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Temple, Texas 76504

Pricing for 2026
The following are sample menus created for weddings &/or events under 150 people.
Price includes:  

1. Delivery, set-up, and clean-up
2. 1-hour set-up, 2-hour serving time
If you need to cancel or change the date, notification is needed at least 14 days prior.

Final number count due no later than 3 days prior.
Service is buffet style.
$100 nonrefundable deposit required to hold your date.
$75 Travel Fee if more than 25 miles from our location.

Gratuity & Tax not included in price.
DISPOSABLE White Plastic Plates, flatware, & napkins - $1.50 extra per person

THEMED MENUs
MEXICAN NIGHT ($16.95 per person -includes two sides)
1)Taco Bar:  Choice of two mains (Chicken Tinga / Fajita Chicken / Fajita Steak / Pulled Pork / Carnitas / Baja Shrimp / Picadillo Ground Beef / Brisket
Includes: Peppers/Onions, Toppings & Salsa. 
SIDES ($2.00pp additional side)
1) Saffron Rice

2) Black, Refried or Pinto Beans 
3) Mexican Street Corn
4) Chips and Pineapple Pico
5) Chips and queso
ITALIAN ($16.50 - plus your choice of salad)

1) Tuscan Chicken with creamy sundried tomato sauce with mashed potatoes or pasta.
2) Chicken or Steak medallions with Alfredo sauce with mashed potatoes or pasta. ($1 extra for Steak)
3) Chicken Marsala with Mashed Potatoes or pasta.
ALL AMERICAN ($17.50 – 1 meat, 2 sides and choice of salad, if you want two types of meat, add $2.00 pp)

1) Grilled Chicken Breast (Choice of Seasoning:  Lemon Pepper, Garlic & Herb or Sundried tomato).
2) Braised beef brisket in rich tomato sauce & Carrots.
3) Herb crusted pork tenderloin

4) Stuffed Chicken with mozzarella and spinach
5) Vegetarian option: stuffed baked potato w/cheese, broccoli, black beans, grilled red peppers/onion.

MEDITERRANEAN ($17.00 pp) Comes with Naan Bread
1) Choice of Chicken Souvlaki Skewers, Falafel or Butter Chicken
Mediterranean Roasted Cauliflower or spicy roasted potatoes

Orzo Pasta Salad w/Tomato & Cucumber or Basmati Rice
Roasted Garlic hummus with carrots and peppers
SALAD CHOICES:
Spinach, Gorgonzola, strawberries salad

w/pecan vinaigrette

Caesar salad, with croutons, and red onions

Greens, red onions, teardrop tomatoes, English cucumbers and fresh cheddar w/buttermilk ranch and balsamic vinaigrette

Roman w/pepperoncini, tomato, black olives, red onion, parmesan and house made croutons

SIDES: ($2.00pp for additional sides)
1) 3 cheese mac-n-cheese
2) Buttery basmati rice
3) mashed or baked potato w/butter
4) Sauteed French green beans
5) Pesto Bowtie pasta

6) Chili Roasted Sweet Potato wedges

7) Roasted Seasonal vegetables

8) Scalloped potato casserole

9) Yeast rolls with butter
*We also offer add-ons to your menu or if you’re just looking for appetizers to serve alone or prior to the meal.  Prices are per person.  If you choose only appetizers to be served, minimum order is $12 per person.
STARTERS & LITE BITES ($3.75 per person)
hummus Trio with veggies
Brochette with tomato, basil and balsamic 
Anti-pasta skewers

Bacon Wrapped Dates w/Goat Cheese

Spinach and Artichoke Dip with crostini’s
Shrimp Ceviche with tortilla chips
Steak kabobs with chimichurri sauce & pickled onion
Asian Chicken Satay with peanut dipping sauce

Spicy Korean meatballs

Chicken Souvlaki Skewers with Tzatziki Sauce

Tarragon Chicken Salad in phyllo cups

Bacon Wrapped Turkey Sausage Links

-----------------------------------------------
DISPLAYS AND SPECIALTY TABLES

CHARCUTERIE BOARD/GRAZING TABLE
Up to 25 people - $395 (3 Cheeses, 2 Meats)
Up to 50 People - $770 (4 Cheeses, 3 meats)
Up to 100 People - $1370 (5 Cheeses, 4 Meats)
Mini Cups – Starts at $13 per person
All Charcuterie includes dried/fresh fruit, olives, nuts, cornichons or jams, crackers, etc. You may also include appetizers for an additional cost to round out your display.
DESSERTS ($3.50 per person)

Mini Cakes – Carrot, Red Velvet or Chocolate

Mini Cheesecakes – Oreo, NY, or Key lime
Mini Pies – Cherry, Apple, or Pecan

Mini Cobblers - Peach, black berry or Cherry
BEVERAGES

Strawberry Lush Punch ($2.75pp)
Lemonade ($1.25pp)
Sweet/Unsweet Tea ($1.50pp)
Water provided if providing any of the above drinks.
Please feel free to email, text or call if you have any questions or dietary concerns.

Owner:  Kim Bates-Wallace

254-630-3757

overtheplatecatering@gmail.com
www.overtheplatecatering.com
We also offer cooking classes!  

Thank you for supporting a veteran-owned business!
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