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Honda
Catering Menu

To order or set up a catering event,  please contact Resident Director, Jay Bansbach

office: (812) 222-6000 x.7580   email: JBansbach@AVIFoodsystems.com  
cell: (317) 748-7272 



BREAKFAST
A la Carte Items
Low Fat Dannon Yogurt $1.50
Whole Fruit (Apples, Oranges, Bananas) $1.00
Assorted Granola Bars $1.00
Assorted Nutri Grain Bars $1.00
Yogurt Parfait $2.65
 Locally made Granola layered with Vanilla Yogurt and Berries

Fresh Seasonal Fruit Salad Bowl $17.95
Fresh Baked Muffins $1.69
 Choice of Blueberry, Chocolate Chip, Morning Glory or Banana Nut

Bagel with Cream Cheese $1.60
 Plain, Cinnamon Raisin, Whole Wheat or Blueberry

Donuts by the Dozen $14.00
Assorted Breakfast Pastries $1.80
 
Morning Express 
A variety of Danish and Fresh Baked Muffins, Assorted Juices, Regular 
and Decaf Coffee and Bottled Water.
Small (serves 10) $49.50
Medium (serves 15) $67.50
Large (serves 25) $106.25

Continental Breakfast 
Fresh Fruit Salad, Fresh Baked Pastries and Muffins, a variety of Bagels 
and Cream Cheese, Assorted Juices, Regular and Decaf Coffee
and Bottled Water.
Small (serves 10) $69.95
Medium (serves 15) $95.50
Large (serves 25) $137.75



Beverages
Freshly Brewed Coffee
Airpot (6 to 8 servings) $7.25
Three Gallon Container (30 to 40 servings) $34.00
Five Gallon Container (50 to 60 servings) $49.50
Assorted Individual Herbal Teas $7.50 
 Served with Hot Water, Honey & Lemon
 
100% Fresh Chilled Juices $1.75
 Apple, Orange, Cran Raspberry Apple, Cran Grape

Japanese Green Tea $1.90
UCC Coffee (Chilled Japanese Coffee) $1.90
12 oz. Canned Soda $1.00
 Pepsi, Diet Pepsi, Coke, Diet Coke, Mountain Dew,
 Diet Mountain Dew, Sprite, Dr. Pepper, Diet Dr. Pepper
Specialty Water $2.00
 Sobe LifeWater, Vitamin Water
Bottled Water $1.50
Water Pitchers (serves 6) $2.00
Water Dispenser (serves 40) $10.00
Lemonade (per gallon) $12.00
Fruit Punch (per gallon) $12.00
Fresh Brewed Iced Tea (per gallon) $12.00 



Deli Platter
Platter of assorted Breads and Artisan Rolls, Leaf Lettuce, Sliced 
Tomatoes, Pickles, Condiments, Freshly Baked Cookies and Bottled 
Water served with your choice of the following:

 Meats (Choose 3)
 Turkey Breast, Baked Ham, Roast Beef, Hard Salami, Pepperoni   
 or Chicken Salad

 Cheeses (Choose 3)
 American, Cheddar Jack, Swiss, Provolone and Pepper Jack

 Salad Selection (Choose 1)
 Macaroni Salad, Pasta Salad, Cole Slaw, Potato Salad, Marinated
 Cucumber and Tomato Salad, Broccoli Slaw and Fresh Seasonal 
 Fruit Salad

Small (serves 10) $89.25
Medium (serves 15) $126.00
Large (serves 25) $187.50

Minimum 10 guest per order.

nutriGOOD Deli Buffet 
A platter of freshly sliced Grilled, Marinated Chicken Breast and  
Oven Roasted Turkey, Hummus, Leaf Lettuce, Sliced Cucumbers and 
Tomatoes. Served with Whole Grain Breads and Rolls, Dijon Mustard  
and Fat-Free Mayonnaise, Baked Chips, Fresh Seasonal Fruit Salad  
and Bottled Water.
$91.25 (package serves up to 10 people)

Minimum 10 guest per order.

Sandwiches & Deli



Our Boxed Lunches include your choice of sandwich served on Kaiser Roll, 
Whole Fruit, Bag of Chips, Two Freshly Baked Cookies and Bottled Water 

or Soda.
 
 Meats (Choose 1 )
 Turkey Breast, Baked Ham, Roast Beef, Hard Salami and Pepperoni

 Cheeses (Choose 1)
 American, Cheddar Jack, Swiss, Provolone and Pepper Jack

A La Carte $7.95 each
10 or More $7.25 each

Limit two sandwich varieties per order of 10.

Signature Boxed Lunches
Signature Boxed Lunches include your choice of Signature Sandwich, 
Two Side Selections, Two Freshly Baked Cookies and Bottled Water  
or Soda.
A La Carte $8.95 each
10 or More $8.25 each

 Turkey Bacon Club
 Roast Turkey, Smoked Bacon, Cheddar Cheese, Lettuce and Tomato served on   
 Thick Sliced Multigrain Bread with Dijon Mayo.

 Asiago Chicken Salad
 Asiago Chicken Salad with Lettuce and Tomato on Whole Grain Torpedo Roll.

 Southwest Chicken Wrap
 Grilled Chicken Breast marinated in Southwest Seasoning, Black Bean and Corn   
 Salsa, Chipotle Mayo and Lettuce served on a Jalapeño Cheddar Wrap.

 Italian Grinder
 Hard Salami, Pepperoni, Baked Ham, Provolone Cheese, Red Onion, Banana 
 Pepper, Black Olive, Lettuce, Tomato and Italian Vinaigrette 
 served on a Tuscan Roll.

 Roasted Veggie
 Thinly Sliced, Roasted Zucchini, Yellow Squash, Roasted Red Pepper, Red Onion,   
 Hummus, Lettuce and Tomato on a Spinach Wrap.

 Herbed Grilled Chicken
 Served on Multigrain Roll with Lettuce, Tomato and Honey Dijon.

 Side Selections
 Macaroni Salad, Pasta Salad, Whole Grain Penne Pasta Salad, Cole Slaw, 
 Potato Salad, Marinated Cucumber and Tomato Salad 
 and Fresh Seasonal Fruit Salad.

Limit two sandwich varieties per order of 10.

 

Boxed Lunches



Market Fresh Salad Boxed Lunch
Choose from any of our Market Fresh Salad offerings, packaged with Artisan Roll 
with Butter, Granola Bar and Bottled Water or Soda.
A La Carte $9.25 each
10 or More $8.95 each

Market Fresh Salads
Salads served with suggested dressing unless otherwise noted or requested. 

 Classic Chef
 Romaine and Iceberg Lettuce topped with Tomatoes, Hard Boiled Egg,
 Julienne American and Swiss Cheeses, Julienne Roast Turkey and Baked Ham
 and Croutons. Served with your choice of dressing.

 Grilled Chicken Caesar
 Strips of Marinated Grilled Chicken Breast served on a bed of Romaine Lettuce
 with Grated Parmesan and Croutons. Served with Caesar Dressing.

 Italian Salad
 Romaine and Iceberg Lettuce topped with Julienne Hard Salami and Pepperoni,
 Julienne Provolone Cheese, Grated Parmesan, Red Onion, Banana Peppers,
 Black Olives, Tomato and Italian Vinaigrette.

 Southwest Grilled Chicken Salad
 Strips of Marinated Grilled Chicken Breast on a bed of Romaine and Iceberg 
 topped with Black Bean and Corn Salsa, Tomatoes, Shredded Cheddar Jack
 Cheese, Shredded Carrots, Crispy Tortilla Chips and Chipotle Ranch Dressing.

 Asian Chicken and Mandarin Orange
 Strips of Marinated Grilled Chicken Breast on a bed of Romaine and Iceberg 
 Lettuce topped with Sliced Almonds, Shredded Carrots, Mandarin Orange 
 and Toasted Sesame Vinaigrette.

Market Fresh Salad Bowl $38.00
(serves 10 to 15)
Choose from any of our Market Fresh Salads to add a salad bowl to any event.
Salads are served with suggested dressing unless requested.

Salads



Our Freshly Baked 16-inch Pizza smothered with your Favorite Toppings.  
Now available in Traditional or Whole Wheat Dough options.   

Cheese Pizza $10.75 
One Topping $11.99
Supreme/Veggie $14.99
Additional Toppings $1.15 each

Toppings
Pepperoni Sausage  
Bacon Ham 
Green Peppers Banana Peppers
Onion Mushrooms
Jalapeño Black Olive
Extra Cheese

Specialty Pizza
Choose your favorite $14.99

White - Topped with Cheese, Garlic, Basil, and Fresh Tomato and Olive Oil
  
Buffalo Chicken  - Topped with Buffalo Sauce, Seasoned Grilled Chicken 
Breast, Red Onion, and Ranch Dressing  

Meatza - Topped with Pepperoni, Italian Sausage, Ham and Bacon

Mexican - Topped with Salsa, Cheddar Jack Cheese, Seasoned Ground 
Beef, Green Peppers, Black Olives and Sour Cream 

Pizza Party Buffet (serves 15) $51.95
Three one topping pizzas, Garden Salad Bowl with Italian Vinaigrette, 
assorted Sodas and Bottled Water.

Pizza and Wing Party Buffet $64.95
(serves 15)
Two one topping Pizzas, Jumbo Wings with your choice of Buffalo Style 
or BBQ Sauces, Ranch Dip and Celery Sticks, Garden Salad Bowl 
with Italian Vinaigrette, assorted Sodas and Bottled Water.

Garden Salad Bowl
Topped with Cucumber, Tomato, Red Onion, Shredded Cheddar Cheese
and Croutons. Served with your choice of two dressings.
Small (serves 10) $12.95
Medium (serves 15) $17.50
Large (serves 25) $39.50
Additional Dressings: Bleu Cheese, Italian, Fat-Free Italian, Ranch
and Fat-Free Ranch

PIZZA



Breast of Chicken Supreme $9.25
Roast Pork Loin with Herbed Cream Sauce $9.25
Sliced Roast Sirloin of Beef with Mushroom Sauce $11.00
Country Style Meatloaf with Gravy $8.95
Roasted Breast of Turkey with Natural Juices $8.95
Traditional Meat Lasagna $8.95
Penne Pasta with Meat Sauce $8.95
Baked Honey Glazed Ham $8.95
  

All Buffets are priced per person and  include choice of one Entree,  
Three Side Selections and Rolls with Butter

Side Selections
Mashed Potatoes Corn O’Brien
Oven Roasted Red Potatoes Green Beans Almondine
Au Gratin Potatoes Glazed Baby Carrots
Wild Rice Pilaf Mixed Vegetable Medley
Seasoned Brown Rice Pilaf Tossed Garden Salad
Whole Grain Pasta Marinara Caesar Salad 

Add a second entrée for an additional $3.00 per person.
Buffets are limited to 10 or more.

HOT BUFFETS



South of the Border $14.95 per person
Seasoned Chicken and Beef, Fried Tortilla Chips, Flour Tortillas, 
Lettuce, Tomato, Black Olives, Jalapeño Peppers, Shredded  
Cheddar Jack Cheese, Pico de Gallo and Sour Cream. 
Served with Mexican Rice and Refried Beans.

Taste of Italy $12.95 per person
Served with traditional Caesar Salad and Garlic Bread Sticks. 
Choose from two of the following: Traditional Meat or Vegetable 
Lasagna, Penne Pasta Marinara, Penne Pasta Alfredo, Cheese Tortellini with Pesto 
Cream Sauce, Chicken and Broccoli Farfalle, Meatballs
or Mild Italian Sausage with Peppers and Onions.

Appetizer Sampler Buffet $13.25 per person
Jumbo Chicken Wings (4 per person): your choice of Buffalo style 
or BBQ wings. Served with Ranch Dip and Celery Sticks. 
Fruit and Cheese Display: Includes Domestic Cheeses, Seasonal Fresh Fruit, Dipping 
Sauce and Crackers. 
Fiesta 8-Layer Dip: Seasoned Refried Beans layered with Salsa, Lettuce, Shredded 
Cheddar Jack Cheese, Diced Tomato, Red Onion, Black Olives and Sour Cream. Served 
with Tortilla Chips. 
Meatballs (5 per person): Choice of BBQ, Teriyaki, Marinara 
or Swedish Style.

Pacific Rim $14.95 per person
Pacific Rim Buffets include Steamed Rice and our delicious Miso Soup.
Entrée (choose 1): Chicken Katsu, Pork Katsu, Teriyaki Chicken, Chicken Curry,
Miso Chicken, Pork Curry, Beef and Broccoli or General Tso Chicken.
Side Selection (choose 2): Fried Rice, Vegetable Lo Mein, Vegetable Stir Fry, Fresh Sea-
sonal Fruit Salad or Crisp Greens with Ginger Dressing.

Theme Buffets are available for groups of 10 or more.
  

Theme Buffets



Sliced Fruit Display $29.95
Seasonal Fresh Sliced Fruit garnished with Fresh Berries 
and served with a Yogurt Dipping Sauce. Serves 10 to 12.

Cheese Display $31.95
An assortment of Domestic Cheeses served with Crackers.
Serves 10 to 12.

Vegetable Tray $24.50
An assortment of Fresh Vegetables with Garden Ranch Dip.
Serves 10 to 12.

Jumbo Wings $7.25 per dozen
Your choice of Buffalo Style, BBQ or Sesame Teriyaki Wings. 
Served with Ranch Dip and Celery.

Meatballs $29.95
Choice of BBQ, Teriyaki, Marinara or Swedish Style (approximately 50).

Fiesta 8-Layer Dip $30.00
Seasoned Refried Beans layered with Salsa, Lettuce, 
Shredded Cheddar Jack Cheese, Diced Tomato, Red Onion, Black Olives 
and Sour Cream. Served with Tortilla Chips. Serves 10 to 12.

Pizza Dip $27.50
Italian Meat Sauce and Sausage baked in a spicy Marinara
and covered with Mozzarella. Served with Crostini.

Mini Sandwich Sliders $28.95 per dozen
Assorted Ham, Turkey and Roast Beef Sliders served with Dijon and Mayo.

Home Stretch $3.50 per person
Tollhouse Cookie Bars, Italian Biscotti and Fudge Brownies 
accompany fresh brewed Coffee and Bottled Water.

Take Five $4.25 per person
Assorted bagged Chips, Chocolate Covered Pretzels
and Ball Park Snack Mix served with assorted Canned Sodas 
and Bottled Water.
 

Displays & Appetizers

Afternoon Breaks



Fudge Brownies $1.69 each
   $15.95 per dozen

Fresh Baked Cookies $7.00 per dozen

Assorted Dessert Bars $1.75 each
   $20.75 per dozen

Fresh Baked Pies $1.95 per slice
Apple, Cherry or Peach $12.00 per pie

Double Chocolate Cake $2.75 per piece
   $22.95 per cake

New York Cheesecake $3.50 ea.
Raspberry, Caramel, Chocolate or Strawberry toppings.

Cupcakes $15.95 per dozen

Decorated Special Occasion Cakes
Quarter Sheet (serves 15-25) $35.00
Half Sheet (serves 30 - 40) $47.00
Full Sheet (serves 70 - 90) $77.00

Prices subject to change without notice. Choice of Yellow, Chocolate
or Marble Cake with White or Chocolate Icing, special message

and instructions.

 

Desserts



Home-style dishes served in disposable pans, ready to feed up 
to ten guests. These delicious selections are available for pick up at your 

nearest Catering Center, prepared hot and include disposable 
serving utensils.

Home-style Chicken and Noodles $28.25
Baked Meatloaf $23.95
Southern Style Fried Chicken $56.95
Traditional Meat Lasagna $28.25
Vegetable Lasagna $28.25
Penne Pasta with Meat Sauce $28.25 
Baked Macaroni and Cheese $15.95
Mashed Potatoes and Gravy $11.95
Country Style Green Beans $11.95
Pulled Chicken with Mini Buns $34.00
Carolina Pulled Pork with Mini Buns $34.00
Deep Dish Baked Cobbler (Peach, Apple) $17.95
Homemade Bread Pudding with Vanilla Sauce $17.95

*Delivery service available with an additional charge of $10.00 
for any orders totalling less than $50.00.

Equipment rental to enhance your potluck
 Chafing Dishes $15.00 each
 Disposable Serviceware $1.50 per person
 (Plates, Napkins, Plasticware)

 

 

Pot Luck
By the Pan


