
Catering Services 

Hays CISD Catering offers delicious cuisine that will exceed  
your expectations and help make your events easy to manage.  

 

Set up your next catering event today! 
 

Due to supply chain challenges, some items may be  
temporarily out of stock. We appreciate your patience as we work hard  

to best serve you.  
 

Hays CISD Catering 
512-268-1336 

Ext: 45000 
fsw.catering@hayscisd.net 

 There is a 20 person minimum for all catered events. Any orders not fulfilling the minimum will be 
charged a $25 service and delivery charge. We appreciate a 72-hour advance notice on all catering 
orders. Additional labor and service charges may apply for weekend or holiday service. 



Rise & Shine 
All Prices Listed are Per Person Unless Otherwise Noted 

Fresh Brewed Coffee OR Juice served with Main Selections 

The American                       $6.00 

Fluffy scrambled eggs, southwest breakfast potatoes, 

choice of breakfast meat (turkey sausage, ham or 

crispy bacon), biscuits, assorted jams and preserves, 

and fresh cut seasonal fruit. 

  
Southwest Breakfast                                  $6.00 

Migas scrambled eggs, southwest seasoned potatoes. 

Choice of   breakfast meat (crispy bacon or sausage), 

flour tortillas,  and fresh cut seasonal fruit 
The Campout                                             $4.50 

Flaky buttermilk biscuits and creamy sausage gravy 

served with a side  fresh cut seasonal fruit 

The Frenchman                                  $4.50 
Eggs, cheese, and breakfast meat (bacon or sausage) 
on a croissant, and fresh cut seasonal fruit 
 
Chef’s Heritage Quiche                      $4.00 
Chef RJ’s creamed leek, bacon, and swiss cheese 
custard filled pie and fresh cut seasonal fruit 

Breakfast Tacos (2)                      $5.00 
The choice of bacon and egg, chorizo and egg, potato 
and egg, or bean and cheese and fresh cut seasonal 
fruit 

Pain Perdue with Berries & Cream          $6.00 
Baguette French Toast with syrup and powdered 
sugar 

     Assorted Breakfast Danishes      $18 

     Cinnamon Buns        $15  

     Fluffy Buttermilk Biscuits               $10 

     Breakfast Croissants                         $18 

     Assorted Muffins                               $24   

     Sausage Kolaches                              $26  

     Breakfast Tacos                                 $22  

Fluffy Scrambled Eggs (2)      $1.00 

Southwest Breakfast Potatoes      $1.00 

Sausage, Bacon, Or Ham      $1.00 

Add-Ons 

By the Dozen 

A La Carte  
Juice Selection (orange or apple)      $0.99 

Bottle Water                                            $1.00 

Assorted Fresh Cut Seasonal Fruit     $1.00 

Fruit & Yogurt Parfaits w/ Granola    $2.50 

 There is a 20 person minimum for all catered events. Any orders not fulfilling the minimum will be 
charged a $25 service and delivery charge. We appreciate a 72-hour advance notice on all catering 
orders. Additional labor and service charges may apply for weekend or holiday service. 

Main Selections 



All Selections Are Priced Per Person Unless  
Otherwise Specified. 
20 Guest minimum 

 
Crudité Display                                 $2.00 
Fresh broccoli, carrot, cucumber, tomato with a 
side of homemade ranch dipping sauce 
 
Tex-Mex Street Tacos                                $6.00 
Crispy tacos served with red or green sauce 
Choice of filling  

Beef picadillo 
White bean chipotle 
Chicken Tinga  

 
 
Charcuterie Board                           _ $MKT 
Assortment of meats, special cheeses, fresh and 
dried fruit, and chocolate.  
 
Mezze Platter                      $4.00 
Pita chips, hummus, sliced cucumbers, carrots, 
cherry tomatoes, and olives 
 
Tea Sandwiches        ___________ 
Pimiento cheese on sourdough       $50.00 
 
Chicken salad on wheat                                  $102.00    
 
Turkey on croissant         $32.00 
 
Assorted ( a mix of all three)                           $60.00 
 
Bruschetta             $10/dozen 
Crostini  topped with a mix of tomatoes, basil, and 
garlic. Drizzled with balsamic glaze 

 
All Salads Are Served Buffet Style  

and Priced Per Person 
Add $1.95/pp  for Individually Plated Salad Service 

 
Choose any of these add-ons to your  

salad selection: 

Grilled Chicken Breast……………………………...$2.50 

Grilled Jumbo Shrimp ..……………………….....  $4.00 

Grilled Glazed Salmon……………………………… $4.50 
  
Hays House Salad                                          $3.00 
Mixed greens, tomatoes, cucumber, carrots, House 
ranch dressing or Balsamic vinaigrette 
 
Caesar Salad                                                     $4.00 
Romaine, parmesan cheese, garlic croutons, and 
creamy Caesar dressing 
 
Hack Salad                                                         $5.00 
Mixed greens, Napa cabbage, shredded carrots, and 
red bell pepper. Served with wontons and  Thai soy 
vinaigrette 
 
Southwest Salad                                              $5.00 
Mixed greens, roasted corn, roasted peppers, black 
beans, cheddar cheese, crispy tortilla strips, served 
with chipotle ranch dressing 
 
Greek Salad                                                       $4.00 
Mixed greens, tomatoes, olives, peppers, Fetta 

Small Bites Gourmet 

 There is a 20 person minimum for all catered events. Any orders not fulfilling the minimum will be 
charged a $25 service and delivery charge. We appreciate a 72-hour advance notice on all catering 
orders. Additional labor and service charges may apply for weekend or holiday service. 



Buffet Selections 

Executive Sizzlin’ Fajita Station                
A Tex-Mex tradition that includes grilled peppers & 
onions, lettuce, pico de gallo, shredded cheese, 
fresh salsa, guacamole, flour tortillas, charro beans 
or refried beans, Spanish rice, and the choice of 
chicken, beef or mixed 

Chicken Option                                       $8.00 
Beef Option                                              $9.00 
Combination                                            $8.50 

 
Fiesta Bowl                                                    $4.00 
Fresh salsa, shredded cheese, lettuce, jalapenos, 
sour cream, roasted corn, cilantro lime rice, and 
black beans 
Protein Choices:  
Fiesta Chicken, Fajita Steak, or Pork Carnitas  

Add-Ons 
Guacamole       $2.25 
Roasted Veggies       $1.25 

 
Smokehouse Sampler (Feeds 20 ppl)  $200         
 
Sampling of  brisket, baby back ribs, and turkey. 

 Add on sausage                                      $40.00       
Served with Smokehouse Beans and choice of one: 

 Cabbage Slaw  
 Potato salad  
 Stewed yellow squash  

Choice of dessert 
 Banana Pudding 
 Seasonal Cobbler 
 Fresh baked cookies  
 

Hays Homestyle       $7.00 
Choice of 1 Entree 

 Grilled or Fried Chicken Breast 
 Country Fried Steak & Gravy 
 Meatloaf w/ Mushroom Gravy 

Choice of 2 sides 
 Mashed Potatoes Or baked potato 
 Seasoned rice 
 Roasted Corn 

Loaded Spud Bar           $3.00 
Baked potato accompanied with various classic sides: 
sour cream, 
butter, chopped scallions, and cheddar cheese 
 
Make it an Executive Spud Bar by adding 

Beef Tips & Demi Glace           $4.00 
BBQ Pulled Pork           $3.50  
Steamed Broccoli Cuts           $1.00  
Grilled Shrimp & Garlic Cream Sauce    $5.00               

 
Little Italy Pasta Bar              $3.25                     
Includes garlic bread, parmesan cheese, and crushed                    
red pepper 
Choice Of 1 Pasta: Spaghetti, Penne, Bowtie  
Choice Of 1 Sauce: Marinara, Meat Sauce,  Alfredo, 
or Pesto Cream 
           Grilled Jumbo Shrimp            $4.00 
 Grilled Herbed Chicken Breast           $2.50 
 
The Governor            $7.00                                    
Blackened Chicken and Andouille Sausage tossed in  
a Cajun cream sauce over Penne pasta and served  
with seasoned Broccoli 
  
Asian Bowl with Fortune Cookie              $5.00 
Choice of: 

 Chicken or Beef 
 White or Fried Rice  
 Sweet Sesame or Orange Sauce or Poa Pow 
 Garlic Broccoli or Green Beans & Red Bell 

Peppers 
 
Add-On Egg roll 
        Pork or Veggie             $1.00 

 
 

 

All Buffet Selections Are Priced Per Person and Have a 20 Guest Minimum 
All buffet selections include appropriate linen and service ware, and iced tea or lemonade 

 There is a 20 person minimum for all catered events. Any orders not fulfilling the minimum will be 
charged a $25 service and delivery charge. We appreciate a 72-hour advance notice on all catering 
orders. Additional labor and service charges may apply for weekend or holiday service. 



All Selections Are Priced Per Person  
Unless Otherwise Specified 

20 Guest Minimum 
(Includes fresh fruit, chips, and bottle water) 

 
                                                                                 
The Texas Sub     $8.00 
Smoked Turkey or Ham, provolone cheese, lettuce 
and tomato with chipotle aioli  served on a hoagie 
bun 
                                                                         
Chefs Chicken Salad      $7.25 
Herb roasted chicken breast , red onion, celery, 
tossed in a Mayo dressing. Served with lettuce  
on Croissant 
                                                                         
Texas Club      $9.00 
Hand carved ham and turkey, black pepper bacon, 
lettuce, tomato, and provolone served  
on sourdough 
                                                                        
Thai style Chicken Wrap________   $7.00 
Marinated and grilled chicken breast, cabbages  
and lettuce, tossed with Thai soy vinaigrette,  
tortilla wrap  
                                                                      
B.L.A.T_Wrap_______________  $6.50 
Bacon, lettuce, avocado, and tomato. Herb house 
ranch and tortilla wrap  

All Desserts Are Priced Per Person  
Unless Otherwise Noted 

Individual Selections Require a 20 Guest Minimum 
 

Key lime Pie                                                        $3.00 
Chocolate torte                                                   $3.00 
Southern Bread Pudding with Bay Sauce     $3.00  
Fresh Baked Cookies    $3.00 
Chocolate Chip Brownies     $3.00 
Specialty Cupcakes     $4.00 
Carrot Cake     $4.00 
Chocolate Decadence Cake     $4.00 
NY Cheesecake with Macerated Berries       $4.00  
Seasonal  Fruit Cobbler (serves 20)            $28 
 
     
 
       
  

All Beverages Are Priced Per Person Unless Otherwise Noted 

Specialty Punch Service   $1.50 
Fresh Brewed Coffee Service  $1.50 
Hot Chocolate or Mulled Hot Cider  $1.50 
Juice selection (orange or apple)               $0.99 

Spa Water Service  $1.50 
(Filtered water with an assortment of aromatics, 
herbs, and fruit) 
Iced Tea Service $0.99 
Lemonade Service $0.99 
Bottled Water Service $0.75 
Assorted Soft Drink Service $1.50 

Box Lunches  Sweet Eats 

 There is a 20 person minimum for all catered events. Any orders not fulfilling the minimum will be 
charged a $25 service and delivery charge. We appreciate a 72-hour advance notice on all catering 
orders. Additional labor and service charges may apply for weekend or holiday service. 



Includes: Chips, Fresh Fruit, Bo led Water, Cookies, Condiments & Delivery 

The Power Li er Sandwich     $7.00    
Ham, turkey, cheese and le uce on French bread paired with the op on of ranch, Italian dressing or  
honey mustard. 

The Rocky Balboa Sandwich              $9.00 
Sliced ham, pepperoni, salami, provolone cheese and le uce on French bread. 

Buffalo Chicken Wrap                          $6.00 
A hearty wrap stuffed with spicy breaded chicken, le uce topped with buffalo ranch dressing. 
The Hulk Wrap                                      $7.50 
Grilled chicken, bacon, mozzarella cheese, avocado, and le uce on a spinach wrap. 

Power Pack                                     
Op on 1: Roasted chicken, grapes, hummus, and pita chips.    $5.00  
Op on 2: 2 Hard boiled eggs, fresh fruit, cheddar cheese and crackers.    $4.00 

Grab & Go 

Includes: Delivery and 30 minutes of service 
20 person minimum required 

The Classical Spud                                $5.00 
Choice of chicken, pulled pork, or chop beef, baked potato, bu er, cheese, and sour cream.   
Served with broccoli. 

The Penne                                              $7.00 
Grilled chicken with pesto alfredo sauce or Meat Sauce with marinara served paired with penne pasta.  
Served with hot vegetable and side salad. 

Beef or Chicken Burrito                       $5.00 
Ground beef, cheese, rice, and beans in a 10” tor lla. Served with chips and salsa. 
Meatball Sub                                        $6.00 
6 inch sub with beef meatballs, provolone, mozzarella and marinara. Served with chips 
and fruit. 
Crispy Chicken Sandwich                   $6.00 
A classic crispy chicken sandwich with pickles and cheese. Served with chips and fruit. 

Hot Meals 

Add 
Per Person 

Bo led Water $0.75 
Milk   $0.50 
Cookie   $0.50 

MENU 

Please place orders at: 

fsw.catering@hayscisd.net 
District Executive Chef: (512)268-1336 ex 45008 

Catering Manager: (512) 268-1336 ex 45005 
We appreciate a 72 hr. business day advance notice on all catering orders. 


