
 

 

www.heavenlyg.com       info@heavenlyg.com  210-496-9090 
For hot lunches: minimum count is 6 
No individual choices on hot meals. Must select the same food item for entire order 
Delivery Fees: $35 within 20-mile radius, $45 30-40 miles, $75 over 40 miles 
 

 

 
Hot Meals Tier I:  

 
Served with garden salad & choice of dessert (brownies, cookies, 7-layer bars, or lemon bars)  
$12.95 Per person + Delivery ($1 more for individually boxed items)  
Unsweet Tea $1.75 
 
Italian style Spaghetti with homemade marinara, Angus meat sauce with San Marzano-vine 

ripened tomatoes, fresh basil and garlic, served with delicious buttery garlic bread 

Juicy Pit Smoked chicken quarter with herbed chimichurri sauce-a delicious, garlicky concoction 

with parsley, cilantro, Extra Virgin olive oil, and red wine vinegar served with fluffy cilantro rice 

and charro black beans 

Cajun Creamy Chicken Pasta-slightly spicy Cajun cream sauce over penne pasta with juicy sliced 

chicken breast, peppers, onions and aged cheddar cheese with warm garlic bread 

Shredded Chicken Tacos-2 tacos, wrapped in warm in flour tortillas, served with shredded ice 

burg lettuce, vine ripened tomato, and Mexican cheeses with southwest style green chili rice 

and homemade salsa 

Arroz Con Pollo-Baked chicken quarter in delicious Cuban spices served with fluffy Spanish style 

rice 

Chicken Fricassee -Juicy Chicken thigh and leg, seared for crispiness and braised in a creamy 
white wine sauce with lots of butter, mushrooms, celery, and carrots over white rice or Yukon 
gold smashed potatoes with a yeast roll  
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Hot Meals Tier II: 
 
Served with garden salad & choice of dessert 
$15.95 Per person + Delivery ($1 more for individually boxed items)  
Unsweet Tea $1.75 
 
Pecan Crusted Sauteed Chicken Breast 
With Honey-Chipotle Sauce, Served with Your Choice of Seasoned Rice or Garlic Mashed 
Potatoes, and Sauteed Vegetables, Fresh Rolls and Butter 
 
Heavenly Stuffed Chicken 
Juicy Chicken Breast, dipped in seasoned Bread Crumbs and Stuffed with Cream Cheese, Goat 
Cheese and Black Forrest Ham, then Sauteed and tapped with Poblano Cream Sauce, Served 
with Balsamic Asparagus and Rosemary Roasted New Potatoes, Assorted Rolls and Butter. 
 
Lasagna 
Your choice of Beef, Cheese, or Vegetable Lasagna, with Homemade Marinara and Fresh Basil. 
Served with Char grilled Vegetables and Garlic Bread 
 
Pork Tenderloin Medallions 
Topped with Peach Brandi Butter Sauce, Served with Cheesy Scallop Potatoes and Fresh Green 
Beans, Soft Rolls and Butter. 
 
Sundried Tomato Bowtie Pasta Alfredo 
With Baked Chicken Breast, Served with Sauteed Seasonal Veggies and Fresh Rolls. 
 
Healthy Rosemary Chargrilled Chicken 
Served with Mushroom Risotto and Steamed Asparagus and Focaccia Bread 
 
Tequila Lime Chicken 
Marinated Chicken Breast Topped with Pineapple Pico De Gallo and Crunchy Fried Tortilla Strips 
with Black Beans and Sauteed Rice 

 

 

 

 

 



 

 

Hot Meals Tier III 

Served with garden salad & choice of dessert  
$21.95 Per person + Delivery ($1 more for individually boxed items)  
Unsweet Tea $1.75 
 
Beef and Chicken Fajitas  
With Sauteed Onions and Peppers, Served with Borracho Beans, Mexican rice, Guacamole, 
Cheese, Sour Cream, and Soft Flour Tortillas. (no salad) 
 
Asian Pork Steak 
6oz. pork ribeye, marinated in Asian spices, sesame oil, rice vinegar, and tamarind, served with 
steamed white rice, and stir-fried veggies with red bell pepper, broccoli, carrots, baby corn, and 
mushrooms.  Garnished with green onion, sesame seeds, and cilantro 
 
Beef Tips: 
Angus slow cooked beef tips in creamy mushroom gravy over buttery egg noodles and green 
beans with bacon & onions, yeast roll  
 
Pork Ribeye:  
Pork steak with cowboy butter or roasted red bell pepper sauce with roasted new potatoes and 
green beans with mushrooms and roll 

 
Dessert Options 

 
Margarita Cake Sundae Cup 
 
French Market Apple Pie Sundae Cup 
 
Triple Berry Cake Sundae Cup 
 
Pina Colada Cake Sundae Cup 
 
Gooey Chocolate Cake Sundae Cup 
 
Strawberry Cheesecake Sundae Cup 
 
7 Layer Bars
 

 
 
 
 



 

 

Boxed Lunches: $9.95 Per Person + Delivery 

 
Heavenly Sandwiches: Served with a bag of chips and your choice of cookie. 
Fruit cup or Pasta salad cup $2.00 more  
Unsweet Tea $1.75 
 
Italian Grilled Sandwich 
Black forest ham, Genoa salami, Muenster cheese, balsamic marinated purple onion, and sun-
dried tomato aioli. 
Smoked Turkey Sandwich 
Deli Sliced Smoked Turkey Breast on Pumpernickel Bread with Avocado Garlic Mayonnaise, 
Baby Swiss cheese, Mesclun and Roma Tomatoes. 
Roast Beef Sandwich 
Peppery Roast Beef on an onion roll with melted sharp cheddar cheese and horseradish 
mayonnaise. 
Chicken Parmesan Sandwich 
Juicy Chicken Breast sauteed in Italian bread crumbs and topped with Homemade Marinara and 
Melted Mozzarella Cheese on a Toasted Chapatti Bun. 
Chicken Salad Sandwich 
Chunky Albacore or Tender Chicken Salad served on a buttery Croissant 
Healthy Gourmet Sandwich 
Rosemary Char grilled Chicken on a Whole Wheat Bun with Low Fat Swiss Cheese, Lettuce, 
Tomato, and Fat-free Honey Mustard Dressing. 
 

Heavenly Salads: Served with Homemade Crackers & Choice of Cookie  
 
Southwest Chicken Caesar Salad 
Crispy Romaine Lettuce with Blackened Chicken Strips, Garlic Croutons and Cool Caesar 
Dressing with Shaved Parmesan Cheese. 
Greek Salad 
Romaine Lettuce, Black Olives, Purple Onion, Feta Cheese, Tomatoes, Salad Peppers, Grilled 
Chicken with Creamy Garlic Vinaigrette. 
Heavenly Baby Spinach Salad 
Fresh Baby Spinach, Granny Smith Apples, Candied Pecans, Sugared Strawberries, Mandarin 
Oranges, Sprinkled Feta Cheese, with Raspberry Vinaigrette and Grilled Chicken. 
Garden Vegetable Salad 
Fresh Spring Mix with Roma Tomatoes, Red Onions, White Mushrooms, and Cucumbers. Served 
with Grilled Chicken and Champagne Vinaigrette 
 
Cookie Choices: heavenly chunky chocolate, white chocolate macadamia, oatmeal raisin or 
chocolate  
 



 

 

 

Breakfast Menu 

 
CONTINENTAL: $9.95 + delivery fee 
Fresh Seasonal Fruit 
Bagels w/ Cream Cheese and Jelly 
Muffins w/ Cream Cheese and Jelly 
Assorted Breakfast Pastries 
Orange Juice 
 
Continental with hot breakfast: $11.95 + delivery fee 
Fresh Seasonal Fruit 
Bagels w/ Cream Cheese and Jelly 
Muffins w/ Cream Cheese and Jelly 
Assorted Breakfast Pastries 
Orange Juice 
 
Plus, Choice of One: 
 
Blueberry French toast Casserole with Homemade Blueberry Syrup 
 
Mexican Casserole: Chorizo, Eggs, Red Tortillas, Chopped Onions, Cilantro, and Cheddar Cheese 
 
Assorted Mini Croissants: 
Potato, Egg, and Cheese 
Bacon, Egg, and Cheese 

Sausage, Egg, and Cheese 
Ham, Egg, and Cheese 

 
Build Your Own Taco Bar: 
Potatoes, Egg, Ham, Sausage, Bacon, Cheese, Salsa, and Flour Tortillas 
 
Frittata: 
Bacon and Potato, Egg, 
Chorizo, Potato, and Egg, 
Potato, Cheese and Egg 
Roasted Red Pepper & Basil 
W/Homemade Salsa 
Breakfast Casserole: 
Eggs, Bacon, Sausage, Potatoes, Onions & Garlic served with Biscuits 
 
Country Breakfast: 
Hot Biscuits with Sausage Gravy, Scramble Eggs, Bacon, and Potatoes 
 
ATKINS BREAKFAST 
Scramble Eggs, Bacon & Sausage. Atkins Muffins with Butter-$7.95 
 

$2 more for coffee 
$1 more for individually boxed items  



 

 

Snack Ideas:  
 

Fruit Cup: $2.75 
Granola Bars: $2.50 per item  
Whole Fruit: $1.75 per item (Apple, Banana, or Pears)  
Popcorn: $1.75 
Yogurt Parfait: $3.75 
Peanut Butter Energy Balls: $3.50 (3 per person) 
Large mac & cheese ball: $4.50 
Trail Mix: $3. 50 
 
 
 

Other Drinks: 
 

Can Tea or Sodas: $2 each 
Gatorade 12oz: $2.00 each 
Perrier Can: $ 2.50 each 
Aguas Frescas: $2.50 per person 
 


