
 
 

 
Rafter TS Wagon Company  ~ The Yumm Factory Cafe 

Texas Monthly Magazine ~ Top 40 Winner! ~ The 40 Best Small Town Cafes in Texas 
~ 

Full Service Catering 
Any food, Any Event, Any Number, Anywhere 

   
www.RafterTS.Com ~ 512-525-3550  www.TheYummFactory.Com ~ 512.556.0550 

 
 

Need To Go Food? ~ All Yumm Factory Menus on www.TheYummFactory.Com! ~ Need Event Catering? 
www.RafterTS.Com ~ 512-525-3550   www.TheYummFactory.Com ~ 512.556.0550 

Chuck Wagon & 
Six Seat Wagonette 

for western theme events 

Rafter TS Wagon Company 
The Yumm Factory Cafe 

CATERING 
Authentic Wagons 

Chuck Wagon & Yummer Cooking
 

BUFFET STYLE CATERING PACKAGES 

Catering by Rafter TS Wagon Company 
www.RafterTS.Com 

  

Grazing Soppers 

Prairie Dogs Baking Powder Biscuits 
Armadillos Eggs Mexican Cornbread 
Tossed Green Salad Cornbread 

Main Vittles Rafter TS Sweet Bread 

Cowboy Stew For The Sweet Tooth 
Beef Tips Peach Cobbler 

Brisket Apricot Cobbler 
Chicken Fred Steaks/ Cream Gravy Cherry Crisp 
Good Ole Rib Eye Wash It Down 
Grilled Chicken Arbuckles Coffee 

Pork Ribs Iced Tea 

Side Kicks Bottled Water 

Cowboy Style Taters Soda Waters 
Mashed Potatoes Cowboy Margaritas 
Potato Salad  
Rafter TS Pinto Beans 
Good For Ya’ Green Beans 

Don’t see everything ‘ya need? 
Call and we’ll customize the menu for ‘ya! 

Sweet Corn Off  the Cob  

 



 

The Yumm Factory Cafe 
Texas Monthly Magazine 

Top 40 Winner! 
The 40 Best Small Town Cafes in Texas 

~ 
Full Service Catering 

Any food, Any Event, Any Number, Anywhere  

512.556.0550 ~ www.TheYummFactory.Com  www.RafterTS.Com ~ 512-525-3550 
 
 

512.556.0550 ~ www.TheYummFactory.Com  www.RafterTS.Com ~ 512-525-3550 
Chuck Wagon 

Six Seat Wagonette 
for western theme events 

The Yumm Factory Cafe 
Rafter TS Wagon Company 

CATERING 
Authentic Wagons 

Yummer & Chuck Wagon Cooking
 

Buffet Style Catering Packages 
Catering by The Yumm Factory Cafe 

www.TheYummFactory.Com  ~  www.RafterTS.Com 
  

Salads Entrées 
z Tossed Garden Salad with tomatoes, 
cucumbers and choice of two dressings 
 
z Mixed Field Greens with tomatoes, 
cucumbers and choice of two dressings 

Chicken z Pan Seared Chicken Breast with natural 
juice and herb beurre blanc 
☺ Parmesan Cheese Crusted Chicken Breast 
oven baked in butter. “Yummer Favorite!” 
z Crispy Southern Style Fried Chicken 
z Texas Style Chicken , BBQ Beef or Sausage 

Accompaniments 

Beef ☺ Roast Beef… slow roasted with natural 
brown gravy. "Yummer Favorite!" 
z Chicken Fried STEAK with cream gravy 
z Texas Style BBQ Beef, Sausage or Chicken 

Pork z Roasted Pork Loin with mango chipotle 
glaze, topped with a sweet onion relish 
z Pan Fried Pork Chop with red eye gravy 
z Chicken Fried Tenderized Pork Loin Steaks 

Fish z Yumm’s Great fried Catfish 
Desserts 

z Roasted Garlic Whipped Potatoes 
z Wild Rice Pilaf 
z Oven Roasted Red Potatoes 
z Scalloped Potatoes 
z Oven Roasted Winter Vegetables 
z Steamed Broccoli 
z Green Beans with Bacon and Onions 
z Glazed Carrots 
z Sweet Corn, Baby Lima Beans and 
Sweet Red Peppers 
z Deep Fried Okra 
z Texas Size Baked Potato 
z Baked Sweet Potato 
z Batter Coated Seasoned French Fries 
z Yummer Style Cole Slaw 
z Yummer Style Potato Salad 
z Yummer Style Pinto Beans 
 
All entrées are served with complementary 
dinner rolls and butter, as well as iced tea 
and iced water. 

☺ Fresh Homemade Peach Cobbler. “Yummer Favorite!” 
Served warm with Vanilla Ice Cream 
z Texas Pecan Pie Bars 
Served with a Drizzle of Chocolate Sauce 
z Death by Chocolate Cake 
Double fudge cake surrounded by butter cream icing  
z New York Style Cheese Cake 
Top it with strawberries, raspberries or chocolate sauce 
z Texas Sheet Cake with Cherry Liquor Glaze 
Simply rich chocolate cake, infused with cherry liquor and iced with 
fudge icing  
z Fresh Apple Cake 
The name say’s it all, cream cheese icing 
z Carrot Pineapple Cake 
Carrots, pineapple, walnuts, spices and cream cheese icing 
z Black Bottom Strawberry Tart 
Dark chocolate cookie crust, fresh strawberries and whipped cream 
z Lemon Bars 
A delicate shortbread crust topped with lemon custard and powdered 
sugar 

    
 


