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From Gourmet Cuisine  to Down-home Southern Cookin’ and Everything in Between!
Trigg’s Offers a Large Selection of Menus, Including Delicious Hors d’Oeuvres,  

Entrées, Salads, Sides and Scrumptious Desserts for Any Occasion
By Anna Henry

Are you planning a party this holiday season in 
your home, at the office, or elsewhere? Is family coming this 
Thanksgiving or Christmas and you are dreading the thought 
of slaving away in the kitchen for hours on end? Is your 
organization considering a formal luncheon or a breakfast 
meeting? Are you searching for something new for football 
tailgate parties? How about the office or church potluck that 
you’ve brought grocery store cookies to for the last three 
years; are you ready to surprise the gang with something 
different and delicious?

If you’re like most of us, the answer to one of more 
of these questions is a resounding yes. But you probably 
haven’t had time to give much thought to who you are going 
to order the food from as well as the other required items 
and services.

Trigg’s Catering Company  
— the answer for all of your catering needs.

The good news is that you don’t need to think about it 
because Trigg’s Catering Company in Humble has everything 
you need, from casual take-out packages to fully serviced 
and staffed event catering with elegant etched-glass plates, 
pressed-linen napkins and fine stemware. Whether you need 
catering for a group of 50, a large, elaborate corporate event, 
or simply want good food with a home-cooked flavor for a 
family gathering, Trigg’s has the experience, the personalized 
customer service, the menu selection and the dedication to 
quality that you are looking for. 

“We’re known for our barbeque, so it’s natural that some 
people think it’s the only type of food we cater,” says Valerie 

Trigg Copley, catering manager. “But in fact, we have an 
incredibly large variety of menu items that appeal to a wide 
range of tastes. And we offer full-service catering including 
staffing, delivery, pickup and cleanup.”

“Our pasta-based dishes and formal hors d’oeuvres are 
very popular,” continues Valerie, “as well as our signature 
Cajun and Mexican entrées and sides. And, of course, our 
legendary homemade pecan pie tarts and fresh-baked 
cobblers make the perfect ending to any meal.”

Have you ever tried a caterer that only offers pre-
selected menu packages, or that has a limited number of 
items to choose from within a particular meal plan? It can be 
frustrating because what you really want is the ability to mix 
and match, to create the perfect meal combination versus 
what’s dictated by the catering company. Trigg’s Catering is 
about personalized customer service and understands real 
hospitality. With Trigg’s you can completely customize your 
meal, selecting any combination of items from their entire 
catering menu.
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Trigg’s Catering Co. 
281-540-2700

Trigg’s Humble Inn
281-446-9484

www.triggfoods.com
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Many local residents know the Triggs from the Humble 
Inn, the town’s oldest restaurant, and a Humble “institution” in 
its own right. When the family acquired the Humble Inn they 

kept the tradition of good ol’ southern down-home cookin’ and 
made one addition that we Texans just can’t get enough of — 
barbeque. Open 7 days a week the Humble Inn serves breakfast, 
lunch and dinner and offers free delivery to the Humble area.

Family owned and operated in Humble since 1993, Trigg’s 
recently opened their new 6,000-square-foot catering facility in 
Humble. 

To say that Trigg’s is an institution is a statement of the obvious. The Trigg 

family has been in business serving food and servicing loyal customers in the 

Houston area since 1939.

In 1987 they opened Trigg’s Catering. Residents of Humble 
and surrounding communities know that Trigg’s offers quality 
food and catering services, and so does the Houston Business 
Journal. Trigg’s is proud to have been consistently ranked in 
the publication’s top 15 Houston-area catering companies for 
the last several years. 

Now Trigg’s has taken their food service business to the next 
level. They recently opened their new, Texas-sized 6,000-square-
foot state-of-the-art catering facility. Valerie points out that to her 
knowledge, it’s the largest individually owned commissary in 
the area.

“We believe we are the best-equipped caterer in the area,” 
explains Valerie. “Before we built our new catering facility our 
largest catering day was 18,000 people. Now we can handle 
twice that capacity. We also have the experience to do so without 
compromising our personalized customer service, which along 
with delicious high-quality food is our hallmark.” 

 More than a catering company and a restaurant — dedication to 
and involvement in the community.

Harvey Trigg, Valerie’s father, is as notorious in Humble as 
Trigg’s food business. He’s was even named Humble’s Citizen of 
the Year. His latest philanthropic efforts have involved providing 
home-cooked meals for displaced families from New Orleans 
and the other Katrina-affected areas of the Gulf Coast.

“My father is one of the most charitable people I know,” 
says Valerie. “He can’t stand the thought of someone going to 

bed hungry.” “He spoke to area motels about providing home-
cooked meals to Katrina victims, staying in our area, and we 
immediately went into action and delivered fresh, hot meals. 
And since he was in law enforcement for 22 years in Houston, 
through his contacts he put the word out and soon began to 
help feed and nourish our hard-working law enforcement 
officers as well as the hurricane victims.”

Relax! Leave your holiday dinner to Trigg’s.
Grocery shopping is a hassle during the holidays and most of 

us are busier than ever with special functions and preparing our 
homes for friends and family. Trigg’s Catering offers a complete 
Thanksgiving dinner “to go” for 10 people and up with the 
home-cooked taste you love, but without the mess. Thanksgiving 
meals start at only $54.95. Take your pick of smoked, baked or 
mouthwatering Cajun fried turkey, honey-kissed spiral-sliced 
ham, plus two sides, rolls, pie, and cranberry sauce. Valerie 
reminds us that a 48-hour notice on the Thanksgiving dinner 
package is recommended.

Call Trigg’s Catering Company at 281-540-2700 and place 
your order today!

Trigg Food’s, Inc. occupies one city block at the corner of 
First Street (Business 1960) and Dennis Street in Humble. Trigg’s 
Catering Company’s facility is conveniently located at 307 Dennis 
behind the Humble Inn Restaurant. Visit www.triggfoods.com 
for more information about Trigg Foods, Trigg’s Humble Inn, 
and to view catering menus. 


