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— CATERING—

Tripler O'Connor

Food & Beverage Director

301 W Loop 121

Belton, TX 76513

Phone: (254) 933-5353 ext. 215
triplero@bellcountyexpo.com

Catering Menu



Sun-Up Breakfast — Scrambled Eggs, Hashbrowns, Sausage Links and Bacon, Coffe, Tea, Juices,
and Water. $7.95/Person

Baker’s Rack — Muffins, Bagels & Cream Cheese, Danish, Donuts, Fresh Fruit, Coffee, Tea, Juices,
and Water. $6.95/Person

Southern Special — Biscuits, Sausage Gravy, Scrambled Eggs, Hashbrowns, Coffee, Tea, Juices,
and Water. $8.95/Person

Rancher’s Breakfast — Huevos Rancheros, Sausage & Bacon, Biscuits, Coffee, Tea, Juice, and
water. $8.95/Person

On The Ligher Side — Yogurt Parfaits, Fresh Fruit, Muffins, Coffee, Tea, Juice

$7.95/Person
20-CUP COTFRE UTNuuitiiecteeeee ettt ettt ettt st sve s s vt sas s et seseseaessesebesasesebesasesebensanees $25.00
50-CUP COTFEE UMttt ettt er et vt st es s v aes s et et sas et sesssebensasesstensasesatensanens $50.00
B Ot @ JUICR ettt ettt et et ee e eeeeeeeeeeeeeeeeeeeeeaeeeeeeeasee e e nensensenaensenneneeneennennennns S1.75/each
BOTE O Water/SOT@. o ettt ettt et e eeeeeeeeeeeeateeeeeeaseesee e e es e e e neneennens $1.50/each
VLK ettt ee e ee et et et ee et emeeeeeneeeeeeeeeeeeeeeeeeeeeeane et eee e e e senneneennennentennenneneeenes S1.35/each
DIONUES ettt ettt e ee e ee e ee e e e eeeeeeeeeeeeeeetee e eeeeeeeeeeaeaeeeenaen e e e et eeeeaeaataeeeeneaaneateeaeeanaaenes S1.25/each
IVIUTFINIS ettt ettt et ee e ee e e et e eeeeeeeaeeeeeee et e et e eeeeeeeesaeeaeeeen eaaeeaeesee et eeeeenteaaeaaneaeens $1.50/each
DANISN/FIlIEO DONULS. ...ttt e eeeeeeete e e eeeeeeeeeeeeeee e e senenseneeneeeseneeneeeeenenneneeeneeen $1.65/each
Bagels With Cream ChEESE.......ucuiveie et ettt ettt saesbeere s eeraes e s e saesbesreenneeees $1.85/each

CINNAMION ROIIS .ottt et et et eee e eee e e e eeeteeee et e eeasee e senensensenansensenseneenenneenee $1.85/each



A Taste of Mexico — Chicken or Beef Enchiladas, Tacos, Spanish Rice, Refried Beans, Salsa
Fresca, Salsa, Cheese, and Sour Cream. $8.95/Person

Sizzlin’ Fajitas — Choice of Chicken, Beef, Vegetable or Combination Fajitas served with Sauteed
Peppers and Onions. Accompanied with warm Tortillas, Pico de Gallo, Salsa, Chips, Cheese and
Sour Cream. $12.95/Person

Enchilada Special — Choice of Chicken or Beef Enchiladas, Spanish Rice, and Refried Beans.
$8.95/Person

Burrito Bar — Barbacoa Beef, Pork Carnitas and Shredded Chicken, Pinto Beans, Black Beans,
Cilantro-Lime Rice, Salsa Fresca, Black Bean & Corn Salsa, Sour Cream, Cheese, Guacamole to fill
your 13” flour tortilla $12.95/Person

Taco Salad Bar — Tortilla Chips, Shredded Lettuce, Choice of Chicken or Beef, Cheese, Tomatoes,
Black Beans, Jalapenos, Onions, Black Olives, Salsa, Sour Cream, and Ranch Dressing
$9.95/Person

Chicken Alfredo — Bowtie Pasta, Grilled Chicken Strips, in a Creamy Alfredo Sauce accompanied
with a Garden Salad and Breadsticks $9.95/Person

Penne Pasta Bake — Penne Pasta with your choice of Chicken, Beef, or Vegetables tossed in
Marinara Sauce, Topped with Parmesan and Mozzarella Cheeses and Baked to Golden
Perfection accompanied with a Garden Salad and Breadsticks $9.95/peron

Hearty Lasagna — 6 Layers of Italian Sausage, Ricotta and Mozzarella Cheeses, Pasta and
Marinara Sauce topped with Parmesan and Mozzarella Cheeses accompanied with a Garden
Salad and Breadsticks $12.95/Person

Vegetable Lasagna — 6 Layers of Fresh Vegetables, Ricotta and Mozzarella Cheeses, Pasta and
Alfredo Sauce topped with Parmesan and Mozzarella Cheeses accompanied with a Garden
Salad and Breadsticks $10.95/Person



Pasta Bar — Penne or Bowtie pasta, Hearty Meat Sauce, Marinara, and Alfredo accompanied
with Sauteed Onions, Red and Green Peppers, Mushrooms, Cherry Tomatoes, Parmesan Cheese
to top accompanied with breadsticks $10.95/Person

Roast Beef Dinner — Thinly sliced, tender roast beef with creamy, whipped potatoes and gravy.
Accompanied with your choice of green beans, corn, or mixed vegetables and dinner roll.
$12.95/Person

Roasted Pork Loin — Tender, slow roasted pork loin with roasted, rosemary baby red potates.
Accompanied with your choice of green beans, corn, or mixed vegetables and dinner roll.
$11.95/Person

Southern Meatloaf — Meatloaf seasoned with green peppers and onions with creamy, whipped
potatoes smothered in brown gravy. Accompanied with your choice of green beans, corn, or
mixed vegetables and dinner roll. $11.95/Person

Roasted Turkey Dinner — Turkey roasted to golden perfection served with Cornbread Dressing
and Gravy. Accompanied with your choice of Green Bean Casserole, Corn, or Mixed Vegetables.
$11.95/Person

Baked Potato Bar — Jumbo Baked Potatoes with all the traditional toppings (Chili, Cheese,
Broccoli, Ham, Chicken, Sour Cream, and Butter) $8.95/Person

Texas Style Smoked Brisket — Beef Brisket with Texas Toast, Onions, and Pickles. Accompanied with
Pinto Beans, Potato Salad, and Cole Slaw. $12.95/Person

Southwest Chicken — Tequila-Lime marinated 6 oz. Chicken Breast smothered in a Green Chile-Sour
Cream sauce and topped with Jack cheese. Served with Cilantro-Lime Rice and Black Beans.
$10.95/Person

Chilis of Texas — Traditional Texas Style Beef Chili, Southwest White Chili, and Border Verde Chili.
Accompanied with Jalapeno Cornbread and all the traditional chili toppings. $10.95/Person



Cold Cut Buffet — Platters of Roast Beef, Smoked Turkey and Honey Ham, Swiss, Cheddar,
Provolone Cheeses and Lettuce, Tomatoes, Onions, and Pickles. Served with your choice of
Pasta Salad, Potato Salad, or Chips. $7.95/Person

Executive Lunch Box — Your choice of Roast Beef, Turkey, or Ham with Swiss, Cheddar or
Provolone Cheese, Chicken Salad, or Tuna Salad Sandwich accompanied with Your Choice of
Pasta Salad, Potato Salad, Fresh Fruit, or Chips and a Jumbo Cookie. $8.95/Person

Standard Lunch Box — Your Choice of Roast Beef, Turkey, or Ham with Swiss, Cheddar or
Provolone Sandwich accompanied with Chips and a Jumbo Cookie. $6.95/Person

Wrap Bar — A combination of Roast Beef, Turkey and Ham Wraps with Dill-Cream Cheese
Spread, Shredded Cheddar Cheese, Shredded Lettuce and Tomatoes. Accompanied with your
choice of Pasta Salad or Potato Salad. $8.95/Person

Cocktail Sandwiches & Soup — A variety of cocktail sandwiches with your choice of Soup.
$7.95/Person

Garden Salad with Ranch and Italian Dressings.......cceceveeieiecceere et $3.00/Person
Vegetable Tray with Ranch Dip......ccceevevevercreeieeenenes Small $20.95/Medium $35.95/Large $49.95
Fruit Tray with YOgUIt Dip....coceeeeveceieecreceieecveeeeeeevenas Small $29.95/Medium $49.95/Large $69.95
BOTE O Water @N0 SOU@ . e e e ee et eeeeee et eeeeeeneereeeeeeeereeneseseeesenaeesen S1.50/Each
[o=Ye I W= W (e X=T CT=1 1o ) T $7.00
(=Yg o Yo Yo b= Lo L=l (X=T o CT=1 1o o) OO $7.50

Fruit PUNCH (PEF GAIION).c.uiuiiiteitie ettt ettt sttt e et v e eve s sreebsessteses s ebesrasessaesnasenanes $7.50



A Taste of Mexico — Chicken or Beef Enchiladas, Tacos, Spanish Rice, Refried Beans, Salsa
Fresca, Salsa, Cheese, and Sour Cream. $11.95/Person

Sizzlin’ Fajitas — Choice of Chicken, Beef, Shrimp or Combination Fajitas served with Sauteed
Green Peppers and Onions. Accompanied with warm tortillas and all the trimmings.
$15.95/Person

Burrito Bar — Barbacoa Beef, Pork Carnitas, and Shredded Chicken, Pinto Beans, Black Beans,
Cilantro-Lime Rice, Salsa Fresca, Black Bean & Corn Salsa, Sour Cream, Cheese, Guacomole to fill
your 13” flour tortilla $14.95/Person

Chicken Alfredo — Bowtie Pasta, Grilled Chicken Strips, in a Creamy Alfredo Sauce accompanied
with a Garden Salad and Breadsticks $10.95/Person

Penne Pasta Bake — Penne Pasta with your choice of Chicken, Beef, or Vegetables tossed in
Marinara Sauce, Topped with Parmesan and Mozzarella Cheeses and Baked to Golden
Perfection accompanied with a Garden Salad and Breadsticks $10.95/peron

Hearty Lasagna — 6 Layers of Italian Sausage, Ricotta and Mozzarella Cheeses, Pasta and
Marinara Sauce topped with Parmesan and Mozzarella Cheeses accompanied with a Garden
Salad and Breadsticks $14.95/Person

Vegetable Lasagna — 6 Layers of Fresh Vegetables, Ricotta and Mozzarella Cheeses, Pasta and
Alfredo Sauce topped with Parmesan and Mozzarella Cheeses accompanied with a Garden
Salad and Breadsticks $12.95/Person

Pasta Bar — Penne or Bowtie pasta, Hearty Meat Sauce, Marinara, and Alfredo accompanied
with Sauteed Onions, Red and Green Peppers, Mushrooms, Cherry Tomatoes, Parmesan Cheese
to top accompanied with breadsticks $12.95/Person



Roast Beef Dinner — Thinly sliced, tender roast beef with creamy, whipped potatoes and gravy.
Accompanied with your choice of green beans, corn, or mixed vegetables and dinner roll.
$13.95/Person

Roasted Pork Loin — Tender, slow roasted pork loin with roasted, rosemary baby red potates.
Accompanied with your choice of green beans, corn, or mixed vegetables and dinner roll.
$13.95/Person

Southern Meatloaf — Meatloaf seasoned with green peppers and onions with creamy, whipped potatoes
smothered in brown gravy. Accompanied with your choice of green beans, corn, or mixed vegetables
and dinner roll. $12.95/Person

Roasted Turkey Dinner — Turkey roasted to golden perfection served with Cornbread Dressing and
Gravy. Accompanied with your choice of Green Bean Casserole, Corn, or Mixed Vegetables.
$12.95/Person

Texas Style Smoked Brisket — Beef Brisket with Texas Toast, Onions, and Pickles. Accompanied with
Pinto Beans, Potato Salad, and Cole Slaw. $15.95/Person

Southwest Chicken — Tequila-Lime marinated 8 oz. Chicken Breast smothered in a Green Chile-Sour
Cream sauce and topped with Jack cheese. Served with Cilantro-Lime Rice and Black Beans.
$12.95/Person

Honey-Cumin Roasted Pork Loin — Tender, roasted Pork-Loin seasoned with a Honey-Cumin Glaze.
Accompanied with Roasted Garlic Mashed Potatoes, Butter-Dill Baby Carrots and a Dinner Roll.
$12.95/Person



Appetizer pricing is based on 3 pieces per person.

CRICKEN WINES...cvtevcteieriteiet ettt ettt eea s sra s ettt et ettt s et sasseasassra st ersesesensans $3.95/Person
BarbeCUE MEAtDAlIS.......oooueeeeeiiee ettt et st e te ettt s e seaneas $3.95/Person
ParmMESaN TWISES..ceeiii it e e st e e e ses e sessen s bebeeseesensnnnns $2.95/Person
ROaStd Bell PEPPEr CAn@PEs.....cccvceiceereieeieiicieste e ee et et ter e e ses saessess s en e e sresneanassannnes $3.95/Person
Popcorn Chicken with Dipping SQUCES........cvecercrcece ettt st e e see e $4.95/Person
SAFIMP COCKLAIL...vurivurrerreecreieeeteer ettt e et es b sttt eb s st ses s srs s s ses et sesene $6.95/Person
SpPIiNach and ArtichoKe Dip....cocece ettt st s s sae e s $3.95/Person
Vegetable Crudité..........ooeveveevereeececeeeeereeeee e Small $21.95/Medium $35.95/Large $49.95
Fruit and Cheese Display......ccocuevvevecreeeeevereeeeecvereennes Small $49.95/Medium $69.95/Large $89.95

Other appetizers available for pricing.

% SHEETt CaKe...ovvveeeeieeie ettt et S17.50 Decorated.....occoueeeeeeeeeeeeeeeeeenn, $25.00
15 Sheet Cake.. et S32.50 Decorated.....oooumeeeeeeeeeeeeeeeeeeeeeeenn $S40.00
Full Sheet Cake....o.u oo S47.50 Decorated.....cooomeeeeeeeeeeeeeeeeeeeeeenn, $55.00

Homemade Pies: Chocolate Cream, Coconut Cream, Banana Cream, Lemon Meringue, Key Lime,
Apple, Cherry, Peach, PECAN ...ttt st s e e san e e $4.95/Person

Gourmet Cakes: Carrot, Italian Cream, Coconut Cream, Banana Cream, White Chocolate-
Macadamia, Pineapple Upside Down, Lemon, German Chocolate .......cccceeevecevvvvennnnee. $5.95/Person

Cheesecakes: NY Style, Chocolate-Almond Swirl, Strawberry Swirl, Turtle, Key Lime, Cherry
Swirl, Oreo, Peanut BUtLEr FUAEE ......ccovvieiiice ettt et e et e $6.95/Person



Pricing is based per person. You will be billed for the total confirmed number of meals. Pricing is based
upon using disposable tableware. If you choose to utilize china, there is a 10% service charge for china.
Table linens, iced teas, and water are included in the price for catering.

Plated dinner service is quoted per event. Please contact Bell County Expo Catering and
Concessions to schedule a meeting to discuss your needs for your event. We will be happy to
meet with you to assist in planning and pricing your event.

All table linens and napkins are white. If you want different colors, that must sourced by the client.

Additional table linens needed are priced as follows:

TaABIE LINENS (120”7 X 527 )uuecvereeseeireerieereresteeeesssssessssstssessssss st ssssss s sssssesssssesesstssesssssns sessassssssssssesssesens $7.50/each
TablE LINENS (80”7 X 807 ).euvevevereeereeeeererereretiseeeesisssesessssssesesssesssssssssssssassesssssstssesssssssesssnssssessas sesssesssssenenns $7.50/each
TADIE LINENS (85”7 X 85" ).e.eveeeceeterererrire e eesseseseesevesesssesss s sessesssessess sessessassessssssensssasssnssstesessnssensesessnssens $7.50/each
AL SKITTS ettt et et e e e e et e e e e e eee e eeeae et ereseesessesaea e senseneeseaeeeeeaseneereseeaeeeaseanenneneereeeensenes $20.00/each

Cash bar service or hosted bar service are both available.
Cash Bar — There is a $50 set up fee for cash bar service. Drink prices start at $5.00.

Hosted Bars — There is a minimum alcohol purchase of $250. Keg beer is $250 per keg. Available beers
are: Budweiser, Bud Light, Michelob Ultra, Coors Banquet, Coors Light, and Miller Lite. House wines are
$25 per 1.5 liter bottle. House wines are Ste. Genevive Red, White, and White Zinfadel and Yellow Tail
Moscato. Alcohol can be purchased by the bottle. Please contact Catering and Concessions for pricing.
There is an additional 18% gratuity charge on hosted bars as well.



