
 

Lillee’s Catering & Event Venue 
Dedicated to Refining Your Significant Milestones in SWMO & Beyond ~ Since 2000 

Specializing in Quality & Respectfully Affordable Occasions 

Lilleescatering.com 

lilleescatering@ymail.com 

417.725.9777 

C:299.6159 

Physical: 107 W. Aldersgate Dr. Suites 3 & 4 

Mailing: P.O. Box 1033 Nixa, Mo. 65714 

 

Hors d’oeuvre Menu Also Available  

 

CHICKEN 

Caprese Chicken w/ Two Sides $16  

Greek Baked Chicken w/ Two Sides $16 

Chicken Fajitas w/ Spanish Rice & Refried Beans $16  

Garlic Peppered Chicken (sliced or not) w/ Flame Roasted Veggies & Rotini $16 

Sweet Ginger Chicken Pineapple Kabobs $18  

Chicken Spaghetti or Chicken Tetrazzini w/ Veggies or a Salad $16 

Italian Baked Chicken & Veggies w/ Basil Cream Pasta & a Salad $16 

Basil Cream Chicken & Veggie Lasagna w/ Salad $16 

Gourmet Grilled Chicken Salad Buffet $16  

Chicken Parmesan w/ Creamy Fettuccini $17 

Creamy Alfredo Fettuccini & Salad or Veggie $12 w/ Chicken $16 w/ Shrimp $21 
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Parmesan Breaded Baked Chicken Breast w/ Two Sides $17 

Fried Chicken w/ Two Sides $19 

Breaded Baked Chicken Breast w/ Two Sides $17 

Baked Chicken Breast (six pepper or traditional) w/ Two Sides $16 

Stuffed ~ Baked or Breaded Chicken Breast w/ Two Sides $19  

(broccoli & cheddar, ham & provolone, bacon & mozzarella, southwest)  

(Feta, Artichoke Heart, Goat Cheese & Spinach & roasted red bell pepper & mozzarella + 
2.00)  

Chicken Wellington w/ Two Sides $22 

Creamy Chicken Bacon Ranch Angel hair Pasta at $16 w/ spinach & artichoke hearts +1.00  

Italian Grilled Chicken Pasta Bar 2 pastas, red & white sauce, veggie choice or salad $16  

Chicken Enchiladas w/ Spanish Rice & Refried Beans $17  

Chicken Pot Pie w/ Salad $16  

Breaded Chicken Cordon Bleu w/ Two Sides $18  

Bacon Ranch Chicken Pasta w/ Salad or Veggie $16 

Roasted Garlic & Herb Succulent Chicken Quarters w/ 2 Sides $17 

 F I SH (includes 2 sides) 

Grilled Halibut or Tuna Steak  

Bourbon Glazed or Garlic & Herb Salmon  

Salmon Wellington 

 Grilled, Breaded or Parmesan Tilapia, Cod or Mahi Mahi 

Nantucket Cod  

Crab or Salmon Croquettes  

Fish or Shrimp Tacos  

BEEF  

Mexican Lasagna w/ Spanish Rice & Refried Beans $16 



Taco Buffet w/ Spanish Rice & Refried Beans $16 

Steak Fajitas w/ Spanish Rice & Refried Beans $19  

Marinated Steak Kabobs w/ Two Sides $21 

Beef Stroganoff w/ One Side $16 

Italian Sausage Lasagna w/ One Side $16 

Traditional Meatloaf w/ Two Sides $16 

Salisbury Steak w/ Two Sides $16 

Cheeseburger Buffet w/ Two Sides $16(add bacon or mushrooms +2.29, grilled onions 
+1.29)  

Chicken Fried Steak w/ Two Sides $19  

Pot Roast or Sliced Roast Beef in Au Jus w/ Two Sides $18 

Beef Tenderloin w/ Two Sides Market Pricing  

Rib Eye (8 oz.) w/ Two Sides Market Pricing  

Beef Wellington w/ Two Sides Market Pricing  

Prime Rib w/ Two Sides Market Pricing  

Smoked Beef Brisket w/ Two Sides Market Pricing  

Traditional Meat Sauce Spaghetti w/ One Side $16 

TURKEY 

Baked Turkey Breast w/ Two Sides & Rolls $16 (Smoked Turkey + $4)  

Baked Turkey Breast Meal w/ Traditional Sides $22 

(Includes: rolls, butter, mashed potatoes & gravy, green bean casserole, stuffing & sweet 
potatoes)  

Add Pumpkin Pie for +$3  

Turkey By the Pound $16 or Smoked $18 

 PORK 

Grilled Pork Chops w/ Two Sides $17 

Pork Tenderloin w/ Two Sides $17 



Pulled Smoked Pork w/ Two Sides $17 

Glazed or Smoked Ham w/ Two Sides $16 

Ham Meal w/ Traditional Holiday Sides $22 

(Includes: rolls & butter, mashed potatoes & gravy, green bean casserole, stuffing & sweet 
potatoes)  

Ham by the lb. $16 

 SOUPS & SALADS  

Handmade Noodles w/ Chicken or Steak Cup $4 Bowl $9 

Loaded Potato Cup $3 Bowl $8 

Mushroom or Tomato Basil Bisque Cup $3 Bowl $8 

Broccoli Cheddar, Beef Stew or Veggie Beef Barley Cup $3 Bowl $8 

Chili Loaded Cup $4 Bowl $9 

Northern Chicken Chili Cup $4 Bowl $9 

Clam Chowder Chicken or Gumbo Served Cup $6 Bowl $12 

VEGGIE MEALS  

Eggplant Parmesan w/ Pasta Alfredo & a Side $18 

Spinach & Ricotta/Parmesan Stuffed Shells w/ Marinara $18 

Italian Veggie Lasagna & One Side$16 

Pasta w/ Basil Cream Sauce & Veggies $16  

Stuffed Portabellas, Squash, Eggplant, Bell Peppers, Tomatoes and Two Sides $17 

Grilled Veggie Fajitas w/ Chips & Salsa & Two Sides $17   

Flame Roasted Veggies & Rotini w/ One Side $16 

SALADS 

Gourmet Grilled Chicken Salad Buffet w/ Bread $16 

Steak Salad Buffet w/ Bread $18  

Traditional, Tropical Chicken, Tuna or Egg Salad w/ Croissants, Wheat Berry Bread or House 
Bread $17 



Gourmet Salad w/ Dressing Variety (serves 10) Side $27 Entrée $47  

Strawberry Cobb Salad & Dressings (serves 10) Side $42 Entrée $67 

Cobb Salad w/ Grilled Chicken Slices & Dressings serves 10 as an Entrée $72 

VARIOUS MEALS  

Loaded Baked Potato & Chili Buffet $16 

 Soup, Salad and Sandwich/Wrap Buffet $16 add chips & a cookie for $3  

Assorted Sandwiches & Chips $12  

S I DES to Choose From 

Veggie Rice Pilaf  

Macaroni & Cheese  

Sweet Cucumber Pasta  

Potato Salad (Dill or Mustard)  

Baked Potato  

Creamed Corn  

Cheesy Potato Casserole  

Corn & Bell Peppers  

Sweet or Traditional Corn  

Glazed or Roasted Carrots (+ pecans & cranberries +$1/meal, 10 min.)  

Baby Yukon Potatoes (+$1/meal, 10 min.) 

Green Beans w/ Bacon & Onions or Almandine  

Roasted New Potatoes, Roasted Potato Medley or Sweet Potatoes  

Southwest Corn & Black Bean Pasta Salad  

Classic Stuffing  

Steamed Broccoli (w/ or w/o cheddar)  

Twice Baked Potato +$3  

Asparagus or Brussel Sprouts +$2  



Crispy Bacon Molasses Baked Beans  

Steamed Mixed Veggies  

Garlic & Chive Mashed Potatoes  

Sweet Broccoli, Cheddar & Bacon Salad  

Parmesan & Garlic Butter or Sweetly Salted Roasted Corn Cobs (+1.00)  

Light Summer Spaghetti Salad  

 

Adding Additional Parmesan House Bread, Rolls & Butter or Breadsticks to your order is 
often a Good Idea $11/ Dzn. 

Adding Queso or Guacamole (serves 10) $32 

 

BREAKFAST 

 Traditional: $16 Scrambled Eggs, Fried Potatoes or Hashbrowns, Choice: Biscuits & Gravy 
or Fruit Choice: Bacon, Sausage, or Ham (+$1 Chorizo, 10 min.)  

Breakfast Fruit 10 / 24.99 Danish (Raspberry, Apple, Cream Cheese, Apricot, Blackberry) 
Medium Size 10 / $37 

Yogurt & Granola 10 / $32 (+$1 Greek)  

Biscuits & Gravy 10 / $37  

Breakfast Burritos 10 / $72 

Quiche or Frittata for 8ish / $57 Breakfast Casserole serving 8-12 / $67 

Waffles, French Toast, Pancakes (add Banana Cream or Raspberry +$2 ea. (10 min.) w/ 
Butter & Syrup (serves 12) $96 

Eggs Benedict w/ Hollandaise on side (12 servings) $108 

BEVERAGES 

Assorted Colas, etc…2.49  

Sweet or Unsweetened Tea $7/Gal. Lemonade $8/Gal.  

Milk, Chocolate Milk $9/ Gal. Orange Juice /Gal.  



Coffee Service 2.49 / guest (25 min.) 

DESSERTS  

Milk Chocolate Strawberries $37/Dozen (Specialty Available Upon Discussion w/ +$) 

Sliced Sheet Cakes 4.29/Slice  

Layered Cakes 6.79/Slice  

Carrot Cake, Ooey Gooey Butter Cake, Chocolate, Vanilla, Lemon, Strawberry, Pineapple, 
Butter Pecan, Texas Chocolate, Fudge Frosted Devil’s Food Cake, Chocolate Marshmallow, 
Super Moist Strawberry Preserve or Lemon Blueberry, Caramel & Cream Cheese Frosted 
Banana or Caramel Frosted Butter Pecan Cake, Watergate Cake 

Tiramisu 12 servings / $87 

Cookies Fresh Baked 2 Dzn. / $52  

Chocolate chip or No Bake or Cookie of the Day  

Cheesecake Traditional $47  

Cheesecake Raspberry or Turtle $62 

Americana Banana Pudding $3 (10 min.) 

Strawberry Short Cake 6.29/Serving Mixed Berry Short Cake 7.79/Serving  

Pecan Pie $19 Chocolate Pecan Pie $19 Chocolate Cranberry Pecan $23 Strawberry or 
Raspberry Rhubarb Pie $21 Pumpkin Pie $17 Chocolate Silk Pie $23  

Banana or Coconut Cream $24 Key Lime or Lemon Meringue $25 

Fruit Pies $19 Flavors: Cherry, Apple, Peach, Blackberry  

Cobblers (serves approx. 15/20) $47 Add Whipped Topping +$9/cobbler 

Choices: apple, peach, blackberry  

DINNERWARE  

Basic Economy $1.29 / guest  

Includes Plate, Napkin, Flatware (add bowls or cups +.25 ea.) 

Premium Top Tier Disposables $3.29 / guest (add bowls or cups + .50 ea.) 

SERVICE  



Add Servers / Price Quote Varies Based on Duties & Guest Count per Server  

Delivery Varies Based on Location   

Disposable (no pick-up, possibly needing disposable chaffing sets)  

vs.  

Formal (requiring pick-up if no servers are booked & after-hours cleanup of items after 
after-hours shop) 

Many Events are Booked One Year Plus in Advance (filling some dates) However Last 
Minute Is Sometimes Still Available. 


