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This menu is a just snapshot of our catering offerings and doesn’t 
include all of the dishes our talented culinary staff is capable of 
creating for your event. Please talk to your catering contact if you 
had something in mind for your party that isn’t on this menu.

As you review the menu note that pricing is per person, unless 
otherwise noted.

Breakfast
Bagel Tray 
Our house-made bagels served 
with cream cheese. Choice of 
plain, everything or wheat. $5
Add house-smoked salmon, capers 
and red onion for an additional $8

Biscuit Bar
Biscuits from our bakery served 
with sausage or vegetarian gravy, 
bacon, eggs, jam and butter. $10

Breakfast Tacos
Soft tacos filled with scrambled 
eggs, cilantro, cotija cheese and 
choice of crumbled sausage or 
bacon. Served with salsa. $10

Continental Breakfast
Assorted pastries, fresh fruit, 
coffee and orange juice. $9

Hot Breakfast Bar
Scrambled eggs, breakfast 
potatoes, fresh fruit and mini 
muffins with a choice of bacon, 
ham or sausage patties. $8
Add biscuits and gravy for an 
additional $4

Breakfast Egg Casserole
Sausage and cheddar or seasonal 
vegetable casserole. $7

Mini Quiche
Bacon and Cheddar, sausage 
and mushroom, or spinach and 
tomato. $2.50 per quiche

Individual Parfaits
Yogurt, fresh fruit and house 
granola. $5

Grab & Go Oatmeal
Quick oats, brown sugar, dried 
fruit, ready for hot water. $4

Fruit & Pastry Tray
Assortment of donut holes, mini 
bear claws, mini cinnamon rolls, 
scones and Danish. Served fresh 
fruit. $7
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Mixed Sandwich Tray or Individual 
Box Lunch Sandwich Turkey, ham, 
roast beef or grilled vegetable 
sandwich with cheese, lettuce and 
tomato. Served with kettle chips and 
a fresh cookie. $10.95

Chef’s Sandwich Tray
Choose up to three. Served with kettle 
chips and a fresh cookie. $14
 • Smoked portabella    
  mushrooms, marinated   
  peppers and herbed goat   
  cheese on focaccia
 • Roast beef, provolone,  
  tomato, arugula and  
  caramelized onion aioli 
  on focaccia
 • Turkey, avocado, Swiss   
  cheese, lettuce and chipotle   
  mayo on house-made wheat
 • Ham, Swiss cheese,    
  dijonnaise, arugula on   
  house-made white
 • Rosemary grilled chicken  
  wrap with parmesan and   
  bruschetta
 • Italian styled sub with   
  provolone, ham, salami,  
  lettuce, tomato, banana  
  peppers, and oil & vinegar
 • Truffled egg salad on a   
  croissant

Sliders
Tavern burger, chicken club, pulled 
pork or marinara meatball slider. 
Served with kettle chips. 2 for $8

Salad Tray or Individual $8.95
Add chicken for additional $4
 • House Salad - Mixed greens,  
  tomato, radish, croutons and  
  vinaigrette or peppercorn ranch
 • Caesar - Romaine lettuce, Caesar  
  dressing, shaved parmesan   
  cheese and croutons
 • Spinach - Pickled red onion,  
  candied pecans, cranberries,  
  crumbled bleu cheese and  
  raspberry vinaigrette
 • Beet a la Bond - Mixed greens,  
  goat cheese, beets, walnuts   
  and honey balsamic vinaigrette
 • Apricot and Pistachio -  
  Mixed greens, shaved red  
  onion and sherry vinaigrette

Salads & Sandwiches

Seasonal Fruit
Fresh seasonal fruit tray. $4

Granola Bars
Assorted granola bars $2.50 

Trail Mix
Individually packaged trail mix. $2.50

Vegetable Tray
Fresh seasonal vegetables served 
with ranch. $4 

Hummus
Served with vegetables and 
crispy bread sticks. $5 

Cheese and Crostini Assortment
Local and international cheese 
selection served with fresh fruit 
and crostini. $5 

Meat and Cheese Assortment 
Local and international cheese 
and meat selection served with 
fresh fruit and crostini. $10

Tortilla Chips and Salsa $2

Tortilla Chips and Guacamole $3

Tortilla Chips and Queso $3

Peppadew Peppers
Stuffed with goat cheese $4

Stuffed Mushrooms
Cremini mushrooms stuffed with 
garlic herb Boursin cheese. $4

Artichoke Dip
Parmesan crusted artichoke dip 
served with warm toasted pita 
bread. $3

Meatballs
Meatballs with a choice of 
marinara sauce, mushroom 
gravy or Korean BBQ sauce. $5

Fassler Hall Mini Brats
Served with sauerkraut and 
spicy mustard. $5

Skewers
Chicken, beef or veggie skewers honey 
mustard or teriyaki. $2.50 each

Elgin Park Buffalo Wings
Served with celery, ranch and 
bleu cheese. 1 dozen for $16

Appetizers & Snacks

Pricing is effective 7/10/18. Prices are subject to change. Service fee not included.



Catering Entrees - A La Carte 
Grilled Salmon $13
 -Lemon & herb
 -Chimichurri
 -Capers & butter
 -Blackened
 -Chipotle lime

Pan Seared Shrimp $16
 -Scampi
 -Chipotle lime
 -BBQ
 -Blackened

Roasted Filet $15
 -Chimichurri
 -Herbed butter
 -House made steak sauce
 -Horseradish cream
 -Black pepper butter
 -Blue cheese butter

Roasted Tri-Tip $10
 -Espresso rubbed 
 -Bbq rubbed
 -Chipotle lime
 -Honey habanero
 -Garlic & herb

Roasted Airline 
Chicken Breast $10
 -Chipotle lime
 -Blackened
 -Citrus & herbs
 -BBQ dry rubbed

Grilled Pork Tenderloin $9
 -Adobo rubbed
 -Espresso rubbed
 -Garlic & herb
 -Citrus & herb

Roasted Pork Loin $7
 -Chipotle lime
 -Citrus & herb
 -Garlic & herb
 -BBQ dry rubbed

Pulled Pork $7 per pound 
(comes with bbq sauce and buns)
 -Texas Style (sweet and tangy)
 -Spicy (spicy and tangy)
 -Latin (spicy, sweet, peppery)
 -Carolina style (vinegar, tangy)  
 -Chefs Choice

Smoked Brisket $9 per pound 
(comes with bbq sauce and bread)
 -Texas Style
 -Spicy
 -Latin
 -Kansas City

Meatloaf $8
 -Mom’s Style
 -Cajun Style
 -Korean Style

Lasagna $8
 -Cheese
 -Beef & cheese
 -Italian sausage & cheese
 -vegetarian

Braised Beef Short Rib $13
 -Red wine braised
 -Soy, garlic, ginger braised

Fried Chicken 3pc $10
 -All white meat 
  add $2 per person
 -Honey Butter
 -Spicy honey
 -spicy batter

Catering Entrees - Raise the Bar

Accompanied with:
 -black, pinto, or refried beans
 -spanish rice or cilantro lime rice
 -flour, corn, or crunchy tortillas

Choice of protein:
 -ground beef
 -shredded chicken
 -carnitas
 -chorizo (add $1)
 -smoked brisket (add $2)
 -vegetarian (tofu carnitas)

Taco Bar $13
Comes with lettuce, cheese, fresh 
pico de gallo, chips and salsa.

Fajita Bar $15
Comes with sautéed onions and 
peppers, flour tortillas, salsa 
picante, cheese, chips and salsa.

Accompanied with:
 -black, pinto, or refried 
 -beans Spanish rice or   
 -cilantro lime rice

Choice of protein:
 -chicken
 -steak
 -smoked brisket
 -roasted root vegetables

Add guacamole by the pint $5 or quart $10

Vegetarian: choose 3/ add $2
 -cherry tomato
 -broccoli
 -zucchini
 -asparagus
 -peas
 -sun dried tomato
 -bitter greens
 -crimini mushrooms

 Protein:
 -add chicken $3
 -add Italian sausage $3
 -add steak $3
 -add shrimp $5
 -add crab $8
 -add lobster $10

Pasta Bar $10
Comes with red sauce, cream sauce, 
or garlic olive oil, parmesan cheese, 
and garlic rubbed baguette.

Mashed Potato or 
Mac & Cheese Bar $15
Choose up to two proteins & 
three toppings

Proteins: 
 -fried chicken
 -bacon
 -smoked sausage
 -pulled pork
 -lobster (add $7)

Toppings: 
 -shredded cheese
 -jalapeño
 -steamed brocoli
 -black beans
 -corn
 -sautéed mushrooms   
 -caramelized onion   
 -green onion

Pricing is effective 7/10/18. Prices are subject to change. Service fee not included.



Sushi Trays
Each tray contains 2 of each roll. Each roll is 6-8 pieces

Pricing is effective 7/10/18. Prices are subject to change. Service fee not included.

The Veggie
Stealth, Veggie, Shiitake, 
Avocado. $50

The Basics #1
California, New York, Golden Driller, 
Cucumber and Route 66. $55

The Basics #2
California, New York, Veggie, 
Spicy Tuna and Philly. $60

Spice of Life
Spicy Yellowtail, Hot Mess, Golden 
Driller and Geisha’s Demise. $80

Raw Deal
Rainbow, Spicy Tuna, Geisha’s 
Demise and Sisho Fine. $80

Fun Tray
Nutty Thai professor, Dilly, Roll & 
Gift and Flaming Lips. $120

Yokozuna Signature
Fresh Prince, Pub, Roll & Gift, 918, Northside and Rising Sun. $150

Filet & Roasted Chicken $26
-choice of 2 sides

Roasted tri-tip & salmon $24
-choice of 2 sides

BBQ mixed grill $20
Choice of two BBQ meats, two 
sides, choice of cornbread, 
biscuits, or white bread.
 -pulled pork
 -smoked brisket
 -bbq chicken
 -smoked meatloaf
 -smoked hot links

Catering Entrees - Mixed Grills

Sides - A La Carte $3 
Mashed potato
Spanish rice
Cilantro lime rice
Rice pilaf
Black beans
Pinto beans
Refried beans
Molasses baked beans

Roasted carrots
Garlic green beans
Quinoa
Grilled broccolini
Burgundy mushrooms
Creamed spinach
Baked macaroni 
and cheese

Coleslaw
Seasonal roasted 
vegetables
Cheesy grits
Creamy polenta



Beverages
Orange Juice - $10 per gallon

Iced Tea - $10 per gallon

Lemonade - $10 per gallon

Coffee - $20 per gallon

Ice - $3 per bag

Soda
Choose from Sprite, Coke and 
Diet Coke. $2 per can

Water - $2 per bottle

Sparkling Water
Assorted La Croix. $2 per can

Late Night Snacks
Cereal Bar 
3 types of cold cereal or granola, milk or almond milk and yogurt. $5

Cookies and Milk
Assorted cookies with milk. $4

Elgin Park Pizza 
Large cheese, pepperoni, sausage or veggie supreme. $24

Elgin Park Buffalo Wings
Served with celery, ranch and bleu cheese. 1 dozen for $16

Pricing is effective 7/10/18. Prices are subject to change. Service fee not included.

Desserts
Gourmet Blondie and Brownie Tray - $2.50

Seasonal Mini Pies - $3

Lemon Bar Tray - $2.50

House Made Cookie Tray
A variety of chocolate chip, sugar cookie and snickerdoodle. $2.50

New York Style Cheesecake 
Choice of chocolate sauce or seasonal fruit topping $3

Bruleed Limoncello Tartletts - $4

Berry trifle with Custard and Pound Cake - $3

Chocolate Parfait - $4

Cupcakes - $3

Seasonal Cobbler - $3

Banana Pudding 
Vanilla pudding, fresh bananas and peanut butter cookies. 
Topped with whipped cream. $4

Churros and Caramel - $3
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