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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. All items are for minimum of 10 people.

Breakfast
Bagel Tray
Our house-made bagels served
with cream cheese. Choice of
plain, everything, blueberry or
wheat. $4.50
Add house-smoked salmon, capers
and red onion for an additional $8
Biscuit Bar
Biscuits from our bakery served
with seasonal jam and honey
butter. $3.50
Add sausage gravy for $1
Breakfast Tacos
Soft tacos filled with scrambled
eggs, cilantro, cotija cheese and
choice of crumbled sausage or
bacon. Served with salsa. $9
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 Casserole
(minimum of 10 people)

Sausage and cheddar, wild
mushroom and parmesan, or
spinach and goat cheese. $4
Mini Quiche
Bacon and cheddar, wild
mushroom and parmesean, or
spinach and goat cheese.
$2.75 per quiche
Scones
Choose from chocolate, blueberry
or apple cinnamon. $2.50
Individual Parfaits
Yogurt, fresh fruit and house
granola. $5
Grab & Go Oatmeal
Quick oats, brown sugar, dried
fruit, ready for hot water. $4
Mini Pastry Tray
Assorted raspberry, custard,
maple or apple. $4.50
Mini Cinnamon Roll Tray $2.50
Cereal Bar
3 types of cold cereal or granola,
milk or almond milk and yogurt. $5

Pricing is effective 07/01/19. Prices are subject to change. Service fee not included.

Appetizers & Snacks
Seasonal Fruit Platter
Fresh seasonal fruit $4
Trail Mix
Assorted trail mix $2.50
Vegetable Tray
Fresh seasonal vegetables served
with ranch $4

Cheese Stuffed Mushrooms
Cremini mushrooms stuffed with
garlic herb Boursin cheese $2
Crab Stuffed Mushrooms
Crab, onion, garlic, cream cheese $2
Heirloom Tomato Bruschetta
Served with crostinis $2.50

Hummus
Served with warm pita $4
Fresh vegetables add $1

Mini Crab Cakes
Maryland style crab cakes,
served with remoulade $3.50

Charcutrie Platter $5

Pork Rind Canapes
Served with pimento cheese $2

Artisan Charcutrie Platter $9
Cheese Platter $5
Artisian Cheese Platter $9
Chips and Salsa $2
Chips and Queso $3
Chips and Guacamole $3
Stuffed Peppadew Peppers
Stuffed with herbs and goat
cheese, served on bed of greens $1

Artichoke Dip
Parmesan crusted artichoke dip
served with warm toasted pita
bread or tortilla chips $3
Crab Dip
Lump crab, onion, capers, crab
seasoning, served with assorted
crackers $3.50

Elgin Park Buffalo Wings
Choice of regular buffalo, hot
buffalo, atomic, lemon pepper, or
bbq. Served with celery, ranch
and bleu cheese $14 (dozen pp)

Tuna Bite
Rice Crisp, Avocado, Puree, Tuna
$5 (2 each)

Smoked Salmon Dip
Cream cheese, chive and dill,
lovash $3

Mini Open Faced BLT
Sandwiches $2 (2 each)

Shrimp Cocktail Bowl
Cocktail sauce, lemon, salad
shrimp $3.50

Mini Open Faced Cuban
Sandwiches $2.50 (2 each)

Stuffed Peewee Potatoes $2
(2 each)
- Bacon and Cheese
- Garlic and cheese

Fassler Hall Mini Brats
Served with sauerkraut and
spicy mustard $2.50
Mini Beef Meatballs
Meatballs with a choice of
red sauce, mushroom gravy,
spicy Korean, classic bbq, or
impossible meatball .75¢ each
Deviled Eggs
Classic: mustard, mayo, paprika $1
Truffled: black truffle chive $1.50
Sriracha: pickled jalapeno $1.50
Beer Cheese and Pretzels $5
Pimento Cheese $4
- Crostini
- Chicharons
Pricing is effective 07/01/19. Prices are subject to change. Service fee not included.

Appetizers & Snacks (continued)
Chicken or Beef Skewers $3
- Thai Peanut
- Lemon Pepper
- Rosemary Brown Butter
- Curry
- BBQ
- Fried
- Rosemary Garlic
- Jerk
Grilled Peach Honey and
Prosciutto Skewer $3
Seasonal
Chicken and Waffle Skewer $4
with maple cream
Caprese Kebab $2.50 (2 each)
Potstickers
Choice of chicken or pork served
with sweet chili dipping sauce
and ponzu $3
Mini Cones $3
Tuna Tartare: Soy, ginger, garlic,
green onion, wasabi caviar
Crab Salad: Lump crab, cajun 		
spices, parsley
Curry Chicken: Yellow curry, 		
celery, onion

Additional
dressing costs
$15 a quart:

Asian Lettuce Wraps
Asian ground pork, mushroom,
lettuce $3

• peppercorn
		 ranch

Pork and Vegetable Egg Rolls
Sweet chili dipping sauce $2.50
Vegetable Egg Rolls
Sweet chili dipping sauce $2.50

• bleu cheese
• vinaigrette

Marinated and Baked Tofu
(its good, trust me) $1.50

Soup & Salads

Sliders
Chicken club, pulled pork or
marinara meatball slider. Served
with kettle chips $8 (2 each)

House Salad $4
Comes with balsamic and choice
of another dressing.
-spring mix
-shaved parmesan
-shaved radish
-tomato

Phyllo Shell or Puff Pastry Shell
$3 (2 each)
- Gruyere Mushroom and 		
Caramelized Onion
- Apricot Ricotta Basil
- Creamy crab with
sweet and sour +$1
- Jalapeno Popper
- Shrimp Taco +$1
- Tomato Tarts
- Pulled Pork and Slaw
- Chicken Salad
- Ham and Riccota
Blinis and Caviar $5
(minimum of 10 people)

Spinach Salad $6
-Raspberry vinaigrette
-candied pecans
-Pickled red onion
-dried cranberries
-crumbled goat cheese
Arugula Salad $6
-champagne vinaigrette
-shaved red onion
-crumbled blue cheese
-dried apricots

• raspberry
		 vinaigrette
• honey
Caesar Salad $5
		 balsamic 		
-romaine
		 vinaigrette
-croutons
-parmesan
-creamy caesar dressing
Shaved Brussels Caesar $6
-shaved brussels sprouts
-balsamic Caesar
-crispy chickpeas
Tomato Bisque $4
-croutons
Beef and Bean Chili $6
-shredded cheese
-sour cream
Chicken and Vegetable Soup $5
(can be made creamy)
-roasted chicken
-carrot, onion, celery
-herbs

Pricing is effective 07/01/19. Prices are subject to change. Service fee not included.

Sandwiches
Box Lunch Sandwich
Choice of: - white
- roast beef
- cheddar
- wheat
- ham
- provolone
- focaccia
- turkey
- swiss
Comes with shredded lettuce, sliced tomato, mustard
packet, mayo packet, chips, assorted cookie. $8.50
Tavern Club
Ham and cheddar, turkey and swiss,
mustard and mayo, lettuce and
tomato, on honey wheat bread.
A la carte $6
with chips and a cookie $10
Grilled Chicken Wrap
Rosemary and garlic marinated
chicken, tomato, onion, provolone,
and lettuce in flour tortilla.
A la carte $6
with chips and a cookie $10

BBQ Pulled Pork Sandwich
House-smoked pulled pork with
BBQ sauce.
A la carte $5
with chips and a cookie $9
Veggie Sandwich
Avocado, smoked mushroom,
tomato, goat cheese spread on
focaccia.
A la carte $6
with chips and a cookie $10

Catering Entrees - Buffet or A La Carte
Grilled Salmon
Choice of lemon and herb, or
blackened $12

Lasagna (minimum of 10 people)
Choice of cheese, meat or
vegetarian $6

Pan Seared Shrimp
Choice of scampi, bbq, or
blackened $14

Braised Short Rib 2 ribs pp
Choice of red wine braised or soy,
ginger, garlic braised $13

Roasted Filet 6oz pp sliced
Choice of horseradish cream,
chimichurri, or demi glace $15

Fried Chicken 3pc pp
Choice of spicy or regular $10
All white meat add $2pp

Roasted Tri Tip 6oz sliced
Choice of bbq rubbed or salt and
pepper. Choice of chimichurri,
horseradish cream, demi glace $10

Roasted Airline Chicken Breast
6oz breast
Choice of creamy white wine and
garlic sauce or citrus and herbs $10

Pork Tenderloin 6oz pp
Choice of espresso rubbed or
garlic and herb $9

Elgin Park Pizza
Large cheese, pepperoni,
sausage or veggie supreme $20

Pork Loin 6oz pp sliced
Choice of bbq rubbed or garlic
and herb $7
Pulled Pork 6oz pp
Comes with 1 bun and bbq sauce
Choice of Carolina style (vinegar
based) or kansas city style (sweet
and tangy) $5
Smoked Brisket 6oz pp
Comes sliced with 1 piece of
white bread $8

Pricing is effective 07/01/19. Prices are subject to change. Service fee not included.

Pasta Bar $8
Comes with red sauce, cream
sauce, or garlic olive oil,
parmesan cheese, and garlic
rubbed baguette.

Catering Entrees - Raise the Bar
Fajita Bar $17
Comes with peppers and onions, lettuce, sour cream, pico de gallo 4.5
inch flour or corn tortilla, chips, red salsa, queso fresco, rice and beans
Choice of:
-chicken
-steak
-smoked brisket
-roasted vegetables
Taco Bar $12
Comes with shredded lettuce and queso fresco, and pico de gallo
Accompanied with:
-refried beans
-spanish rice
-flour, corn tortillas, or hard shell
-chips and salsa
Choice of:
-ground beef
-ground chicken
-shredded chicken
-carne asada beef (add $1pp)
-smoked brisket (add $1pp)
-chorizo (add $1pp)
-tofurizo

Add guacamole
by the pint $5
or quart $10

Korean Taco Bar $8
Comes with 3- 4.5 inch flour or corn tortilla, Asian slaw, and
gochujang bbq sauce.
Choice of:
-ground beef
-ground pork
-marinated and sliced chicken
-marinated and sliced beef
-baked tofu

Vegetarian: choose 3
(each additional - $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

Mashed Potato or
Mac & Cheese Bar $10
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

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
Roasted Cauliflower

Pricing is effective 07/01/19. Prices are subject to change. Service fee not included.

Sushi Trays

Each tray contains 2 of each roll. Each roll is 6-8 pieces
The Veggie
Stealth, Veggie, Shiitake,
Avocado. $50

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

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

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

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

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

Desserts (all 1pp)
Blondies

$3

Macaroons

$4

Brownie

$3

Carrot Cake

$3

Seasonal Mini Pie

$2.50

Chocolate Cake

$4

New York Style
Cheesecake

Seasonal Bread Pudding

$35

$4

(minimum of 10 people)

Cupcakes

$4.50

Seasonal Fruit Cobbler

$35

(minimum of 10 people)

Chocolate Mousse Tartlets $3
Churros and Caramel

$2

Lemon Bars

$2.50

Pricing is effective 07/01/19. Prices are subject to change. Service fee not included.

Cookies (price is per dozen, for large/mini)
Compost Cookie

$15/$8

Funfetti Cookie

$15/$8

Chocolate Chip

$12/$7

Snickerdoodle

$12/$7

Chocolate Fleur de Sel

$16/$9

White Chocolate Chip Macadamia

$15/$8
M c N E L L I E’S G R O U P

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

Pricing is effective 07/01/19. Prices are subject to change. Service fee not included.
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BOOK YOUR EVENT TODAY
From rehearsal dinners, weddings, special events,
non-profits, and even house parties.
We've got you covered.

McNELLIE’S GROUP CATERING
608 East 3rd Street Tulsa, OK 74120
918 442 2993
catering@mcnellies.com
McNelliesGroupCatering.com

