
BREAKFAST

And, as always, at Calico County...
Everyone gets a cinnamon roll! 

2401 So. 56th Street
Fort Smith, AR 72903

479.452.3299
Visit our website: www.calicocounty.net

Email: catering@calicocounty.net

Prices and Availability Subject To Change Without Notice

Bountiful Breakfast	 12.75	
   Eggs, Bacon & Sausage, Biscuits, Home Fried Potatoes, 
   Gravy and Fresh Fruit

Hearty Favorite*	 11.70	
   Eggs, Meat, Bread and Starch

Traditional*	 10.95
   Eggs, Meat and Bread

Bargain Basement*	 9.85
   Eggs, Bread and Starch

*add sausage gravy for $0.65 per person

Fresh and Lite	 8.99	
  Fresh cut fruit in season with biscuits or English muffins

Bakery and Brew	 8.50	
  An assortment of Biscuits, Danish/Muffins and Cinnamon Rolls
  with one of our coffees, hot chocolate or hot cider
  (minimums may apply)

Jill's Mexican Breakfast Casserole (feeds 10-12)	 105.99
   Served with 12 biscuits, gravy and fruit

Biscuits and Gravy
			 
      One Biscuit	 4.35
      Two Biscuits	 6.50
   
Add: Bacon or Sausage
 
     Half Order	 3.45
     Full Order	 5.55

Biscuit Sandwiches
Minimum order of ten sandwiches

 Meat & Egg (Ham, Bacon, Sausage)	 5.75
 Meat, Egg & Cheese (Ham, Bacon, Sausage)	   6.20

ADDITIONAL INFORMATION

Calico County is not limited to this menu. If there is 
an item not on this menu that you would like, please 
contact us about the availability and charges. A mini-
mum of one week notice is necessary for these types of 
items.

These prices include disposable plates, plasticware kits 
and serving utensils for all selections.   

For larger groups of 150 or more, please contact us for 
special pricing.

Delivery charges will be additional. $25.00 minimum

For groups of 100 or more Calico County will provide 
attendants if you need them. Please check with us for 
these charges.

If some of your group likes chicken and some like 
fish, you may mix and match these or any of our 
entrees. Contact us about pricing and restrictions for 
Combination Meals.

Having an outdoor gathering? We can prepare on-site 
for groups of 100 or more. Fish Frys, Grilled Burgers 
or Hot Dogs are just some ideas. Please contact us for 
pricing.

Holiday Dinners are also available. Ask a manager to 
give you a menu for complete Holiday Dinners.

0626150

CATERING



APPS AND SNACKS
Protein Platters			 
Fried Chicken Tenders, Meatballs (Italian or Swedish)
Breaded Hot Wings, Stuffed Mushroom Caps
       25 - of a single item	 51.75
       50 - of elect up to two	 94.50
       100 - any combination	 182.00
Party Trays
Assorted Cheeses  
Fruits  
  – with Marshmallow Cream Cheese Dip
Vegetables    
  – with Ranch Dressing or other Dip
Available Dips: Ranch, Honey Mustard, Bleu Cheese, Bar-B-Q Sauce, Fruit Dip

SALADS
Tossed Italian Salad (Per Person)				       3.75
BYOS - Build Your Own Salad	
    Fried or Grilled Chicken				    13.25
    Calico Chef						      12.50

SANDWICHES & BURGERS
Mini Sandwiches						        3.29
    Ham, Turkey, Roast Beef or Chicken Salad
Calico Famous Sandwiches w/ Side			   11.75
   Calico Club, Fried Chicken, Grilled Chicken, 
   Chicken Fried Steak and Open Faced Roast Beef
Wraps w/Side						      10.40
   Fried Chicken, Grilled Chicken, Roast Beef, Turkey
Vegetable Wrap w/Side					       9.40
BYOB  Build Your Own Burger				    10.50
   Loaded with premium toppings for $1.75 per person.
   Includes Cheeses, Sauteed Mushrooms, Grilled Onions and/or Bacon

ENTREES
Long Time Favorites
Catfish - Fried, Grilled or Blackened	 15.99 
Chicken Fried Steak	 14.40
Chicken Tenders - Fried, Grilled or Blackened	 14.60
Boneless Chicken Breast - Fried, Grilled or Blackened	 14.50
Hamburger Steak	 12.70
Pot Roast	 14.10
Pork Chops - Fried, Grilled or Blackened	 13.45
Meat Loaf	 12.40

Other Specialties
Smothered Steak	 13.50
 Pan-fried and then slow cooked in our own mushroom gravy.
Fried Italian Chicken Breast	 14.75
  Topped with our own red sauce and melted mozzarella.
Sweetly Blackened Chicken Breast	 14.60
 Cajun spices mixed with brown sugar.

        All of the above Entrees are served with 2 servings per person
        of our recommended sides, dinner rolls and cinnamon roll.

Premium Meals  Add sides, dinner rolls and cinnamon rollsfor 6.75 per person.
Boneless Prime Rib - Feeds up to 12
 Served with au jus and horseradish sauce.	
Roasted Beef Tenderloin - Feeds up to 12
 Including sauteed mushrooms. 			 
Pork Loin Roast - Feeds up to 18
 Accompanied by our raspberry sauce.

CASSEROLES & PASTA
 Chicken & Dumplings (Seasonal)	 9.35
 Chili	 7.95
*Enchiladas w/ rice (Beef, Chicken or Cheese)	 10.99
 Chicken Pot Pie (Seasonal)                         Half (Feeds up to 6)	 63.95
                                                                   Full (Feeds up to 10)	 96.75
*Fettuccine Alfredo (Blackened Chicken add $1.35)	 12.50
 Lasagna                                                     Half (Feeds up to 6)	 69.99
                                                                    Full (Feeds up to 10)	106.95
*Spaghetti with Meat Sauce	 10.75
*Spaghetti with Meatballs	 11.99
All Pastas and Casseroles
(except enchiladas) 
are served with salad and bread

BARBQ 
BarBQ Beef Sandwich (with one side)	 11.80
*DEEP FRIED St Louis Style Ribs	 14.99
*BarBQ Chicken Breast	 14.50
*These entrees above come with 2 servings per person of our recommended sides & dinner rolls.

RECOMMENDED SIDES

DESSERTS
Whole Cobbler (Apple, Cherry or Peach)	 17.75
Calico Crisp (Apple, Blueberry & Cherry)	 15.99
Cinnamon Rolls (Dozen)	 11.55
Cookies (Dozen)	 8.75
Cookie Tray (4 Dozen on black serving tray)	 38.50

Chocolate Chip, Snickerdoodle, No Bake, Heath Toffee,
White Chocolate Chip, Oatmeal Raisin

DRINKS
Iced Tea (Sweetened or Unsweetened)	 8.25
Lemonade	 9.25
Juice	 9.75

Above drink prices are “per gallon” and include cups and ice. 
A gallon will typically serve 8 - 10 people and 12 - 16 people for juice.

Coffee (Gallon Box, Serves 10)	 17.99
Bottled Water	 1.30
Canned Soda	 1.65

Extra vegetables available by the quart, serves approximately eight    10.60

Pricing subject
to current market 

conditions.

Charcuterie Designs
Premium Cured Meats, Artisan Cheesed, Seasonal Fruits and 

Vegetables, Gourmet Crackers, Nuts, House-Selected Spreads and 
Pickled Delicacies. Each Platter is customized to its size and is designed 

to offer an exceptional grazing experience for any gathering.
Market Price

averages $5.00-$7.00 per person – minimum of 20
Selections will vary depending on season

* Minimum of 15 servings apply
to these items and they require
a 24-hour advance order.

• Broccoli & Rice Casserole
• Turnip Greens
• Fresh Fruit
• French Fries
• Pot Roast Carrots
• Pot Roast Potatoes
• Mashed Potatoes & Gravy
• Baked Potato
• Baked Beans
• Sweet Potato Casserole

• Chips
• Potato Salad
• Cole Slaw
• Black Eyed Peas
• Pinto Beans
• Green Beans
• Mashed Potatoes
• Baked Squash
• Kernel Corn
• Corn on the Cob

SMALL
80.50
69.25

69.85

LARGE
103.25
86.80

86.85


