
 
Blue Sky Catering Menu 

 
Please contact us at: 

catering@fssoklahoma.com 
 

 
Drinks 

 
Coffee - $4/per person 

Locally roasted coffee from EOTE in Oklahoma City 
 

Decaffeinated Coffee - $4/per person 
Locally roasted decaffeinated coffee from EOTE in Oklahoma City 

 

Sweetened and Unsweetened Tea - $3.5/per person 
Freshly brewed sweetened and unsweetened tea. Both included in the 
price.  

 

Lemonade or Fruit Punch - $3/per person 
  

Water Station - $2/per person 
 Carafe of water  
 

Bottled Water - $3 each 
 Purified bottled water  
 

Bottled Soda – $3 each 
 Coke, Diet Coke, Dr. Pepper, Diet Dr. Pepper and Sprite  

 

 
Breakfast 

 

Assorted Pastries (Vegetarian) – $9/per person 
Muffins, bagels with cream cheese, jam, and butter. Danishes and fruit 

 

 



The Rise and Shine – $12/pp 
Scrambled eggs, sausage, bacon, potato, and biscuits with gravy.   

 

Oatmeal and Yogurt Bar - $9/pp 
Oatmeal, vanilla and strawberry yogurt with assorted toppings. 

 
 

Trays 
 

Fruit Tray (Vegan) – $5/per person  
Assorted seasonal fruit 
 

Cheese and Crackers Tray (Vegetarian) – $6/pp 
Assorted cheeses and crackers 
 

Fruit and Cheese Tray with Crackers (Vegetarian) – $8/pp 
A variety of cheeses and assorted crackers.  
 

Cookie – $3/pp 
Assorted cookies without peanuts.   
 

Brownie – $3/pp  
Freshly baked brownies  

 
Soups 

 
Minestrone - (Vegan) - $5/per person 

Made with fresh seasonal vegetables and pasta. Served with a sliced 
baguette 

 
Broccoli & Smoked Gouda Cheese Soup – (Vegetarian) - $6/pp 

Florets of broccoli in a creamy smoked gouda sauce. Served with a sliced 
baguette 
 

Chicken and Wild Rice Soup - $6/pp 
Tender chunks of chicken with wild herbs and wild rice. Served with a sliced 
baguette 



 
Salads 

 
Sundried Tomato & Tortellini Salad (Vegetarian) - $13 

Mixed greens and Romaine lettuces with cheese filled tortellini tossed in 
basil pesto, sundried tomatoes, artichoke hearts, roasted red peppers, 
grape tomatoes and black olives 
 

Strawberry Fields Salad - $13 
Mixed greens, fresh sliced strawberries, dried cranberries, candied walnuts.  
feta cheese, and grilled chicken.  
(Vegetarian option available on request)  

 
Chopped Southwest Salad with Grilled Chicken - $13 

Romaine lettuce with corn, black beans, pico de gallo, shredded cheese & 
tortilla stripes. Served with chipotle Ranch  
(Vegetarian option available on request)  
 

 
Sandwiches 

Boxed Lunch - $14/each 
Any classic sandwiches or mix of them: Turkey and Cheddar, Ham and Swiss, 
and Roast Beed with Provolone. 
Bag of chips, a bottle of water, and a cookie.  

 
Veggie Hummus Sandwich (Vegan) - $9         

Wheat bread with homemade roasted garlic hummus, cucumbers, 
tomatoes, shredded carrots, baby spinach, avocado & roasted red peppers  
+ cheese on request $2 
Comes with a bad of classic potato chips 

 
The Caprese (Vegetarian) - $9 

Thick sliced fresh mozzarella cheese, fresh tomatoes, basil mayo & fresh 
baby spinach with balsamic drizzle on a ciabatta roll  
+ add grilled chicken $3 
Comes with a bad of classic potato chips 

 
 
 



 
Chicken Avocado Sandwich - $9 

Grilled chicken, lettuce, tomato, creamy avocado, provolone cheese with a 
smoky, chipotle mayo 
Comes with a bad of classic potato chips 
 

Chicken Salad Sandwich on a Croissant - $9  
 Cranberries chicken salad with celery with mayonnaise on a croissant roll.     

Comes with a bad of classic potato chips 
 

 
Entrées 

 
Eggplant Parmesan - (Vegetarian) - $16  

Thick sliced, hand breaded eggplant topped with marinara and mozzarella 
cheese. Served with spaghetti and marinara sauce. Served with bread stick 
and a garden salad with ranch and Italian dressing.       

 
Pesto Pasta Primavera - (Vegetarian) - $16  

Penne pasta with roasted garden vegetables tossed in a basil pesto. All 
topped with parmesan cheese. Served with bread stick and a garden salad 
with ranch and Italian dressing.    

 
Chicken Marsala - $20 

Traditional chicken marsala served with a house salad, honey-thyme-
whipped potatoes, and broccoli. Served with French roll and a garden salad 
with ranch and Italian dressing.    

 

 
Buffet 

 
Nacho Bar (can be Vegetarian) – $14/per person  

Queso, ground beef, refried beans, and assorted toppings.  
 
Fajita Bar (can be Vegetarian) – $20/pp 

Chicken and steak fajitas, rice, beans, flour tortillas, and assorted toppings. 
Chips and salsa.  

 



 
Pasta Bar (can be Vegetarian) – $20/pp 

Pasta served with grilled chicken, meatballs, roasted vegetables, Alfredo 
sauce, marinara sauce, bread sticks, and garden salad with ranch and 
Italian dressing.   
 

Chef Oliver’s BBQ Bar – $25/pp 
Smoked pulled pork, BBQ chopped brisket, backed beans, cole slaw, potato 
salad, sliced bread, pickles, and onions.    

 
 

 
Casual 

Large Pizza - $29 (whole pie) 
Your choice: Cheese (Vegetarian), Pepperoni and Cheese, Veggie, Supreme.    

 
 

Desserts 
Cheese Cake – $5 

Classic cheese cake made fresh in house. Served with fruit compote and 
whipped topping.  
 

Chocolate Cake – $5 
Delicious chocolate cake from La Baguette Bakery in Norman.  

 
Carrot Cake – $5 

Delicious carrot cake from La Baguette Bakery in Norman.  
 
Italian Cream Cake – $5 

Delicious Italian Cream cake from La Baguette Bakery in Norman.  
 

 
Please contact us at: 

catering@fssoklahoma.com 
 
  


