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Catering
By
Spectrum Café

Catering Manager

Blanca Garza

bgarzal 615@swisd.net
(210) 622-3911

Alternate Contact

Winston Gatlin
(210) 622-4380

To order, please contact the Catering
Manager. Our Catering Policies can be

found at:

http://www.swisd.net/departments/
child nutrition/district_catering

spectrumycafe
i

Hours

Monday-Friday 8:00 — 4:00

To order, please contact the Catering Manager by

phone call or email during business hours.

Please place all orders at least 10 school days
prior to your scheduled event.

If paying by purchase order, a PO number
must accompany your catering order. Please
do the PO on RSCCC,. Our vendor # is
01835.

Please contact the Catering Manager for special
requests. Additional charges may apply to
special requests.

All events come with disposable plates and
napkins as needed.

10 day notice required for linen service.

Additional Catering policies are located on the
Catering Department website.

Can’t find what you need? Give us a call.
Individual pricing available.

Child Nutrition Services
11914 Dragon Lane
Building 600
San Antonio, Texas 78252

Catering by
the Spectrum
Cafe

Menu
L
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Breakfast, Food Trays,
Catered Lunches, Box
Lunches, Catered
Dinners

Phone: 210-622-3911
Ext. 3911 (within SWISD)
Fax: 210-622-4381
Email: bgarzal615@swisd.net




BREAKFAST

Get your morning started the right way

BOX LUNCHES

Perfect for working lunches, or meetings on the go

Sandwich Box $10.00

Chicken salad, Tuna salad, Turkey & Cheese, or Ham & Cheese on wheat
or white bread. Served with chips, pickle, cookie, and fruit or brownie.

MAIN EVENT

Perfectly planned meals delivered to your event.
Each meal is priced per person. Tea is included
in the pricing.

(Additional charges will apply for setup, cleanup,
serving, and linen service. Please contact Catering

Hoagie Box $10.50

Chicken salad, Tuna salad, Turkey & Cheese, or Ham & Cheese on a
Hoagie bun. Served with chips, lettuce & tomato, pickle, cookie, and fruit
or brownie.

Manager for pricing.)

Lasagna

Lasagna with meat sauce, garlic bread, tossed salad,
vegetable, and a dessert.

$12.00

Chef Salad $9.00
Our tossed salad topped with shredded cheese, turkey, ham, tomatoes,

croutons, and bacon bits. Your choice of Ranch or Italian dressing and 4

packages of crackers.

Baked Potato Bar $9.00

Includes sour cream, butter, chives, bacon bits, and chili.
(Ham, Turkey, and Chili $1.50 extra charge)

Enchilada Platter

Cheese Enchiladas with rice, beans, cornbread and a
dessert.

$12.75

PARTY TRAYS

Quick and easy platters for your next event

Chicken Fettuccine Alfredo

Boneless chicken breast and fettuccine noodles in
Alfredo sauce, bread sticks, salad, vegetables, and
dessert.

$12.50

Fruit Tray Assorted fresh fruit
Small (serves 15-20) Small $50.00

Large (serves 25-30) Large $60.00
(Prices may vary depending on seasonality of fruit)

Chicken Parmesan

Breaded chicken breast topped with mozzarella
cheese, served on a bed of spaghetti with garlic bread,
tossed salad, vegetable, and dessert.

$12.50

Veggie Tray Assorted fresh vegetables with dip
Small (serves 20-25)
Large (serves 25-30)

Small $50.00
Large $60.00

Meat & Cheese Tray Sliced deli meat, cheese, and crackers
Small (serves 15-20) Small $65.00
Large (serves 20-30) Large $75.00

Chicken Tetrazzini

Boneless chicken breast, spaghetti noodles, and cheese
served with bread, salad, vegetables, and dessert.

$12.00

Sandwich Tray Assortment of sandwiches (ham, turkey, tuna,
chicken salad)

Small (serves 10-15) Small $50.00
Large (serves 20-25) Large $60.00

Chicken Cordon Bleu

Breaded, boneless chicken breast stuffed with ham and
Swiss cheese. Served with bread, salad, vegetables,
and dessert.

$13.50

Cookie Tray Assorted Otis Spunkmeyer cookies
Small: 4 dozen Small $35.00
Large: 8 dozen Large $45.00
Special cookies available upon request. Add $5.00/tray

Roast Beef Dinner

Sliced roast beef served with mashed potatoes, tossed
salad, vegetable, rolls, and a dessert.

Market
Price

Pastry Tray
50 pastries/tray $45.00/tray

Breakfast Plate $10.50
Scrambled eggs, bacon, pancakes, hash browns

Add $1.50 for full service (setup and serving)

Yogurt Parfait $3.50
Yogurt, berry blend, granola

Breakfast Tacos $2.00 each
Bean & Cheese

Potato & Egg

Bacon & Egg

Sausage & Egg

Brisket Taco ($3.00 each)

Side Orders

Biscuits $0.75 each
Sausage $1.25 each
Muffins $1.75 each
Pastries $1.00 each
Croissant $0.75 each
Quench your thirst

Orange Juice (Serves 50) $15.00
Drinks

Coke, Dr. Pepper, Sprite, Diet Coke, and Water $1.00
Gatorade $1.25
Tea (Serves 50) $10.00
Includes ice and sweetener

Punch (Serves 50) $10.00
Fruit punch and lemonade available

Coffee (Serves 100) $20.00

Includes creamer, sweetener, cups, and stirrers

Muffin Tray
15 muffins/tray $25.00/tray

Brisket Meal

Sliced brisket served with potato salad, vegetables,
bread, and dessert.

Market
Price

Meatloaf with Mushroom Gravy

Meatl

*Due to increased catering requests and leeway for placing food
orders, catering orders submitted less than 10 days in advance
may not be fulfilled. Please contact the Catering Manager to
check the availability of catering on your desired date before
submitting your PO. Pricing is subject to change based on market
pricing and vendor’s ability to supply products.*

f served with a mushroom gravy, mashed
potatoes, vegetables, rolls, and dessert.

$13.75

Steak Dinner

10 oz. rib-eye steak, baked potatoes with fixings, rolls,
green beans, and a dessert.
(Contact Catering Manager for accurate pricing)

Market
Price




