
Victoria Jozwiak

Hempstead,TX 
77445

979-826-3016
281-793-4941

vrjozwiak@sbcglobal.net

www.vickiscatering.com

Trays
Trays serve 18—20 people.

Meat & Cheese: Assorted Lunch Meats & Cheeses, 
Relishes, Rolls, Condiments:  $45.00

Fruit:  Assorted Seasonal Fruits:  $25.00

Fruit & Cheese:  Assorted Seasonal Fruit & 
Cheese:  $35.00

Vegetable:  Assorted Vegetables & Dip:  $25.00

Chocolate Covered Strawberries:  $30.00

Desserts:  Assorted Bars & Cookies:  $25.00

Bread Pudding:  Family Recipe!:  $25.00

Gift Ideas
Cookie Bouquet Baskets: include Decorated 
Sugar Cookies arranged in an appropriate container 
(basket, flower pot, Christmas, etc.):  $15—$25

Holiday Sweets Platter:  includes Assorted Holi-
day Cookies, Bars, and Candy on a Decorative Plat-
ter:  $10—$25.

Spa Baskets:  Assorted items including Mary Kay 
Spa Lotions, Sugar Scrubs, Fragrances, and Coffee, 
Tea, Candy, etc.:  $25 & up.

Candy Apples:  Dipped in Caramel Drizzled in 
White and Dark Chocolate, then topped with a vari-
ety of yummies!  (M&M’s, Pecans, Candy Corn, 
Oreos, Mini Marshmallows, Crushed Candy Bars, 
etc.):  $4 each

Add a dessert to any buffet for $1.00 per person.

Fruit Crisp (Apple, Berry, Cherry, Peach)

Cake (Layer, Piña Colada, Black Forest)

Parfaits (Black Forest, Tiramisu, Oreo Cookie, 
Strawberry Meringue) 

Mini Dessert Tray (Bite Sized Cheese Cake, Black 
Forest Cake, Apple Pie, Pumpkin Pie, Cookies, Bars)

Chocolate Fountain:  Multi level display of Dip-
able Treats, including: Strawberries, Cake Cookies, 
Graham Sticks, Pretzels, Marshmallows.  $2.50 per 
person. 

Bread Pudding

Banana Pudding Tiramisu

Desserts Classic 
Events 
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Serving Waller CountyServing Waller CountyServing Waller County
& surrounding areas& surrounding areas& surrounding areas

Substitutions and special requests 
welcome.  

If you don’t see what you want—we can customize a 
menu to suit your needs.  

All price quotes are per person.

All buffets include disposable dinnerware.

China/Flatware available for an additional $2.00 per 
person.

All buffets are also available as seated dinners for an 
additional $2.00 per person.



Buffets are priced per person and include disposable 
plates & utensils, set-up & clean up.

Breakfast:  Sausage & Egg Casserole,  Apple 
Cinnamon French Toast, Assorted Fruit, Muffins & 
Biscuits, Juice, Coffee: $8.00

Brunch: Chicken Salad on Croissant, Stuffed Potato 
Bites, Assorted Vegetables with Dip, Seasonal Fruit, 
Assorted Cheese and Crackers, Tea:  $6.50

Luncheon:  

#1 Chicken Salad on Croissant and 2 Salads.

#2  Choice of 1 Soup and 2 Salads.

#3 Quiche & 2 Salads.

Salad choices:  Garden Salad, Apple/Pecan/Blue 
Cheese Salad, Broccoli Salad, Baked Potato Salad, 
Pasta Salad, Pasta Salad, Raisin/Carrot Salad, Tea:  
$6.50

Fruit/Cheese Table:  Assorted Cheeses, Crackers, 
Fruit, Chocolate Strawberries.  Multi-level display: 
$4.00 ($2.50 w/buffet)

Chocolate Fountain  with Dippers:   $2.50

Hor D’ Oeuvres:  Appetizers may be passed on 
trays or displayed on an Hors D’oeuvres table.

Basic appetizer table:  includes a multi level 
display of Assorted Cheeses and Crackers, 
Vegetables & Dip, Fresh Fruit, Tea or Punch:   $5.00

Additional or passed Hors D’oeuvres :  $2.00

Hors D’oeuvres Selections:  Seafood Shells,  Bacon 
Wrapped Shrimp, Flio Cup Shrimp, Mini-Turnovers, 
Mini Quiches, Bacon Tomato Cups, Polynesian 
Meatballs, Finger Sandwiches, Assorted Toasts/
Bruschetta, Stuffed Mushrooms, Baked Brie Tarts, 
Pinwheels, Asparagus Straws, Stuffed New Potatoes, 
Mini Dessert Tray

Buffets
Includes buffet table linens & décor, chaffing dishes, 

set up, monitoring & clean up.

Italian:  Choice of 2 entrees (Lasagna, Fettuccine 
Alfredo w/Chicken, Chicken Picata, Steak Marsala, 
Eggplant Parmesan, Stuffed Manicotti, Chicken 
Bruschetta, Chicken Flourentine) Roasted Vegetables, 
Focaccia Bread, Salad, Tea: $10.00

Mexican:  Chicken Fajitas, Beef Enchiladas, Taco 
Salad, Rice, Beans, Salsa, Sour Cream, Cheese, 
Tortillas, Tea:  $10.00

Traditional:  Turkey, Cornbread Dressing, Sweet 
Potatoes, Green Beans, Rolls, Cranberries, Tea: 
$10.00

Classic:  Roast Beef, Pork Loin or Chicken and 
Gravy, Red Potatoes, Green Beans, Garden Salad, 
Rolls, Tea:  $10.00

Western:  BBQ Brisket, Sausage, Baked Potato 
Salad, Cowboy Beans, Cole Slaw, Bread, Pickles, 
Onions, Tea:  $7.50

Seafood:  Crab Stuffed Fish, Shrimp Scampi, Herbed 
Rice, Glazed Baby Carrots, Buttered Broccoli, Garlic 
Cheese Biscuits, Tea:  $20.00

Dinner Buffets

Sides:  Garden Salad, Green Beans, Corn, Vegetable 
Medley, Red Potatoes, Loaded Potatoes, Rice & 
Beans.

Breads:  Yeast Rolls, Focaccia Bread, Cornbread, 
Garlic Cheese Biscuits, Chips & Salsa.

Delivered in foil pans with disposable dinnerware.  

Choice of 1 entrée, 1 side, 1 bread, tea:  $6.50; 

Choice of 1 entrée, 2 sides, 1 bread, tea:  $7.50; 

King Ranch Chicken

Chicken Spaghetti

Chicken & Dumplings

Chicken Pot Pie

Hamburger

Lasagna

Spaghetti & Meatballs

Beef Enchiladas

BBQ Baked Potatoes

Hamburger Steaks & 
Gravy

Meatloaf

Sour Cream Baked 
Chicken

Baked Ziti

Casserole Dinners

Tomato Basil

Broccoli Cheese

Italian Sausage & 
Tortellini

Baked Potato 

Add a bowl of soup to any buffet:  $2.00 per 
person.

SoupsDinner Parties
We offer in-home dinner party services including: 
party planning, decorations, Hors D’ Oeuvres, seated 
dinners, or buffets.  We will meet with you in your 
home to plan the perfect party for your guests!  Call 
for menu selection and pricing.

Decorations
We offer a wide range of decorating options from rentals to complete party packages.  Customized décor and theme party 
décor available.  We carry linens, candle holders, silk arrangements, fresh flower arrangements, metal arches, pillars, and 
greenery. 


