
Delivery and Catering by Meridian Catering
Meridian Catering offers delicious home cooked entrees, fresh salads, hearty 
sandwiches and delectable desserts to add flavor to your next corporate event. We can 
accommodate a variety of tastes and occasions. We excel at providing your culinary 
needs, so you can get back to the business at hand. Whether you are coordinating a 
working lunch, looking to impress a potential client or celebrating a big win, let 
Meridian Catering spice things up for you!

Meridian Catering is a local, family owned business. Sion Saghian started his first 
restaurant in Bellaire TX in 1983 and has since founded two premier banquet halls 
in the heart of Houston, catering to events of all kinds. Meridian Catering offers 
you great food and great service at great prices!

please call Michael or email
michael@meridiancatering.com

for all catering orders

832.594.7296
24 Hour Notice required in most cases



Hors D’oeuvres
Fruit Tree–Pineapple, grapes, strawberries, honeydew, cantaloupe & watermelon (Pick up tree stand next day)

Vegetable Tray–with ranch dip

Fruit Tray–Pineapple, grapes, strawberries, honeydew, cantaloupe & watermelon 

Cheese & Cracker Tray–Cheddar, colby jack & pepper jack cheese cubes

Spinach & Artichoke Dip–Served with tortilla chips

Hummus Dip–Served with Pita Bread

Cocktail Meatballs–Glazed with our homemade sweet BBQ sauce

Assorted BBQ Sliders(1 per person)

Assortment of BBQ brisket, turkey & ham with BBQ sauce on side, includes pickles onions 

Shrimp Cocktail(4 per person)–Colossal shrimp served with cocktail sauce

Breaded Chicken Skewers(2 per person)–with honey mustard dipping sauce

Petite Chicken Roulade

Beef & Chicken Kabob Skewers–with bell peppers and onions

Bacon Wrapped Chicken(3 pieces per person)

Bacon Wrapped Jumbo Shrimp(2 per person)

Mini Quiche(3 per person)–with swiss cheese & bacon; and broccoli & cheddar

Salads
Dressings: Ranch, Italian, Honey Mustard, Vinaigrette, Blue Cheese and Thousand Island.

House Salad–Half Pan - Heart of romaine lettuce and spring mix, tomatoes,
cucumbers, red onions & bell peppers. Please specify dressing choice in special instructions.

House Salad–Full Pan - Heart of romaine lettuce and spring mix, tomatoes, 
cucumbers, red onions bell peppers. Please specify dressing choice in special instructions.

Greek Salad–Half Pan - Fresh garden greens, Greek olives, feta cheese, tomatoes,
cucumbers, red onions and vinaigrette dressing. 

Greek Salad–Full Pan - Fresh garden greens, Greek olives, feta cheese, tomatoes,
cucumbers, red onions and vinaigrette dressing.  

$3.50

$3.50

$3.50

$3.00

$3.00

$2.50

$5.00

$3.00

$3.00

$4.50

$3.50

$3.00

$2.50

Serves 10 to 12 side salads. $21.50
with Grilled Chicken $31.50

Serves 25 to 30 side salads. $45.00
with Grilled Chicken $60.00

Serves 10 to 12 side salads. $25.00 
 with Grilled Chicken $35.00

Serves 25 to 30 side salads. $50.00 
with Grilled Chicken $65.00

Min. 50 
people price 

per person
$4.50

$3.00



Entrées
All Entrées are served with Rolls & Butter or Garlic Bread and choice of two side orders:

Garlic mashed potatoes, Mashed sweet potatoes, Cajun rice, Rice Pilaf, Roasted rosemary 
potatoes, Penne pasta with marinara sauce, Macaroni and Cheese, Fresh green beans, 
Sautéed Asparagus, Sauté vegetable medley, Fresh fruit or  Assorted chips. 

Chicken Roulade
Lightly breaded chicken breast stuffed with feta cheese, sun dried tomatoes & fresh spinach,
topped with our marinara sauce.

Chicken Marsala
Chicken breasts sautéed with our Marsala wine sauce.

Lemon Herb Chicken Breast
Oven roasted chicken breast marinated in our house favorite seasonings and herbs.

Grilled Chicken Breast
Chicken breast marinated and seasoned with our homemade blend.

Chicken Primavera
Lightly breaded chicken breast topped with zucchini, squash, asparagus and bell peppers.

Chicken Scaloppini
Lightly seared chicken breast with mushrooms, artichoke hearts, capers in a lemon wine sauce.

Grilled Pork Loin
Grilled and served with a light Chianti wine sauce.

Grilled Pork Chops
Two 6 OZ. center cut chops.

Beef & Chicken Kabobs
Grilled kabobs with vegetables, Basmati Rice & pita bread.

Home-Style Meatloaf
Topped with our tomato based glaze.

Flat Iron Steak
Very tender strips of meat served with semi-glaze sauce.

Top Sirloin Steak
8 OZ.–Certified Angus beef, very lean and grilled to perfection.

New York Strip Steak
8 OZ.–Topped with mushrooms.

Herb Crusted Prime Rib
with au jus–8 OZ.

Fresh Atlantic Salmon Fillet
Served with a lemon butter sauce or Teriyaki Sauce.

Baked Seasoned Tilapia
Oven baked with a lemon butter sauce

Beef & Chicken Fajitas
(MINIMUM 10) Includes flour or corn tortillas, guacamole, lettuce, pico de gallo, 
cheese, sour cream, charro beans or refried beans, and Spanish rice.

Minimum of 5 
entrées must be 

ordered per item

$10.25

$12.95

Add Queso for $1.00
per person 

$12.95

$21.99

$16.99

$13.99

$12.95

$9.50

Beef $12.95  |  Chicken $10.95  |  Combo $11.95

$10.45

$10.45

$10.25

$10.45

$10.25

$10.25

$10.25

$10.95



Deluxe Baked Potato & House Salad
toppings on the side (butter, cheese, sour cream & chives)

Pasta Primavera
Bow tie pasta with fresh vegetables, served with garlic bread & a side salad with 
your choice of salad dressing.

Penne Rustica
Artichoke hearts, grilled vegetables, sun dried tomatoes, served with a side salad with 
your choice of salad dressing.

Fettuccine Alfredo with Chicken
Fettuccine pasta with our homemade alfredo sauce and grilled chicken,
served with garlic bread & a side salad with your choice of salad dressing.

Fettuccine Alfredo with Shrimp
Fettuccine pasta with our homemade alfredo sauce and shrimp,
served with garlic bread & a side salad with your choice of salad dressing.

Box Lunches
All box lunches come with a sandwich, chips or side item & chocolate chip cookie.

Grilled Chicken Wrap
Filled with lettuce, tomato, cucumbers, bell peppers, cheese & ranch on the side.

BBQ Sandwich
Meat choice are brisket, sausage, turkey, chicken or ham with BBQ sauce on the side.

Grilled Chicken Sandwich
Lettuce, tomatoes, pickles & onions with mustard and mayo on the side.

Sides
Garlic Mashed Potatoes
Mashed Sweet Potatoes
Cajun Rice
Rice Pilaf 
Roasted Rosemary Potatoes
Fresh Green Beans 
Sautéed Asparagus
Macaroni And Cheese
Sauté Vegetable Medley
Fresh Fruit
Assorted Chips

Desserts
Brownies
Pecan Bars
Chocolate Pie
Apple Pie
Cherry Pie
Pecan Pie
Coconut Pie
Lemon Pie
New York Cheesecake
Assorted Cookies
Whole Pies (serves 8)
Whole Cheesecake (serves 12)
8” Cake (serves 10-14)

Per Person

$2.00

$2.00

$2.00

$2.00

$2.00

$2.00

$2.00

$2.00

$2.00

$2.00

$1.25

$1.75

$2.00

$2.75

$2.75

$2.75

$2.75

$2.75

$2.75

$3.25

$1.25

$20.00

$30.00

$34.00

$8.75

$7.75
Add Chicken $2.00

$7.75
Add Chicken $2.00

$9.75

$10.75

$9.95

$9.95

$9.95



Beverages
Coke (12 oz. can)

Diet Coke (12 oz. can)

Seven-Up (12 oz. can)

Dr. Pepper (12 oz. can)

Root Beer (12 oz. can)

Bottled Water
Iced Tea (Gallon)
comes with 12 cups, ice, sweetener & lemons

Lemonade (Gallon)
comes with 12 cups, ice and straws

Extras
Disposable Chaffing Dishes with bottom pan and 2 sternos 

2 Sternos
Full Service Catering
Staffing, real chaffing dishes, buffet table linens & serving utensils

China, Glassware, Silverware & Linen Napkins

Tablecloths
for 60 inch round tables cloth to the floor

Chair Covers
Choice of color

Linen Napkins

$1.25

$1.25

$1.25

$1.25

$1.25

$1.25

$12.00

$12.00

$12.00

$3.00

$90.00
Per Employee

up to 3 hrs. of event time, includes 
set-up & breakdown

$5.00/
Per Person

$12.50

$3.00/
Per Person

¢50/
Per Person


