
Catering Menu
BREAKFAST · LUNCH · DINNER

� der Online at APPLESPICE.COM
All prices are on a “per person” basis. All catering requires 1 day advanced notice,
a service charge of $8.00, and does not include a gratuity. Cancellations require 

24-hour notice. Less than 24-hour notice incurs a minimum 50% charge.

•  MINIMUM ORDER OF 15 PEOPLE  •

Ph: 832-585-1493
Fax: 832-458-0940

— 25003 Pitkin Rd., #F800 · Spring, TX 77386 —

Extras
MEATBALLS  (4-5 pieces per person) $3.99
Swedish style, Sweet & Sour, Cranpeño, or BBQ.
CHEESE, GRAPES, APPLES & CRACKERS  $3.99
HUMMUS & PITA CHIPS $2.99
FRUIT TRAY  $3.49
Cantaloupe, honeydew, pineapple, red grapes, and strawberries. 
(May vary by season)  Add fruit dip—$.79
VEGETABLE TRAY   $3.49
Baby carrots, celery sticks, cucumbers, bell peppers, caulifl ower, olives, grape 
tomatoes, baby corn, and broccoli with our signature ranch dressing.
APPLE SPICE WINGS (Hot or BBQ; 2–3 per person) $3.99
PASTA, POTATO, FROG EYE SALAD $1.49 
CHIPS & SALSA $1.99
ADD GUACAMOLE  $.99
DOLLAR ROLL SANDWICHES $2.49
MINI CROISSANT SANDWICHES $2.49
SHRIMP COCKTAIL TRAY (4–5 per person) $6.99

BOTTLED WATER  $1.59
ICED TEA (Gallon) $9.99
SOFT DRINKS (12 oz. can) $1.59
COFFEE (Serves 8–10)  $12.99

Beverages

Desserts
SWEETS BASKET (2–3 per person) $2.59
Smaller portions of brownies, cookies, bars, and peanut butter yummy bars. 
EXECUTIVE SWEETS BASKET (3 per person) $3.59
Add chocolate-dipped strawberries and cheesecake bites 
to our dessert tray above.
COOKIE & BROWNIE TRAY (1 each per person) $1.99
COOKIE TRAY (2 per person) $1.99
ROCKSLIDE BROWNIE $2.99
GIANT COOKIE $2.99
PEANUT BUTTER YUMMY BAR  $2.99
LEMON BAR $2.99
APPLE CRUMB CAKE $2.99
SOUR CREAM CRANBERRY BAR $2.99

Follow us:

Ph: 832-585-1493
Fax: 832-458-0940



Hot Entrée
TENDER POT ROAST  $12.99
Thick slices of slow cooked juicy pot roast. Just like Mom used to make! 
Served with steamed vegetables, crisp green salad, fresh baked bread, 
and your choice of mashed potatoes, baked potatoes, or rice pilaf.

ROASTED CHICKEN  $10.99
Rosemary, Lemon Pepper, or BBQ
A tender roasted quarter chicken served with steamed vegetables, 
crisp green salad, fresh baked bread, and your choice of mashed potatoes, 
baked potatoes, or rice pilaf.

CHICKEN PARMESAN  $10.99
A boneless, skinless chicken breast breaded with Italian seasoning and topped 
with marinara and mozzarella cheese. Served with penne pasta, extra marinara, 
steamed vegetables, Caesar salad, and sourdough bread with garlic butter.

BAKED ZITI  $9.99
Penne pasta baked with Italian meatballs, marinara sauce and mozzarella cheese; 
with steamed vegetables, Caesar salad, and sourdough bread with garlic butter.

COUNTRY STYLE BBQ  $11.99
Barbecued beef or pork sandwich served with fresh fruit, potato chips, and 
your choice of one of the following sides: coleslaw, pasta salad, or potato salad. 
Perfect for an afternoon in the park or a picnic in the o�  ce!

CHICKEN CORDON BLEU  $13.99
A boneless, skinless chicken breast wrapped around a thick slice of Virginia 
baked ham and swiss cheese. Lightly breaded and baked. Served with steamed 
vegetables, crisp green salad, fresh baked bread, and your choice of mashed 
potatoes, baked potatoes or rice pilaf.

TUSCAN CHICKEN  $12.99
Tender marinated chicken breast in a savory white wine sauce with mushrooms 
and sun dried tomatoes. Served with herbed pasta, crisp Caesar salad, steamed 
vegetables and sourdough bread with garlic butter.
Vegetarian, substitute eggplant—$1.99

CHICKEN ALFREDO  $11.99
Seasoned grilled chicken breast with a creamy parmesan sauce and penne
pasta. Served with Caesar salad, sourdough bread, and garlic butter. 
SMOTHERED CHICKEN  $11.99
Served with steamed vegetables, crisp green salad, fresh baked bread, 
and your choice of mashed potatoes, baked potatoes, or rice pilaf.
Choose one of the following Chicken Varieties:

Cowboy—Chicken breast smothered in honey mustard, sautéed
mushrooms, shredded cheddar, and bacon.
Monterey—Chicken breast smothered in BBQ ranch dressing,
bacon, and PepperJack cheese.
Tuxedo—Chicken smothered in garlic mushrooms, ham, and Swiss cheese.

BAKED SALMON  $16.99
Served with wild rice pilaf, vegetable medley, garden fresh salad, 
sourdough rolls with butter and our famous cinnamon honey butter.

Build Your Own
SALAD BAR EXTRAVAGANZA  $10.99
Build your own Cobb, chef, cashew chicken, or Southwest chicken
salad (choice of one). Served with a tray of fresh sliced fruit, homemade 
bread and a selection of our delicious dressings.

BAKED POTATO BAR  $9.99
Large Idaho spuds baked to perfection. Served with an array of the best 
toppings, crisp green salad, creamy dressings, and fresh homemade breads. 
Toppings: chili (Apple Spice style), broccoli cheese sauce, sauteed mushrooms, 
butter, sour cream, green onions, bacon bits, grated cheese.

TACO BAR  $10.99
Soft steamed and hard shell tortillas served with seasoned taco meat, refried 
beans, Spanish rice, and tortilla chips. Served with sour cream, guacamole, 
olives, onions, grated cheese, shredded lettuce, diced tomatoes, and salsa. 
Substitute chicken for taco meat—$.50 • Add chicken—$1.99

FAJITA BAR  $11.99
Strips of beef or chicken with a tangy sauce, green peppers, and red onions 
on a fresh steamed fl our tortilla. Sour cream, guacamole, cheese, tomatoes, 
Spanish rice, refried beans, chips, and salsa on the side.

SOUR CREAM CHICKEN ENCHILADAS $11.99
Tender sliced chicken, our special sour cream blend, lots of cheddar & jack 
cheeses and just the right touch of green chile all wrapped up in a homestyle 
fl our tortilla. Served with Spanish rice, refried beans, a medley of tortilla 
chips, salsa and guacamole. Add tossed salad—$1.45

Sandwich & Soup
SANDWICH BUFFET PLATTER  $11.99
Choice of “Build-Your-Own” deli platter or “Pre-Made” sandwiches
Meat tray: ham, turkey breast, roast beef
Cheese: baby swiss, provolone, cheddar
Sides (choice of 2): pasta salad, green salad, potato salad, frog eye salad, 
fresh fruit, carrot chips, or potato chips
Breads: honey wheat, sourdough, 13-grain
Condiments: tomatoes, pickles, olives, mustard, mayo, signature sauce
Substitute soup for both sides—add $2.00

SOUP & SALAD $10.99
Your choice of piping hot Chili, Old Fashioned Chicken Noodle, 
Broccoli Cheddar, or Baja Chicken Tortilla soup, served with fresh baked bread 
and butter, and tossed green or Caesar salad. 
Upgrade to a specialty salad for $1.99  ·  Add a bread bowl—$.99 

LIGHT COMBO  $10.99
Assorted mini sandwiches on fresh baked sourdough rolls or croissants, crisp 
veggie tray with our famous ranch dip, pasta salad, cookies and brownies.

� eakfast
EARLY BIRD BOX BREAKFAST   $9.99
Texas-style mu�  n, whole fruit, yogurt, and juice. (Minimum order of fi ve)

SUNRISE STARTER   $8.99
Bagels with cream cheese, fresh fruit, co� ee, assorted juices and water.

HEALTHY START BREAKFAST   $12.99
Start your morning right with a build-your-own parfait that includes yogurt,
granola, fresh berries, and mu� ns. Served with co� ee, assorted juices, and water.

EXECUTIVE CONTINENTAL   $11.49
Fresh baked bagels, Danish pastries, mu� ns, scones, seasonal fresh
sliced fruit, yogurt, co� ee, assorted juices, and water.

CONTINENTAL BREAKFAST  $9.99
Includes variety of pastries, fruits, co� ee, assorted juices, and water.
Pastries: mu� ns, turnovers, Danish, bagels and cream cheese.

ALL AMERICAN BREAKFAST   $12.99
Includes scramble eggs, bacon, sausage, hash browns, pastry tray, 
fresh fruit, assorted juices and co� ee.

BUILD YOUR OWN BREAKFAST BURRITO  $11.99
Steamed tortillas, scrambled eggs, shredded cheese, salsa, hash browns
and your choice of sausage or bacon. Served with fresh fruit, assorted
juices and co� ee.

*ALL CATERING MENU ITEMS HAVE A 

Minimum 
 der of 15


