
547 Main Street   Ames, IA 50010   515.233.4136

Catering Menu



 Salads
All salads are packaged individually with dressings on the side, along with sliced baguette and a cookie.

Inquire about Salad Bar Buffets for larger parties.
*Salads with chicken, steak or salmon will be grilled then chilled for product quality considering travel time.

Salad Nicoise $9.95
Mixed greens, gulf shrimp, tuna, yukon gold potatoes, kalamata olives, tomatoes, artichokes, and egg.  

• red wine vinaigrette

Cobb Salad $9.45
Chopped mixed greens, diced turkey, ham, chicken, egg, bacon, tomato, onion, cucumber, and mixed cheese.  

• choice of dressing; red wine vinaigrette, ranch or blue cheese

Caesar Salad $6.95
 Romaine hearts, croutons, and Parmesan-Reggiano with classic Caesar dressing.

Add chicken* or salmon* for an additional $3.  • blackened also available

Steak Salad $9.95
Mixed salad greens topped with giardinare, mushrooms, potatoes, onions,  

Maytag blue cheese crumbles and sliced Tri-Tip*.   
• red wine vinaigrette

Printer’s Salad $9.95
Chopped spinach, tomatoes, Maytag blue cheese, and walnuts topped with salmon*.  

• red wine vinaigrette

Sandwiches
Sandwiches can be packed individually or on trays for buffet service.  Includes pasta salad and a cookie.

Love at First Bite $8.75
Roast beef, turkey, bacon, tomato, lettuce, onion and mayonnaise on sourdough.  

Turkey Boursin $8.75
Sliced turkey with Boursin cheese, lettuce, tomato and onion on Sourdough.  

Berkshire Ham & Swiss $8.75
On rye with Dijon.

Roast Beef & Cheddar $8.75
House-cured roast beef, cheddar, lettuce, tomato and onion with horseradish mayo on baguette.

Grilled Portabella $8.75
With roasted red peppers, spinach, onion, mozzarella, and pesto spread on a baguette.

 

Aunt Maude’s Signature  
LUNCH MENU 



SOUPS
24 hour notice required • Half gallon minimum order

Creamy Chicken and Wild Rice
Chicken Noodle

Steak and Vegetable
Broccoli Cheese

Minestrone (vegetarian)
Roasted Red Pepper and Tomato (vegetarian)

$26.00 per ½ gallon (serves 6-8) • $52.00 per gallon (serves 12-16)

Southwestern Turkey Chili 
$31.00 per 1/2 gallon (serves 6-8)  $62.00 per gallon (serves 12-16)

-Chili includes mixed cheese, diced red onion and sour cream to garnish. 
 

ENTREES
Served with accompanied side(s) and a cookie. 

Main Street Chicken $8.75 
Chicken breast sautéed in a spicy garlic butter sauce with mushrooms, tomatoes and scallions.  

Served with rice pilaf and vegetable. 

Chicken Saltimbocca $7.95
Pan seared chicken with prosciutto and sage brown butter served with egg noodles  

tossed with onions, garlic, peas and Dijon butter.  

Maude’s Pot Roast $7.75
Slow roasted beef sirloin or pork roast with garlic mashed potatoes, sautéed carrots and pot roast jus.

House-made Quiche $7.75
Ask about today’s flavor.  Special requests require 48 hour notice.

Served with pasta salad and fresh fruit garnish.

Add Maude’s House Salad 
Mixed greens, diced tomato, cucumber, onion, and parmesan served with Ranch or Red Wine Vinaigrette.   

$1.95 per servings.

PASTAS
Includes house salad, sliced baguette and a cookie.

Blackened Chicken on Angel Hair $8.75
Tossed in a light cream sauce with tomatoes, onions, mushrooms and garlic.

Tequila Chicken Fettuccine $8.75
Spinach fettuccine tossed in a tequila cream sauce with sautéed chicken, tri-peppers, onions and cilantro.

Shrimp Pesto $8.75
Linguine tossed in a pesto cream sauce with sautéed shrimp, tomatoes, onions, mushrooms and garlic.

Maude’s Mac & Cheese $8.75
Smoked gouda cream sauce tossed with egg noodles, peas, prosciutto and roasted shallots.

Vegetarian Pasta $8.75
Angel hair in olive oil, sautéed garlic, roasted shallots, tomatoes, spinach, Kalamata olives, artichokes and goat cheese.

Baked Lasagna $7.50     
Beef & pork, chicken, or vegetarian; house-made marinara and three cheeses. 

•minimum 12 svgs. per order/per flavor



ENTREES
Include your choice of house salad or caesar salad plus two Accompaniments from the list below.

Main Street Chicken $15.95
Chicken breast sautéed in a spicy garlic butter sauce with mushrooms, tomatoes and scallions.  

Stuffed Chicken Breast $17.95
Roasted chicken stuffed with prosciutto, spinach and boursin then topped with mornay sauce.  

Smoked Pork Tenderloin $20.95
Roasted pork sliced with Maytag blue cheese crumbles and port wine demi-glace. 

Maude’s Pot Roast $18.95
Slow roasted beef sirloin or pork roast with pot roast jus.

10 oz. Prime Rib $27.95
PRIME GRADE Slow roasted; served with rich au jus and horseradish cream.

Roasted Rack of Pork $27.95
Eden Natural Farms Berkshire Pork demi-glace.

{Accompaniments} 
Garlic Mashed Potatoes, Gratin Potatoes, Roasted O’Brien Potatoes, 

Rice Pilaf, Roasted Seasonal Vegetables, Green Beans & Carrots, Cauliflower Gratin 
Mac & Cheese add $1 per serving 

*Add sliced baguette and butter for $.50 per person. 
 

PASTAS
Served with house salad or caesar salad and sliced baguette.

Blackened Chicken on Angel Hair $13.75
Tossed in a light cream sauce with tomatoes, onions, mushrooms and garlic.

Tequila Chicken Fettuccine $13.75
Spinach fettuccine tossed in a tequila cream sauce with sautéed chicken, tri-peppers, onions and cilantro.

Shrimp Pesto $13.75
Linguine tossed in a pesto cream sauce with sautéed shrimp, tomatoes, onions, mushrooms and garlic.

Maude’s Mac & Cheese $11.75
Smoked gouda cream sauce tossed with egg noodles, peas, prosciutto and roasted shallots.

Vegetarian Pasta $13.75
Angel hair tossed in olive oil, sautéed garlic, roasted shallots, tomatoes, spinach, Kalamata olives,  

artichokes and goat cheese.

Baked Lasagna $11.75   
Beef & pork, chicken, or vegetarian; house-made marinara and three cheeses.

•minimum 9 svgs. per order/per flavor

Aunt Maude’s Signature  
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Aunt Maude’s Signature  
Hors D’Oeurves

Smoked Salmon Side  $30.00 
With capers, chopped hard boiled egg & red onions.

Seared Tuna $33.00 
Coriander pan seared with Asian noodle salad, wasabi and soy vinaigrette.

Tuna Tartar $33.00
With house made potato chips.

Shrimp Ceviche $27.00 
With flour tostadas.

Smoked Salmon Artichoke Dip $27.00
With crispy pita chips.

Baked Brie in Puffed Pastry $18.00 
Served with fruit garnishes and sliced baguette.

Choose from Pesto and Pine Nuts, Maytag Bleu Cheese and Walnuts,
Honey Almond, or Raspberry Cream Cheese.

Cheese Tray $ 54.00
Chef ’s assortment of domestic and imported cheeses (Mozzarella, Brie, Maytag Bleu Cheese, Swiss, Cheddar, Par-

mesan, Goat Cheese) along with fresh fruit & vegetable garnish and sliced baguette.

Deluxe Antipasto $ 93.00
Imported and house cured meats (La Quercia Prosciutto, capocolla, smoked duck breast, roasted tri-tip)

and cheeses (Mozzarella, Brie, Maytag Bleu Cheese, Swiss, Cheddar, Parmesan) along with fresh fruit & vegetable 
garnish and sliced baguette.

Roasted Vegetable Tray $ 35.00
Assorted seasonal vegetables fire roasted with sliced baguette.

Crudités $ 25.00 
Fresh cut carrots, celery, broccoli, peppers, cauliflower, tomato and dipping sauce.

Seasonal Fresh Fruit Display $ 25.00- $35.00 
A selection of seasonal fresh cut fruit and berries with honey yogurt dip.

Based on 12 Servings



Bruschetta $ 12
Choose from Artichoke, Tomato Basil, or Truffle White Bean and Asparagus on crostinis.

Baja Rolls $ 18
Turkey breast, cream cheese, spinach, tomato, flour tortilla, and ranch sauce.

Potato Boats $ 18
Bacon, Boursin and Chive or Smoked Salmon.

Savory Puff Pastry Tarts $ 15
Oven roasted tomatoes, garlic, and parmesan or caramelized onion and goat cheese.

Shrimp Cocktail $ 30
With cocktail sauce and lemons.

Stuffed Mushrooms $ 24
Andouille sausage or boursin cheese.

Meatballs $ 18
BBQ or Teriyaki style (with beef & pork)

Lamb Meatballs $ 21
Rolled with spinach, feta and walnuts.

Hoisin Glazed Pork Ribs $ 30

Chili Cured Lamb Chops $ 45

Aunt Maude’s Signature  
Hors D’Oeurves

Priced per dozen ~ 1 dozen minimum per selection



Catering Information

Ordering Information

For more information call 515.233.4136 or visit our website 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 caterings.  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, MasterCard, or American Express.   
Please let us know if you would like to set up a house charge account.

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.


