
Food Stations



Southern Gathering

Summer Succotash
sauteed butter beans, okra, vidalia onions, and roasted corn & tomatoes

Classic Potato Salad
yukon gold potatoes, scallions, bacon, mayo, mustard, and seasonings

Southern Salad
mixed greens, spring peas, shredded carrot, red bell pepper, and lemon-dill vinaigrette

Cheddar Biscuits
with whipped butter

18.00 per guest. Choice of two proteins.

Brisket
barbeque brisket slow smoked with signature dry rub

Beer Can Chicken
slow roasted chicken served with Brix Barbeque or honey mustard

Barbeque Smoked Ribs
slow smoked ribs with Brix Barbeque sauce

Mac n’ Cheese
elbow macaroni in a four cheese sauce

Baked Beans
with brown sugar and bacon

Veggie Kabobs
seasonal grilled vegetables

Third Protein
add 6.00
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Add Ons
3.00 per guest.
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Rue St. Germain

Ratatouille
slow cooked zucchini, yellow squash, tomatoes, eggplant, bell peppers, herbs de provence

Potato Dauphinois Gratin
thinly sliced potatoes, simmered in cream, gruyere and French herbs

Spinach Salad
baby spinach, frisee, tomatoes, green beans, dijon vinaigrette

French Baguettes
with salted butter

25.00 per guest. Choice of two proteins.

Grilled Hanger Steak
mushrooms and sherry wine sauce

Poached Salmon
citrus beurre blanc

Roasted Lemon Rosemary Chicken
traditional French preperation filled with flavor

Green Beans Almandine
butter, almonds, and salt

Roasted Asparagus
with lemon and garlic

Glazed Carrots
with honey and dill

Third Protein
add 8.00

Add Ons
3.00 per guest.
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Mediterranean Getaway

Braised Eggplant
with tomatoes and potatoes

Greek Orzo
spinach, feta, and lemon

Santorini Salad
mixed greens, marinated with beans, tomatoes, artichoke hearts, and herbed vinaigrette

Old World Bread
sesame seeds and butter

20.00 per guest. Choice of two proteins.

Pork Souvlaki
roasted with lemon and oregano

Beef Kefta Patties
beef patties with cumin, oregano, coriander, lemon and parsley
served with a lemon and greek yogurt sauce or Tzatziki

Mediterranean Calamari
lightly sauteed with red peppers, kalamata olives, garlic, and olive oil

Greek Potatoes
roasted with herbs and lemon

Orzo Salad
tomatoes, cucumbers, Kalamata olives, feta, lemon

Dip Duo
garlic hummus, spicy feta dip served with pitas

Third Protein
add 6.00

Add Ons
3.00 per guest.
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California Dreaming

California Vegetable Medley
corn, black beans, tomatoes, orange bell pepper, cilantro, and lime

Brussel Sprouts
carmelized onions, quinoa, sunfolower seeds in a citrus vinaigrette

Chopped Salad
romaine, radicchio, avocado, shredded carrots, cucumbers, tomatoes, and chili lime vinaigrette

Assorted Flatbread
with whipped pesto butter

28.00 per guest. Choice of two proteins.

Assorted Sushi Rolls
spicy tuna, california roll, salmon roll, veggie roll

Turkey Burgers Sliders
topped with cilantro slaw and red chili aioli

Pineapple and Pork Skewers
with dijon barbeque sauce

Vegetable Crudite
with herbed ranch or hummus

Watermelon Salad
watermelon, feta, mint

Tuna Mango Nachos
fresh tuna, mango, avocado, wonton crisps
add 6.00 per guest

Third Protein
add 6.00

Add Ons
3.00 per guest.



info@brixcatering.com      312.259.2776      1463 Leland Ave.      Uptown      Chicago      brixcatering.com 

The Classics

Classic Mashed Potatoes
with garlic and cream

Green Beans
with frizzled onions and salted butter

Caesar Salad
romaine, parmesan, and garlic croutons

Assorted Dinner Rolls
with salted butter

40.00 per guest. Choice of two proteins.

Beef Tenderloin
with horseradish cream

Roasted Salmon
with parsnip puree and fine herbs

Roast Turkey
brined and slow roasted with sage, thyme, and lemon

Roasted Corn
cut off the cob with roasted red peppers

Twice Baked Potatoes
with garlic, sour cream, and aged cheddar

Roasted Broccoli & Cauliflower
olive oil, salt, and pepper

Third Protein
add 6.00

Add Ons
3.00 per guest.
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Asian Station

White or Brown Rice

Sauteed Baby Bok Choy

Chinese Chopped Salad
red cabbage, napa cabbage, edamame, shredded carrots, mandarin oranges,
scallions, and ginger soy dressing.

22.00 per guest. Choice of two proteins.

Mongolian Beef
sesame ginger marinade, scallions, and onions

Stir Fried Vegetables
assorted vegetables, choice of beef, pork, shrimp or tofu

Chicken & Broccoli
chicken breast, broccoli, soy, hoisin, mirin

BBQ Pork Sticky Buns
steamed buns with asian style BBQ pork

Vegetable Pot Stickers
steamed with soy dipping sauce

Egg Rolls
pork or vegetable with plum sauce

Third Protein
add 6.00

Add Ons
3.00 per guest.



Thai Basil Fried Rice
fresh basil, mushroom and egg

Taste of Thailand

Thai Shrimp Salad
cold shrimp with garlic, mint, sweet chili, and lime

Cucumber Salad
fresh cucumbers, purple cabbage, and grated carrots with Thai style salad dressing

20.00 per guest. Choice of two proteins.

Beef Satay Skewers
ginger, soy marinated beef served with sesame seeds and scallions

Chicken Satay Skewers
marinated boneless chicken served with peanut sauce and scallions

Panang Curry
coconut curry sauce with peppers, onions, and tofu (contains peanuts)

Sauteed Baby Bok Choy

Sweet and Spicy Green Beans

Shu Mai
pork and shrimp dumpling

Third Protein
add 6.00
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Add Ons
3.00 per guest.



Fruit Cups
assorted seasonal fruits (ex: pineapples, kiwi, strawberries, and blueberries)

Mexican Street Food

Tamales
green chili and goat cheese

Elotes
creamy corn with garlic, chili powder, and cheese

18.00 per guest. Choice of two tacos.

Shrimp Tacos
sriracha aioli, shredded cabbage, and cilantro crema

Braised Pork Tacos
grilled pineapple and jalepeno cilantro crema

Carne Asada Tacos
pickled red onion, queso fresco, and cilantro crema

Sofritas Tacos
fajita vegetables and lime crema

Rice and Beans
spanish style rice and refried beans

Chips and Salsa Duo
green and red salsa

Chips and Guacamole
cilantro, lime, and jicama

Four Tacos
add 6.00

info@brixcatering.com      312.259.2776      1463 Leland Ave.      Uptown      Chicago      brixcatering.com 

Add Ons
3.00 per guest.



Chopped Salad
romaine, sweet corn, tomatoes, cucumbers, avocado, cornbread croutons, buttermilk ranch

Backyard Barbeque

Macaroni Salad
elbow macaroni, green bell pepper, celery, onion, and pimento peppers

Brix Coleslaw
red and green cabbage, shredded carrots, and light coleslaw dressing

Pickled Cucumber Salad
cucumbers, and red onion pickled in our secret pickling recipe

18.00 per guest. Choice of two proteins.

Grilled Brats or Hot Dogs
served with steamed buns, ketchup, mustard, onions, relish, and pickles

Sliders
seasoned burger patties served on slider buns with ketchup, mustard, onions, lettuce, and tomato
choice of beef, turkey, or veggie patties

Barbeque Pulled Pork
slow smoked with Brix barbeque sauce

Grilled Chicken Breasts
marinated chicken breasts

Broccoli Salad
golden raisins, shredded carrots, almonds,
poppy seed dressing

Mac n’ Cheese
elbow macaroni in a four cheese sauce

Bacon Baked Beans
bacon and brown sugar

Corn on the Cob
butter and Old Bay

Third Protein
add 6.00
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Add Ons
3.00 per guest.



Garlic Bread

Caesar Salad
romaine, parmesan, garlic croutons

Buongiorno Italia

Panzanella
brioche croutons, tomatoes, mozzarella, basil, balsamic reduction

Roasted Asparagus
garlic and parmesan

25.00 per guest. Choice of two proteins.

Whitefish Piccata
lemon, capers, white wine sauce

Seasonal Ravioli
sausage, sweet corn & basil, herbed white wine sauce

Chicken Marsala
roasted chicken breasts, marsala wine sauce with mushrooms and potatoes

Classic or Vegetarian Lasagna
ricotta, pecorino, marinara sauce

Penne Noodles
summer squash, red peppers, burrata, olive oil,
cracked pepper.

Gnocchi
in marinara or alfredo sauce

Eggplant Caponata
served with crostinis

Third Protein
add 6.00
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Add Ons
3.00 per guest.



Dinner Rolls
with salted rosemary butter

Just the Vegetables

French Lentils
sauteed carrots and leeks, dijon vinaigrette

Mushroom and Three Beans
assorted mushrooms, beans, artichokes, and tarragon

Sprout Salad
brussel sprouts, argula, Belgian endive, toasted almonds, pecorino, and citrus vinaigrette

16.00 per guest.

Stuffed Peppers
bell pepper stuffed with quinoa, herbs and goat cheese

Vegetarian Carbonara
linguini or zucchini noodles, onion, spring peas, fresh herbs, fried egg

Broiled Cauliflower Steak
fresh herbs, lemon, roasted garlic aioli
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About Our Catering
- Full scale services include rental

arrangements, staffing & decor

- Custom menus always welcome!

- Wine Pairings Available

- 50% non-refundable deposit required to

confirm event date

- $25 Flat delivery fee within 5 miles

- $300 minimum for drop off/pick up orders

- $600 minimum for staffed events

- Final headcount for event due 96 hours

(4 days) prior to event

- 10% Service Fee for drop offs / 18% Service

Fee for staffed events (fee based on food &

beverage subtotal)

- Disposables available upon request

(fees apply)

- Set-up and tear-down of rentals available

(fees apply)



Food Stations


