
catering by the trustmark cafe



quality experience promise

all catering orders will include all necessary disposable plates, 

utensils, napkins & condiments in quantities consistent with 

your order.  we also supply all food & beverage equipment 

needed to ensure the food is served properly. all orders with 

chaffers will be provided with house linen to protect tables 

and credenzas.

It is our promise to exceed your expectations in both food 
quality and service.

whether planning a simple breakfast or an 

upscale executive luncheon, you will find all your 

catering needs with the trustmark café.

the trustmark café is committed to 

providing the best corporate dining experience, 

inside our cafeteria, in your office, or in the 

meeting rooms. our menu is designed to impress 

your staff, clients and customers. 



payment

we gladly accept various 

methods of payment, as well as 

department billing. all payments 

and departments must be 

specified when placing your 

order. all services will be charged 

7.5% sales tax. prices are subject 

to change based on product 

pricing and availability

last minute orders

we ask for at least 48 hours notice 

for all catering orders, additional 

time varies by menu product. 

however, we understand that last 

minute needs do arise and will 

make every effort to 

accommodate them. 

cancellations

our orders are made just for you, 

therefore cancellations must be 

made by 3:00 pm the business 

day prior to your event. 

don’t see what you are 
looking for?

contact our team and we can 

work with your vision to create a 

custom menu for your event. our 

culinary team loves to flex their 

creativity for our clients. we can 

add elements to your event to 

make you stand out in your 

company and with clients. 

easy ordering can be accomplished by using our 

online ordering system. The website is located on 

your water cooler homepage:

eurestcafes.compass-usa.com/trustmark

or by calling the catering department: 31025



the continental
choice of one bread product:

mini muffins, breakfast breads, or 

mini danish

served with a fresh fruit bowl, 

coffee service, and juice

6.00 per person

the healthy
mini muffins, fresh fruit salad, 

yogurt parfaits, coffee service, 

and juice

6.75 per person

oatmeal bar
steel cut oatmeal with dried fruit, 

nuts, brown sugar, and 

cinnamon

2.36 per person

sunrise bar
house-made sunrise blend with 

fruit and yogurt, with dried fruit, 

nuts, and brown sugar

2.55 per person

BREAKFAST BASICS

COFFEE SERVICE
pot (serves 1-4)  |   urn (up to 10)

house coffee 3.20      6.48

hometown coffee 4.40 9.00

starbucks coffee X 11.42

A LA CARTE
bagel w/ cream cheese 2.41ea

danish, large 1.27ea

danish, mini .62ea

donut 1.30ea

egg, hard boiled 1.00ea

fruit and yogurt parfait 2.02ea

fruit platter 2.20per person

fruit cup/bowl 1.61per person

fruit, whole .71ea

granola bar 1.04ea

greek yogurt 1.90ea

muffin 1.40ea

muffin, mini .86ea

nut bread loaf (1lb) 8.44ea

scone 1.28ea



breakfast burrito

filled with choice of bacon, egg, and cheese; sausage, 

egg, and cheese; or egg, spinach, and mozzarella with 

salsa on the side

3.50 each

breakfast pizza

16” pizza with egg and choice of bacon, pork sausage, 

turkey sausage, or vegetarian, and choice of cheddar or 

mozzarella cheeses. serves 8-12

14.56 each

breakfast sandwich

egg and cheese with bacon, sausage, or plain 

on an english muffin/thin 3.18 each

on a croissant 3.49 each

the sandwich

assortment of hot english muffin breakfast sandwiches with 

breakfast potatoes or hashbrowns, fruit juice and coffee 

service 6.18 per person

home-style breakfast 
minimum of eight guests

scrambled eggs, choice of pancakes or french toast, 

choice of sausage or bacon with roasted potatoes & fresh 

fruit salad 9.99 per person

HOT BREAKFASTS



SNACK-A-TIZERS

trail mix bar 3.05 per person

Includes assorted items to create 

your own trail mix including nuts, dried

fruit, chocolate chips, granola, pretzels,

and other toppings upon request

*toppings may vary upon availability*

italian style meatballs 6.99 per person

served with assorted dipping sauces

spinach artichoke dip 2.25 per person

Served with fried pita chips

hummus dip 2.11 per person

served with fried pita chips

crudité platter 2.35 per person

assorted raw veggies including broccoli, 

carrots, cauliflower, peppers, celery, and 

cherry tomatoes served with ranch dressing 

cheese and crackers 2.12 per person

assorted cheeses and crackers served with 

grapes

fruit kabobs 1.72 each

served with a honey yogurt sauce



salad bar
choice of fresh cut romaine, spinach, or 

spring mix greens with choice of six side 

items, one meat, and two dressing with 

one fresh baked dinner roll

11.12 per person

california spa salad
spring mix greens with red onions, 

asparagus, avocado and feta cheese, 

tossed in a citrus vinaigrette

6.50 per person

harvest salad
spring mix greens with grilled chicken, 

green apples, cranberries, toasted 

walnuts, bleu cheese crumbles, and 

balsamic vinaigrette 6.60 per person

chicken caesar salad
fresh cut romaine with grilled chicken, 

parmesan cheese, caesar dressing, and 

croutons

5.87 per person

bbq and u chicken salad
fresh cut romaine, roasted corn, black 

beans, crispy tortilla strips and bbq ranch 

dressing served with a fresh bakery roll

6.53 per person

SALADS



grilled steak salad
fresh cut romaine with grilled steak, 

caramelized onions, bleu cheese, 

tomatoes, and ranch dressing

6.53 per person

caprese salad
fresh cut roma tomatoes, fresh 

mozzarella, and basil with a balsamic 

reduction

6.46 per person

basic side salad
fresh cut romaine with assorted 

vegetables and two dressings 

1.35 per person

caesar side salad
Fresh cut romaine with parmesan 

cheese, croutons, and caesar dressing 

1.92 per person

chicken caesar salad
fresh cut romaine with grilled chicken, 

parmesan cheese, caesar dressing, and 

croutons

5.84 per person

entrée salad as a side salad
choice of any entrée salad as a small 

side salad 

3.30 per person



SANDWICHES

deli platter 9.10 per person

build your own deli sandwich platter with fresh carved turkey, ham, and roast 

beef. served with a variety of toppings, cheeses, and dressings. choice of house 

made chips or side salad and assorted cookies

upscale deli platter 11.15 per person

build your own deli sandwich platter with choice of two: chicken salad, egg 

salad, or tuna salad, fresh carved turkey, ham, and roast beef. served with a 

variety of toppings, cheeses, and dressings, house made chips, side salad and 

assorted cookies

boxed lunch 9.00 per person

assorted fresh carved turkey, ham, and/or roast beef deli sandwiches, choice 

of bag of chips or salad, and a cookie or whole fruit. customers may choose to 

be boxed or served on a platter

upscale boxed lunch 8.94 per person

assorted specialty deli sandwiches, bag of chips, cookie, and whole fruit. 
customers may choose to be boxed or served on a platter



SANDWICHES
the turkey 9.10 per person

fresh carved turkey with avocado, bacon, and an onion marmalade sandwich 

served with choice of bag of chips or side salad, and cookie or whole fruit

the beef 9.10 per person

fresh carved roast beef with swiss cheese, caramelized onions, tomatoes, 

horseradish mayo served with choice of bag of chips or side salad, and cookie 

or whole fruit

the chicken 9.10 per person

chicken salad with toasted walnuts and grapes, with leaf lettuce sandwich 

served with choice of bag of chips or  side salad, and cookie or whole fruit

toasted sub sandwich 8.96 per person

fresh carved turkey, ham, or roast beef, choice of cheese and toppings toasted 

served with choice of bag of chips or side salad, and cookie or whole fruit

wrap sandwich 4.10 each

fresh carved turkey, ham or roast beef, choice of cheese with lettuce and 

tomato rolled in a tortilla served with assorted dressings

deli sandwich 4.10 each

fresh carved turkey, ham or roast beef with lettuce and tomato served with 

assorted dressings

mini sandwich 2.25 each

fresh carved turkey, ham or roast beef with lettuce and tomato on a mini 

bakery roll served with assorted dressings



mexican buffet 10 person minimum 14.61 per 

person
includes ground beef, chicken, rice, beans, soft tortillas, 
large tortilla salad bowls, toppings, salsa, guacamole, corn 
tortilla chips and cinnamon sugar dessert tortilla chips 

italian pasta bar 10 person minimum 13.61 per 

person
Includes assorted pasta, marinara and alfredo sauces, 
chicken, Italian sausage, garlic bread, and a side salad

earth bowl 10 person minimum    15.99 per

Includes pasta or rice, pick two beef, tofu, salmon or 
chicken seasonal veggies toppings’ sauce and dinner roll

texas bbq 10 person minimum     16.40 per person
*please allow a 48 hour minimum notice for this option*
includes choice of two meats of brisket, pulled pork, or
chicken, served with baked beans, macaroni and cheese,
baked potato, and jalapeño corn bread

baked potato bar 9.99 per person
jumbo baked potatoes served with assorted topping 
including chili, cheese, sour cream, bacon, broccoli, chives, 
butter, roasted mushrooms, and onions 

pizza party 10.18 per person
16” pizza with choice of cheese, pepperoni, sausage, 
margherita, or veggie pizza, side salad, and a cookie

slider bar 10 person minimum      11.26 per person
choice of three: chicken, beef, bbq pork, turkey, or veggie, 
with house-made chips and a side salad

soup and salad bar 8 person minimum  9.25 per person
choice of soup of the day (selections may vary), with salad 
bar fixings including lettuce, choice of meat, six toppings, 
and two dressings served with a dinner roll

ENTRÉE BUFFETS 



vegetables 1.75 each

sautéed zucchini and squash

steamed broccoli 

butter and thyme glazed carrots

parmesan roasted cauliflower

green beans with red peppers

grilled avocados

parmesan stuffed tomatoes

honey glazed brussels sprouts

vegetable medley

balsamic mushrooms

grilled asparagus *add $.65

ENTRÉE SIDES a la carte
starches 1.79 each      

roasted garlic israeli cous cous

wild rice

rice pilaf

mashed potatoes

roasted potatoes

buttered noodles

pesto macaroni and cheese

potato gratin

roasted sweet potato wedges

lemon herb orzo

ENTRÉES a la carte

lemon butter salmon 5.78 per person
grilled salmon with a lemon
butter sauce

flank steak 6.10 per person
grilled to medium temperature, 
other cooking specifications
by request

stuffed chicken breast 5.30 per person
pan-seared chicken breast filled 
with spinach and ricotta cheese

herb roasted chicken 4.71 per person
herb roasted chicken breast

pizza serves 8 14.56 each
16” pizza with choice of pepperoni, 
sausage, cheese, margherita, or veggie 



infused water 9.60 per gallon
choice of:
orange - cranberry
strawberry - lemon
cucumber - basil
lemon - lime
orange - lemon

water bottle 1.60 each

soda bottle 1.73 each

juice bottle 1.70 each

hot tea 1.04 each

hot chocolate packet   1.09 each

BEVERAGES



ice cream social 3.75 per person
assorted flavors of ice cream and 

toppings

brownies       1.50 ea

brownies- bite size        .78 ea

cheesecake      1.99 ea

cookies- assorted     1.05 ea

lemon bar     2.46 ea

mini cheesecake parfait     1.81 ea

mini chocolate mousse cup    1.81 ea

custom cakes
Please coordinate with a manager on 

ordering a cake. Prices vary depending 

on cake and décor.

*dessert availability may require up to

48 hour minimum notice. please as a

manager for details*

SPECIALTY SWEETS



easy ordering can be accomplished by using our online 

menu that can be found on your water cooler at 

eurestcafes.compass-usa.com/trustmark

or by calling the catering department direct at:

31025

at trustmark companies


