
(Minimum 12 People Per Entree)
PLEASE ORDER 24 HOURS IN ADVANCE

DELI  LUNCDELI  LUNC
BOX LUNCHES   $18.95 pp   
Choice of sandwich, served with 
pickles and either potato salad, 
macaroni salad, coleslaw or chips. 
Your choice of freshly baked cookie, 
brownie, seven layer bar or 
ruggalach.  Dinnerware 
& condiments included.
Corned Beef • Pastrami • Turkey 
Pastrami • Roast Beef • Roasted Turkey 
• Ham • Salami • Tuna Salad • Chicken 
Salad • Egg Salad with your choice of 
bread (rye, pumpernickel, wheat, 
club roll, challah, kaiser roll, 
Onion Roll, Molasses Wheat Roll)
Gluten-Free Bread Add $1.50

SPECIALTY WRAP BOX LUNCHES   
$18.95 pp
Grilled Chicken Caesar • Grilled
Chicken Greek • Black Raspberry
Walnut Chicken • Deli Wrap (choice
of one meat with lettuce,
tomatoes and Russian dressing).
Served with pickles and choice of
potato salad, macaroni salad,
coleslaw or chips.
 Choice of freshly baked cookie,
brownie, seven layer bar or ruggalach.
Dinnerware & condiments included.
 
American • Cheddar • Swiss
• Muenster • Provolone • Pepper Jack
Add $1.00

SALAD BOX LUNCHES
Choice of salad, served with a freshly 
baked cookie, brownie, seven layer 
bar or ruggalach.  Dinnerware 
& condiments included.

GARDEN OF EATEN SALAD   
$14.95 pp   
Crisp greens, lettuce, tomatoes, 
cucumbers, carrots, onions and 
olives. Served with your choice of 
dressing.  Add scoop of chicken or tuna 
salad or fire-grilled chicken   
$4.95 pp   

BLACK RASPBERRY WALNUT      
CHICKEN SALAD   $18.95 pp
Fire-grilled chicken on romaine lettuce 
with tomatoes, cucumbers, chopped 
walnuts, blue cheese and fresh bacon 
bits. Served with Raspberry Vinaigrette.

CARIBBEAN CHICKEN SALAD   
$18.95 pp
Fired-grilled chicken with spring mix, 
pineapple, mandarin oranges, 
blueberries, strawberries and 
caramelized almonds. Served with 
Honey Lime Vinaigrette.

MY BIG FAT GREEK CHICKEN SALAD   
$18.95 pp
Fire-grilled chicken on romaine 
lettuce, with feta cheese, 
tomatoes, olives, red 
onions and  cucumbers.
Served with 
Balsamic Vinaigrette.

ASSORTED SANDWICH PLATTER   
$18.95 pp
Any combination of premium deli-cut and 
salad sandwiches, cut in half:
Corned beef • Pastrami • Turkey Pastrami 
• Roast beef • Roasted Turkey • Ham 
• Salami • Tuna Salad • Chicken Salad 
• Egg Salad 
Served with fresh assorted breads,
lettuce, tomato, onion and
condiments on the side, and choice of
two salads: macaroni salad, potato salad
or cole slaw.  Can substitute two salads
for Garden of Eaten or Caesar Salad
(without chicken)
 
Bread options: rye, pumpernickel, wheat, 
club roll, kaiser roll, molasses wheat roll 
or challah (egg bread)
 
Add Fresh Fruit Bowl $3.95 pp

SPECIALTY WRAP PLATTER   
$18.95 pp 
Your favorite selections wrapped in
a soft flour tortilla
Grilled Chicken Caesar • Grilled
Chicken Greek • Black Raspberry
Walnut Chicken • Deli Wrap 
(choiceof one meat with lettuce,
tomatoes and Russian dressing, 
and choice of cheese: American,
Cheddar, Swiss, Muenster,
Provolone or Pepper Jack)
 
Served with choice of two salads:
macaroni salad, potato salad or cole
slaw.
 
Pickle tray and condiments on the side.
Add $1 

COMBO WRAP & SANDWICH PLATTER   
$18.95 pp
Any combination of sandwiches and 
wrapswith lettuce, tomato, onion, pickle 
tray and condiments on the side.
 
Choice of two salads: macaroni salad,
potato salad or cole slaw.  Substitute two 
salads Garden of Eaten
or Caesar Salad (without chicken)
 Add Fresh Fruit Bowl $3.95 pp

GRILLED CHICKEN 
CAESAR SALAD   
$18.95 pp 
Fire-grilled chicken on romaine 
lettuce with aged Romano cheese and 
croutons. Served with our special 
Caesar Dressing. 

CHINESE CHICKEN SALAD   18.95 pp
Fire-grilled chicken, romaine lettuce, 
carrots, almonds, mandarin oranges, rice 
and wonton noodles.  Served with our 
sesame dressing.

HOUSTONIAN CHICKEN SALAD   $18.95 pp
Fire-grilled chicken, romaine lettuce, onions, 
tomatoes, cucumbers, corn, avocado, blue 
and yellow corn tortilla strips tossed in a 
picante cilantro ranch dressing.

CLUB SALAD   $18.95 pp
Fried chicken, romaine lettuce, tomatoes, 
cucumbers, avocado, blue cheese, bacon 
and fried onions.Served with your choice of 
dressing.

NEW YORK CHEF SALAD   $18.95 pp   
Pinwheels of roast beef, salami, turkey 
and swiss cheese on crisp greens, with 
tomatoes, cucumbers, carrots, 
hard-boiled egg and olives. Served 
with your choice of dressing.

TUNA SASHIMI SALAD   $24.00 pp
Sushi grade tuna grilled to your liking 
with golden pineapple, avocado and 
red pickled ginger topped with wontons.  
Served with Honey Lime Vinaigrette.

KALE & QUINOA SALAD   $15.95 pp
Dried cranberries, almonds, cucumbers, red 
onions, avocado, red and yellow peppers 
and Feta cheese. Served with Soy Lime Mint 
Vinaigrette 
Add Fire-Grilled Chicken $4.95 pp

BIG SALAD BOWLS   
medium feeds 8 - 10  $49.00
large feeds 11 - 16  $69.00

SALAD DRESSINGS: 
Balsamic Vinaigrette • Caesar • Raspberry 
Vinaigrette • Ranch • Blue Cheese • Honey 
Mustard • Cilantro Ranch • Honey Lime 
Vinaigrette.

BOX ADD ONS:   
Fresh fruit   $3.95 pp
Pint of soup   $5.95 pp
• Chicken soup with matzo balls 
    and noodles
• Chicken noodle soup
• Soup of the day

PACKAGES
(Minimum 12 People)

ALL DAY MEAL DEAL   $34.00 pp
You take care of the meeting and 

we will take care of the eating!
Includes two deliveries 

(Breakfast & Lunch) 
only a single delivery charge.

                         FIRST, BREAKFAST
 Choose one of the following 

Breakfast Entrées:
      • Continental Breakfast
      • Breakfast Tacos 
      • Breakfast Sandwiches 
      Accompanied by Fresh Fruit Bowl,

Orange Juice and Coffee.

NEXT, LUNCH
Choose One of the Following:

 • Box Lunches
 • Assorted Sandwich Platters, 
        Specialty
         Wraps or combination of both
 • Choice of Iced Tea, Lemonade,
        Canned Soda or Bottled Water
                          
                     FINALLY, BREAK TIME
                     • A Dessert Tray
    

BEVERAGE SELECTIONS
Iced tea  per gallon   $13.00

Lemonade  per gallon   $13.00   
Canned sodas   $2.00 ea

Dr.Brown’s sodas   $3.10 ea
Bottled water   $2.50 ea

Plates, Dinnerware & Napkins
$2.50 pp

                                                                                                 

PASTA PRIMAVERA   $13.95 pp 
Bowtie pasta topped with a light tomato 
sauce and fresh steamed vegetables.  
Served with a garlic bread.

PASTA AND MEATBALLS   $17.95 pp
Penne pasta in a Marinara sauce topped 
with our famous meatballs served with 
a garlic bread.

CHICKEN PAPRIKASH  $17.95 pp
Chicken breast with a rich tomato 
paprika sour cream sauce with 
sweet bell peppers on a bed of
egg noodles.

GRILLED CHICKEN ALFREDO   
$17.95 pp
Boneless chicken breast in an Alfredo 
sauce served over penne pasta with a 
garlic bread.
Substitute chicken with grilled shrimp   
$4.00 pp

CHICKEN CAPRI   $17.95 pp
Tender chicken breast sautéed with 
mushrooms, artichoke hearts and 
capers in a delicate lemon butter white 
wine sauce.  Served with roasted 
potatoes, fresh steamed vegetables 
and a dinner roll.

CHICKEN MARSALA   $17.95 pp
Tender chicken breast and sliced 
mushrooms sautéed to perfection 
with Marsala wine. Served with roasted 
potatoes, fresh steamed vegetables 
and a dinner roll.

   OT ENTRÉES   OT ENTRÉES
SPECIALTY SALAD MOLDS
Your choice of Tuna, Egg,
Chicken or Chopped Liver
served with lettuce, tomato,
onion and bagel chips.
 2 lb. mold feeds 6-8 $70.00
3 lb. mold feeds 10 -12 $80.00
 Add Whitefish or Baked Salmon
2 lb. mold feeds 6-8 $75.00
3 lb. mold feeds 10 -12 $90.00

COMBINATION 4 SALAD MOLDS
$179.00
with bagel chips feeds 8-10 
FRESH FRUIT TRAYS
Cubes of fresh honeydew, golden
pineapple and cantaloupe
decorated with grapes, kiwis,
strawberries, blueberries and
blackberries.
 small feeds 10 - 15 $45.00
medium feeds 16 - 24 $65.00
large feeds 25 - 30 $85.00

FRESH FRUIT 
& CUBED CHEESE TRAY 
Seasonal fresh fruit with cube 
Cheddar, Swiss, Muenster and
Pepper Jack cheeses, served
with gourmet crackers.

 small feeds 10 - 15 $60.00
medium feeds 16 - 24 $80.00

large feeds 25 – 30 $90.00

MEAT PLATTER   
$18.95 pp  

      Any combination of premium
deli-cuts:

Corned Beef • Pastrami
• Turkey Pastrami • Roast Beef

Roasted Turkey • Ham • Salami
 

Served with fresh assorted 
breads,lettuce, tomato, onion, 

pickle tray and condiments on the 
side, and choice oftwo salads: 

macaroni salad, potato salad
or cole slaw

 
Assorted cheeses can be added

to meat platter for $1 pp
               

ADD CHEESE ON A SEPARATE TRAY   
     $3.95 pp

   Cheeses: American • Cheddar • Swiss 
• Muenster • Provolone • Pepper Jack.

 
Substitute two salads for your choice of

Garden of Eaten or Caesar Salad
(without chicken)

Add Fresh Fruit Bowl $4.95 pp 

            
                

HESTER STREET CHICKEN   
$18.95 pp
Grilled boneless chicken breast with 
slices of pastrami, melted Provolone 
cheese and a mushroom port wine 
served with mashed potatoes, fresh 
steamed vegetables and a dinner roll.

APRICOT SOY GLAZED WILD SALMON   
$20.95 pp
Served with Bessarabia risotto, fresh 
steamed vegetables and a dinner roll.

OLD FASHIONED MEATLOAF   
$18.95 pp
Topped with onions, mushrooms & 
brown gravy served with mashed 
potatoes, fresh steamed vegetables and 
a dinner roll.

BEEF STROGANOFF   $18.95 pp
Chunks of tender chuck meat in a hearty 
gravy topped with carrots served over 
a bed of broad egg noodles with fresh 
steamed vegetables and a dinner roll.

SESAME CHICKEN   $17.95 pp
Boneless chicken breast in a tangy 
sesame sauce served with fried rice and 
Oriental vegetables.

MONGOLIAN BEEF   $17.95 pp
Sliced beef stir fried with vegetables 
in a brown spicy sauce served with 
fried rice.

CASHEW CHICKEN   $17.95 pp
A very spicy Mandarin dish with green 
onion & roasted cashews served with 
fried rice and Oriental vegetables.

OUR FAMOUS PARTY PLATTERSOUR FAMOUS PARTY PLATTERS

COMPLETE THE MEAL
• Tossed Garden of Eaten 
    or Caesar Salad   $5.95 pp
• Chicken Noodle or 
    Soup of the Day   $5.95 pp
• Dessert Tray   $5.95 pp

HUMMUS PLATTER  with flatbread and grilled vegetables.
small feeds 10 - 15  $85  •  medium feeds 16 - 21  $125 

large feeds 25 - 30  $175

DISPOSABLE CHAFING DISHES W/STERNOS $40 EA.



WWE PUT OUR HEART AND SOUL E PUT OUR HEART AND SOUL 
INTO OUR FOOD.INTO OUR FOOD.

Ziggy Gruber, owner of Kenny & Ziggy’s, has been the caterer of choice 
in some of America’s well known businesses in New York City, 

Los Angeles and now in Houston’s Metropolitan area specializing in 
the corporate sector. 

We believe in:
                  • Serving the highest quality food
                  • Giving “Out of this World” service
                  • Having the highest personal standards

We do not use any additives or preservatives to lower the cost of 
our products. 

 
                     • We use only 100% natural ingredients
                     • We cure and roast our own USDA me
                                 • We make our own dressings and sauces
                     • Our cakes and breads are baked fresh every 
                                     single day

Our catering starts with the best homemade food backed by the best 
service, convenience and value.

Kenny & Ziggy’s Corporate Catering is happy to deliver a catered 
breakfast, lunch or snacks for breaks when holding meetings in your 
office. We do our best to accommodate last minute orders; however, 

it is best to give us as much advance notice as possible. 
Delivery minimums and charges will apply and 

gratuities are not included but appreciated.

For more information, please contact us 832.319.3780 
or email us at catering@zigscatering.com 

www.kennyandziggys.com

BREAKFAST MENUBREAKFAST MENU
BREAKFAST REQUIRES 72 HOUR ADVANCE NOTICE

(Minimum 10 People Per Menu Item)
7 AM Breakfast Delivery

START YOUR DAY OFF WITH ONE OF THE FOLLOWING CHOICES:

ALL AMERICAN BREAKFAST   
$15.95 pp
Scrambled eggs served with home 
fries and bagels and your choice 
of bacon, sausage or ham.
w/Fresh Fruit Bowl   

BREAKFAST SANDWICH   
$11.95 pp
Scrambled eggs with your choice of 
cheese, sausage, bacon or ham on 
a kaiser roll or bagel.
w/Fresh Fruit Bowl

QUICHE & FRUIT   $65.00/half pan 
Choice of broccoli and cheese; 
spinach, ham and cheese; bacon
and cheese or Quiche Lorraine.   
Accompanied by a fresh 
fruit bowl.

YOGURT PARFAIT   $6.95 pp
Vanilla greek yogurt served with 
granola and fresh berries.

CONTINENTAL BREAKFAST TRAY   
$11.95 pp 
Freshly baked butter danish, New York 
bagels,muffins and sliced chocolate 
bobka, served with butter, preserves and 
assorted cream cheese schmears.
W/Fresh fruit bowl      

BAGEL BOXES
One dozen freshly baked New York 
bagels, served with butter, preserves 
anda choice of two half-pound tubs of 
double-whipped cream cheese.
w/plain or flavored cream cheese $36.00  
w/smoked salmon cream cheese add  $41.95

         NOVA LOX & CREAM CHEESE  
              BREAKFAST SANDWICHES                
                    $19.95 pp 

            Thinly hand-sliced nova lox, 
served with double-whipped 

cream cheese on assorted 
New York bagels with lettuce, 
tomato and onions. capers on 

request. w/Fresh Fruit Bowl   

EXECUTIVE SMOKED FISH TRAY       
$192.00 (feeds 8)   
Thinly hand-sliced nova lox and white 
fish salad. Served with bagels, plain and 
flavored cream cheeses, tomatoes, sweet 
bermuda onions,greek olives, lemons 
and capers.
w/Fresh Fruit Bowl   

AND FINALLY….SATISFY YOUR SWEET TOOTH 
WITH ONE OF THE FOLLOWING

TRADITIONAL DESSERT TRAY
Assorted freshly baked cookies, ruggalah, 

bobka, brownies, seven layer bars
small feeds 10-15 $45.00
large feeds 16-30 $80.00

EUROPEAN DESSERT  TRAYS
Assorted  Raspberry & Chocolate Sandwiched Butter Cookies, Rainbow 
Cookies, Lace Cookies, Pistachio & Raspberry Leaf Cookies, Honeyboy, 

Mini Black & White Cookies, Mandel Bread & Assorted Ruggalah
small feeds 10 - 15   $55.00 
large feeds 16 - 30   $95.00   

COOKIES
Large black and white cookies  $4.95 ea

Gluten free chocolate macaroons  $4.95 ea

European cookies 18.00 per pound
Your choice of butter cookies, rainbow cookies, lace cookies,

mini black & white cookies & mandel bread

OUR FAMOUS CHEESECAKE & ÉCLAIR FINGER TRAY   $55.00
Wedges of our famous 

cheesecake with slices of éclair.
feeds 8 - 10   

SWEET TREATSSWEET TREATS

Be A Star At Your Own Event! Be A Star At Your Own Event! 

Meetings Meetings 
ConferenceConference

Company Parties  Company Parties  
Special EventsSpecial Events

CORPORATE CATERINGCORPORATE CATERING

713.871.8883713.871.8883

CATERING@ZIGSCATERING.COMCATERING@ZIGSCATERING.COM

Top Five Reasons
Why You Should Book 

Your Next Business Meeting
 in Our Schmooze Room

1.  No Room Fee
2.  Seats up to 65 people

3.  No Fee for use of A/V Equipment & Free WiFi
4.  Menu Options for Breakfast, Lunch or Dinner

5.  Dedicated Staff

Delivery Fees based on Zip Code

The

For Online Corporate Catering Go To
kennyandziggys.com

Making any Meeting a 
“Showstopper”

BEVERAGES 
Hot coffee is packed in disposable, 

thermal urn one gallon, 
serves 8 - 10   $15.00   

Service includes sugar, sweeteners, 
half and half, disposable cups, 

napkins and stirrers. 
Fresh hand squeezed orange juice
one gallon, serves 12 - 16   $25.00

1/2 gallon, serves 6-8  $16.00
 V8 juice   $2.50 ea

Pink Grapefruit juice   $2.50 ea      
Bottled water   $2.50 ea 

Cranberry juice   $2.50 ea
Apple juice   $2.50 ea

Plates, Dinnerware & Napkins
$2.50 pp


