Gus’s
Of
Mississippl
Catering Guide

Catering Service Handbook

The objective of this handbook is to give the reader a brief overview of Gus’s catering
protocol

As well as give an idea of typical menus
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Gus’s of Southaven Food
&
Services Catering Guide

Mission: To provide supreme service for all catering
needs.

The Goal: The goal of Gus’s of Southaven’s catering
department is to provide extraordinary first class catering for
each and every customer.

The Ordering Guidelines: To ensure that we have proper time to
plan your event, we request that all events with twenty-five (25) or
more guests be planned at least three days prior to the actual
function. This time period allows us to plan menus, order supplies
and schedule staffing. We typically work seventy- two (72) hours
ahead of each schedule function so please submit all requests as
soon as possible.

Personal Consultation: The menu suggestions in this guide
should be used as a starting point. Our Catering
Consultant will be glad to work with you on an
individual basis to create a signature event. To
schedule a consultation call 662-536-2071 or email
awilliams@gussofms.com




Breakfast Selections

CONTINENTAL 1

Chilled Orange Juice, Cranberry and Apple Juice
Assorted Breakfast Bakeries
Coffee, Decaf Coffee and Tea Selection

CONTINENTAL 11

Chilled Orange Juice, Cranberry and Apple Juice
Bacon, Sausage and Ham Biscuits
Coffee, Decaf Coffee and Tea Selection

Healthy Start
Chilled Orange Juice
Assorted Yogurts with Granola
Whole Fruit
Bran Muffins with Preserves

Granola Bars
Coffee, Def Coffee and Tea Selection

G us’s Deluxe Breakfast Buffet

This breakfast consists of the Continentall Breakfast, Complimented with French toast,
Scrambled Eggs, Hash Brown Potatoes, Bacon and Sausage



BRUNCH

CLASSIC BRUNCH

Heavenly hash fruit salad
Mixed garden salad with assorted dressings
Sliced seasonal fresh fruit
Eggs Benedict
Bacon and Sausage
Cheese grits casserole
Italian spinach
Roasted red jacket potatoes
Gus’s World Famous Chicken Tenders
Assorted breakfast bakeries and dinner rolls
Assorted desserts
Coffee-Juice-Iced Tea

STANDARD BRUNCH

Eggs Benedict

Sliced Seasonal Fresh Fruit
Shredded Hash Brown Potatoes

Smoked Sliced Salmon Tray

Pasta Salad
Assorted Bagels
Regular & Light Cream Cheese
Coffee -Juice-Iced Tea



Breaks

Turee IN ONne MEETING BREAK

PRE-MEETING
Coffee, Decaf Coffee, Tea Selection, Assorted Juices, Assorted Breakfast Bakeries and
Sliced Seasonal Fresh Fruit

MID MORNING
Refresh Coffees and Tea Selections
Whole Fresh Fruit

MID AFTERNOON

Refresh Coffees — Iced Tea —Lemonade
Assorted Cookies and Fudge Brownies

HEALTH BREAK
Bottle Water
Assorted Yogurts and Granola Bars
Whole Fresh Fruit
Trail Mix

BUILD YOUR OWN SUNDAE

Vanilla Ice Cream
Chocolate —Strawberry — Caramel Toppings
Whipped Cream- Chopped Nuts — Sliced Bananas — Cherries — M&M'’s



TRADITIONAL LUNCHEON

The following entrees include tea

Gus’s World Famous Chicken
Gus’s Chicken -Baked Beans - Potato salad - Cole Slaw - Slice bread (wheat or white)

Gus’s Manager Style Deli Buffet
Assortment of Sliced Deli Meats, Sliced Cheeses, and Assorted sliced breads served with
Gus’s Potato Salad, Otis Spunkmeyer Cookies and Fruit,

Gus’s Chef Style Lunch
Gus’s Chicken Strips club sandwich, Whole Fruit,
Potato Chips - Otis Spunkmeyer Cookies

Gus’s Chicken Salad Plate
A Garden fresh salad topped with Gus’s Chicken Strips
Shredded Cheese - Grape Tomatoes - Diced eggs - Bacon Bits
Croutons - Served with your choice of Salad Dressing

Southern Caribbean Salad Plate
A Garden blend of fresh lettuce - Assorted Southern\Caribbean fruits
Caribbean Chicken — Almonds - Raisins- Fruits
Served with your choice of Salad Dressing

Seasonal Fresh Fruit & Cheese Plate
Assorted Seasonal Fruits arranged on a bed of leaf lettuce with cottage cheese,
Chicken or Tuna Salad - Honey Glazed Baked Croissant

Ole Gus’s Special
Gus’s Angus Beef Burgers -Gus’s Chicken Tenders
Cheddar & Pepper Jack Cheeses — Assorted Breads & Rolls
Lettuce — Tomatoes — Red Onions — Pickle Spears
Assorted Mustards and Mayonnaise
World Famous Baked Beans- Potato Salad
Southaven’s famous Knock-Out-Brownie



Plated Lunch Menu

All Plated Entrée Selections include Salad with Choice of Dressings
Fresh Vegetable-Rice or Potato Salad — Rolls & Butter
Freshly Brewed Regular & Decaffeinated Coffee
Iced Tea and Chef’s Specialty Dessert

Gus’s Grilled Breast of Chicken with Wild Mushroom Sauce
Gus’s World Famous Fried Chicken

Lighter Plated Lunch Menu
All Entrée Selections include a Specialty Dessert
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea

Chicken or Tuna Salad Croissant
Chicken Salad or Tuna Salad on a
Croissant
Pasta or Potato Salad
Baked Beans

Deli Plate
Selected Cold Cuts Roast of Beef

Turkey — Ham — Cheeses
Pasta or Potato Salad

Chicken Sandwich
Grilled Breast of Chicken on a Keiser Bun
Mustard or Mayonnaise

Gus’s Cole Slaw &
Potato Chips

Desserts

Knockout Brownie
Chess Pie



Gus’s Executive Lunch Buffet

Tossed Garden Salad with Tomatoes and Cucumbers
Choice of Dressings
Pasta Salad — Tomato — Cucumber Salad

Entrees

Gilled Breast of Chicken
With Diced Roma Tomatoes

Roast Beef Sirloin in a Bordelaise Sauce
Gus’s World Famous Fried Chicken

Vegetable Medley
(Rice & Green Beans)

Assorted Dinner Rolls and Butter
Knock Out Brownie

Chess Pie
Pecan Pie

Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea



Create Your Own

Lunch Buffet
Salads
(Choice of Three)
Mixed Fresh Garden Salad Cole Slaw
Pasta Salad, Potato Salad Tomato Cucumber Salad
Fresh Fruit Salad Tomato Mozzarella Salad
Vegetables
(Choice of Three)
Honey Glazed Carrot Fresh Broccoli Cauliflower au Gus’s
Gus’s Green Beans Gus’s Potato Salad Garlic Mashed Potatoes
Vegetable Medley Gus’s Brown Rice Gus’s Baked Beans
Entrees
Gus’s World Famous Fried Chicken Fried Catfish
Grilled Chicken Breast Grilled Catfish
Pork Chop Honey Glazed Ham
Desserts
(Choice of Two)

Pecan Pie- Potato Pie — Chess Pie — Chocolate Cake — Knock Out Brownie

Coffee — Decaffeinated Coffee
Hot Tea Selection - Iced Tea
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Old Fashion Southern Style

Tossed Green Salad with Southern Style Dressings
Gus’s Potato Salad
Gus’s Creamy Coleslaw
Tomato and Onion Marinated Salad

Entrees

Gus’s World Famous Fried Chicken
Chicken Fried Steak
Fried Catfish
Lemon Pepper Baked Catfish
Baked Ham

Mashed Potatoes and Gravy
Fresh Greens
Pinto Beans

Hot Dinner Rolls and Butter
Corn Bread Muffins

Pecan Pie
Knock Out Brownie

Coffee, Decaffeinated Coffee, Hot Tea Selection
Iced Tea
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Create Your Own

Dinner Buffet

Salads

(Choice of Three)

Mixed Fresh Garden Salad Cole Slaw

Tomato Cucumber Salad
Tomato Mozzarella Salad

Pasta Salad, Potato Salad

Fresh Fruit Salad

Honey Glazed Carrots
Green Bean
Gus’s Pinto Beans

Vegetables
(Choice of Three)

Fresh Broccoli
Gus’s Mashed Potato
Gus’s Baked Beans

Entrees

Gus’s World Famous Fried Chicken
Grilled Chicken Breast
Gus’s Fried Catfish
Spaghetti w/Marinara Sauce
Honey Glazed Ham

Desserts
(Choice of Two)

Pecan Pie
Chocolate Cake
Knock Out Brownie
Strawberry Cake
Potato Pie
Lemon Pie
Chess Pie
Apple Pie

Coffee, Decaffeinated Coffee
Hot Tea Selection, Iced Tea

Cauliflower
Gus’s Potato Salad
Gus’s Dirty Rice
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Gus’s A la Carte

Gus’s Signature Items
Priced per person

Gus’s Signature Fried Chicken (Mixed pieces)
Gus’s Signature Turkey & Dressing
Gus’s Signature Meatloaf
Gus’s Signature Macaroni & Cheese
Gus’s Signature Green Beans
Gus’s Signature Greens

Gus’s Signature Fried Catfish

Side Salads
Tossed Green Salad
Macaroni Salad Fresh Spinach Salad
Home Style Potato Salad Caesar Salad
Gus’s Salad Fresh Fruit Salad
Deviled Egg Pasta Salad
Vegetables
Fresh Garden Greens Gus’s Pinto Beans Gus’s Baked Beans
Gus’s Potato Salad Gus’s Creamy Cole Slaw Macaroni & Cheese
Creamy Potato Mixed Vegetables Whole Kernel Corn
Gus’s Dirty Rice Honey Glazed Baby Carrots
Desserts

Pecan Pie Sweet Potato Pie
Chess Pie Double Chocolate Cake
Brownie Old Fashion Ice Cream
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Receptions and Party Platters

Elegant Reception

Fruit and cheese platter with Assorted Crackers
Skewered Tortellini with Parmesan Dipping Sauce
Crab Rangoon with Sweet & Sour and Honey Mustard Sauce
Carved Roast beef on a Silver Dollar Roll with Cream Horseradish Sauce
Baked Brie with Cranberry stuffing topped with Brown Sugar Almonds

International Tasting
Fresh Fruit and Cheese Platter with Assorted Crackers
Baked Brie Cranberry with French Baguettes
Stuffed Mushrooms Italian
Hawaiian Chicken Kabobs
Crab Claws w/ Cocktail Sauce
Vegetable tempura w/ Sweet and Sour Sauce

Party Platters
Small for 10-15 guests — Medium for 15-30 guests — Large for 30-50 guests
Assorted Deli Meats

Cheese Platter
Assorted Cheese Cubes & Crackers

Small — Medium — Large

Fresh Vegetable Platter
Assortment of Fresh Cut Vegetables w/ Dipping Sauce
Small — Medium — Large

Seasonal Fresh Fruit Platter
Assortment of Fresh Cut Fruits w/ Dipping Sauce
Small — Medium — Large

Deluxe Deli Tray

Assorted Sliced Deli meats served w/ sliced cheeses — lettuce — tomatoes- pickles
Small — Medium — Large
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Gus’s A la Carte

Coffee, Hot Tea Selection and Decaffeinated Coffee

Sweet Ice Tea (Gallon)
Unsweetened Tea (Gallon)
Milk (pitcher)

Juices (pitcher)
Lemonade (per gallon)
Sparkling Waters
Soft Drinks
Dinner Rolls (per dozen)
Sausage or Ham Biscuits (per dozen)
Golden Croissants (per dozen)
Bagels-Cream Cheese (per dozen)
Gus’s Freshly Baked Brownies (per dozen)
Cold Cereal

Cocktail Snacks

Mixed Nuts (per pound)
Nacho Chips, Pretzels
Potato Chips
French Onion Dip (per bowl)
Picante Sauce (per bowl)
Nacho Chips w/ Cheese Queso (per bowl)
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