
JOSEPHINE’S CATERING AND EVENTS: LUNCH SERVICES MENU

Option 1 
Pasta Buffet: 
Choose two pastas: Louisiana “Inspired” Cajun Chicken Pasta, Classic Spaghetti w/Marinara and/or 
Meat Sauce, Creamy Angel Hair Pasta w/Shrimp, or Cheesy Baked Ziti/Rigatoni. 

All pastas are served w/House Salad and Garlic Herbed Butter Bread 

GF available upon request ($3 extra per serving)  

**$18 per person**  

Option 2 
Build Your Own Rice Bowls: 
Choose two proteins: Marinated Grilled Chicken, Pan Seared Chipotle Shrimp, Tex Mex Ground 
Beef, Portobello w/Fajita Vegetables 

Served w/Cilantro Lime Rice, Pico De Gallo, Black Beans, Avocado Crema, Fire Roasted Tomato 
Salsa, Sweet Roasted Corn 

**$16 per person** 

Option 3 
Soup and Salad Bar: 
Choose two soups: Old Fashioned Vegetable Soup, Rich and Creamy Loaded Potato Soup 
(Trimmings on the side), Savory Chicken Noodle Soup, or Comfy Cozy Tomato Soup

All soups are served w/House Salad and Garlic Herbed Butter Bread 

**$15 per person** 

Option 4 
Boxed Lunch: 

Choose Two Sandwiches: Southern Chicken Salad, Southwest Turkey and Pepper Jack Cheese 
w/Chipotle Aioli (Trimmings on the side), The Veg Head w/Avocado Humus Spread, Grilled 
Chicken Caesar Salad Wrap in a Spinach Tortilla 

Served w/Kettle Chips and Fruit Cup 

GF available upon request ($3 up charge per person) 

**$15 per person** 

**Josephine’s Catering and Events prepares food in a kitchen that may contain milk, wheat, 
soybeans, fish, tree nuts, peanuts, eggs, and egg products** 


