
Scranton's

Catering

  D E L I V E R Y  M E N U

WWW.SCRANTONS.COM

T o  r e a c h  a n  E v e n t  S p e c i a l i s t :



2 2 8 - 7 6 9 - 5 9 4 4



s e r v i c e @ s c r a n t o n s . c o m

S c r a n t o n ' s  C a t e r i n g  o f f e r s  a  u n i q u e  a n d  c a r e - f r e e  e x p e r i e n c e 

f o r  a l l  o c c a s i o n s .  S e r v i n g  t h e  G u l f  C o a s t  a t  W e d d i n g s , 


C e l e b r a t i o n s ,  S h o w e r s ,  C o r p o r a t e  F u n c t i o n s ,  B i r t h d a y s , 

H o l i d a y  E v e n t s  a n d  a n y  o t h e r  r e a s o n  y o u  c a n  t h i n k  o f  t o  n e e d 


d e l i c i o u s  f o o d  a n d  g r e a t  s e r v i c e .  L e t ' s  g e t  s t a r t e d !



$15 Entrées

SPAGHETTI & MEAT SAUCE
scranton's signature meaty

marinara sauce over spaghetti

RED BEANS & RICE
house-made red beans with

smoked sausage over white rice

CAJUN JAMBALAYA CHICKEN SPAGHETTI
jambalaya made with chicken &

sausage or shrimp, chicken &
sausage

traditional cheesy chicken with
rotel tomatoes over spaghetti

CHICKEN PARMESAN SHRIMP CREOLE
breaded chicken breast tenders

topped with marinara and
provolone cheese over pasta

creole sautéed shrimp and the
trinity in a chunky tomato sauce

over steamed rice

ROASTED TURKEY IN AU JUS CHICKEN FRIED STEAK
sliced oven roasted turkey breast
served with an au jus gravy with

mashed potatoes

crispy chicken fried steak with a
white pepper gravy served with

mashed potatoes

HAMBURGER STEAK
grilled hamburger steak 

with brown gravy and 
steamed white rice

ROASTED PORK LOIN
roasted and sliced pork loin in 

au jus gravy served with 
mashed potatoes

BEEF TIPS
grilled beef tips simmered in a 

rich brown gravy served with
mashed potatoes

BLACKENED CHICKEN ALFREDO
blackened chicken breast tenders
over bow tie pasta with scranton's

creamy garlic alfredo sauce

one entrée $15/person | two entrées $20/person plus tax, delivery and production fee



$17 Entrées

LASAGNA
italian meat sauce layered with

lasagna noodles, ricotta and
parmesan cheeses

POT ROAST

ARTY JACK CHICKEN PASTA CREOLE CHICKEN & GRITS
grilled chicken topped with our
creamy artichoke and pepper
jack sauce over bow tie pasta

scranton's signature cajun cream
sauce marinated with chicken

and served with cheesy grit cakes

CHICKEN ENCHILADA PASTA
fajita spiced chicken, peppers,
black beans and an enchilada
cream sauce with tortilla strips

crispy fried or sautéed shrimp and
hushpuppies served with cocktail,

tartar sauce and ketchup

CHICKEN POT PIE SHEPHERDS PIE
chicken and mixed veggies in a

chicken cream sauce topped with
flaky puffed pastry

ground beef simmered in gravy
with mixed veggies topped with
cheesy garlic mashed potatoes

CAJUN SHRIMP & GRITS
cajun shrimp sauce served along

side cheesy grit cakes

SHRIMP ALFREDO
gulf shrimp with a creamy garlic

alfredo sauce over pasta

SMOKED BEEF BRISKET
slow smoked beef brisket sliced
and served with barbecue sauce

SEAFOOD LASAGNA
crab meat, shrimp and flaked fish
lasagna in a cheesy cream sauce

juicy mississippi pot roast with
carrots and potatoes in an 

au jus gravy

FRIED OR SAUTÉED SHRIMP

one entrée $17/person | two entrées $22/person plus tax, delivery and production fee



Choose 1 Salad:
GARDEN SALAD

mixed greens, tomatoes,
cucumbers, shredded carrots and

red cabbage with dressings

FRUIT SALAD
sliced strawberries, purple &
green grapes, pineapple and

melons

COLE SLAW POTATO SALAD
shredded cabbage and carrots in

house-made dressing
diced potatoes, boiled egg and

diced celery in house-made
dressing

COUNTRY GREEN BEANS ROASTED VEGETABLES
green beans seasoned country

style with ham and bacon
garlic butter seasoned squash,
zucchini, green beans, onions

and peppers

BAKED BEANS
traditional barbecue style 

baked beans

STEAMED BROCCOLI
seasoned and steamed 

broccoli spears

CUT CORN
corn off the cob 

seasoned and sautéed

SQUASH CASSEROLE
yellow squash sliced thin

blended with cheeses and baked
golden brown

Choose 1 Vegetable:



$16 WRAP TRAY OR $17 INDIVIDUALLY BOXED
all wraps garnished with complimentary toppings

wrap options: chicken caesar, firehouse chicken, chicken salad,
ham & swiss, turkey & cheddar or traditional club

$15 SANDWICH TRAY OR $16 INDIVIDUALLY BOXED
bread options: white, wheat, rye, po'boy or croissant
sandwich options: roasted turkey, ham, roast beef, 

chicken salad, traditional club or reuben

Sandwiches or Wraps

Specialty Salads

FIREHOUSE SALAD
tomatoes, corn, black beans,

cheese, tortilla strips and
blackened chicken

CLUB SALAD
tomatoes, cucumbers, carrots,
red cabbage, cheddar, bacon,

swiss, ham & turkey

APPLE PECAN CHICKEN SALAD
tomatoes, dried cranberries,
granny smith apple slices,

candied pecans, bleu cheese
crumbles and grilled chicken

SHRIMP SPINACH SALAD
spinach salad with eggs, bacon,

mushrooms and blackened
shrimp served with

complimentary dressings

includes chef's choice bread and dessert $15/person plus tax, delivery and production fee

includes chips and chef's choice dessert price per person plus tax, delivery and production fee



The next step...

INFORMATION WE NEED TO GET STARTED:
Contact Name, Phone Number and Email Address
Estimated Number of Attendees at your Event
Date and Physical Address for your Event
Menu, Beverage and Service Requests
Contact Details for the Responsible Party to finalize Invoices

CALL OR EMAIL:

PROPOSALS
Costs associated with your event are based on numerous details

including custom menu options, final confirmed headcount, rentals,
serving vessels, beverages, required service staff and much more. These
details are unique to each event and therefore a 'package' deal cannot

be estimated until this information is discussed and confirmed.

AS THE PLANNING CONTINUES...
Keep in mind, we provide many different menus and services within

many different budgets. Your first draft proposal is solely based on the
initial consult discussion between you and the Sales Team. If any

details change or fluctuate as the planning process goes along, please
allow Scranton's Catering the opportunity to adjust as well.

To get started, give us a call or send us an email to get some more
information about your special event requests. You can reach our

catering team at 228-769-5944 or via email service@scrantons.com.


