
 
 
 
 
 

White Crush Catering  
 Pharmaceutical Menu 

 
Breakfast 

 

 
French Toast Casserole 
Caramelized Nut Topping served with Maple Syrup and Confectioners Sugar 
 
Breakfast Casserole 
With Spicy Sausage and Cheese 
 
Assortment of Breakfast Pastries 
Sticky buns, Doughnuts, Muffins, and Danishes 
 
Beverages 
Choice of Orange Juice and Apple Juice 
Starbucks Coffee Service ($1.50 per person) 
Fresh Seasonal Fruit Assortment ($1.50 per person) 
 
All setups included – plates, forks, napkins, and cups 
Your Choice of Casserole, choice of pastries, and choice of beverages 
$8.50 per Person with a $18.00 Delivery Charge 
 
  



 

Lunch Menu 
 
SALADS 
 

Mandarin Orange Salad 
Toasted Almonds and Mandarin Oranges served on a bed of Spinach accompanied with an Orange Vinaigrette 
Dressing 
 
Strawberry Pecan Salad 
Fresh Strawberries and Candied Pecans or Candied Almonds served on a bed of Mixed Greens accompanied with 
a choice of a Strawberry Vinaigrette or Poppy Seed Dressing 
 
Garden Salad 
Fresh Vegetables on Mixed Greens, shredded Parmesan Cheese, and Almonds served with your Choice of 
Dressing 
 
 

ENTREES 
 

Chicken and Wild Rice Casserole 
Chicken and Wild Rice Casserole with Fresh Mushrooms and Garlic 
 
Meatloaf 
Not your Mom’s Meatloaf… a delicious combination of Italian Sausage and Ground Round topped with a Brown 
Sugar Tomato Sauce 
 
Yankee Pot Roast 
Slow-cooked Beef Round in a Marinade of Beer, Spices, and Fresh Herbs served with thick Au Jus Gravy 
 
Lasagna 
An Italian classic with layers of Ground Round, Pasta, Variety of Cheese, and Homemade Marinara Sauce 
 
Poppy Seed Chicken 
Chicken Breasts baked in a Creamy Poppy Seed Sauce topped with Butter Crackers 
 
Baked Ziti 
Classic Homemade baked Ziti covered with Mozzarella and baked until Golden Brown 
 
“Chicken Stuff” 
Chicken Casserole made with Pasta topped with a Butter Cracker Topping 
 
Rosemary Garlic Chicken 
Baked Chicken Breasts with a Rosemary Garlic Topping covered with Fresh Parmesan Cheese 
 
Spiral Ham 
Spiral Ham baked in a Brown Sugar Honey Sauce 
 
Baked Spaghetti 
A traditional favorite served in a different way!  Layers of Baked Spaghetti topped with Cheddar and Mozzarella 
and a touch of fresh Basil 
 
Sandwich Platter 
Roast Beef, Ham, and Turkey served with your choice of fresh Croissants, Hoagies, or Big Sky Bread, along with 
Chips, and Tri-Colored Pasta Salad 
 
 

  



 
Side Items 
 

Baked Beans Oven Roasted Potatoes 
 
Green Beans Almandine Green Bean Casserole 
 
Steamed Vegetables Wild Rice 
 
Marinated Coleslaw Saffron Rice 
 
Corn Casserole Squash Casserole 
 
Corn and Green Bean Casserole Sweet Potato Casserole 
 
Roasted Garlic Mashed Potatoes Sweet Peas 
 
 

Desserts 
 

Chocolate Pound Cake 
 
Strawberry Pound Cake 
 
Lemon Pound Cake 
 
Carrot Cake 
 
Assorted Cookies 
 
Angel Food Cake or Pound Cake  
served with Strawberries and Whipped Cream 
 
Brownies 
 
Banana Pudding 
 
Cheesecake  
($1.50 extra per Person) 
 
 
 
 
$10.75 per Person 
Meal includes salad, entrée, two side items, rolls or garlic bread, dessert, tea, and ice.  (Pasta entrees only come 
with one side item) 
 
Plates, Forks, Knives, Napkins, and Cups are also Included. 
($18.00 Delivery Charge + 9% sales tax) 
 
www.WhiteCrushCatering.com 
(205) 229-7678 
(205) 243-4244 
 
 
 


