
Revised Date: 05.31.13 

 

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 SALADS & SOUPS 
 

Salads:  

 
Crystal’ Salad- Romaine, Red Bell Pepper, Red Onion, Artichoke Hearts, Fresh Parmesan, Candied Pecans and Crystal’s sweet 

vinaigrette. By far our most popular item. 

 

Cranberry Feta Salad-  Mixed greens, feta, red onion, dried cranberries, candied pecans, in Crystal’s version of a  balsamic vinaigrette 

 

Pear & Goat Cheese Salad- Mixed greens, red onion, goat cheese, pear slices and Crystal’s Vinaigrette. Don’t be scared of this 

combination- the blend of the sweet pears and the stronger flavor of the goat cheese work really well together.   

 

Caesar Salad- Homemade croutons, fresh parmesan and our Caesar Dressing  
 

Spinach Salad with Warm Bacon Dressing- Baby spinach, crumbled bacon, chopped eggs, red onion, homemade croutons 

 

Crystals Wedge Salad- Crisp Iceberg Wedge with tomato/green onion pico, homemade seasoned pita crouton, plus our ranch dressing 

with bleu cheese crumbles.  

  

Mixed Greens and Fennel Salad- mandarin oranges, red onion, fennel, with a citrus dressing.   

 

You can design any salad/topping combination that you want basically…. 

 

Dill Potato Salad- Red potatoes, red onion, fresh dill, garlic and our creamy dressing. A different twist on a picnic favorite.  

 

Traditional Potato Salad- basic but good!   

 

Baked Potato Salad- bacon, cheddar, green onion with a sour cream/mayo based dressing.   

 

Michael’s Pasta Salad- sundried tomato, black olives, red onions, feta and a vinaigrette dressing 
 

Traditional Pasta Salad- tomatoes, cucumber, onion in a creamy sauce 

 

Creamy Coleslaw- more traditional 

 

Mardi Gras Slaw (oil/vinegar based)  

 

Crunchy Coleslaw- slivered almonds, roasted ramen noodles and a vinaigrette  

 

Soups:  

 
Potato Soup- creamy and delicious; one of our most popular!   

Roasted Red Pepper & Carrot Bisque- Unique flavor blend.  Sounds like it might not taste good, but it’s amazingly good! 

Baked Potato Soup- cheese, bacon, sour cream, butter ….tastes like the potato without so much chewing!    

Ettouffe’-  Our New Orleans soups are recipes from the late Cajun Chef Mark Reddoch.  He brought his talent to Southern Illinois and 

shared so much of himself with us.  He’s missed everyday!    

Gumbos - ditto 
Sausage Corn Chowder – A little spice, a little comfort food.  This combination appeals to everyone.   
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As you can see, we’re not afraid of trying new things!   

  
 


