
Catering Menu
Services
Full Service

Our sta� sets up, serves and cleans 
up your catered event. We provide 

tablecloths, serving platters, appropriate 
plates, utensils and napkins.

Delivery Service
Your food will be delivered ready to serve 

and in disposable containers. Serving 
utensils will be provided, along with 

disposable plates, silverware, and napkins.

Pick Up Service
Pick up your order at Napa Flats. 
Disposable plates, silverware, and 

napkins will be provided.

Customized Catering 
for Large Events

We are happy to work with you to 
create a custom catering menu and 

set-up for your large event.

john@napa�ats.com
NAPAFLATS .COM

College Station, TX 
Tulsa, OK

979.383.2500
918.948.6505

We created Napa Flats Wood-Fired Kitchen to 
celebrate our love of fresh, homemade food, great 
beverages and exceptional desserts. Our goal is to 
create an experience that you would be proud to 
share with your family and friends.

Tom & Tony
Founders and Chief Busboys



Catering Menu
 ORDERS FOR 10 OR MORE PEOPLE

Need something special? Just ask our Chef! A $25 charge and 10% gratuity will be added to all deliveries.

Palo Alto Dip $2.50 (per person)
Sun-dried tomatoes, artichokes, and green onions blended with cream 
cheese and ricotta cheese. Served with Napa Flat’s bread.

Damian’s Meatball Minis $3.50 (per person)
Three homemade mini meatballs per person with marinara sauce.

Guacamole $3.00 (per person)
Fresh, hand-pressed Hass avocado. Served with corn tortilla chips.

Hummus $2.00 (per person)
Homemade, topped with feta, kalamata olives, and garlic oil. 
Served with out �at bread and fresh veggies.

Caprese Skewers $2.00 (2 per person)
Cherry tomatoes, house mozzarella, and basil sprinkled with salt and 
pepper. Drizzled with balsamic glaze and olive oil.

Cheese and Fruit Tray $3.00 (per person)
Fresh seasonal fruit with an assortment of 3 di�erent cheeses. 
Served with crackers.

Chonburi Shrimp $3.50 (2 shrimp per person)
Spicy fried shrimp served over Napa slaw.

A P P E T I Z E R S

A d d  Wo o d - Fi re d  G r i l l e d  C h i c ke n  $ 4 . 0 0  ( p e r  p e r s o n)
California Cobb $4.50 (per person)
Mixed greens and romaine lettuce with avocado, grilled chicken, 
bacon, hard-boiled egg, tomato and bleu cheese crumbles 
with your choice of dressing.
House Salad $2.00 (per person)
Mixed greens with fresh seasonal veggies and 
your choice of dressing.
Caesar Salad $2.00 (per person)
Romaine hearts tossed in a creamy housemade Caesar dressing
with ciabatta-parmesan croutons.

S A L A D S

$ 1 0 . 0 0  ( p e r  p e r s o n)
S u b st i t u t e  S i d e  S a l a d  f o r  C h i p s  -  $ 2 . 0 0  ( p e r  p e r s o n)

•  Lamb Flat, Chicken Flat, Veggie Panini, Turkey or Ham  •
Choice of Sandwich/Flat or assorted.

Plates, napkins, and chips accompany all trays

N A PA  S A N DW I C H  T R AYS

Kabobs - Served with rice and green beans.

Chicken $13.00 (per person)
Steak $15.00 (per person)
Shrimp $16.00 (per person)

Grilled Chicken $12.00 (per person)
5 oz. Chicken breast, grilled over our wood-�red grill. 
Served with garlic mashed potatoes and green beans.

Grilled Salmon $16.00 (per person)
5 oz. Verlasso Salmon grilled over our wood-�red grill.
Served with rice and green beans.

Chicken Sonoma $13.00 (per person)

Chicken Marsala $13.00 (per person)

Chicken Piccata $13.00 (per person)

Chicken Parmesan (with Penne Pasta) $14.00 (per person)

S ubst i t ut e  M as h e d  Po ta toe s  f o r  a  Pasta  S i de
Pasta: 
Sauce: 

E N T R E E S

$ 1 6 . 0 0  p e r  p i z z a  ( f e e d s  t w o)
Cheese
Tomato sauce, mozzarella, hand-grated parmigiano, and fontina.

Margherita
Tomato sauce, homemade mozzarella, fresh basil, 
and oven roasted cherry tomatoes.

Tru�e & Date
Prosciutto, dates, fontina, mozzarella, red onions, and white tru�e oil.

Brazos BBQ Chicken
All-natural chicken, homemade BBQ sauce, tomato sauce, mozzarella, 
parmigiano, red onions, and garnished with cilantro.

Pepperoni
Tomato sauce, mozzarella, parmigiano, and pepperoni.

Mush n’ Spin
Mushroom, spinach, caramelized onion, whipped ricotta, mozzarella, 
and fried brussels sprout leaves garnished with white tru�e oil.

Prosciutto Arugula
Fontina, mozzarella, prosciutto, and baby arugula in lemonette 
with shaved parmigiano.

Carnivore
Tomato sauce, mozzarella, parmigiano, sausage, meatballs, 
pepperoni, red peppers, and prosciutto.

P I Z Z A S

A d d  B re a d st i c k s  f o r  $ 1 . 0 0  ( 2  b re a d st i c k s  p e r  p e r s o n)
G l u t e n - Fre e  Pa st a  f o r  $ 1 . 0 0  ( p e r  p e r s o n)

Lasagna $12.00 (per person, serves 12)
Layers of pasta, ricotta, and mozzarella cheeses with 
an Italian meat sauce.

Penne and Meatballs $11.00 (per person)
Penne with our marinara sauce and two homemade meatballs
topped with Parmigiano.

Napa Primavera $12.00 (per person)
Rotini pasta tossed with asparagus, mushrooms, peas, zucchini
and sun-dried tomatoes in a stewed tomato cream sauce.
Add Wood-Fired Grilled Chicken $4.00 (per person)

Tony’s Bow Tie $13.00 (per person)
Wood-�red grilled chicken, farfalle pasta, sun-dried tomatoes,
prosciutto, peas, and red onions, sautéed in alfredo sauce.

Poblano Mac n’ Cheese $9.00 (per person)
Rotini macaroni baked in a creamy, roasted poblano cheese sauce
with a breadcrumb topping.
Add Wood-Fired Grilled Chicken $4.00 (per person)

PA S TA S

Homemade Gelato $3.00 (per cup)
Choose up to 3 di�erent �avors of our housemade Italian 
style ice cream.

Leigha’s Cheesecake $4.50 (per person, serves 16)
Minimum of 24 hour notice

Minimum of 24 hour notice

Light and creamy with a graham cracker crust, topped with 
chocolate ganache, fresh strawberry sauce, or salted caramel.

Cookie Box $0.75 (per person)
Assorted cookies including Sugar and Chocolate Chip.

Tiramisu $4.50 (per person, serves 12)

D E S S E RT S

B E V E R AG E S

Bottled Water $1.50/ea.

Sweat Tea $4 (1 gallon)

Bag of Ice $2/ea.

Homemade Lemonade $7 (1 gallon)

Unsweet Tea $4 (1 gallon)


