
Catering by Rodriguez

•   S T E A K  E N T R E E S   M E N U   •

Chicken Fried Steak 
Breaded and pan fr ied steak with country gravy sauce 

Chopped Steak 
Gri l led chopped sir loin topped with onions and brown gravy

Roast Beef 
Premium cut of  roast  beef  served with mushroom sauce 

BBQ Brisket 
Tender,  s low cooked brisket  served with homemade BBQ sauce 

Grilled Beef Fajita 
Seasoned beef faj i tas gri l led and sl iced to perfect ion 

Shoulder Cut Sirloin 
Top Sir loin gri l led,  then broi led,  topped in l ight burgandy sauce 

Beef Sirloin Medallions 
Perfect ly  cooked medall ions served in a l ight red wine sauce 

Top Sirloin Steak 
Premium steak gri l led and topped with garl ic  & butter sauce 

The Remarkable Ribeye 
8/10/12oz -  Personal ly  selected,  gr i l led,  and marbled r ibeye steak   

Highly Respected Filet Mignon 
6/8/10oz -  Most tender cut ,  broi led careful ly  and to perfect ion

M A I N  D I S H E S

S I D E S  ( C H O O S E  T W O )

Roasted Potatoe                                                        Medley of Vegetables 
Fiesta Rice                                                                      Green Bean Almondine 
Loaded Mashed Potatoes                                     Buttered Carrots 
Tradit ional  Mashed Potatoes                            Broccol i  w/ Herb Butter 
Pasta Alfredo                                                                Broccol i  w/ Cheese 
Pasta Poblano                                                              Buttered Corn 
Poblano Rice                                                                 Buttered Asparagus
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