
The Granola Jars’ 
 Catering Menu 

 
“Let’s Do Lunch” 

We can accommodate any size tray  
 

Sandwich Tray- Choose any of our cold sandwiches or wraps and we can either individually 
wrap and label or have guests make them up themselves and we will include assorted mayos 
mustards and a lettuce and tomato tray. Six person tray starts at $44 
Serve with assorted chips or any of our salads by the pound 
Have our Big Green Salads by the pound as well: Curry Met Salad, Jive Salad, Tangled up in 
Blue, or the Blue Buffalo Salad with the dressings on the side$ 7.50 a single serving (Single 
servings are a meal by themselves) 
Meat and Cheese Tray: Your choice of Turkey, Ham and Corned Beef with Swiss, Provolone or 
Gouda Cheese. We suggest 1/4

th
 pound of meat per person 6 person tray starts at $30.00, bread 

& condiments extra.  
Chicken Salads by the Pound: Have either our homestyle or balsamic chicken salad for your 
group $8.95 
Add loaves of our homemade bread at $3.99 per loaf or croissants at $1.50 a piece 
Vegetable Trays: with either spicy or regular ranch a tray for 6 $40 
Fruit Trays: with creamy caramel dip for 6 $40 
Fancy Cheese Tray: Brie, goat, blue and assorted cube cheeses with crackers for 6 $55 
Hummus with toasted pita or baguette: Either our walnut hummus or our roasted red pepper 
hummus for 6 $25 
Soups to Go: Prices are for six one cup servings 
Chicken Noodle: White meat chicken with wide egg noodles in a heartwarming broth $20 
Tomato Basil: Rich and creamy tomato base with fresh basil $18.50 
Roasted Red Pepper and Gouda: Spicy red peppers with pieces of gouda cheese through out 
$20 
Spicy Black Bean: Thick and hearty with a kick $25 
Chicken and Dumplings: This is a comforting favorite full of thick dumplings and white meat 
Chicken  $25 

 
Party Time 

 
 

Smoked Salmon Flatbread: Chunks of salmon tomatos and red onion on top of cream cheese 
covered flatbread 12” round $35 
Bacon and Pecan Stuffed Mushrooms Pecans and bacon and cheese mixed and scooped into 
button mushrooms and baked to perfection. 15 people $45 
Crab Dip; Creamy crab dip with big pieces of crab served warm or cold with toasted baguette 
and crackers, bread boat also optional: Market Price 
Caprice Skewers: Cherry tomatoes with fresh mozzarella and basil with balsamic dipping sauce 
15 people $45  
Curried Nuts: A great nibble for any party, $16.95/lb. 
Shrimp with Cocktail Sauce: Market Price 
Pickled Shrimp: No need for sauce with these flavorful shrimp 
Buffalo wings: Spicy sauce enrobes these wings and will be a delight for your party 15 people 
$30 
Mini Cordon Blues: Chicken, ham and Swiss cheese in a breaded shell, always a party hit, 
please call for current price. 



Blue Cheese Puffs- A soft puff with blue cheese throughout, one of our most popular treat, 
please call for current price 
Crab Cakes: Bite size with big hunks of crab pan fried to perfection, please call for current price. 
Baked Brie with Cranberry Chutney: A wheel of brie topped with cranberry chutney encased in 
puff pastry and baked to perfection. Small $20 Large $30 
Beef or  Pork Tenderloin with silver dollar rolls: Sliced thin or left as is: Please call for current 
pricing 
Order a Boars Head Sweet Slice Ham for your entertaining: Please call for current pricing 

 

DINNER TIME 
All Casseroles Are In a 9x12 Oven Ready Pan and serve 6-8 People 

Chicken Cordon Bleu Casserole: Breaded Chicken with ham and swiss cheese topped with a 
rich creamy sauce. 
Kentucky Hot Brown Casserole: White bread with turkey with decadent cheese sauce topped 
with tomatoes and bacon and baked to perfection 
Tamale Pie: A tex mex favorite with ground beef and chorizo sausage and a medley of black 
beans, green peppers and onion topped with a layer of corn bread 
Ground Beef Shepards Pie Ground Beef and mushooms  with carrots peas and corn topped 
with garlic mashed potatoes 
Macaroni and Cheese: Homestyle version of everyones favorite meal, macaroni noodles with a 
thick creamy white cheddar sauce topped with bread crumbs 
Broccoli, Rice, Cheese and Chicken Casserole just like it says! 
Lemon Curry Chicken Casserole: asparagus with chunks of chicken in a lemon curry sauce 
Fiesta Chicken Casserole Chicken and tomato salsa with black beans corn and cheddar cheese 
topped with homemade pie crust baked to perfection 
Country Chicken Casserole; a laid back night favorite. Chunks of chicken with hashbrowns in a 
cheesy sauce topped with French fried onions 
 

 
 
 
 

Breakfast Time 
 
 

Spicy Sausage and Egg Bake $30 
Hash brown potato brunch bake $30 
Ham and Swiss Quiche$35 
Cheddar Quiche 
Blue Cheese and Cheddar Quiche 
Ham and Cheddar Strata $25 
Brunch Oven Omelet $30 
Goat Cheese, Tomato with Basil Pesto Quiche $35 
Muffin Boxes 6 or 12 $ 13.50- $27 
Don’t Forget Granola $ 5.95 a pound 
 
*There will be an additional 20% fee for all items requiring special catering trays or utensils 
 
 

Other items are also possible, call Nealie to meet all of your catering needs 
(812)437-1899 

www.granolajar.com 
 
 


