White Chocolate Macadamia nut, Chocolate Chip,  

Oatmeal, Sugar, Peanut Butter, Or Lemon 

$15 per dozen 

 

Pies 

Pumpkin, Apple, or Pecan 

$15 per pie 
 

 

Cobblers  

Mixed Berry, Blackberry,  

Apple Cobbler or Peach 

$35 per cobbler 

 

Brownies & Lemon Bars 

$20 per dozen 

How to Place Your Order  
Please call Berry Creek Country Club's Catering 

Department at 512-930-4615 ext 242,  
Tuesday – Friday 10:00 am to 3:00 pm 

Email: lhajka@berrycreekcc.com 
 

 Off-Site Catering Services  
Planning a special event in your home or office? 

Call Berry Creek to cater  
everything from the food to the flatware. We 
have the expertise to help you plan for a most 

successful affair.  

2019 Food To-Go Menu 

Our Specialty Is Making Your Life Easier! 

Call Us Today! 

512.930.4615 

Or email directly at  

lhajka@berrycreekcc.com 

**Please allow 72 hours  

Advance Notice when ordering**  

Vegetables 

Southern Style Green Beans 

 Broccoli Casserole  

Roasted Vegetable Medley 

 

Starches 

Baked Mac n’ Cheese 

Wild Rice Pilaf 

Garlic Mashed Potatoes 

Au Gratin Potato Casserole 

Spanish Rice 

 

Salads 

House Salad with dressings 

Pasta Salad, Macaroni Salad 

Potato Salad, Broccoli Salad,  

Fruit Salad,  

Caesar Salad w/ dressing on side 

Gourmet Sides 

Small $30+/ Large $45+ 

(Small serves 8-10 & Large serves 15-20) 

Super Bowl To-Go 
 

25 Wings—$25.00 

50 Wings—$50.00 

75 Wings—$75.00 

100 Wings—$100.00 

 

Add Celery & Carrot Sticks for another  

$10.00 per 25 wings 



Trays  
(Small Serves 8-10pp & Large Serves 18-20pp) 

Hors d’ oeuvres  

Fresh Fruit with yogurt  

$35 / $60 

Vegetable with Ranch  

$35 / $60 

Imported & Domestic Cheese  

Trimmed Fresh Fruit, assorted Crackers, Flat Bread 

$45 / $70 
 

Antipasto Tray 

Assorted marinated vegetables, charcuterie, Imported  

Olives, Provolone & Peppers  

$45 / $70 
 

That’s a wrap! Platter 

Assortment of Wraps halves including  

Ham & Swiss, Turkey & Cheddar, Southwest Chicken Wrap 

$60-25 pieces / $120-50 pieces 
 

Shrimp Cocktail 

Grilled Roma Cocktail Sauce & lemon wedges 

$112-50 pieces / $225-100 pieces 

 

Cold Duo Tray 

Caprese Skewers & Prosciutto wrapped Asparagus drizzled 

with truffle oil & Parmesan 

$100-50 pieces / $200-100 pieces 

 

Hot Trio Tray 

Southwest Egg Rolls, Mini Beef Empanada's & Coconut 

Crusted Shrimp  

$170-75 pieces / $338-150 pieces 

Homemade Casseroles 

Small $40.00+/ Large $80.00+ 

(Small serves 8-10/ Large serves 16-20) 

Prices are subjected to 8.25% Sales Tax Pick-up HOT, COLD, or FROZEN! Place To-Go Orders 72 Hours in Advance! 

Chicken Bites 
Lightly tossed in Buffalo Sauce  

Served with Buttermilk Ranch Dressing 

$44 - 25 pieces / $88 - 50 pieces 

Caprese Skewers 

Fresh Mozzarella & Roma Tomatoes 

Marinated in Fresh Basil & Olive Oil 

$49 - 25 pieces / $98 - 50 pieces 

Coconut Crusted Shrimp 
Fried and served with a marmalade 

$57 - 25 pieces / $113-  50 pieces 

Philo Triangles 

Spinach & Feta Cheese 

$47 - 25 pieces / $93 - 50 pieces 

Chicken Sate 

Marinated in sweet chili 

Served with Thai Chili Sauce 

$44 - 25 pieces / $88 - 50 pieces 

Deviled Eggs 

Topped with candy bacon and paprika 

$32 - 25 pieces / $63 - 50 pieces 

Roasted Meatballs 

Tossed is a bacon Bourbon sauce 

$38 - 25 pieces / $63 - 50 pieces 

Mini Chicken Cordon Bleu Bites 

Bread Chicken stuffed with ham  & Swiss Cheese 

$50 - 25 pieces / $100 - 50 pieces 

Southwest Egg Rolls 

Deep fried egg roll with a side of chipotle ranch 

$50- 25 pieces / $100- 50 pieces 

Mini Beef Empanada’s  

Tossed is a bacon Bourbon sauce 

$63- 25 pieces / $125 - 50 pieces 

Prosciutto Wrapped Asparagus 

Drizzled with truffle oil & Parmesan  

$50-25 pieces / $100-50 pieces 

Five-Cheese Beef Lasagna  

Layers & Layers of Cheese, Seasoned Beef, Pasta, 

& Roasted Tomato Sauce  

 

Chicken & Bacon Mac n’ Cheese 

Homemade Mac N’ Cheese with Diced chicken 

and topped with Bacon Crumbles  

 

Homemade Chili 

Spicy stew containing chili peppers, ground beef, 

tomatoes, and beans  

 

King Ranch Chicken Casserole  

A classic Bake with Cheese, Spices, & Crushed 

flour Tortillas  

 

Chicken Alfredo 

Tossed with Alfredo Sauce & topped with Toasted 

Asiago Cheese  

 

Each Dinner Casserole is served with a green 

salad and dinner rolls 

 

 

Traditional Breakfast Casserole 

Eggs, Bacon, Sausage,  

Peppers, Onions, Potatoes & Cheese 

  

 

Looking for a family meal? 

Call the catering department to 
discuss your dinner needs. We can 
do anything off the dinner menu in 

larger portions. 


