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I  LOVE LUCY’S PACKAGE

Includes an assortment of finely crafted  
sandwiches, Lucy’s green salad, choice of side  
+ salted caramel pretzel brownies

MINI   |    $170
10 HALF SANDWICHES   |    SERVES 5-7

SMALL   |    $220
16 HALF SANDWICHES   |    SERVES 8-10

MEDIUM   |    $285
22 HALF SANDWICHES   |    SERVES 11-14

LARGE   |    $370
30 HALF SANDWICHES   |    SERVES 15-20

LITTLE LUCY’S PACKAGE

Includes an assortment of finely crafted  
sandwiches paired with a Lucy’s green salad

MINI   |    $95
10 HALF SANDWICHES   |    SERVES 5-7

SMALL   |    $130
16 HALF SANDWICHES   |    SERVES 8-10

MEDIUM   |    $175
22 HALF SANDWICHES   |    SERVES 11-14

LARGE   |    $240
30 HALF SANDWICHES   |    SERVES 15-20

JUST THE SANDWICHES

MINI   |    $80
10 HALF SANDWICHES   |    SERVES 5-7

SMALL   |    $105
16 HALF SANDWICHES   |    SERVES 8-10

MEDIUM   |    $145
22 HALF SANDWICHES   |    SERVES 11-14

LARGE   |    $210

30 HALF SANDWICHES   |    SERVES 15-20

LUCY’S SANDWICHES

CUBANO
NIMAN RANCH FARMS HAM + MOJO BRAISED PORK +  
SWISS + HOUSE MADE PICKLES + CHORIZO AIOLI +  
SOFT BAGUETTE

WALNUT PESTO CHICKEN ON FOCACCIA
SLOW ROASTED TOMATO + WATERCRESS + FRESH 
MOZZARELLA + WHITE BALSAMIC VINAIGRETTE

CHAR-GRILLED VEGETABLE SANDWICH   V
BABY EGGPLANT + SUMMER SQUASHES + FIRE ROASTED 
PEPPERS TOSSED IN WHITE BALSAMIC VINAIGRETTE +  
RED WATERCRESS + BASIL PESTO + CIABATTA

LUCY’S SIDES A LA CARTE

SMALL   |    SERVES UP TO 10   |    $35

LARGE   |    SERVES UP TO 20   |    $55

FINGERLING POTATO SALAD
DEVILED EGG STYLE + DIJONAISE + SMOKED PAPRIKA  
+ CHIVES

ORECCHIETTE PASTA SALAD
SWEET VIDALIA ONION + PEPPERONICINI + HOT HOUSE 
CUCUMBER + AGED FETA + FRESH HERBS + BALSAMIC 
VINAIGRETTE

CATERING BY
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B OX E D  L U N C H E S    |    $18 PER PERSON

Includes house-made sea salt kettle chips  
and salted caramel pretzel brownie

12-Person minimum order

WALNUT PESTO CHICKEN ON FOCACCIA
SLOW ROASTED TOMATO + WATERCRESS + FRESH 
MOZZARELLA + WHITE BALSAMIC VINAIGRETTE

SOUS -VIDE TURKEY WRAP
CHARRED LEMON AIOLI + BABY ARUGULA + SLOW ROASTED 
TOMATOES + PECAN WOOD SMOKED BACON + SWISS + 
SPINACH WRAP

CHAR-GRILLED VEGETABLE SANDWICH   V
BABY EGGPLANT + SUMMER SQUASHES + FIRE ROASTED 
PEPPERS TOSSED IN WHITE BALSAMIC VINAIGRETTE +  
RED WATERCRESS + BASIL PESTO + CIABATTA

L U CY ’ S  B R U N C H  B U F F E T   |   $35 PER PERSON

20-Person minimum order

SPINACH + FETA + APPLEWOOD SMOKED  
HAM FRITTATA
FIRE-ROASTED PEPPERS + VIDALIA ONION

BRIOCHE FRENCH TOAST
DEVONSHIRE CREAM + BERRIES + MAPLE SYRUP

LUCY’S HASH + CONECUH SAUSAGE
YUKON POTATOES + VEGETABLE MIX

FRESH SEASON FRUIT
A BEAUTIFUL DISPLAY OF BERRIES AND FRUITS IN SEASON

CATERING BY

B OX E D  S A L A D S    |    $18 PER PERSON

Includes an apple OR salted caramel pretzel brownie

SUPERFOOD BOWL
QUINOA + BABY ARUGULA + HEIRLOOM CHERRY TOMATOES 
+ PICKLED ONIONS + FRESH HERBS + HERB GRILLED 
CHICKEN + AVOCADO GREEN GODDESS DRESSING

LUCY’S SEASONAL SALAD
RALF’S GREENS + SHAVED FENNEL + TOASTED PEPITAS 
+ CUCUMBER NINJA RADISH + BABY TOMATOES + HERB 
GRILLED CHICKEN + TARRAGON LIME VINAIGRETTE

LUCY’S CEASAR SALAD
ROSEMARY FOCACCIA CROUTONS + PARMESAN CRISP 
+ HERB GRILLED CHICKEN + ROASTED GARLIC AND 
PARMESAN DRESSING

*SUB GRILLED SALMON OR GRILLED GULF SHRIMP  |  $5

SALADS FOR A GROUP

As a Premium Side Salad

SMALL   |    $75
SERVES UP TO 10

LARGE   |    $150
SERVES UP TO 20

As a Main Course with Herb Grilled Chicken

SMALL   |    $150
SERVES UP TO 10

LARGE   |    $300
SERVES UP TO 20

*SUB GRILLED SALMON OR GRILLED GULF SHRIMP 
$5 PER PERSON

FABULOUS FRUIT DISPLAY   |    $40 /  $75

All orders include all necessary disposable dining utensils.

10% Service Charge added to each order.

9% Alabama tax.

Delivery fee may apply.
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TAILGATE PACKAGES

ALL PACKAGES FEED 10-12

FEELIN’ BRUNCHY?

$250 / $25 PER PERSON

BREAKFAST BURRITO
FARM FRESH SCRAMBLED EGGS + CHORIZO +  
MONTEREY JACK CHEESE + SALSA VERDE

BRIOCHE FRENCH TOAST
DEVONSHIRE CREAM + BERRIES + MAPLE SYRUP

FRIED CHICKEN BISCUIT
PIMENTO CHEESE BISCUITS + HABANERO HONEY

LUCY’S HASH
YUKON POTATOES + VEGETABLE MIX

N OT  YO U R  M A M A ’ S  F R I E D  C H I C K E N

$250 / $25 PER PERSON

LUCY’S FRIED CHICKEN
HABANERO HONEY SAUCE

MAC N CHEESE
ROASTED POBLANO + WHITE CHEDDAR + GRUYERE

FINGERLING POTATO SALAD
DEVILED EGG STYLE

BACON SCALLION SLAW
MUSTARD VINAIGRETTE

TAC O  D I R T Y  TO  M E

$290 / $29 PER PERSON

CHIPOTLE BRAISED CHICKEN
MEXICAN SPICED BEEF
VEGETABLE RAJAS
SPANISH RICE
FRIJOLE CHARROS
FLOUR TORTILLAS

FRIED TORTILLA CHIPS + SALSA VERDE +  
GUACAMOLE + LIME

LUCY’S SIDES A LA CARTE

MAC N CHEESE   |    $55
ROASTED POLANO + WHITE CHEDDAR + GRUYERE

FINGERLINE POTATO SALAD   |    $35
DEVILED EGG STYLE

BACON SCALLION SLAW   |    $35
MUSTARD VINAIGRETTE

TORTILLA CHIPS + SALSA VERDE   |    $35

MINI PIMENTO CHEESE BISCUITS
PER DOZEN   |   $25

LUCY’S DESSERTS

SEA SALT CARAMEL BROWNIES
PRETZEL CRUMBLES

25 COUNT   |   $48

HOUSE-MADE CHOCOLATE CHIP COOKIES
25 COUNT   |   $45

LUCY’S DRINKS

SWEET TEA  |   UNSWEET TEA  |   LEMONADE
ONE GALLON   |   $15

LUCY’S HOUSE-MADE BLOODY MARY MIX
ONE GALLON   |   $35

COOPER’S COCKTAIL MIXERS
PINK & FLOW + ROSEMARY LEMONADE + VERY BERRY + 
BEACH WATER TONIC + STORMY SPRINGS

SIX PACK   |   $60

All orders must be placed Tuesday at 5pm before said gameday. Sales tax will be 
added to order.

All orders include all necessary disposable dining utensils.10% Service Charge 
added to each order. 9% Alabama tax. Delivery fee may apply.

Pickup at Lucy’s - please honor your scheduled pickup time.

Contact eat@lucysauburn.com or 334-521-0391 for orders.



 

 

At Lucy’s, we provide locally sourced food made from the heart served from the heart. 

  

When you choose Lucy’s catering, you will enjoy: 

 

HHIIGGHHEESSTT  QQUUAALLIITTYY,,  FFRREESSHH  IINNGGRREEDDIIEENNTTSS    
you can feel good about serving 

 
FFOOOODD  WWIITTHH  PPEERRSSOONNAALLIITTYY  

simple offerings done right. no more uninspired catering! 
 

CCAATTEERRIINNGG  WWIITTHH  EEAASSEE  
easy for you, easier for your guests 

 
 

Please email eat@lucysauburn.com or call 334.521.0391 where a dedicated Catering Specialist will be able to assist you. We 
ask for all catering orders to be placed at least two weeks in advance, but we can often accommodate last-minute orders so 

don’t hesitate to ask! 
 

You may pick up your order, or for orders of $100 or more, our team will deliver and set up for a nominal fee. Either way, we 
provide everything you need to serve and enjoy your meal including plates, napkins, and utensils. 

 
Need to cancel? No worries – we understand that plans change!  In the event cancellation occurs within two weeks* of the 

catering order, Lucy’s reserves the right to charge the credit card on file for 25% of the order total. If cancellation occurs within 
one week* of the catering order, Lucy’s reserves the right to charge the credit card on file for 50% of the order total. 
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CATERING BY


