Sides

Small Medium Large
Cole slaw G 9.00 18.00 36.00
Pasta salad 10.00 20.00 40.00
"Tippah County” caviar G @ 11.00 28.50 55.00
A zesty mix of black-eyed peas,
green onions and bell peppers.
Seasonal fresh fruit G 12.00 30.00 60.00
Chips by the bag 1.29 per bag
Extras
Homemade salad dressings 4.59 8.99 11.99
Newk’s white BBQ sauce G @ 4.59 8.99 11.99

Desseets

These made-from-scratch desserts are guaranteed to cure your sweet tooth.

Desseet Teny

An assortment of our irresistible
Brownies, Crispies and Peanut
Butter Crispies.

Mini —12.99
Small —22.00
Large — 40.00

Whole Cokes

Cakes made from scratch in our own
bakery. Selections vary daily. 39.50

Bevemy:s
The Woeks

Includes Newk’s Classic Iced Tea
(sweet, unsweet or sweetened
with SPLENDA®) or Lemonade.
Cups, ice, lids, straws, lemons and
sweeteners are included.

Gallon —9.00

Classic leed Ten

Sweet, unsweet or sweetened
with SPLENDA®

Gallon —7.00

L_emonnde

Made with real lemons.

Gallon — 7.00

Woter

Filtered, purified water.
Gallon —6.00

Pellegrino (1/2 or 1 litre) — 1.95/3.69
Orangina (16 oz bottle) — 1.95

Newk’s,0 — 1.69

Acqua Panna (1/2 or 1 litre) — 1.95/3.69
Coca-Cola products (cans) — 1.50 each
(Coke, Diet Coke, Coke Zero, Sprite)
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AuS‘hn, TX

9722 Great Hills Trail, #130
Austin, TX 78759
512.795.7507

Spn Mogcss, TX

1285 S IH 35, Ste. 103
San Marcos, TX 78666
512.738.8083

CmLeu'nQ Speciplist
Ivy Robinson
ivyrobinson@temcomp.com

Call our Catering Specialist today!
512.992.8667

We Aelivee!
OMCUnﬁT’IPS ’;o&guccess

How much food do I need?

When catering for lunch or dinner we recommend one half sandwich for
every guest and an additional half sandwich for half of your guest count.
30 half sandwiches is perfect for 20 guests.

Presentation Recommendations

Our salads, pasta salads and party platters will look amazing in your
favorite serving bowl or platter, so don't be afraid to re-plate your
food. Position utensils and napkins at the end of your catering spread
so that guests don't have to juggle while serving their food. Let our
catering specialist help with set up and we'll be sure that everything is
plated the way you prefer.
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