
547 Main Street   Ames, IA 50010   515.233.4136

Catering Menu

Ordering Information

For more information call 515.233.4136 or visit our web site at www.auntmaudesames.com.
We request 24-48 hours for all catering orders.  All of our food is prepared to order; therefore cancellations  

and/or last minute additions may be subject to a 15% charge.

Delivery

There is a $15 minimum or 15% charge for all caters.  This fee includes delivery, set up and pick up of  equipment needed for 
buffet service and disposable ware.

Payment

We gladly accept Checks, Cash, Visa, Master Card, or American Express.  

Service

Servers and bartenders are available at $20 an hour per individual with a three hour minimum.

Other Information

Menu items and pricing are subject to change.  Check with us for the latest updates.
Also, should you be interested in other menu items not listed please inquire.   

Our talented kitchen staff can prepare nearly anything you request.



 Salads
All salads are packaged individually with dressings on the side, served with sliced baguette.

*Salads with chicken, steak or salmon will be grilled then chilled for product quality considering travel time.

Salad Nicoise $10.50
Mixed Greens, Shrimp, Tuna, Yukon Gold Potatoes, Kalamata Olives, Tomatoes, Green Beans, Egg.  

• Red Wine Vinaigrette

Cobb Salad $10.50
Mixed Greens, Turkey, Ham, Chicken, Egg, Bacon, Tomatoes, Onions, Cucumbers, Mixed Cheese.  

• Choice Of Dressing; Red Wine Vinaigrette, Ranch, Raspberry Vinaigrette or Blue Cheese.

Classic Caesar Salad $7.25
 Romaine Hearts, Croutons, Parmesan, Classic Caesar Dressing.

Add Chicken*, Salmon*, or Tuna* for an additional $4.25 • Blackened Also Available.

Steak Salad $10.95
Mixed Greens, Roasted Tri-Tip*, Jardiniere, Sauteed Mushrooms, Grilled Potatoes, Crispy Onion Rings,  

Maytag Blue Cheese.  
• Red Wine Vinaigrette

Printer’s Salad $11.50
Spinach, Grilled Salmon*, Tomatoes, Maytag Blue Cheese, Walnuts. 

• Red Wine Vinaigrette

Sandwiches
Sandwiches can be packed individually or on trays for buffet service.  Includes Pasta Salad or Maude’s House Salad.

Love at First Bite $9.25
Roast Beef, Turkey, Bacon, Tomatoes, Lettuce, Onions, 

Mayonnaise, Toasted Sourdough.  

Turkey Boursin $9.25
 Turkey, Boursin Cheese, Lettuce, Tomatoes, Onions, Toasted Sourdough.  

Berkshire Ham & Swiss $9.25
Ham, Swiss Cheese, Dijon, Lettuce, Tomatoes, Onions, Toasted Rye. 

Roast Beef & Cheddar $9.25
Roast Beef, Cheddar Cheese, Lettuce, Tomatoes, Onions, Horseradish Mayonnaise, Ciabatta.

Grilled Portabella $9.25
Grilled Portabella, Roasted Red Peppers, Onions, Tomatoes, Mozzarella, Basil Pesto, Toasted Hoagie.

 

Aunt Maude’s Signature  
LUNCH MENU 



SOUPS
24 hour notice required • Half gallon minimum order

Creamy Chicken & Wild Rice
Chicken Noodle

Steak & Vegetable
Clam Chowder (New England Style or Manhattan Style)

Broccoli Cheese (vegetarian)
Roasted Red Pepper & Tomato (vegetarian)

$32.00 per ½ gallon (serves 6-8) • $64.00 per gallon (serves 12-16)

Southwestern Turkey Chili 
$36.00 per 1/2 gallon (serves 6-8)  $72.00 per gallon (serves 12-16)

-Chili Includes Mixed Cheese, Diced Red Onion & Sour Cream To Garnish. 
 

LUNCH ENTREES
Served with accompanied sides. 

Main Street Chicken $9.25 
Sauteed Chicken Breast, Spicy Garlic Butter Sauce, Mushrooms, Tomatoes, Scallions, 

Wild Rice Pilaf, Seasonal Vegetables. 

Chicken Saltimbocca $9.25
Pan Seared Chicken Breast, Prosciutto, Sage Brown Butter, Egg Noodles,  

Onions, Garlic, Peas, Dijon Butter.  

Maude’s Pot Roast $9.50
Slow-Roasted Beef Sirloin, Garlic Mashed Potatoes, Sautéed Carrots, Pot Roast Jus.

House-Made Quiche $8.50
Ask about today’s flavor.  Served with Pasta Salad & Fresh Fruit.

•Special requests require 48 hour notice & a minimum of 8 servings per order.

*Add Maude’s House Salad 
Mixed Greens, Tomatoes, Cucumbers, Onions, & Parmesan. Served with Ranch or Red Wine Vinaigrette.   

$3.50 per serving.

LUNCH PASTAS
Includes Maude’s House Salad & Sliced Baguette.

Blackened Chicken on Angel Hair $9.50
Tomatoes, Onions, Mushrooms, Garlic, Light Cream Sauce.

Tequila Chicken Fettuccine $9.50
Spinach Fettuccine, Tequila-Soy Cream Sauce, Sautéed Chicken Breast, Tri-Peppers, Onions, Cilantro.

Shrimp Pesto $9.50
Linguine, Basil Pesto Cream Sauce, Sautéed Shrimp, Tomatoes, Onions, Mushrooms, Garlic.

Maude’s Mac & Cheese $9.50
Smoked Gouda Cream Sauce, Egg Noodles, Peas, Berkshire Ham, Shallots, Bread Crumbs.

Mediterranean Pasta $9.50
Angel Hair, Olive Oil, Garlic, Shallots, Tomatoes, Spinach, Kalamata Olives, Artichokes, Goat Cheese.

Baked Lasagna $9.00     
Beef & Pork, Chicken, or Vegetarian; house-made marinara and three cheeses. 

•minimum 12 servings per order/per flavor



ENTREES
Includes Maude’s House Salad *Substitute Classic Caesar Salad for $1 more per serving                                                    

Main Street Chicken $17.95
Sauteed Chicken Breast, Spicy Garlic Butter Sauce, Mushrooms, Tomatoes, Scallions, 

Wild Rice Pilaf, Seasonal Vegetables.  

Stuffed Chicken Breast $19.95
Roasted Chicken Breast Stuffed with Berkshire Ham, Spinach & Boursin Cheese, Mornay Sauce,                                         

Wild Rice Pilaf, Seasonal Vegetables.  

Smoked Pork Tenderloin $22.95
Roasted Pork, Maytag Blue Cheese Mashed Potatoes, Port Wine Demi-Glace, Seasonal Vegetables. 

Maude’s Pot Roast $19.95
Slow-Roasted Beef Sirloin, Garlic Mashed Potatoes, Sautéed Carrots, Pot Roast Jus.

10 oz. Slow Roasted Prime Rib $28.95
Horseradish Mashed Potatoes, Au-Jus, Seasonal Vegetables.

Roasted Rack of Pork $28.95
Eden Natural Farms Berkshire Pork, Roasted Red Potatoes, Seasonal Vegetables, Port Wine Demi-Glace.

•Specialty Accompaniments May Be Substituted for an additional $1 more per serving 
Cauliflower Gratin* Au-Gratin Potatoes* Mac & Cheese *

*Minimum of 12 servings per order 
*Add sliced baguette and butter for $.50 per person

PASTAS 
Includes Maude’s House Salad & Sliced Baguette *Substitute Classic Caesar Salad for $1 more per serving   

Blackened Chicken on Angel Hair $17.95
Tomatoes, Onions, Mushrooms, Garlic, Light Cream Sauce.

Tequila Chicken Fettuccine $17.95
Spinach Fettuccine, Tequila-Soy Cream Sauce, Sautéed Chicken Breast, Tri-Peppers, Onions, Cilantro.

Shrimp Pesto $17.95
Linguine, Basil Pesto Cream Sauce, Sautéed Shrimp, Tomatoes, Onions, Mushrooms, Garlic.

Maude’s Mac & Cheese $17.95
Smoked Gouda Cream Sauce, Egg Noodles, Peas, Berkshire Ham, Shallots, Bread Crumbs.

Mediterranean Pasta $17.95
Angel Hair, Olive Oil, Garlic, Shallots, Tomatoes, Spinach, Kalamata Olives, Artichokes, Goat Cheese.

Baked Lasagna $12.00 
Beef & Pork, Chicken, or Vegetarian; house-made marinara and three cheeses. 

•minimum 12 servings per order/per flavor

Aunt Maude’s Signature  
DINNER MENU 



Aunt Maude’s Signature  
Hors D’Oeurves Platters

Smoked Salmon Side  $120.00 
Capers, Chopped Hard Cooked Egg, Red Onion, Horseradish Sauce, Fresh Dill.

Coriander Seared Ahi Tuna $115.00 
Asian Noodle Salad, Wasabi & Soy Vinaigrettes.

Shrimp Ceviche $75.00                                                                                                                                     
Tortilla Chips.

Smoked Salmon Artichoke Dip $80.00
Crispy Pita Chips.

Baked Brie in Puffed Pastry $60.00 
Choice Of Basil Pesto, Blue Cheese & Walnuts, Honey Almond, or Raspberry Cream Cheese,                                     

Fresh Fruit, Sliced Baguette

Cheese Tray $ 115.00
Chef ’s Assortment Of Domestic & Imported Cheeses (Mozzarella, Brie, Maytag Blue Cheese, Swiss, Cheddar, 

Parmesan, Goat Cheese), Fresh Fruit & Crackers.

Deluxe Antipasto $ 150.00
Chef ’s Assortment Of Imported & House Cured Meats (La Quercia Prosciutto, Capocolla, Smoked Duck Breast, 

Roasted Tri-Tip) & Cheeses (Mozzarella, Brie, Maytag Blue Cheese, Swiss, Cheddar, Parmesan) 
Fresh Fruit, Pickled Vegetables, Olives, Sliced Baguette.

Roasted Vegetable Tray $ 42.00
Assorted Fire Roasted Vegetables, Roasted Red Pepper Ranch, Sliced Baguette.

Crudités $ 30.00 
Assorted Fresh Cut Seasonal Vegetables, Ranch Dressing.

Based on 20-25 servings



Bruschetta $ 1.25 ea.
Choose from Tomato Basil or Artichoke or Olive Tapenade, or Balsamic Caramelized Onions & Goat Cheese.

Baja Rolls $ 1.75 ea.
Turkey Breast, Cream Cheese, Spinach, Red Onions, Tomatoes, Flour Tortillas, Roasted Red Pepper Ranch.

Potato Boats $ 2.00 ea.
Choice Of Bacon or Boursin Cheese & Chive.
Savory Puff Pastry Tarts $ 1.50 ea.

Choose From Oven Roasted Tomatoes, Garlic & Parmesan, or Spinach & Mushroom or Balsamic Caramelized 
Onions & Goat Cheese.

Shrimp Cocktail $ 2.50 ea.
With Cocktail Sauce & Lemons.

Stuffed Mushrooms $ 2.00 ea.
Choose from Andouille Sausage & Cream Cheese or Boursin Cheese Filling.

Meatballs $ 1.75 ea.
Choose from BBQ or Marinara or Dijon Demi-Glace (made with beef & pork)

Teriyaki Skewers With Grilled Vegetables $ 2.00 ea.
Choose from Beef or Chicken or Pork
Fresh Fruit Kabobs $ 2.00 ea.

Assorted Selection Of Seasonal Sliced Fruit & Berries, Creamy Honey Dipping Sauce.

Hoisin Glazed Pork Ribs $ 3.00 ea.

Chili Cured Lamb Chops $ 4.50 ea.

Aunt Maude’s Signature  
Hors D’Oeurves

Priced per dozen ~ 1 dozen minimum per selection



Beverages & Desserts

Fresh Squeezed Lemonade $ 32.00/gal*
 Served with Disposable Glasses.

Tropical Iced Tea $ 16.00/gal*
Served with Lemons, Sweetener & Disposable Glasses.

Fresh Brewed Coffee $ 20/gal*
Choose from Regular or Decaffeinated, Served with Cream, Sugar & Disposable Cups.

Soft Drinks $1.50/per 12 oz. can

Choose from Coke, Diet Coke, Sprite.
Bottled Water $ 1.50/per 16 oz. bottle

*One Gallon Serves 16 8oz. Servings*

*Add Freshly Baked Triple Chocolate Chunk Cookies To Any Lunch For An Additional $1.50 
Each Or Classic Peanut Butter Cookies For An Additional .75 cents Each 

Please Inquire For Other Dessert Requests & Beverage Needs


