
CATERING MENU

SAUSAGE, CHEESE & CRACKER TRAY 
*$60.00 PER TRAY
Feeds 10 people. Assorted cold-cut
meats served with a variety of cheeses
and crackers.

APPETIZERS
$8/per person

JALAPENO SAUSAGE 
GRILLED CHEESE WEDGES
Grilled cheese sandwiches done Cinnamon
Creek style. Texas Toast grilled with our
famous Jalapeno Summer Sausage and
cheddar cheese.

STICKERS
Choose from tenderized pork skewers
marinated in a Hawaiian teriyaki sauce, or
tenderized beef in our famous Cinnamon
Creek marinade.

BACON WRAPPED CHICKEN
Sliced chicken breast marinated in a
Hawaiian teriyaki sauce with
jalapenos wrapped in bacon. Grilled to
perfection.

CHICKEN OR STEAK QUESADILLA
Protein packed quesadilla wedges. Your choice
of fajita chicken or fajita steak with cheese and
peppers.

BRUSCHETTA
Topped with mozzarella, roasted bell peppers
and pesto sauce.

COCONUT SHRIMP
Coconut shrimp served with sweet Chile sauce.

GRILLED SHRIMP SKEWERS
Grilled shrimp seasoned with lemon
pepper served on bamboo skewers.

FRUIT TRAY *$60 PER TRAY  
Feeds 10 people. Assortment of
seasonal fruits served with dipping
sauce.

SPINACH & ARTICHOKE 
BREAD BOWL  *$20.00 PER BOWL
Bread bowls stuffed with Cinnamon
Creek spinach and artichoke dip.
Served with bread and crackers.

For parties of 20 people or less; appetizer
quantities cannot be less than 20 per

appetizer.**excludes trays

MEATBALL TRIO
Selection of meatballs dressed in
Caribbean Jerk, Barbeque, and
Marinara Sauce.

VEGGIE TRAY *$60 PER TRAY  
Feeds 10 people. Assortment of
seasonal vegetables served with
dipping sauce.



SIDES
- $8/person-

seasonal vegetables
ranch style beans
baked beans
southern green beans
asparagus
baked potato

mashed potatoes
sweet potatoes
mac & Cheese
hatch chile mac & Cheese
fruit kabobs

DESSERT
- $8/person-

gourmet chocolate brownies
warm skillet apple crisp

berry cobbler with ice cream

DRINKS
- $2/person-

tea

orange juice
all day tea or coffee $6/person

coffee
lemonade

MAIN COURSE
-cost per person - 

BARBECUE SANDWICHES
Choice of pulled pork or chopped beef, served
with two sides.

$20

FAJITA BAR
Chicken or beef fajitas, grilled peppers  and
onions, served with Mexican rice and refried
beans.

$25

LASAGNA 
Served with garlic bread and Caesar
salad.

$20

PAN SEARED SALMON
Served with a roll and two sides.

$25

TEXAS BARBECUE PLATE
Choice of two meats: sausage, pulled pork,
grilled chicken, brisket and ribs. Served with
rolls and two sides. 

$30

Chicken Musacchio: Grilled chicken baked
with Italian sausage, potatoes, spinach and
bell peppers. Plated over bow tie pasta and a
four-cheese
alfredo sauce. Served with a side salad and
garlic bread.

ITALIAN $25

SHRIMP BOIL 
In a traditional New Orleans style one-pot
dish: shrimp, corn, new potatoes and
Cinnamon Creek’s famous sausage are
cooked together in a spicy broth. Served with
gumbo and cornbread.

MKT

HOG ROAST
Whole hog stuffed with jambalaya, slow
smoked for 12 hours. Served with a side
salad, fresh rolls and two sides.

MKT

GRILLED TO ORDER STEAK
Choose from a New York Strip or Ribeye.
Served with a fresh rolls and two sides.

MKT

CATERING MENU

SOUPS & SALADS
$8/per person

spring blend salad
classic caesar salad
musacchio pasta salad
tomato bisque 
chicken noodle 
chicken tortilla
lobster bisque
texas chili 


