
Catering Menu

We Create Moments that Matter.



Creating Moments that Matter through delicious meals and kitchen giggles.

TLC Kitchen

We
Travel!

Culinary Education

We served in over 15 communities this year!

91,909
meals served

This year we hosted 6 students in a
summer camp while also creating an
opportunity for our summer intern, Alex, to
gain immense experience from  baking
pastries for our coffee shop, packing meals
each day for summer food service program,
creating creative dishes for the
Imagination Bacon competition and more!

at TLC, through catering, or Espressions

Alex Clark

Meet the intern

2024 Impact Report



Catering Menu
2025 pricing

Breakfast

Breakfast Casserole
Our breakfast casserole is made with eggs,

cheese, hash browns and seasonings. 

Half Pan (Serves 12): $40.00
Full Pan (serves 24) $70.00

Filling Options (1 included) Steak,
Sausage, Bacon, or Vegetable 

Cinnamon or Caramel Pecan Rolls

One Roll $3.00++
Half Pan (serves 6) $18.00++
 Full Pan (serves 12) $36.00++

Cheese Danish

Half Pan (serves 6) $18.00++

Full Pan (serves 12) $36.00++

Raspberry Danish

Half Pan (serves 6) $18.00++
Full Pan (serves 12) $36.00++

Muffins 
Blueberry, bran, lemon poppyseed, pumpkin,

or cranberry orange

Half Pan (serves 6) $18.00++
Full Pan (serves 12) $36.00++ 

Breakfast Burritos:
Our breakfast burritos come with 2- 6

inch shells with eggs, hash browns,

cheese, your filling of choice an side

salsa. 

$50.00++ (Serves 10)

Filling: Steak, Sausage or Bacon

Fresh Cut fruit
Pineapple, cantaloupe, grapes, and

honeydew.

Fruit Cups (10 cups) $30.00++
Half Platter (serves 12) $25.00++
Half Platter (serves 24) $45.00++



Protein Lunch Portion Dinner Portion

Pulled Pork Sandwich  $                  65.00 -

Philly Cheese Steak Sandwich  $                  80.00 -

Seasoned Chicken Breast Sandwich  $                  75.00 -

Prime Rib Sandwich  $                 175.00 -

Beef or Chicken Enchiladas  $                  75.00 -

Shredded BBQ Chicken Sandwich  $                  65.00 -

Marinated or Seasoned Chicken Breast  $                  75.00  $                  90.00

Chicken Fried Steak  $                  85.00  $                100.00

Chicken Fried Chicken  $                  75.00  $                  90.00

Brisket  $                 115.00  $                135.00

Pork loin $ 95.00  $                115.00

Vegetables Starches

Green Beans Herb Roasted Reds

Peas Garlic Mashed Potatoes

Glazed Carrots Mashed Potatoes w/Gravy

California Blend Cheesy Potatoes

Corn Roasted Sweet Potatoes

Wild Rice

Lunch and Dinner
Meals are priced for and sold to serve 10 people.

Select one protein, one vegetable, and one starch
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Pasta
Meals are priced for and sold to serve 10 people.

Select one protein, one pasta and one sauce. Comes with breadsticks

Protein Lunch Portion Dinner Portion

Meatballs  $                  65.00  $                  80.00

Chicken  $                  65.00  $                  80.00

Vegetarian (sauteed veggies)  $                  57.00  $                  72.00

Pasta Sauce

Tri-Color Rotini Marinara

Penne Alfredo

Spaghetti Olive Oil Pesto

A la Carte
Priced for and sold to serve 10 people.

Potato  $                  15.00

Vegetable  $                  15.00

Rolls & Butter  $                  8.00

Cold Salad
 $                  15.00

Italian Noodle, Potato Salad, Mixed Green with Ranch
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Sandwiches

Croissant Sandwiches ($9.00 per person)

Tuna Salad

Chicken Salad

Egg Salad

Turkey

Ham

Roast Beef

Choose your Sandwich type and salad. Also comes with chips, cookie,
bottled water, condiments, silver ware and napkin

Gourmet Sandwiches ($11.50 per person)

Choose bread type and sandwich type

Bread Type Sandwhich type

Wheat Club

Marble Herbed Turkey

Rye Vegetarian

Club: roast beef, ham, turkey, bacon, with cheddar and provolone

Herbed Turkey: turkey, bacon, provolone with herbed aioli

Vegetarian: hummus and veggies

OR

Salads

Italian Noodle

Potato Salad

Green Leaf Salad with Ranch
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Dessert
Cookie Tray (1 dozen)  $                  25.00

Brownies (1 dozen)  $                  25.00

Cookie Bars (1 dozen)  $                  25.00

Pie (8 servings)
 $                  20.00

New York Cheesecake (16 servings)  $                  50.00

Assorted Cheesecake (14 servings)  $                  43.00

Chocolate Chip Pistachio Bundt Cake (12 servings)  $                  40.00

Sheet Cake  $                  50.00+

Apple, Blueberry, Cherry, Peach, Pumpkin, and Pecan

Other

Flatware Service  $                  10.00

Chafer Rental (3 chafers, priced per day)  $                  10.00

Delivery in Aurora City Limits  $                  20.00

Delivery Outside of Aurora  $                  0.85/mi

All orders will include an additional 18% gratuity.
Sales tax not included in listed pricing
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We create
Moments that Matter.

www.tlcaurora.org


