
Revised Date: 5/31/13 

Crystal’s Catering & More, LLC 

301 E. Cherry Street, Herrin IL (location address)  

Phone:  618-925-3056/ Phone: 618-988-2019 

Email:  crystallukens.2012@gmail.com 

 

 

MENU IDEAS SIDES 
Garlic Smashed Potatoes- creamy, red-skinned potatoes with a savory garlic taste 

Traditional Mashed Potatoes- you can have them with gravy or without. They are great either way.  

Texas Potato Casserole- sometimes known as cheesy hashbrown casserole.  Ours is the best. 

Traditional Twice Baked Potatoes- filled with butter, sour cream, cheese---  

Twice Baked Potatoes with Cream Cheese and Dill- a twist on the normal twice baked potato.  Filled with cream cheese, garlic and 

dill.   
Baked Sweet Potatoes- comes with butter, brown sugar and cinnamon 

Sweet Potato Casserole- Creamy sweet potato with pecan streusel topping. 

Traditional Green Beans with New Potatoes- slow cooked with bacon, onion and chunks of potatoes, definitely comfort food.   

Stir-fried green beans-seasoned with a bit of a crunch.   

Green Bean Bundles- a bundle of beans wrapped in bacon and sprinkled with brown sugar and baked.  Very tasty 

Green Bean Casserole- Beans baked in cream of mushroom soup and topped with crunchy onion bites 

Saute’ Asparagus- one of our favorites.   

Steamed Asparagus with sauces- fresh asparagus, steamed and topped with hollandaise or other sauce flavor that goes with the rest of 

your menu 

Steamed vegetable mixes- Traditionally broccoli, cauliflower, and carrots; we can do other combinations as well- squash, snow peas, 

etc.  

Broccoli; steamed 
Broccoli casserole- broccoli, cheese and rice 

Broccoli with cheese sauce 
Corn- we use frozen, not canned.   

Corn casserole- creamed corn and cheese along with cornbread mix.  A down home combination.  

Honey Glazed Carrots- baby carrots with a honey, basil glaze. 
Carrot Casserole-baby carrots, butter, cheese and bread crumbs.  Sounds different but when blended is the best ever.    

Dill Potato Salad- red skin potatoes, red onion, dill in a creamy sauce.  

Traditional Potato Salad- mustard mayo based, a true picnic favorite.   

Baked Potato Salad- green onion, cheese, sour cream, and bacon.  Takes the baked potato to a new level.  

Michael’s Pasta Salad- sun dried tomatoes, red onion, black olives, feta cheese in a vinaigrette dressing.  

Traditional Pasta Salad- tomatoes, cucumber, onion in a creamy dressing. 

Creamy Coleslaw- More traditional mix with creamy dressing.  

Mardi Gras Slaw- Oil and vinegar dressing.   

Crunchy Coleslaw- slivered almonds, crunchy ramon noodles in a sweet vinaigrette dressing.  

 

 

More varieties of cooking options, sauces and seasonings---too many to list! 
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