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Homestyle

Scrambled eggs, bacon, sausage, biscuits & gravy,
and breakfast baked goods.

Breakfast Burrito Bar

“Build Your Own” Bar with 6” flour tortillas,
scrambled eggs, bacon bits, sausage, shredded
cheddar, diced tomato, sour cream and salsa,
served with breakfast potatoes.

Countryside

Casserole made with sausage, ham, egg and
cheese, side of bacon, a fresh fruit salad and
breakfast baked goods.

French Toast

Hand-dipped French toast using Grandma'’s
freshly baked bread. Served with bacon, sausage,
and fresh fruit salad.

Breakfast Favorites

10-19 people $17.75
20-49 people $16.75
50-99 people $15.75
100-199 people $14.75

200-499 people $13.75
500+ people $12.75

Continental

Yogurt, granola, fresh fruit salad, and
breakfast baked goods.

Continental

10-19 people $11.75
20-49 people $11.25
50-99 people $10.50
100-199 people $10.00
200-499 people $9.50
500+ people $9.00

Add-Ons to ANY meal ...

($2 extra per person) Peppers and Onion
($1 extra per person) Cheese Sauce




Choose Any Four:

Hot Breakfast

Quiche Lorraine (Bacon and Swiss)
Broccoli & Cheddar Quiche (Vegetarian)
Italian Sausage Quiche
Egg Casserole

hash browns, sausage, ham & cheese
Veggie Egg Casserole (Vegetarian)

hash browns, assorted veggies, & cheese
Scrambled Eggs
Oven-Roasted Breakfast Potatoes
Cheesy Hash Brown Casserole
Biscuits & Gravy
Classic French Toast with butter & syrup
Bacon (2 strips)
Sausage (2 patties)
Breakfast Ham

Cold Breakfast
Yogurt & Granola
Whole Fruit
Seasonal Fruit Salad

Breakfast Bakery

Ask for assorted AM Pastries
Gourmet Cinnamon Rolls

Assorted Muffins

Assorted Bagels with Cream Cheese
Cherry Turnovers

Apple Turnovers

Cinnamon Sugar Croissants

Add-Ons to ANY meal ...

($2 extra per person) Peppers and Onion

($1 extra per person) Cheese Sauce

10-19 people
20-49 people
50-99 people
100-199 people

200-499 people
500+ people

$17.75
$16.75
$15.75
$14.75
$13.75
$12.75




Smoked Turkey & Cheddar
On White, served with Chipotle Mayo.

Roast Beef, Turkey & Pepperjack
On White, served with Horseradish Aioli.

Turkey, Bacon & Cheddar
On White, served with BBQ Blue Cheese.

Ham & Swiss
On Croissant, served with BBQ Blue Cheese.

Smoked Turkey & Provolone
On Focaccia, served with Garlic Aioli.

Roast Beef & Swiss
On Wheat, served with Horseradish Aioli.

Classic Italian
On Focaccia, ham, pepperoni, salami and
provolone, served with Garlic Aioli.

Tuna Salad
On Wheat, served with Chipotle Mayo.

Grandma’s Chicken Salad
On Croissant, served with Chipotle
Mayo. Contains nuts.

Marinated Veggie & Provolone
On Focaccia, served with Garlic Aioli.
Vegetarian.

Sauces are served on the side and
made from scratch!

Each boxed lunch comes with a huge
sandwich on our freshly baked bread
with lettuce and tomato, assorted
chips, small made-from-scratch pasta
salad and coleslaw sides, condiments,
and utensils.

Ask for “Standard Assortment”
and we will handle the rest.

Did you know you can customize
your label? Make it fun, inspirational,
and motivational!

10-49 people $14.50
50-99 people $13.50
100-199 people $12.50

200-499 people $11.50

500+ people $10.50

Add a cookie $1.40

~ Minimum order of $175.00



Southwestern Chicken

Grilled chicken, tortilla strips, guacamole,
romaine, tomatoes, pepper jack, and Chipotle
Mayo.

Mediterranean

Spinach, hummus, cucumbers, tomatoes,
lettuce, olives, feta and Garlic Aioli.
Vegetarian.

Grilled Chicken Caesar

Grilled chicken, romaine, tomatoes, parmesan
cheese and Caesar Dressing.

Garden Veggie
Sliced fresh tomatoes, cucumbers, shredded
carrots, spinach, pepperoncini peppers,

guacamole, swiss cheese, lettuce, and garlic aioli.

Vegetarian.

BBQ Chicken and Bacon

Grilled chicken, bacon, provolone, lettuce,
tomatoes and BBQ Blue Cheese.

California Club

Smoked turkey breast, provolone cheese, bacon,
lettuce, tomatoes, guacamole and Garlic Aioli.

Thai Chicken

Grilled chicken, crunchy rice noodles, carrots,
lettuce, tomatoes, sesame seeds, almonds and
Asian Sesame Dressing. Contains Nuts.
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~ Minimum order of $175.00

Roast Beef
Roast beef, swiss, lettuce, tomato, and
Horseradish Aioli.

Italian
Ham, pepperoni, salami, provolone,
lettuce, tomato, and Italian Dressing.

Vegan

Sliced fresh tomatoes, cucumbers,
guacamole, shredded carrots, spinach,
pepperoncini peppers, lettuce, and
Italian dressing. Sides substituted for
fruit.

Each wrap comes in a box with
assorted chips, small
made-from-scratch pasta salad
and coleslaw sides, condiments
and utensils.

10-49 people $14.50
50-99 people $13.50
100-199 people $12.50

200-499 people $11.50

500+ people $10.50

Add a cookie $1.40
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* Minimum order of $175.00
Chicken BLT
Iceberg lettuce, cherry tomatoes, shredded cheddar, hard boiled egg, crispy bacon and grilled

chicken, served with Ranch Dressing and homestyle croutons on the side.

Chef

Iceberg lettuce, cherry tomatoes, shredded cheddar, hard boiled egg, sliced smoked turkey and
ham, served with Ranch Dressing and homestyle croutons on the side.

Strawberry Spinach
Spinach, sliced fresh strawberries, feta cheese, red onion, bacon and pecans, served with Berry
Vinaigrette Dressing. Contains nuts.

Italian
Romaine lettuce, black olives, salami, pepperoni, pepperoncini peppers, cherry tomatoes, red
onion, mozzarella cheese, and cucumber, served with Italian Dressing.

Asian Sesame
Iceberg lettuce, grilled chicken, mandarin oranges, shredded carrots, crunchy rice noodles,
slivered almonds and sesame seeds, served with Asian Sesame Dressing. Contains nuts.

Grilled Chicken Caesar
Crisp romaine lettuce, cherry tomatoes, red onion, parmesan cheese, and grilled chicken, served
with Caesar Dressing and homestyle croutons on the side.

Chipotle
Iceberg lettuce, chicken, tortilla strips, black beans, tomatoes, and shredded cheddar, served with
Chipotle Ranch.

Meal sized, individual salads made fresh. | 10-49 people $14.50
All dressings and croutons on the side. =

Salads DO NOT come with sides or chips. 5595 people 31350
Comes with utensils and napkins. A 100-199 People $12.50

All salads except Asian Sesame are gluten =4 people S1E50
sensitive. 500+ people $10.50




Minimum order of $175.00

Classic Vegan
Spinach, hummus, tomatoes, cucumbers, red onion, sesame seeds, black beans, and sliced
pepperoncinis. Served with Italian Dressing.

Greek
Romaine lettuce, cherry tomatoes, cucumbers, red onion, feta and Kalamata olives, served with
Greek Vinaigrette Dressing. Vegetarian.

Garden Veggie
Iceberg lettuce, veggies, shredded cheddar, and hard boiled egg, served with Italian Dressing and
homestyle croutons on the side. Vegetarian.

Meal sized, individual salads made fresh. All dressings and croutons on the side. Salads
DO NOT come with sides or chips. Comes with utensils and napkins.

All salads except Asian Sesame are gluten sensitive.

10-49 people $14.50
50-99 people $13.50
100-199 people $12.50

200-499 people $11.50

500+ people $10.50




 Buffet Style. Minimum order of $175.00°

Eggplant or Chicken Parmesan

Your choice of crispy, baked eggplant or hand-breaded Parmesan garlic chicken breast smothered
in marinara and melted mozzarella. Served with spaghetti, marinara, Caesar salad and a
breadstick. Eggplant meal is vegetarian. Chicken Parmesan is gluten sensitive if no pasta or
breadstick.

Italian Feast ($1 more per person)

Includes our signature, made-from-scratch meat lasagna, cheesy stuffed manicotti, and our
delicious chicken fettuccine alfredo. Served with Caesar salad and a breadstick. Add marinara as
an option for $1.00. Vegetarian if no lasagna or chicken.

Pasta Bar ($1 more per person)

Cheese tortellini, fettuccine, and bowtie pastas, Italian meatballs, Grandma’s famous Parmesan
garlic chicken, house marinara and creamy alfredo. Served with Caesar salad and a breadstick.
Vegetarian without meatballs or chicken. All the pastas are vegetarian.

Tuscan Chicken

Lemon pepper crusted chicken breast served with rice pilaf and smothered in a fresh spinach and
tomato cream sauce. Served with Caesar salad and a breadstick.

See the Hot Meals Specials page for the Lasagna Special.

10-19 people $19.50
20-49 people $18.50
50-99 people $17.50
100-199 people $16.50

200-499 people $15.50
500+ people $14.50




Taco Bar

Crunchy or soft taco shells with seasoned beef or pulled chicken and a “Build Your Own” bar that
includes shredded cheddar, diced tomatoes, lettuce and sour cream. Served with refried beans,
Spanish rice, chips and salsa. Beef, Chicken, or Combo ($0.50 more). Gluten sensitive if crunchy

shells.

Fajita Bar ($1 more per person)

Sliced, grilled and seasoned steak and chicken, flour tortillas, sauteed peppers and onions,
shredded cheddar, lettuce, tomatoes, jalapenos and sour cream. Served with black beans, Spanish
rice, chips and salsa.

South of the Border ($1 more per person)

A combo of our Chicken “Enchiladas” and a “Build Your Own” taco bar that includes crunchy and
soft taco shells, seasoned ground beef, pulled chicken, shredded cheddar, tomatoes, lettuce, and
sour cream. Served with Spanish rice, refried beans, chips and salsa.

Chicken “Enchiladas” (Hand Rolled)

Flour tortillas stuffed with seasoned chicken and Grandma’s zesty white cream sauce, smothered
in salsa and shredded cheddar, then baked to perfection. Served with refried beans, Spanish rice,
chips and salsa. Potato enchiladas available for vegetarians, may require more notice than other
meals.

10-19 people $19.50
20-49 people $18.50
50-99 people $17.50
100-199 people $16.50

200-499 people $15.50
500+ people $14.50




Pot Roast

Our hand-trimmed pot roast is encrusted in herbs and spices, then slow roasted to a fall apart,
melt-in-your-mouth perfection. Served with hand-mashed garlic red skin potatoes, homestyle
green beans and a dinner roll.

Parmesan Garlic Chicken

Lightly breaded in parmesan cheese and a signature Italian spice blend, our chicken is baked to a
golden brown and served with hand-mashed garlic red skin potatoes, Tuscan blend veggies and a
focaccia dinner roll. Gluten sensitive if no dinner roll or gravy.

Crispy Oven-Fried Chicken Dinner

Our “fried” chicken is crispy right out of the oven! Served with Willie’s famous macaroni and
cheese, hand-mashed garlic red skin potatoes, gravy and a southern style biscuit. Subject to
availability.

Baked Potato Bar with Salad

Slow-baked potatoes with all the fixings you crave: cheddar cheese sauce, bacon, chili, sour cream,
etc. Accompanied by a delicious and hearty salad. Supremely satisfying at the same time. Add
parmesan garlic chicken to boost to a premium meal for only $5.00 more per person.

Vegetarian if no chicken, bacon, or chili.

10-19 people $19.50
20-49 people $18.50
50-99 people $17.50
100-199 people $16.50

200-499 people $15.50
500+ people $14.50




Meat Lasagna

Slow-simmered tomatoes, fresh garlic and zesty Italian sausage form the base of Grandma’s
signature meat sauce. We layer pasta, ricotta cheese, whole milk mozzarella and our special sauce
to create one of the best homemade lasagnas Kansas City can offer, served with Caesar salad and a
breadstick. Add marinara as an option for $1.00.

Order Grandma’s Stuffed Manicotti for vegetarians!

Cheesy Chicken and Rice Casserole

Just like Grandma used to make, hearty pieces of all-white-meat chicken and a long grain rice,
smothered in a rich, cheesy cream sauce, the casserole is finished with a crunchy, golden brown

topping and served with a salad and a dinner roll.

10-199 people
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- 500+ people

$15.25

$14.00

$12.50




- Buffet Style. Minimum order of $175.00

Build Your Own Barbecue

Pick 2 meats and 2 sides. Comes with chips, 2 BBQ sauces (sweet and vinegar-based), pickles,
lettuce, tomatoes and buns.

Choose Two Meats: Choose Two Sides:
Brisket ($2 extra per meal) Coleslaw

Burnt Ends ($2 extra per meal) Cheesy Corn

Ribs ($1 extra per meal) Baked Beans

Pulled Pork Hashbrown Casserole
Pulled Chicken

Add Ons

Tossed Side Salad $2.99

Caesar Salad (no chicken) $2.99

10-19 people $19.50
20-49 people $18.50
50-99 people $17.50
100-199 people $16.50

200-499 people $15.50
500+ people $14.50




Add a Bulk Side Salad - $2.99

Tossed side salad or Caesar salad (without chicken)

Specialty Side Salad

Chicken BLT

Greek

Strawberry Spinach
Vegan

Italian

Chicken Caesar

Asian Sesame
Garden Veggie
Chipotle

Chef

Hot Sides

Grandma’s Green Beans

Roasted Red Potatoes

Garlic Red Skin Mashed Potatoes
Tuscan Blend Vegetables

Willie’s Famous Macaroni & Cheese
Refried Beans

Spanish Rice

Black Beans

Green Bean Casserole (Add $1.00)
Twice-Baked Potatoes (Add $1.00)

Bread

Breadstick

Southern-Style Biscuit
White or Wheat Dinner Roll
Focaccia Dinner Roll

Specialty Side Salads & Hot Sides

10-49 people $4.39

50-99 people $4.09

100-199 people $3.79

200-499 people  $3.49

500+ people $3.29
Bread

10-199 people  $0.99

200-499 people $0.79
500+ people $0.59




~ Buffet Style. Minimum order of $175.00

Perfect when paired with your favorite hot meal or party tray ...
or enjoy them alone!

Spinach Artichoke Dip

Artichoke, spinach, and a premium three cheese blend are combined to create a rich, cheesy dip,
served with tortilla chips. Vegetarian.

Creamy Queso Dip

Made with beef, cheese, and fresh veggies, served with home made salsa and tortilla chips.

Boneless Chicken Wings

Boneless breaded chicken wings smothered in your choice of sauce: Buffalo, Honey BBQ, or
Parmesan Garlic.

BBQ Meatballs

Oven roasted meatballs tossed in BBQ sauce.

Hot Appetizers
$70.00 each

All hot appetizers feed approx.
10-15 people.

Includes plates, utensils, and
napkins.




Cheese, Cracker and Sausage Trays (Excluding Meat & Cheese)

A generous assortment of freshly sliced cheddar, pepper jack,
swiss, salami, and assorted crackers.

SM (10-15 people) $70.00
LG (20-30 people) $105.00

Seasonal Fruit Includes plates, utensils

Decorative presentatiop of seasonal fresh fjruits served wiFh our and napkins.
creamy homemade fruit dip. Gluten sensitive and vegetarian.

Fresh Vegetable

Crisp, sliced vegetables are piled high and served with ranch
dressing for dipping. Gluten sensitive and vegetarian.

Meat & Cheese Tray Meat and Cheese Tray

Buffet style meal. Sliced turkey, ham, roast beef, salami, cheddar, I

pepper jack, and swiss. Presented decoratively on a tray. Served St 4 $15.00
with lettuce & tomato, assorted sliced buns, two 50-99 people $14.00
made-from-scratch sides, chips and condiments. 100-199 people  $13.00

200-499 people $12.00
500+ people $11.00




Made from scratch, baked fresh every day, from old fashioned recipes. A perfect excuse to
indulge. Can't decide ...? We offer a “Standard Assortment” of our morning or afternoon
baked goods. All baked goods and panned desserts are vegetarian.

Bakery Desserts By The Pan

Morning Breakfast Delights Sopapilla Cheesecake

Cinnamon Rolls Rich cheesecake filling is pillowed between two
Apple or Cherry Turnovers layers of flaky cinnamon sugar dusted pastry
Assorted Handcrafted Muffins (Some contain crust.

nuts) Chocolate Peanut Butter Pie

Assorted Bagels with cream cheese

: : Fluffy peanut butter filling poured over a
Cinnamon Sugar Croissants

chocolate cookie crust. Contains nuts.
Afternoon Bakery

“Almost Famous” Brownies

Lemon Squares

Raspberry Bars (Contains nuts)
Peanut Butter Bars (Contains nuts)
Cookies (Some contain nuts)

Honey Bun Cake
Sweet layers of golden honey, brown sugar, and
cinnamon, baked to perfection, lightly glazed.

Gooey Butter Cake
An extremely rich and decadent cake, so soft,
creamy, and ooey-gooey it doesn’t need frosting!

Apple Crisp
Sweet, sliced apples are smothered in a lightly
Bakery browned, buttery crumb topping.

Oatmeal Cake
Oatmeal-based cake, tender and moist, with a

1-199 pieces $2.75

200:499 pieces $2.50 crunchy coconut crust.
500+ pieces $2.35
Single cookie  $1.40 Desserts By The Pan

Each Pan $42.00




Drinks

Soft Drinks (12 0z. cans)

Bottled Water (20 oz., sport top lid)
Iced Tea (16.9 0z.)

Sweet Tea (16.9 0z.)

Bottled Juice (10 0z.)

Simply Orange (46 o0z.)

$2.10 each
$2.35 each
$2.35 each
$2.35 each
$2.35 each

$9.40 each

Coffee (fresh regular and decaf)

96 oz. Tote (groups around 10) $22.50
2 Gallon Cambro (groups around 25) $63.00

4 Gallon Cambro (groups around 50) $94.00

Served with cups, assortment of creamers, and
sweeteners. Our insulated cambros keep coffee
hot all day long.



The following

menu items and
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meet the needs
of these dietary
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Grandma'’s is different because of our amazing team.

You expect quality food set-up in your business both
accurately and on-time. Grandma knows it is easier to
train a caring person to have skills than to train a
skilled person to care. We hire people who are simply
good people. These are the people who put an order
together and then deliver it. You will notice a difference at
each step of your experience, from customer service when
you place the order to setup and delivery all the way
through a follow-up phone call to see how we did.

We take care of those who treat their food prep and setup
as if they were providing a meal for a good friend. Those
are the ones we do our best to take care of with pay and
benefits, but that is not enough. It is our job to notice and
appreciate their efforts, letting them know how much we
value them and their contribution for our success. The
payoff? After more than 3 decades, we have kept the
cream of the crop and now so many people contribute as
if they owned the company.

People ask if we really can do the promised 100 meals in 3
hours. The reality is that we can do so much more. When
a hospital calls and needs three hundred meals stat, often
those meals are there in just a few hours. When a local
utility calls after a storm and needs literally thousands of
meals over the next few days, our team jumps into action.
That is the benefit of having people who work so hard but
somehow have fun in the process.

You'll get great food delivered accurately and on-time
by trained people who care. But most of all, you get

peace of mind!



Delivery Details

Grandma'’s is different than other companies in that we do not go
by delivery times. Instead, we quote a 15-minute window in which
the setup will be completed & ready to serve.

We have a specific delivery area covering the entire metro, but we
have the ability to deliver outside that area for an extra charge. Call
for details!

Grandma'’s delivers from 5 am - 6:30 pm Monday - Friday, with a
$175 minimum on orders. But we can always deliver 24/7 for larger
deliveries.

Serving Details

All hot meals are served buffet style in disposable pans with all
plates, napkins, serving and eating utensils included.

Our plating is heavy duty foam plates and disposable utensils.

Chafing is not needed nor included. You may add chafing to your
order for $50. For large groups chafing may be added at no charge
upon request.

All coffee containers and chafing will be picked up the following
business day unless previously discussed.

Food Details

We serve specific items for Gluten Sensitive, Vegetarian, Vegan, and
Dairy Free customers. Ask how Grandma can accommodate dietary
needs.

All hot meals must be made for 10 people or more.
All boxed lunch sauces are served on the side.

All dressings and croutons are served on the side.

Order Details

There is a $300 minimum on orders for nights (7 pm - 5 am). After
hours (7 pm - 5 am) a $50 gratuity is required.

Weekends start at 5 pm Friday - 5 am Monday. There is a $500
minimum with 20% gratuity added for Special Events. We like to
have weekend orders by Thursday at noon in order to secure
staffing for your delivery. Weekend orders are staffed first
come-first served. We cannot guarantee availability because
Grandma doesn'’t require her staff to work weekends. We only take
orders that can be filled by staff that wants to work.




