
CATERING MENU
Whether you’re hosting a training session, volunteer gathering, meeting, staff 

appreciation luncheon, or special event, our catering packages provide delicious, 
chef-prepared meals designed to bring people together. All menus are served 

buffet-style and include environmentally responsible serviceware.

All menu packages are $22 per guest.

All meals are served buffet-style to ensure efficient service and guest choice with  
100% compostable serviceware. 

Dietary Accommodations:

• Please provide all dietary requirements and requests when placing your order.

• Vegan options are available upon request.

Ordering Policies:

• Select one menu package per event. 

• The Apps package may be added to any  
menu selection. 

• Final guest counts and menu selections 
should be confirmed at the time of ordering. 

• No menu changes can be accommodated 
within 24 hours of your event.



FAJITA BAR 
 

A �avorful option that allows guests  
to build their perfect plate. 
 

Protein Choice:
• Slow-Cooked Pork Carnitas 
• Beef Barbacoa  

Includes:
• Seasoned Rice 
• Sautéed Fajita Vegetables 
• Corn & Bean Salsa 
• Corn Tortillas 
• Flour Tortillas 

ITALIAN FEAST 
 

A balanced meal featuring fresh herbs, 
roasted vegetables, and hearty pasta. 

Includes:
• Garlic Herb Chicken Breast 
• Pesto Pasta 
• Roasted Broccoli & Tomatoes 
• Balsamic Brussels Sprouts 

BBQ 
 

Perfect for casual gatherings, celebrations,  
and team events. 
 

Protein Choice:
• Pulled Pork 
• Pulled Chicken  

Includes:
• Creamy Mac & Cheese 
• Classic Coleslaw 
• Fresh Corn Salad 
• Buns or Cornbread 

PIZZA PARTY 
 

Ideal for meetings, volunteer events,  
and family-friendly gatherings.  

Pizzas are 16-inch pies cut into 8 slices 
 

Includes:
• Cheese Pizza 
• Pepperoni Pizza 
• Garlic Bread 
• Caesar Salad 
• Bean Salad 

THE APPS  

(Add-on this package for $14 per guest) 

A selection of heavy appetizers accompanied 
by house-made dipping sauces.  
The Apps package may be added to any 
catering order. 

Designed For:
• Reception-style events 
• Networking gatherings 
• Open houses 
• Light lunch or afternoon functions 
• Finger-food service 

BUILD-YOUR-OWN  
GRAIN BOWL 
 

Guests can create a bowl tailored to their 
tastes while enjoying a nutritious and 
satisfying meal. 

Base:
• Quinoa Blend  

Protein:
• Grilled Chicken  

Breast Strips  

Vegetables:
• Roasted Tomatoes 
• Roasted Broccoli 
• Roasted Kale 
• Roasted Onions & Peppers 

Toppings:
• Nuts & Seeds 
• Dried Fruit 
• Feta Cheese 
• Beans  

Finishing Touches:
• Assorted Dressings 


