
2424 S. Voss Rd. 
Houston, Texas 77057 

Office # - 832.834.3770   Fax # - 832.834.3771 
Please call or or email us at 
Orders@vosscatering.com 

for all catering orders. 

 Shaun Leva       Steven Gueory   Michael Saghian 
   832.276.2802                      832.877.5282                      832.594.7296 

Express menu available for same day orders. 

Catering and Delivery by Voss Catering 

At Voss Catering we are proud to offer you delicious, gourmet cuisine along 
with world-class service for your next corporate or social event. We can 
accommodate a variety of tastes and occasions with our array of featured 
packages and our wide-ranging menu of homemade entrees, garden-fresh 
salads, and delectable desserts. Whether you are coordinating a working 
lunch, looking to impress a potential client, or celebrating a big win, allow 
Voss Catering to make your event a pleasurable and memorable one. 

Voss Catering brings over 30 years of experience in the food service industry, 
including a premier local banquet hall in the heart of Houston. Voss Catering 
offers you great food and great service at great prices!



Entrees 
All chicken, beef, pork, seafood, and vegetarian entrees are served with Rolls & Butter or Garlic Bread and choice of two sides: 

 Sides:  Yellow Rice, Cilantro Lime Rice, White Rice, Jambalaya Rice, Dirty Rice, Fried Rice, Sautéed Spinach,  
 Sautéed Green Beans, Roasted Corn, Asparagus, Steamed Broccoli, Mixed Vegetables with Brussel Sprouts,   
 Sautéed Cabbage, Grilled Veggies, Garlic Mashed Potatoes, Honey Pecan Whipped Sweet Potatoes,    
 Roasted Red Potatoes, Vegetarian Black Beans, Pasta Aglio Olio, Smoked Cheesy Mac, Red Beans with Andouille  
 Sausage, Loaded Baked Potato Casserole, Fettuccine Alfredo, & Linguine with Tomato Cream Sauce.  

Chicken 
Rosemary Roasted Chicken  ……………………………………………………………………………………………  $9.95 
Whole farm raised chicken rubbed with our special rosemary seasoning and roasted to perfection.   

Stuffed Chicken Breast  ……..……………………………………………………………………………………………  $10.95 
Whole chicken breast stuffed with sun dried tomatoes, spinach, bell peppers, and garlic, baked and then topped with a light pesto 
sauce. 

Chicken Marsala  ……………..……………………………………………………………………………………………  $10.25 
Tender chicken breast with a plum mushroom and marsala wine sauce. 
a 

Southern Fried Chicken  …………………………………………………………………………………………………  $9.95 
Whole chicken cut up, seasoned, breaded, and deep fried southern style. 

Marinated Creole Grilled Chicken   ….………………………………………………………………………….  $10.25 
Chicken breast marinated in our special creole seasoning, grilled and topped with sautéed onions. 
a 

Chicken Sauté  ………………………………………….………..………………………………………………………………….  $10.25 
Asian marinated chicken strips chargrilled on skewers. 
a 

Garden Chicken  ……………………………………….……….………………………………………………………………….  $10.25 
Grilled chicken breast topped with a sauce of diced zucchini, squash, spinach, onions, and bell peppers. 
a 

Grilled Chicken Breast  ……..……………………………………………………………………………………………  $9.95 
Lightly seasoned tender grilled chicken breast. 

Mediterranean Chicken  ……..…………….……………………………………………………………………………  $10.50 
Seared chicken breast topped with sautéed kalamata olives, green olives, freshly diced tomatoes, and sprinkled with fresh feta cheese.  

Chicken Sliders  ……………………………………….……….………………………………………………………………….  $8.95 
Grilled marinated chicken breast served with slider rolls, lettuce, tomato, pickles, and onions.  Also comes with ketchup, mustard, and 
mayonnaise.  Serves 2 sliders per person. 
a 

Citrus Glazed Chicken  ……..…………….………………………………………………………………………………  $9.95 
Seasoned tender chicken breast baked and glazed with our sweet and zesty marmalade citrus sauce. 
a 

Chicken Parmigiana  ……………………………………………………………………………………………………..  $9.95 
Parmesan crusted scallopini chicken breast topped with marinara sauce and mozzarella cheese. 

Chicken Cacciatore  ………………………………………………………………………………………………………..  $9.95 
Pan seared chicken breast with a medley of yellow & green peppers sautéed with fresh tomatoes, mushrooms, and sliced red onion. 

Chicken Picatta  ……………………………………….……….………………………………………………………………….  $9.95 
Lightly breaded and pan seared chicken breast in a white wine lemon sauce with capers. 
a 



Artichoke Chicken  ………………………………………………………………………………………………………..  $9.95 
Lightly breaded and pan seared chicken breast in a white wine lemon sauce with artichokes. 

Chicken Rollatini  ………………………………………………………………………………………………………….  $10.25 
Chicken breast stuffed with spicy Italian sausage, chopped celery, carrots, onion, mixture of cheeses and topped with a white wine 
lemon butter sauce. 

Tuscan Chicken  ……………………………………………….………………………………………………………………….  $9.95 
Very heart healthy.  Perfectly pan seared chicken topped with  freshly diced tomatoes, chopped onion, artichoke hearts, and 
mushrooms. 

Beef 
Stuffed Meatloaf  …………………………………..………………………………………………………………………  $9.95 
Handmade seasoned all beef meatloaf stuffed with provolone cheese, sun dried tomatoes, spinach, garlic, and basil.  Topped with a 
pomodoro sauce. 

Momma’s Meatloaf  ………………………………………………………………………………………………….……  $9.25 
Traditionally seasoned ground meat baked to perfection and topped with a pomodoro sauce.  Choice of beef or turkey meatloaf. 
a 

Grilled Beef Tenderloin  …………………………………………………………………………………………….……  $16.95 
Season crusted grilled beef tenderloin.  Cooked medium rare and cut right before delivery. 
a 

Beef Marsala  ………………………………………………………………………………………………………….……  $11.95 
Tender beef medallion sautéed and smothered with a plum mushroom and marsala wine sauce. 
a 

Beef Balsamic  ..……………………………………………………………………………………………………….……  $11.95 
Balsamic marinated strips of sirloin sautéed with garlic and sun dried tomatoes. 
a 

Teriyaki Sesame Beef  ……………………………………………………………………………………………………  $11.95 
Teriyaki marinated steak strips sautéed and topped with sesame seeds. 
a 

Pot Roast  ……………………………………………………………………………………………………………………  $11.95 

Seasoned chuck roast cooked and served with potatoes, carrots, celery, onions, and bell peppers. 
a 

Hawaiian Beef Medallions  ……………………………………………………………………………………………  $11.25 
Sliced tenderloin sautéed with roasted red peppers and pineapple. 
a 

Steak and Onions  …………………………………………………………………………………………………………  $9.50 
Grilled ground sirloin patty topped with sautéed onions and brown gravy. 
a 

Pork 
a 

Pork Tenderloin  ……………….…………………………..……………………………………………………………..  $10.25   
Grilled pork tenderloin glazed with our sweet and zesty citrus marmalade sauce. 
a 

Balsamic Pork Medallions  ……………….……………..…………………………………………………………….  $10.25 
Balsamic marinated pork medallions sautéed with garlic and sun dried tomatoes. 
a 

Southern Pork Chops ………….…………………………..……………………………………………………………..  $10.95 
Center cut seasoned grilled tender pork chops topped with sautéed onions. 
a 

Pork Marsala  ………..………….…………………………..…………………………………………………………….  $10.25 
Tender pork medallions sautéed with a plum mushroom and wine sauce. 



Seafood 
Grilled Salmon  …………………………………..…………………………………………………………………………  $12.75 
Grilled salmon filet topped with lemon and basil sauce. 

Rosemary Salmon  ….……………………………………………..………………………………………………………  $12.75 
Salmon filet rubbed with olive oil and rosemary seasoning and baked to perfection. 
a 

My-O-Mahi Mahi  ….…….………………………………………..………………………………………………………  $14.95 
Grilled mahi mahi filet topped with shrimp in a cream sauce. 
a 

Ginger Glazed Mahi Mahi ………………………………………………………………………………………………  $11.95 
L 
a 

Grilled Shrimp …………….………………………………………..………………………………………………………  $11.95 
Large gulf shrimp seasoned and grilled.  Serves 4 to 5 pieces per person on a skewer. 
a 

Louisiana Catfish  ….…….………………………………………..………………………………………………………  $10.25 
Catfish filets with your choice of grilled creole seasoned or cajun fried golden-brown. 
a 

Tilapia  ……………………….………………………………………..……………………………………………………..  $10.25 
Choice of seasoned grilled tilapia, panko crusted chili lime tilapia, or mediterranean baked tilapia. 
a 

Crab Cakes  ……………………….………………………………………..………………………………………………..  $11.95 
Two 3.5 ounce seasoned lump crab meat cakes per serving.  Served with a creamy creole remoulade sauce.  *48 hour notice required for this item. 

New Orleans Red Fish  ……………….…………………………..……………………………………………………..  $18.95 
Grilled redfish topped with a seafood étouffée.  *48 hour notice required for this item. 

Sides 

Yellow Rice  ………………….…………….…………  $2.00 

Cilantro Lime Rice  ………….……………………..  $2.00 

White Rice  ……………………….……….……….…  $2.00 

Sautéed Spinach  ……………………………………  $2.00 

Sautéed Green Beans  ……………………………..  $2.00 

Roasted Corn  ………………………………………..  $2.00 

Asparagus  ……………………………………………  $2.00 

Steamed Broccoli  …………………………………..  $2.00 

Sautéed Cabbage  ……………………………………  $2.00 

Grilled Veggies  ………………………………………  $2.00 

Garlic Mashed Potatoes  ………………………….  $2.00 

Honey Pecan Whipped Sweet Potatoes  …….  $2.00 

Roasted Red Potatoes  …………………………….  $2.00 

Vegetarian Black Beans  …………………………  $2.00 

Pasta Aglio Olio  …………………………………….  $2.00 

Fettuccine Alfredo  ………………………………..  $2.00 

Linguinie with Tomato Cream Sauce  ……….  $2.00 

Mixed Vegetables with Brussel Sprouts  ……  $2.50 

Jambalaya Rice  …………………………………….  $3.50 
Steamed white rice cooked with special seasoning, tomato, chicken and 
sausage. 

Dirty Rice  …………………………………………….  $2.50 
Steamed white rice seasoned with ground beef and pork, garlic, and green 
onions. 

Fried Rice  …..…………………………………………  $2.50 
Steamed rice pan fried with bean sprouts, eggs, green onions.  Served with 
soy sauce. 

Smoked Cheesy Mac  ………………………………..  $2.50 
Large elbow mac mixed with a creamy sauce of blended smoked cheeses. 

Loaded Baked Potato Casserole  …………………  $2.50   
Diced potatoes baked with butter, cheese, sour cream, bacon, and chives, 
and then topped with more cheese. 

Red Beans with Andouille Sausage   …………..  $3.50 
Seasoned slow cooked Louisiana style red beans with andouille sausage 
served with white rice and french bread. 



Pasta 
All pasta entrees are served with Garlic Bread and your choice of salad. 
a 

Vossta Pasta  .………..………….…………………………..……………………………………………………………..  $9.95 
Large elbow mac tossed with sautéed Italian sausage, olive oil, garlic, basil, and pomodoro sauce. 

Creamy Pasta Primavera  …………………………………………………………………………………………….  $8.95 
Penne pasta tossed in a oly garlic sauce with zucchini, squash, red and green peppers, sun dried tomatoes, and spinach.  Add chicken or 
Italian sausage for $2.00 or shrimp for $4.00.   
a 

Creamy Pesto Pasta  ………..………….…..……………..…………………………………………………………….  $9.95 
Linguine pasta tossed with grilled asparagus, roasted garlic, grilled chicken, and finished in a creamy pesto sauce. 
Sub Italian sausage, or mixed veggies, or shrimp for $2.00. 
a 

Southwestern Chicken Pasta  ………..………….…………………………..………………………………………..  $9.95 
Penne pasta tossed with sliced grilled chipotle chicken, roasted corn, black beans, diced tomatoes, cilantro, and a chipotle sauce. 
a 

Creole Pasta  …………..………….…………………………..……………………………………………………………  $12.95 
Penne pasta tossed with a lemon butter garlic sauce with grilled shrimp and andouille sausage sprinkled with red pepper flakes. 
a 

Andouille Mac and Smoked Cheese  ……………………..…………………………………………………………  $9.95 
Large elbow mac mixed with a creamy sauce of blended smoked cheeses and andouille sausage. 
a 

Roma Fresca  ………..………….…………………………..……………………………………………..………………  $8.95 
Ziti pasta served with a homemade pomodoro sauce of fresh roma tomatoes, sautéed with chopped garlic and spinach.  Add chicken, 
Italian sausage, or mixed veggies for $2.00.  Sub shrimp for $4.00 per person. 
a 

Baked Ziti  ………..………….…………………………..………………………………….………………………………  $10.25 
Penne pasta mixed with diced tomatoes, feta cheese, kalamata olives, garlic, basil, spinach, and choice of chicken, Italian sausage, or 
eggplant.  Topped with mozzarella cheese and baked to perfection. 
a 

Chicken Tetrazzini  ………..………….…………………………..……………………………………………………..  $9.95 
Perfectly grilled chicken tossed with ziti pasta, sautéed mushrooms, onions, and peas in a creamy alfredo sauce. 

Spaghetti  …………………………………………………………………………………………………………………….  $7.95 
Spaghetti tossed in a tomato sauce.  Add meatballs, meat sauce, or Italian sausage for $2.00 or shrimp for $4.00.   
a 
Fettuccine Alfredo  ……………………………………………………………………………………………………….  $8.25 
Fettuccine pasta tossed in a creamy alfredo sauce.  Add grilled chicken or Italian sausage for $2.00 or shrimp for $4.00. 
a 

Gnocchi  ……………………………………………………………………………………………………………………….  $8.50 
Potato gnocchi mixed with your choice of creamy alfredo, primarosa, or pesto sauce.  Add grilled chicken, meatballs, meat sauce, or 
Italian sausage for $2.00 or shrimp for $4.00.   
a 
Penne with Vegetables  …………………………………………………………………………………………………..  $8.25 
Penne pasta mixed with asparagus, mushrooms, broccoli, and garlic tossed in a tomato sauce. 
a 



Salads  
Add grilled chicken or grilled chipotle chicken for $2.00 on an entree salad, $10.00 on a half pan of salad and $20.00 on a full pan of 
salad.  Add grilled salmon or grilled beef medallions for $4.00 on an entree salad. 

Chef Salad  ……………………………………………………………………………………………………  $7.45 
Heart of romaine lettuce and spring mix, tomatoes, cucumbers, red onions, bell peppers, and shredded cheese.  Choose from Ranch, 
Italian, Honey Mustard, Vinaigrette, and Bleu Cheese.  Add Grilled Chicken for $2.00.  Add Grilled Shrimp or Grilled Salmon for $4.00 
more.   

Texan Cobb Salad  …………………………………………………………………………………………  $7.45 
Heart of romaine lettuce and spring mix, tomatoes, bleu cheese crumbles, black olives, and a hard-boiled egg.  Choose from Ranch, 
Honey Mustard, and Bleu Cheese.  Add Grilled Chicken for $2.00.  Add Grilled Shrimp or Grilled Salmon for $4.00 more.   

Farm Salad  …………………………………………………………………………………………………  $7.95 
Heart of romaine lettuce and spring mix, tomatoes, bleu cheese crumbles, red onion, cucumber, and a hard-boiled egg.  Choose from 
Ranch, Honey Mustard, and Bleu Cheese.  Add Grilled Chicken for $2.00.  Add Grilled Shrimp or Grilled Salmon for $4.00 more.   

Memorial Park Salad  ……………………………………………………………………………………  $7.95 
Grilled Chicken, heart of romaine lettuce and spring mix, grapes, apples, craisins, candied walnuts, and bleu cheese crumbles.  Choose 
from Ranch, Honey Mustard, and Bleu Cheese.  Add Grilled Chicken for $2.00.  Add Grilled Shrimp or Grilled Salmon for $4.00 more.   

Salmon Caesar Salad  ……………………………………………………………………………………..  $7.95 
Grilled Salmon on a bed of romaine lettuce, shredded parmesan, homemade croutons, and homemade caesar dressing. 

Side Salad  ……………………………………………………………………………………………………..  $3.25 
Choose between the House Salad, Voss Salad, Greek Salad, or Caesar Salad.  Served with your choice of dressing on the side.  Choose 
from Ranch, Italian, Honey Mustard, Vinaigrette, Citrus Vinaigrette, and Bleu Cheese. 

House Salad  ..………………………………………………………………….  Half Pan - $21.50     Full Pan - $45.00 
Heart of romaine lettuce and spring mix, tomatoes, cucumbers, red onions, and bell peppers.  Served with your choice of dressing on 
the side.  Choose from Ranch, Italian, Honey Mustard, Vinaigrette, and Bleu Cheese. 

Voss Salad  .…………….…………………..…………………..………………  Half Pan - $22.50     Full Pan - $47.00 
Mixed greens, craisins, walnuts, bleu cheese crumbles, and mandarin oranges served with a citrus vinaigrette dressing. 

Greek Salad  …………….…………………..…………………..……………..  Half Pan - $22.50     Full Pan - $47.00 
Mixed greens, tomatoes, cucumbers, red onions, feta cheese, kalamata olives, served with a homemade balsamic vinaigrette dressing. 

Caesar Salad  …………….…………………..…………………..……………  Half Pan - $22.50     Full Pan - $47.00 
Heart of romaine lettuce, shredded parmesan, homemade croutons, and homemade caesar dressing. 

Southwest Salad  …………….…………………..……………………………  Half Pan - $22.50     Full Pan - $47.00 
Mixed greens, diced tomatoes, roasted corn, black beans, cilantro, avocado, topped with queso fresco and served with creamy 
southwest dressing.  

Bow Tie Pasta Salad  …………………………………………………………  Half Pan - $22.50     Full Pan - $47.00 
Bow tie pasta tossed with artichoke hearts, kalamata olives, asparagus, sun dried tomatoes, and roasted garlic with a creamy pesto 
sauce. 

Insalata Caprese  ………………………………………………………………  Half Pan - $22.50     Full Pan - $47.00 
Perfectly ripe tomatoes mixed with fresh mozzarella and slices of red onion with a little basil. 

Salad Bar ………………………………………………………………………………………………………  $10.50 
Heart of romaine lettuce and spring mix, tomatoes, red onions, bell peppers, cucumbers, shredded cheese, celery, carrots, sunflower 
seeds, mandarin oranges, bleu cheese crumbles, and walnuts all served separately and served with a variety of dressings.  Choice of 
meats to add at no additional cost are Grilled Chicken, Chicken Tenders, Catfish Nuggets, and Grilled Tilapia.  Grilled Steak Medallions 
can be added for an additional $2.00. 



Desserts 
Brownies  ……………………………………………………………………………………………………………  $1.75 

Lemon Bars  ………………………………………………………………………………………………………..  $1.75 

Pecan Bars  …………………………………………………………………………………………………………  $2.00 

Espresso Bars  ……………………………………………………………………………………………………..  $2.50 

Cheesecake  ……………………………………………………………………………………………….  Whole $34.00 
   Toppings:                   Slice  $3.00 
   Plain Jane 
   Strawberry 
   Raspberry 
   Chocolate 
   Turtle with Caramel and Nuts 

Cakes  ……………………………………………………………………….  Whole (serve 10 - 14 people)  $34.00  
   Lemon Bundt Cake                 Slice  $3.00 
   Pound Cake  
   Carrot Cake 
   Chocolate Cake 
   Italian Cream Cake 
   

Tiramisu  ……………………………………………………………………Whole (serves 10 - 14 people) $42.00 
                        Slice  $4.50 

Assorted Cookies  ……………………………………………………………………………………………….  $1.50 
   Chocolate Chip. 
   Oatmeal Raisin 
   White Chocolate Macadamia Nut 
   Sugar 

Fruit Tart  ………………………………………………………………………………………………………..  $3.00 

Mini Cannoli  ……………………………………………………………………………………………………. $2.00 

Mini Chocolate Cannoli  ……………………………………………………………………………………..  $2.00 

Large Cannoli  …………………………………………………………………………………………………..  $3.50 

Large Chocolate Cannoli  …………………………………………………………………………………….  $3.50 



Assortment of Soda  ……………………………………………  $1.50 
Coke (12 oz. can) 
Diet Coke (12 oz. can) 
Sprite (12 oz. can) 
Dr. Pepper (12 oz. can) 
Diet Dr. Pepper (12 oz. can) 

Bottled Water  …………………………………………………..  $1.50 

Iced Tea (Gallon)  ……………………………………………….  $12.00 
   Comes with 12 cups, sweetener, lemons, & ice 

Flavored Teas (Gallon)  ……….……………………………..  $12.50 
   Choice of Peach or Raspberry 
   Comes with 12 cups, sweetener, lemons, & ice 

Yellow Lemonade (Gallon)  …………………………………  $12.00 
   Comes with 12 cups and ice 

Pink Lemonade (Gallon)  ……………………………………  $12.00 
   Comes with 12 cups and ice 

Flavored Lemonade (Gallon)  ……………………………..  $12.50 
   Choice of Raspberry or Strawberry 
   Comes with 12 cups and ice 

Freshly Brewed Coffee (96 ounces) ………………………  $18.00 
   Regular or Decaf 
   Comes with 10 cups, sweetener, creamer, & stirrers  

Hot Chocolate (96 ounces) ………………………………….  $18.00 
   Comes with 10 cups.  Add mini marshmallows for $5.00. 

Hot Tea (96 ounces) ………………………………………….. $18.00 
   Comes with 10 cups, an assortment of tea bags, and 
spoons.

Extras 
Disposable Chaffing Dishes  ……………………….…………………………………………………………………………………………………  $14.00 
Comes with bottom pan and 2 stereos 

2 Sternos  ……………………………………………………………………………………………………………………………………………………  $4.00 

Full Service Catering  ………………………………………………………………………………………………………………………………….  $30.00 
Staffing, Stainless Steel Chaffing Dishes,                          per hour 
Buffet Table Linens & Serving Utensils                         per staff 
   
China, Glassware, Silverware, & Linen Napkins  ……………………………………………………………………………………………..  $5.00 

Table Cloth  ………………………………………………………………………………………………………………………………………………..  $10.00 
For 60” round or bar high tables or 6 ft. or 8 ft, tables. 

Floral Centerpieces  ……………………………………………………………………………………………………………………………  Small $40.00 
                   Large $60.00 

Bar High Tables  …………………………………………………………………………………………………………………………………………  $15.00 

Bar Package  ………………………………………………………………………………………………………………  Open Bar for 2 Hours $12.00 
Choice of 2 beers $ 2 wines                  Open Bar for 3 Hours $16.00 
Served with Coke, Diet Coke, Sprite, Bottled Water, & Clear Plastic Cups.           Open Bar for 4 Hours $19.00 
Bartender Required. 

Assorted Juices (Gallon)  ………………………………………………………………………………………………………………………………  $15.00

Beverages 



Build it Yourself Sandwich Platters - $8.95 
Build your own sandwich platters.  Choose 2 different types of bread, 2 different types of meat, 2 

different types of cheese, and up to 6 toppings.  Everything comes separate and you build the 

sandwich at the office.  Mayo and Mustard packets are provided on the side.  Choice of sides are: 

Chips, Potato Salad, or Fruit. 

Choice of Bread:  White Bread  Wheat Bread  Bolillo Rolls 

Choose up to 2  White Bun  Wheat Bun  Ciabatta Rolls (Multigrain) 

    6” White Hoagie 6” Wheat Hoagie Ciabatta Rolls 

    White Slider Bun (2 per person)  Wheat Slider Bun (2 per person) 

Choice of Meat:  Turkey   Ham   Roast Beef 

Choose up to 2  Chicken Salad  Pastrami  Salami 

Choice of Cheese:  Swiss Cheese  Provolone Cheese 

Choose up to 2  Cheddar Cheese Pepper Jack Cheese 

Choice of Toppings:  Lettuce  Cucumbers  Black Olives 

Choose up to 6  Tomato Bell Pepper  Mushrooms 

    Onion  Spinach  Arugula 

    Pickle  Jalapeños  Bacon ($1.00 extra per person)  

         Avocado ($1.00 extra per person) 

Boxed Lunches 
Voss Box  …………………………………………………………………………………………………………………  $8.45 
Comes with your choice of Sandwich (Bread, Meat, Cheese, and Toppings), Chips, and a Cookie. 

CEO Box  …………………………………………………………………………………………………………………  $9.45 
Comes with your choice of Sandwich (Bread, Meat, Cheese, and Toppings), Pasta Salad, and Fruit with a Brownie. 

Hamburger Bar  ………………………………………………………………………………………………………  $9.95 
1/3 Pound Ground Sirloin Burger - Served with mayo, mustard, lettuce, tomato, onions, pickles, and buns.  Cheese is also 

included.  Please specify the amount of burgers you would like with cheese melted on top.  If not specified, we will put all 

cheese on the side.  The hamburger Bar is served with one side.  Please specify your side choice and number of cheese burgers 

the special instructions.  Please note in special instructions if you want to substitute the hamburger for a veggie black bean 

burger, turkey burger, or grilled chicken sandwich.  

Voss’ Burger Bar, Sandwich 
Platters, and Boxed Lunches 



Additional Sandwiches 
All Additional Sandwiches are served with your choice of side.  Side choices are:  Chips, Pasta Salad, Potato Salad, or Fruit 
Cup. 

Tomato Mozzarella on Ciabatta  ………………………………………………………………………………  $8.45 
Ciabatta Roll with tomato, roasted red peppers, arugula, and mozzarella cheese and drizzled with balsamic vinaigrette 

dressing. 

Roasted Veggie  ……………………………………………………………………………………………………..  $8.45 
Ciabatta Roll with roasted red peppers, zucchini, mushrooms, swiss and basil pesto. 

Mediterranean Chicken  …………………………………………………………………………………………  $8.95 
Grilled Chicken Breast with sautéed artichokes, cucumbers, roasted red peppers, and topped with feta cheese on a 6” Hoagie. 

Chicken and Swiss  …………………………………………………………………………………………………  $8.95 
Grilled Chicken Breast with sautéed spinach, onions, tomatoes and topped with swiss cheese on a wheat bun. 

Chicken fried Chicken  ……………………………………………………………………………………………  $8.95 
Chicken fried Chicken with tomatoes and pickles on a white bun.  Served with mayo packets. 

Spicy Turkey  ………………………………………………………………………………………………………..  $8.45 
Sliced turkey breast on a white bun with cheddar cheese, leftuce, tomatoes, onions, and Sriracha mayo on the side. 

Smokey Meat  ……………………………………………………………………………………………………….  $8.95 
Smoked Ham and Turkey on white bread with dijon mustard, lettuce, tomato, onion, and pickles. 

Ham and Swiss  …………………………………………………………………………………………………….  $8.45 
Smoked Ham on white bread with swiss cheese, lettuce, tomato, and onions with mayo on the side. 

Roast Beef   …………………………………………………………………………………………………………..  $8.95 
Roast Beef with melted provolone cheese, lettuce, tomato, onion, and pickles with 1000 Island Dressing on the side. 

Roast Beef Bleus   …………………………………………………………………………………………………..  $8.95 
Roast Beef with horseradish, caramelized onions, and Bleu Cheese Dressing on the side on a ciabatta roll. 

Salmon Burger   …………………………………………………………………………………………………….  $9.95 
Salmon patty on a wheat bun with lettuce, tomato, onion, and Sriracha mayo. 

Rachel’s BLT   ……………………………………………………………………………………………………….  $9.95 
Ciabatta bread filled with lettuce, tomato, smoked bacon, and provolone cheese with a mayo spread. 

Turkey, Bacon, & Avocado  …………………………………………………………………………………….  $10.45 
Turkey breast, bacon, avocado, and caramelized onions on ciabatta 

Tuna Croissant   …………………………………………………………………………………………………….  $10.45 
Tuna salad, swiss cheese, bacon, lettuce, and tomato on a croissant. 

Sausage Sandwich   ………………………………………………………………………………………………..  $9.95 
Italian sausage with roasted tomato, herbs, and provolone cheese on a hoagie. 

Pesto Chicken   ………………………………………………………………………………………………………  $10.45 
Grilled chicken sandwich with pesto mayo, mozzarella cheese, and sliced tomato grilled on a ciabatta roll. 



Appetizers 
Spinach & Artichoke Dip  Served with Tortilla Chips ………………………………………………………………….  $2.95 

Mango Serrano Salsa Served with Tortilla Chips ……………………………………………….……………………….  $1.50 

Chili Con Queso Served with Tortilla Chips …………………………………………………………………………………  $3.95 

Guacamole Served with Tortilla Chips .…………….…………………….……………………………………………….…  $3.95 

Roasted Garlic Hummus Served with Pita Chips ………………………………………………………………………  $2.45 

Tomato Caprese Skewers  ………………………………………………………………………………………………  $2.50 
Mozzarella, Cherry Tomato, & Fresh Basil drizzled with a Balsamic reduction.  2 Skewers per Person.   

Bruschetta  …………….…………………..…………………..……………………………………………………………  $2.00 
Choice of Tomato Basil, Apple & Walnut with Bleu Cheese, or Mediterranean (Feta Cheese, Artichoke, Kalamata Olives, & Red 
Onions).  Serves 2 per person. 

Shrimp (Fried, Cold Boiled, Blackened, or Coconut with a Thai Chili Sauce)  …………………………  $5.95 
3 Shrimp on a skewer per Person 

Mini Crab Cakes  …………….…………………..…………………..….…………………………………………………  $4.00 
2 Crab Cakes per person 

Smoked Salmon Canapés  …………….…………………..…………………..….………..…….………………………  $4.00 
2 per Person 

Brussel Sprouts with a Bacon Mustard Sauce  …………….……………………….……………………………  $2.95 

Prosciutto Wrapped Asparagus  …………….………………….……………………………………………………  $2.50 
3 per Person 

Chicken Satay  …………….………….…………………….………………………………………………………………  $4.00 
2 per Person 

Beef Satay  …………….………………….…………………………………………………………………………..……..  $5.00 
2 per Person 

Meatballs (Smoky Bacon-Bourbon or Marinara Sauce)  …………….…………………………………….…  $2.95 
3 per Person 

Buffalo Wings (Hot or Sweet Chili)  …………….………………….…………….………………….………………  $3.25 
Served with Ranch.  3 per Person 

Chicken Tenders (Fried or Grilled)  …………….…………………..…………………….…………………….……  $2.75 
 2 per Person 

Cocktail Sandwiches  ………………………………………………………………………………………………..……  $3.95 
 Assortment of Sandwiches.  2 per Person 

Fruit Tray  …….…………..………………………………………………………………………………………………..  $3.75 

Vegetable Tray  …..………………………………………………………………………………………………………..  $2.95 

Minimum of 20 entrees must 
be ordered per item. 



Bacon Wrapped Scallops  ………………………………………………………………………………………………  $4.50 
Tender Scallops wrapped in bacon and baked to perfection.  Brushed with a teriyaki glaze.  2 per Person 

Honey Sesame Chicken Skewers  …………………………………………………………………………………….  $2.25 
 1 Per Order 

Chicken Egg Rolls with an Asian Plum Sauce  ………………………………………………………………….  $2.25 
 2 Per Order 

Chicken & Vegetable Pot-Stickers  ……………………………………………………………………………………  $2.25 
 Served with a dipping sauce.  2 Per Order 

Traditional Spanakopita  ………………………………………………………………………………………………  $2.00 
 1 per order 

Hawaiian Beef Skewers  ………………………………………………………………………………………………..  $2.50 
 Tender marinated beef chunks, pineapple, and red bell pepper, skewerd, grilled, and then brushed with a teriyaki glaze.  1 Per Order 

Domestic Cheeses with Crackers Display Platter  ……………………………………………………………..  $3.00 
 Cheddar, Swiss, and Pepper Jack.   

Cheeses, Crudites, Seasonal Fruits with Cracker Display Platter  ………………………………………..  $4.00 

Mini Tostada Planks  …………………………………………………………………………………………………….  $3.50 
 Refried black beans, sour cream, avocado, pico de gallo, & cilantro.  2 per Person.  Add $1.00 for shredded chicken or barbecue beef. 

Mediterranean Style Antipasto Display  …………………………………………………………………………  $4.50 
 Salami, Prosciutto, Olives, Artichoke Hearts, & Roasted Bell Peppers. 

Mini Southwest Chicken Quesadillas  ……………………………………………………………………………….  $2.00 

Avocado Soft Spring Rolls served with a Peanut Sauce  ……………………………………………………..  $2.75 
 1 Per Order. 

Bacon Wrapped Chicken  ………………………………………………………………………………………………..  $2.50 
Tender chicken breast chunks wrapped in bacon and baked until crispy.  Then brushed with a teriyaki glaze.  2 per person. 

Chicken Diablo  ……………………………………………………………………………………………………………..  $3.00 
 Tender chicken breast chunks with jalapeño and cheese wrapped in bacon and baked until crisp.  2 per person. 

Stuffed Mushrooms  ……………………………………………………………………………………………………….  $3.00 
 Stuffed mushrooms with Italian breadcrumbs and mixed cheeses with chopped parsley.  2 per person 

Mac & Cheese Balls  ………………………………………………………………………………………………………..  $2.00 
Homemade macaroni and cheese balls with a creamy three cheese middle and crispy on the outside.  Can be mixed with with sausage or  
bacon.  1 per order. 

Dill Salmon Salad on Cucumber Rounds   …………………………………………………………………………  $3.50 
 2 per person 

Chicken & Waffle Bites  …………………………………………………………………………………………………..  $2.00 
Southern fried chicken bites on top of a mini waffle finished with maple syrup.  1 per order. 


