
 

 

Prime Catering of KC 
Event Luncheon Menu 

                                                                                            

                         Entrée’s 
Pork & Poultry 

Chicken Amogio - Grilled chicken breast sautéed in olive oil, garlic 
and fresh basil. 

 

Teriyaki Chicken - grilled chicken breast in a rich teriyaki and butter 
sauce. 

 

Rosemary Chicken - grilled chicken sautéed in garlic, rosemary and 
thyme. 

 

Chicken Parmesan - grilled chicken topped with marinara sauce and 
fresh parmesan cheese. 

 



 

 

 
Gorgonzola Chicken – chicken breast sautéed in mushrooms, peas and 
a rich Gorgonzola cream sauce.  

 

Sausage, Peppers & Onions – grilled Italian sausage with sautéed 
green peppers and onions. 

 
 

 
Chicken Modigia Breaded chicken breast with Romano cheese, sautéed 
in olive oil, garlic and fresh basil. 

 

Mediterranean Chicken - topped with chopped artichoke, roasted red 
pepper, wild mushroom & Kalamata olive topped with olive oil, white 
wine & basil. 
 
BBQ Pulled Pork Sliders – pulled pork, BBQ sauce with slider buns. 

 

Chicken Picatta- Grilled chicken breast sautéed in olive oil, garlic, 
butter, lemon and white wine 

 

 

 

 



 

 

Pasta’s 
 

 
Baked Ziti – Baked Ziti pasta in a creamy vodka tomato cream sauce 
topped with provel cheese and fresh basil 

 

 

Lasagna – our homemade lasagna is layered with sheets of pasta, 
ricotta cheese, fresh mozzarella cheese, tomato sauce and fresh basil 

 

Pasta Alfredo – penne pasta in a creamy alfredo sauce with fresh 
parsley and romano cheese 

 

Pasta Alfredo with Grilled Chicken – penne pasta in a creamy alfredo 
sauce with grilled chicken breast and fresh parsley 

 

Fusilli Pasta Primavera – fusilli pasta with fresh vegetables sautéed 
in garlic and olive oil 
 
Pasta Con Sugo – penne pasta with traditional tomato marinara 
sauce (sugo). Available with meatballs  

 

 

 



 

 

Specialty Luncheon Entrees  

 
Southwest Fajita Bar- Chicken fajitas, grilled Peppers and onions, 
shredded cheddar cheese, diced tomatoes, sour cream, guacamole, fresh 
Pico de Gallo, flour and corn tortillas. Served with Spanish rice and 
black beans. Served with a mixed green salad, ranch & balsamic 
dressing. 
 

 

Kansas City BBQ Station- sliced beef brisket, smoked pulled pork, 
with slider buns, baked beans, jalapeno corn bread. Served with BBQ 
sauce and pickles. Served with a mixed green salad, ranch & balsamic 
dressing. 
 
 
Mexican Street Taco Bar- shredded beef Barbacoa, pork carnitas, 
fresh guacamole, Queso cheese, freshly prepared Pico de Gallo, refried 
beans, served with flour and corn tortillas. Served with a mixed green 
salad, ranch & balsamic dressing. 
 
 
New Orleans Mardi Gras Station- shrimp and andouille sausage 
jambalaya, red beans and rice, Cajun corn maque choux, served with 
jalapeno cornbread and whipped butter. Served with a mixed green 
salad, ranch & balsamic dressing. 

 



 

 

 

Side Options 

 
 

Sauteed Green Beans 
Butternut Squash & Zucchini 
Vegetable Medley 
Italian-Style Green Beans 
Sautéed Broccoli & Cauliflower 
House-Made Mashed Potatoes 
Rosemary Mashed Potatoes 
Pasta Salad 
Coleslaw  
Wild Rice 
Risotto (Arborio Rice) 
Garlic New Potatoes 



 

 

 

Dessert Options 
 

 

 

 

 

Chantilly Cream & Berries 

Key Lime Cheesecake Shooters 

Cookies & Cream Cheesecake Shooters 

Scratch-Made Cannoli’s 
 

 


