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P E R R Y  T O W N S H I P  S C H O O L S  



MENU
B R E A K F A S T

CONTINENTAL BREAKFAST
Assortment of Pastries, fresh fruit, Muffins, Coffee
Cake and/or donuts. include coffee, juice and
water.

 CAFE EXPRESS DELUXE BREAKFAST
Biscuits and Gravy, Bacon or sausage, scrambled
eggs, seasoned potatoes, fresh fruit. Includes
water, coffee and juice 

YOGURT AND/OR OATMEAL BAR 

Served with Bacon, Sausage or Ham. Each
casserole serves 9-12 guest 

Traditional meat & cheese casserole (your
choice of ham, bacon or sausage)
French Toast Casserole
 Pumpkin and Cream Cheese French toast
(with or without pecans)
Cinnamon Roll French Toast

HOMEMADE BREAKFAST CASSEROLE

 Will include ice water and coffee  
Build your own bowl. Vanilla Yogurt (Greek on
request) with a variety of toppings. 

Steel cut Oats served with a variety of toppings
along with Brown sugar and Milk. 

Toppings- Raisins, Cranberries, Strawberries,
Blueberries, Chopped walnuts or almonds, diced
apples and granola ( Pick up to 5 toppings for
your bar) 

 BREAKFAST ON THE GO
Choose one option:
Build your own bowl: 

Vanilla Yogurt (Greek on request) with a
variety of toppings.

Steel cut Oats served with a variety of
toppings along with Brown sugar and Milk. 

Toppings- Raisins, Cranberries, Strawberries,
Blueberries, Chopped walnuts or almonds, diced
apples and granola ( Pick up to 5 toppings for
your bar) 

2 boiled eggs w/breakfast oatmeal bar 



MENU
A P P E T I Z E R S

CHARCUTERIE BOARD

MINI SUB SANDWICHES

Beef meatballs roasted in sweet chili sauce, BBQ
and grape jelly. 

FRUIT DIPPERS

Veggie cups with dip
Celery, cucumber, grape tomatoes, baby carrots,
peppers and broccoli florets. Served with your
choice of hummus, beer cheese and homemade
ranch. Includes seeded crackers. 

GARDEN GOBLETS

Seasonal fruit served with our secret recipe fruit
dip

Cheeses include:
 Sharp cheddar
Colby jack
Cheese wedges
Semi-soft cheese
Creamed cheeses.

Meats Include: 
Peppered Turkey
Salami
Pepperoni
Sausages

Served with betties, olives, assorted
crackers and breads. 

Vegetarian boards are available by request. 
Small tray - Feeds 8-10
Large Tray - 15-25 

MEATBALLS 

Meats include:   
Ham 
Turkey
Roast Beef
Pepporoni
Salami

Cheeses include:   
Cheddar 
American
Swiss
Jack

Pick two meats and one cheese. Served with lettuce.

Vegetarian sandwich by request 

CHIPS AND DIP
Dips include spinach and artichoke, chili con
queso cheese and salsa. All dips are served with
your choice of tortilla, pita or Sun Chips. Dips
require a 15 guest minimum. 



MENU
L U N C H

SOUP AND SALAD

BOXED LUNCH

Pulled pork served on a fresh deli roll with your
choice of homemade mac and cheese or cheesy
potatoes. Includes garden salad with assorted
ressings. 

SPUD BAR

Includes soft shells, seasoned pulled chicken
and/or seasoned ground beef. Sides and
toppings include refired beans, Spanish rice,
shredded lettuce, mixed greens, shredded
cheese, quacamole, sour cream, nacho chips,
black olives and jalopenos. Add queso for a small
charge. 

TACO BAR

Large potatoes with sour cream, butter, bacon
chese, chives, and chili. 

Includes breas and/or crackers, bottled
water and soda. 

Garden Salad
Greens, cucumber, tomato, carrots and
cheese with assorted dressings.

Soups
One soup feeds up to 15 guests
Two soups feed 16+ guests 

Chili 
Broccoli and Cheese
Veggie with Ground Beef
Cheesy Potato
Creamy Wild Rice 
Chicken and Mushroom
Chicken Noodle
Chicken Enchilada.

SMOKE PULLED PORK 

Turkey
Roast Beed
Ham
Pepper Hummus

Pick one sandwich: 

Brioche Roll
Croissant
Sliced bread

Pick one Bread

Cheddar
Swiss
American

Pick one Cheese

Additional Topings
Avacado
Bacon
Cucumber
tomato
Onion
Shredded Lettuce 
Red Peppers

Includes Baked chips, fruit salad, dill pickle Spear
and fresh-baked cookie

HOMEMADE CHICKEN SALAD

Chicken salad croissant sandwiches are
filled with sweet grapes, celery and
chopped pecans on a bed of lettuce.

Includes fruit cup, baked chips and a
fresh-baked cookie
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RITZ CHICKEN

Baked mac & cheese
Roasted Potatoes
Mashed Potatoes
Vegetable Medley
Garlic Parmesan Roasted Carrots
Roasted Sweet Potato

BAKED HERB CHICKEN

SALAD BAR

Served with your choice of two sides. Suggested
sides:

Vegetable medley 
Rice pilafServed with Rice and cheddar biscuit

ADDITIONAL SIDES

BBQ CHICKEN SANDWICH
Pulled chicken sandwiches served with
potato salad and green beans with
bacon. 

LASAGNA
Meat or veggie lasagna served with a
deluxe garden salad and bread of
choice 

BAKED SPIRAL HAM
Served with your choice of 2 sides
Suggested sides:

Mashed potatoes 
Green Beans

Lettuce, tomato, cheese, cucumber, diced egg,
shredded carrots. Your choice of two proteins
(chicken, ham and turkey). Add side salads for an
additional cost (potato salad, macaroni salad,
tomato basil and mozzerella pasta salad.
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D E S S E R T

COOKIES
Assorted Flavors

CAKE

BROWNIES

CUPCAKES

PIE
Banana Cream
Cherry
Pumpkin
Pecan

Seasonal Flavors Available upon request

Requires 2 week notice 

Choose Cake Flavor: 
Chocolate
Vanilla
Chocolate and Vanilla

Choose One Cake Flavor: 
Chocolate
Vanilla
Marble

Choose One Icing:
Buttercream
Whipped Cream

Choose One Icing: 
Buttercream
Whipped Cream

Requires 2 week notice 



GUIDELINES
Fill out the catering form here.

C A T E R I N G

Invoice will be sent to the department/contact person
Included in your quoted price:

Menu item selected
Disposable plates and flatware
Serving utensils
Table Cloths
Decor
Catering Staff

Contact Elizabeth Redden, Special Events Coordinator ar eredden@perryschools.org or call
317-789-3746. 
Don’t see what you are looking for?  Catering can accomodate more food choices and most
special requests. Contact Elizabeth for menu customization

BOOKING

PRICING

QUESTIONS? 

https://docs.google.com/forms/d/e/1FAIpQLSd-9mfNw8VwGdj5ZtbeJLp6rFYZfZFXdMRpa1t0hTSex1fbvw/viewform

