
	
  

Dinner Menu 
Priced as Drop Off menu but 
Other options are available. 

Appetizers 
• Spinach & Artichoke Dip- This warm, creamy 

blend of chopped spinach, artichokes, and 
Parmesan is a customer favorite served 
with tortilla chips or pita bread 

• Trio of Dips with Tortilla Chips & Crackers- 
Get our three most popular dips all in one! Big 
Daddy’s bacon & bleu cheese dip, homemade 
salsa, & awesome orange pecan dip. Served 
with chips & honey pretzels.	
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• Cheese and Olive Combo Tray- Assortment 

of Green & Black Olives, Colby-Jack Cheese & 
pepperoni or pepperoni speared with a party 
pick for easy serving. 	
  

• Fresh Veggie Tray- Assortment of fresh 

veggies and homemade ranch dip served in a 
pumpernickel bread bowl.	
  

• Fresh Fruit Platter- Assortment of fresh fruits 

arranged beautifully around a pineapple 
crown. 	
  
	
  
	
  

Entrées 

• Parmesan Crusted Chicken- Parmesan crusted chicken breasts baked to a 
golden brown & then drizzled with a creamy alfredo sauce.	
  

• Lemon Artichoke Chicken- Pan seared chicken smothered in a tangy, 
lemon cream sauce that's loaded with artichoke hearts and served over pasta. 

• Baked White Fish- Light, flaky whitefish layered with lemon, crunchy 
breadcrumbs, Cheddar and Parmesan cheeses. It's fish...but WAY more fun!	
  

• BBQ Pulled Pork- Slow roasted and Hand Pulled melt in your mouth pulled 
pork (48 hours notice required).	
  

• *BBQ Brisket- Tender beef brisket slow cooked and topped with a smoky bar-
ba-que sauce.	
  

• Honey Mustard Mozzarella Chicken- Chicken breast smothered in a sweet 
honey mustard topped with crispy bacon & blanketed in Mozzarella cheese.	
  

• Mighty Mini Meatloaves- Entrée sized meatloaves covered in a sweet honey 
bar-ba-que glaze. 	
  

 

• All Dinners include baby green salad with dried fruit topping and assorted whole grain 
dinner rolls. Choice of Homemade ranch, raspberry vinaigrette, or creamy Italian. Price 

above reflects one entrée choice and two sides. 

$13.95 pp 



	
  

Buffet Dinner Options 

• Honey Mustard Chicken with Mozzarella	
  
• Parmesan Crusted Chicken	
  
• Grilled Chicken or Italian Sausage over Penne	
  

Pasta with a Creamy Rosa Sauce	
  
• Mighty Mini Meatloaves	
  
• Cheese Ravioli (Vegetarian Option)	
  
•  *BBQ Brisket or Pulled Pork 	
  
        (*Add $1.50 per-person for Brisket)	
  

	
  

• Choose 2 Entrees and 3 sides.	
  
• All dinners include baby green salad with dried fruit topping and assorted whole grain 

dinner rolls. Choice of ranch, raspberry vinaigrette, or creamy Italian dressings.  
• 	
  
	
  Entrées 

• Spaghetti and Meat Sauce	
  
• Hand Pulled Pork (48 hours notice)	
  
• Homemade Lasagna	
  
• Lemon Pepper Grilled Chicken	
  
• Baked Whitefish	
  
• Lemon Artichoke Chicken	
  

Side Dishes 
• Honey Glazed Carrots	
  
• Italian Green Beans	
  
• Roasted Baby Bakers	
  
• Garlic Mashed Potatoes	
  
• World’s Best Mashed Potatoes	
  
• Potato Salad	
  
• Baked Potatoes	
  

	
  

• Pasta Salad	
  
• Baked Beans	
  
• Roasted Vegetable Medley	
  
• Rice Pilaf	
  
• Southern Cream Cheese Corn	
  
• Roasted Corn w/ Black Beans	
  

	
  
	
  

$15.95 pp 
All Inclusive price 

 

Pasta Bar 
• All dinners include baby green salad with dried fruit 

topping and assorted whole grain dinner rolls. Choice of 
ranch, raspberry vinaigrette, or creamy Italian dressings.  

	
  
	
  

• Spaghetti	
  
• Bow Ties	
  
• Fettuccini 	
  
• Penne	
  

Pastas 
• Marinara	
  
• Creamy Tomato Basil	
  
• Parmesan Alfredo	
  
• Meat Sauce	
  

Sauces 
• Meatballs	
  
• Italian Sausage	
  
• Grilled Chicken	
  
• Roasted Veggies	
  

Toppings 

• Choice of Two Pastas, Two Sauces, Two Toppings 
$13.95 pp 

• Choice of Two Pastas, Three Sauces, Three Toppings 
$14.95 pp 

• Choice of Two Pastas, Three Sauces, Three Toppings, and homemade lasagna 
$15.95 pp 

• All Inclusive Pricing 
	
  

	
  



	
  

Refreshments 
• Fresh Brewed Iced Tea	
  
• Fresh Brewed Regular & Decaf Coffee	
  

$15.00 per Gallon or $1.95 per person 
One Gallon serves approximately sixteen 

– 8 oz. cups 

• Home style Lemonade	
  
• Pink Lemonade	
  
• Sparkling Fruit Punch	
  
 

All refreshments options include cups, ice, 
napkins, and beverage specific condiments 

• Canned Regular or Diet soft drinks	
  
.95 per each 

• Free Iced Tea or Lemonade if deposit is received 60 days prior to event (60+ only)	
  

Desserts (Bite Sized options) 

• Lemon Bars	
  
• Brownies	
  
• Cookies	
  
• Peanut Butter Balls	
  
• Mini Cupcakes	
  
	
  

• Carrot Cake	
  
• Strawberry Cheesecake	
  
• Double Chocolate Cake	
  
	
  

$2.00 Per Guest (2-3 Pieces 
per person) 

All Inclusive Pricing Includes: 

• Complete set up of food. (You may add 
1 wire chaffing dish, and 2 canned heats 
for $5.00)	
  

• All appropriate serving utensils	
  
• Heavy duty disposable flatware, plates, 

and two-ply dinner napkins (if 
applicable)	
  

• This a drop off dinner menu, service 
attendants and linens can be added 
if needed.	
  

• Includes delivery to anywhere in the 
KC metro area.	
  

• Plastic glassware for soft drinks & 
water if needed	
  
	
  

Special Occasion Platter 
Two layer mini cake decorated to theme, with flavor 

choice. Surrounded by hand dipped cake-balls (125% of 
guest count) in assorted flavors drizzled in theme colors. 

$25.00 + $2.00 Per Guest 

• Coffee for drop off orders is sold by the box, 
cups and condiments already included. 

$17.95 serves 10-12	
  

 Bite Sized options Full Size Options 
• Assorted Cake 

Balls available 
for $19.95 per 

dozen.	
   $2.95 Per Guest 
 (1 Piece per person) 



	
  

Optional additions Include: 

• Basic Linen Rental	
  
• Any color cloth napkins .75 pp	
  
• Basic White or colored table linen rental 	
  

$6.25 per table + $20.00 Delivery fee 
• One/Two Service attendants at your event 

for four hours 	
  
	
  

Additional Terms 

• Upgrade to reflections silver plastic ware 
$1.00 per person 	
  

• One/Two Service attendants at your 
event for four hours* 

• Weekend delivery Subject to additional 
charge	
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• Financial	
  agreements	
  are	
  as	
  follows:	
  	
  For	
  events	
  with	
  one	
  hundred	
  guests	
  
or	
  fewer,	
  a	
  fifty	
  percent	
  deposit	
  is	
  required	
  thirty	
  days	
  prior	
  to	
  function	
  with	
  the	
  
balance	
  due	
  upon	
  delivery.	
  	
  For	
  events	
  with	
  more	
  than	
  one	
  hundred	
  guests,	
  a	
  
“non-­‐refundable”	
  deposit	
  of	
  $300.00	
  is	
  required	
  when	
  the	
  date	
  of	
  the	
  function	
  is	
  
confirmed	
  and	
  menus	
  are	
  agreed	
  upon.	
  	
  Scrumptious	
  Catering	
  	
  requires	
  a	
  fifty	
  
percent	
  “non-­‐refundable”	
  deposit	
  thirty	
  days	
  prior	
  to	
  the	
  event	
  with	
  the	
  balance	
  
due	
  upon	
  completion	
  of	
  the	
  event.	
  	
  We	
  gladly	
  accept	
  payment	
  in	
  the	
  form	
  of	
  cash	
  
or	
  check	
  or	
  Credit	
  Card.	
  
	
  
• Cancellations	
  of	
  the	
  event	
  must	
  be	
  made	
  seventy-­‐two	
  hours	
  prior	
  but	
  
will	
  result	
  in	
  forfeture	
  of	
  deposit..	
  	
  Orders	
  cancelled	
  less	
  than	
  twenty-­‐four	
  
hours	
  prior	
  to	
  the	
  event	
  will	
  result	
  in	
  a	
  100%	
  charge	
  to	
  the	
  client.	
  	
  Inclement	
  
weather	
  or	
  other	
  cancellations	
  will	
  be	
  treated	
  on	
  a	
  case	
  by	
  case	
  basis.	
  
	
  
Please	
  review	
  and	
  let	
  me	
  know	
  your	
  thoughts.	
  	
  If	
  you	
  have	
  any	
  questions,	
  
comments	
  or	
  concerns,	
  please	
  do	
  not	
  hesitate	
  to	
  call	
  or	
  email.	
  	
  Thank	
  you	
  in	
  
advance	
  for	
  allowing	
  us	
  to	
  submit	
  a	
  proposal.	
  	
  If	
  Scrumptious	
  Catering	
  is	
  your	
  
chosen	
  caterer,	
  you	
  will	
  not	
  be	
  disappointed	
  as	
  we	
  strive	
  to	
  make	
  every	
  event	
  

“Scrumptious”!	
  
Sincerely,	
  
Marcie	
  Hanson	
  
Triple	
  S’s	
  LLC	
  
Phone:	
  	
  816.746.7474	
  OR	
  816.210.0661	
  
Email:	
  	
  cateringkc@me.com	
  or	
  marciehanson@me.com	
  	
  
 
 



	
  
	
  


