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GEN Soups
&8 Broccoli Cheese
Chicken Tortilla
Chilled Avocado & Green Chilies
Shot 2 Cup 5 Bowl 6
Crab & Corn Chowder
Shot 2.5 Cup 55 Bowl 6.5
ToGo: 80z. 5 120z. 6 160z. 7

Quart 12 Gallon 40

Starters

Spinach & Artichoke Dip 7
Fresh spinach, artichokes and
onions in a Monterrey Jack and
Parmesan cheese sauce, with tortilla
chips and garlic bread rounds

Stuffed Jalapenio Poppers 6
Battered and fried jalapefios
stuffed with cream cheese, served
with ranch dressing

Miniature Canapés 7
Six petite open-faced sandwiches --
two chicken salad, two egg salad
and two cheese pimento

36 Campechana 9
Fresh Gulf shrimp, jumbo lump
crab meat, onions, avocados, and
diced tomatoes, in a citrus salsa
spread, served with tortilla chips

Beef Empanadas (3) 7
Flaky pastry filled with beef and
Mexican spices, served with a
cilantro cream sauce

Chicken Parmesan Appetizers 7
Bite-sized chicken encrusted with
parmesan bread crumbs, served
with spicy peanut sauce or home-
made honey mustard

X)OCP‘X) Back By Popular Demand
38 Ann’s Plate 10
Scoop of chicken salad, fruit salad and a cup of soup
Jan’s Plate 10
Scoop of chicken salad, fruit salad and spinach salad
38 City Secretary 10
Half a 6th Street sandwich, fruit salad and a
cup of soup
Quiche Plate 10
Slice of quiche, fruit salad and a cup of soup
Miller’s Choice 10.5

Half a Max-Out sandwich, fruit salad and
a cup of soup

Great Dane 10.5
Half a French Dip sandwich, fruit salad and
a cup of soup

Duet 9
Half of any a la carte sandwich, plus salad
or cup of soup

Trio 12
Three scoops of your choice. Choose from chicken
salad, tuna salad, egg salad, three-cheese pimento,
or pasta salad

Mike’s Plate 15
Whole 6th Street sandwich, fruit salad and
a bowl of soup

Cinco 15
Petite servings of spinach salad, fruit salad, pasta
salad and chicken salad, plus a cup of soup
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Small Salads

38 Fresh Fruit Salad 7
An assortment of seasonal fresh
fruits served with poppy seed
dressing

Spinach Salad 7.5
Fresh spinach leaves tossed with
bacon, mushrooms, purple
onion, Swiss and Parmesan cheese,
dressed in Max’s signature honey
mustard vinaigrette

Farmers’ Market Salad 7
Crisp iceberg and leaf lettuce,
tomatoes, green pepper, carrots,
radish, mushrooms and cheese --
your choice of dressing on the side

Pasta Salad 7
Penne pasta with fresh vegetables,
cheese and a creamy Italian
dressing

Entrée Salads
38 Mr. B’s 12
Large spinach salad topped with
creamy chicken salad or grilled
chicken and avocado, tossed with
Max’s signature honey mustard
vinaigrette dressing
Southwest Grilled Chicken Salad 10.5
Grilled chicken on mixed greens
with black beans, roasted corn,
avocado slices and tortilla strips,
served with orange balsamic,
peanut sauce and cilantro dressing
Cancun Salad 13
Jumbo boiled shrimp and creamy
avocado slices on a bed of fresh
greens, topped with pico de gallo
and crunchy tortilla strips, served
with a cool cilantro lime dressing
Chef Salad 9
Farmers’ market salad topped
with oven-roasted turkey, Black
Forest ham, and cheddar and
Swiss cheese

Scoops and Sandwiches
All a la carte sandwiches are served on health nut bread with
mayo, lettuce and tomato unless otherwise noted and include a
bag of chips and a pickle. Substitute a cup of soup, small salad,
French fries or onion rings for $2

38 Creamy Chicken Salad -- Scoop or Sandwich 7
Made fresh daily from chicken breast, celery, pickles,
and lemon zest

38 6th Street Sandwich 9
Your choice of meat with mayo, avocado slices, alfalfa
sprouts, baby swiss, cheddar, spinach leaves, lettuce
and tomato

38 Max-Out 9
Incredible! Oven-roasted turkey sandwich with mayo
and melted Swiss, topped with our signature spinach
salad

Tuna Salad -- Scoop or Sandwich

Egg Salad -- Scoop or Sandwich
Sandwich served with avocado, sprouts and lettuce
on toasted sourdough

Three-Cheese Pimento Salad -- Scoop or Sandwich

Oven-Roasted Turkey Sandwich
Black Forest Ham Sandwich

Slice of Quiche
Prepared daily: Spinach & bacon, chicken & green
chilies, ham & cheddar, fresh market vegetable,
spinach & onion

Po’ Boy 9.5
Fresh-baked French bread with Black Forest ham,
oven-roasted turkey, salami, baby Swiss, cheddar,
lettuce, tomato, mayo and chow chow

French Dip 9
Medium rare sirloin roast served in fresh-baked
French bread, with au jus for dipping

Chicken Salad Croissant with Avocado 9
Fresh butter croissant with creamy chicken salad,
lettuce, tomato and avocado slices

Club Croissant 9.5
Fresh butter croissant with oven-roasted turkey,
bacon, baby Swiss, lettuce, mayo and tomato

Rueben 9.5
Corned beef, Swiss cheese, sauerkraut & 1000 island
dressing on rye bread

38 BLT with Avocado Slices 9
Bacon, lettuce, tomato and avocado slices on toasted
health nut bread
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Specials
Served with a cup of soup or small salad

Shrimp Dinner 14
Fried or grilled jumbo shrimp,
confetti rice and grilled asparagus
and carrots

Pork Tenderloin Dinner 13
Pork tenderloin in a praline sauce,
garlic “smashed” potatoes and
sautéed spinach

Herb-Crusted Chicken Dinner  12.5
Parmesan-crusted chicken breast
with a creamy leek sauce, confetti
rice, grilled asparagus and carrots

Tequila Lime Chicken Skewers  12.5
Citrus-marinated boneless
chicken breast over confetti rice,
served with a roasted corn salad

Sante Fe Spud 10
Loaded with cheddar cheese, pico
de gallo, grilled chicken breast,
avocado, chives and butter, served
with cilantro dressing

Grill
Served with your choice of a cup of
soup, small salad, French fries or
onion rings unless otherwise noted

All burgers are 7 ounces of mouth-
watering ground chuck cooked the
old-fashioned way on a flat grill,
served open-faced with mayo,
lettuce, tomato, pickles and onions

38 Bacon Avocado Cheeseburger 10

Mushroom Swiss Burger 10
Jalapefio Cheeseburger 10
Blue-Cheese Burger 10
Cheeseburger 9
Hamburger 8.5
Grilled Chicken Sandwich 10

Grilled chicken breast, mayo,
Swiss cheese, avocado -- on a
toasted bun

Chicken Strip Dinner 10
Four breaded chicken strips
served with homestyle gravy
and Texas toast

Philly Cheese Steak 12
Roast beef with grilled onions,
mushrooms, bell peppers, on
toasted French bread

38 Cajun Shrimp Po’ Boy 13
Six breaded jumbo shrimp, fried
and served on a toasted baguette
with jalapefo tartar sauce and
cocktail sauce on the side

Children’s Menu
(12 and under)

Payton’s Plate 5.5
Half turkey, ham or grilled cheese
sandwich, cup of soup and straw-
berries

Mackenzie’s Plate 5.5
Rolled ham and turkey, cheddar
and Swiss cheese and petite fruit
salad

Grilled Cheese & French Fries 5.5
Chicken Strips & French Fries 5.5

A.J’s Cup 2.5
Red-ripened strawberries served
with powdered sugar
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Old Fashioned Malts and Shakes 5
Hand-dipped malts, shakes, ice cream sodas & floats
(chocolate, strawberry, vanilla, Oreo, Butterfinger,

Heath Bar, Reeses, mint chocolate chip)

Buttermilk Pecan Pie 5.5
A rich buttermilk custard pie topped with pecans
Chocolate Cream Pie 5.5

A decadent chocolate filling, topped with rosettes of
whipped cream. Add sugared pecans if you like.

38 Coconut Cream Pie 5.5
Creamy coconut cream pie made the old-fashioned way
with whipped cream and toasted coconut

Amaretto Cream Pie 5.5
Almond-flavored vanilla custard topped with fresh
strawberries & whipped cream

38 Apple Walnut Cobbler 5.5
Delicious apples in a cinnamon butter sauce, topped
with toasted walnuts in a flaky pastry

38 Sandy’s Picks

Desserts

Brownie Surprise 5.5
Palm Beach brownies served with a hot fudge sauce,
Blue Bell coffee and homemade vanilla ice cream,
sprinkled with Heath Bar bits & whipped cream

Mexican Fudge Cake 5.5
Moist chocolate cake with a hint of cinnamon, topped
with a pecan fudge frosting

Cheesecake 5.5
Classic New York style cheesecake with a cinnamon
graham cracker crust, topped with strawberries

Jill’s Cheesecake 5.5
Our classic, topped with chocolate sauce, sugared pecans,
caramel, Heath Bar bits and whipped cream

Banana Pudding 6.5
Layers of créme anglaise, bananas and vanilla wafers
38 German Chocolate Cake 6.5

A gigantic serving of German sweet chocolate cake,
with a made-from-scratch coconut pecan frosting

Carrot Cake 6.5
Cinnamon-flavored cake with carrots and pecans in a
cream cheese frosting

www.sandymcgees.com

Monday - Saturday: 10:00 a.m. - 9:00 p.m.
Sunday: 10:00 a.m. - 3:00 p.m.

314 Morton Street

Richmond, Texas 77469

281-344-9393 or 281-344-9969

Sandy McGee’s Catering

Unparalleled food and outstanding service
to make your event a complete success

Call: 281-342-5881

It all started in 1986 from a little house in
Rosenberg. Sandy began serving her legendary
“Ann’s Plate” with creamy chicken salad, fruit salad,
and soon-to-be-famous broccoli cheese soup to a
few local residents. Word about Sandy’s emphasis on
freshness and presentation spread. Crowds of
customers in the little house resulted in Sandy
McGee’s relocating to downtown Richmond.

Over the past 25 years, Sandy McGee’s has
established a sterling reputation as a unique
restaurant, serving food which is
fresh, local and legendary.
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