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A P P E T I Z E R S

H O T  H O R S 
D ’ O E U V R E S

1 o z  C r a b  C a k e s
Served with avocado aioli. $4

B a c o n  w r a p p e d  s c a l l o p s
Served with alfredo or bourbon glaze. $4

C r a b  o r  s p i c y  s a u s a g e  s t u f f e d  m u s h r o o m s
Topped with alfredo sauce. $3

b u r g e r  b i t e s  $3 

m a c  a n d  c h e e s e  b i t e s  $3 

t a c o  s t u f f e d  s w e e t  p e p p e r s  $3

c h i c k e n  s a t ay
Served with your choice of  teriyaki or honey bourbon sauce. $3

C h i c k e n  s a t ay  w i t h  s w e e t  t h a i  c h i l i  &  B a c o n  $3.50

B e e f  S a t ay
Served with your choice of  teriyaki or honey bourbon sauce. $4

M i n i  l o a d e d  y u k o n  g o l d  p o t a t o e s  $3

B r i e  w i t h  b l a c k b e r r y  c r o s t i n i  $2.50

S o u t h e r n  p o r k  c r o s t i n i  w i t h  a s i a n  s l a w  $2.75 

s p i n a c h  a n d  f e t a  r o l l s  $2.50

S m o k e d  g o u d a  f r i t t e r s  w i t h  h o n e y  m u s t a r d  b a l s a m i c  $3 

b o u r b o n  g l a z e d  s a l m o n  b i t e s  $3.75 

S l i d e r s
Shredded pork, shredded chicken, burger. $3.75

b r i s k e t  b u r n t  e n d s  $28 per pound

M e a t b a l l  m o z z a r e l l a  s k e w e r  $3

B o u r b o n  S m o k e d  b a c o n  l o l l i p o p s  $3

minimum order of  24 each



C O L D 
S E L E C T I O N S

A H I  t u n a  w o n t o n  c u p s  $3

G o a t  c h e e s e  a n d  d a t e  p h y l l o  c u p s  $3

W a t e r m e l o n  w i t h  f e t a  a n d  m i n t  $2

S t r a w b e r r y  B a s i l  C r o s t i n i  $3
Goat cheese, sliced strawberries and basil on a  
crostini topped with balsamic glaze.

C a p r e s e  S k e w e r s  $3

S h r i m p  C o c k t a i l  $4

P r o s c i u t t o  w r a p p e d  a s p a r a g u s  $3 

T o r t e l l i n i  s k e w e r s  $3

8 ”  f r u i t  s k e w e r s  $5

m e a t  a n d  c h e e s e  s k e w e r  $3 

H u m m u s  p h y l l o  c u p s  $2
With roasted red pepper or pesto hummus and pico. 

V e g g i e  c u p s  w i t h  r a n c h  o r  s p i c y  r a n c h  $3 

t a c o  c u p s  $3 

l e t t u c e  w r a p  w i t h  c h i c k e n  o r  p i c k l e d  v e g e t a b l e s  $3

b r u s c h e t t a  $2.5

D I P S
serves 50

served with chips or pita bread

S p i n a c h  a n d  A r t i c h o k e  D i p  $100
Served with chips and pita bread

C r a b  a n d  l o b s t e r  d i p  $140

B u f f a l o  C h i c k e n  d i p  $100

o k o b o j i  s a l m o n 
Served with whipped cream cheese, dill  sauce and crackers $100 per filet

s m o k e d  c h i c k e n  q u e s o  d i p  w i t h  c h i p s   $130

F r e s h  g u a c a m o l e  &  h o m e m a d e  s a l s a  w i t h  t o r t i l l a  c h i p s  $100 

r o a s t e d  r e d  p e p p e r  h u m m u s  w i t h  v e g e t a b l e s  &  p i t a  b r e a d  $110

H o m e m a d e  P o t a t o  C h i p s  w i t h  F r e n c h  O n i o n  D i p  $80

B a k e d  b r i e  w i t h  b l a c k b e r r y  c o m p o t e  a n d  s p i c y  p e c a n s  o r
a p p l e  b a c o n  j a m .  S e r v e d  w i t h  c r a c k e r s  a n d  c r o s t i n i s
Full wheel. Serves 50. $80 Half  wheel. Serves 25. $50

A P P E T I Z E R S

minimum order of  24 each



T H E  C L A S S I C S M e a t b a l l s
Qty 50. Served with marinara, swedish or bbq. $90

B o n e l e s s  o r  t r a d i t i o n a l  C h i c k e n  w i n g s 
Sauces available: Regular, Hot BBQ, Teriyaki, Honey Mustard, Caribbean Jerk, 
Sweet Thai Chili. Served with ranch, bleu cheese, and celery.
(2 dozen min per sauce.) $30 per 2 dozen

V e g g i e  p l a t t e r  w i t h  d i p
14” platter - serves 15. $60
32” platter - serves 25. $90

f r u i t  p l a t t e r  w i t h  d i p
14” platter - serves 15. $60
32” platter - serves 25. $90

C l a s s i c  m e a t  &  c h e e s e  p l a t t e r
14” platter - serves 15. $80
32” platter - serves 25. $110
Square platter - serves 40. $175

A s s o r t e d  C h e e s e  p l a t t e r  w i t h  C r a c k e r s  $80
Add dried fruit and nuts. $25

c h a r c u t e r i e  b o a r d s
Variety of  meats, cheese, jams, fruit and veggies. $5 a person

P o p c o r n  a n d  P a r t y  M i x
Serves 20 $30

F i n g e r  s a n d w i c h e s  w i t h  s l i c e d  h a m ,  t u r k e y,  a n d  c h e e s e
Served on king’s hawaiian rolls $2.75 each

c h i c a g o  h o t  d o g 
4oz vienna beef  hot dogs with the classic toppings, green pickle relish, ketchup, 
mustard $6 each

F r e s h  B a k e d  C o o k i e s
Chocolate chip, double chocolate chip, m&m, sugar or white chocolate 
macadamia nut. $24 per dozen

F r e s h  B a k e d  b a r s
Triple chocolate brownie, 7 layer bars, raspberry almond $30 per dozen

A P P E T I Z E R S



E N T R É E S

C H I C K E N
served with bread and 

garden salad with dressing 

Choice of  Starch and Vegetable

G o u d a  C h i c k e n
Marinated chicken with smoked gouda fondue accompanied by garlic mashed 
potatoes and haricot verts. $32

C h i c k e n  f l o r e n t i n e
Sautéed chicken breasts with spinach and mushroom cream sauce resting on a 
bed of  Minnesota wild rice. $32

C h a m p a g n e  c h i c k e n
Roasted breast of  chicken with champagne cream sauce with garden 
vegetables. $32

C h i c k e n  M a r s a l a
Sautéed chicken, marsala wine sauce with wild mushrooms, chive mashed 
potatoes, green beans, and scallion butter. $32

C h i c k e n  P i c c a t a
Pan seared chicken with lemon caper sauce, mushroom risotto, and roasted 
vegetables. $32

C h i c k e n  p o k e  B o w l
Pan seared chicken with basmati, carrots, daikon, sprouts, avocado, cilantro, 
and coconut Thai sauce. $32

L a  C r e s c e n t  c h i c k e n
Airline chicken breast braised in white wine, tomatoes, mushrooms, and garlic 
mashed potatoes. $32

C h i c k e n  S a lt i m b o c c a
Pan seared chicken topped with sage, prosciutto, parmesan cream, spinach, and 
linguine. $32

c h i c k e n  p a r m e s a n
Parmesan breaded chicken breast topped with marinara and served with alfredo 
cavatappi. $32

S E A F O O D Y e l l o w f i n  t u n a
Seared and served over basmati rice, topped with pickled cucumber salad and 
garnished with spicy Chinese mustard. $35

a l a s k a n  s a l m o n
Seared salmon topped with choice of  pesto sauce or bourbon glaze. $38

P e s c e t a p p i
Cavatappi pasta with scallops, shrimp, spinach, tomato, and our four cheese 
cream sauce. $40

P a r m e s a n  C r u s t e d  H a l i b u t
Fresh Alaskan halibut, parmesan breaded and topped with caper butter. $40

served with bread and 
garden salad with dressing 

Choice of  Starch and Vegetable



E N T R É E S

S T A R C H E S

V E G E T A B L E S

B a b y  r e d  P o t a t o e s
G A R L I C  M A S H E D  P O T A T O E S
M i n n e s o t a  w i l d  r i c e
p o t a t o  p a v É
r o a s t e d  s w e e t  p o t a t o e s
S w e e t  P o t a t o  M a s h e d
b a s m a t i  r i c e

G r e e n  B e a n s
h o n e y  g l a z e d  c a r r o t s
R o a s t e d  a s p a r a g u s
r o a s t e d  r e d  p e p p e r  c o r n
B r u s s e l  S p r o u t s

M E A L  C O M P L I M E N T S
protein includes choice of  2 if  not in description; additional compliments available for $2 per person

B E E F P r i m e  B e e f  T e n d e r l o i n
Prime beef  tenderloin with herb butter and rosemary. 6oz $50 

s i r l o i n
Sirloin with herb butter and rosemary. 5oz $35    10oz $50

B e e f  t e n d e r l o i n  m e d a l l i o n s
2 -3 ounce medallions with carmelized onion topped with bordelaise sauce. $50

N e w  Y o r k  S t r i p  S t e a k
10oz aged beef with roasted fingerling potatoes and garden vegetables. $45

b e e f  b r i s k e t
Beef brisket with garlic mashed potatoes, loaded baked beans,
and creamy coleslaw. $30

served with bread and
garden salad with dressing

Choice of  Starch and Vegetable

Add 2 shrimp to any Steak for $8
Alternate Sauces available

Bordelaise, Chimichurri or 
Peppercorn Sauce

P O R K P o r k  t e n d e r l o i n  m e d a l l i o n s  $29
Three 2 oz medallions.

P O R K  L O I N  $27
Slow roasted pork shank. $30

P o r k  C h o p
Bone in Duroc pork chop. $35

served with bread and
garden salad with dressing

Choice of  Starch and Vegetable

All pork is topped with honey 
garlic sauce. Alternate options 

available: apple chutney or bacon 
cream sauce



E N T R É E S

S I G N A T U R E 
P A S T A

B U F F E T  & 
C H E F  C A R V I N G 

S T A T I O N S

C h i c k e n  a l f r e d o
Grilled chicken with homemade alfredo sauce and penne pasta. $28

c a v a t a p p i  &  M e a t b a l l s
Meatballs served with cavatappi pasta and tossed with a rich housemade  
marinara sauce and parmesan cheese. $28

C a j u n  C a v a t a p p i
IItalian fontanini sausage with onions, peppers, and vodka sauce over pasta. $28

P e n n e  P o m o d o r o
Roma tomatoes, basil, garlic olive oil, and balsamic gastrique, served with 
marinated chicken. $28

P e s t o  C a v a t a p p i
Roasted red pepper, sun dried tomatoes, and pest cream sauce, served with chicken. $28

C a r b o n a r a
Cavatappi pasta with applewood smoked bacon, grape tomatoes, spinach and 
garlic cream sauce, with grilled chicken. $28

L a s a g n a
A homemade bolognese sauce of  Italian sausage, onions, mushrooms, garlic, 
and parmesan, with layers of  ricotta and mozzarella. Baked to perfection. $28

b u t t e r n u t  s q u a s h  r a v i o l i
Butternut squash in a sage cream with vegetable ratatouille. $28

R e d  P e p p e r  P e n n e
Roasted red pepper pesto, basil, sun dried tomatoes, and a creamy parmesan 
sauce with your choice of  protein.   Chicken $28  

C o n t a c t  u s  f o r  f u r t h e r  i n f o r m a t i o n  o n  a  v a r i e t y  o f  b u f f e t  a n d 
c h e f  c a r v i n g  s e r v i c e s  a v a i l a b l e .

served with bread and  
garden salad; add salmon or  

two jumbo shrimp for $8



E N T R É E S

v

V E G E T A R I A N G r i l l e d  E g g p l a n t  P a r m e s a n
Fresh mozzarella with marinara sauce over parmesan and risotto. $26

P o r t a b e l l a  r a t a t o u i l l e
Stuffed portabella mushroom with vegetable ragout over risotto. $26

S w e e t  B e l l  P e p p e r
Stuffed with quinoa and mushrooms served on corn and black bean salsa. $26

c u r r y  v e g e t a b l e s
Carrots, peppers, potatoes, chickpeas, and zucchini in a curry sauce over basmati rice. $26

v e g e t a b l e  L a s a g n a
Homemade marinara sauce vegetables, garlic and parmesan, with layers of 
ricotta and mozzarella. $26

served with bread and 
garden salad with dressing

we can accommodate to  
various dietary restrictions

G A R D E N  S A L A D
Romaine, tomato, cucumber, carrots, and croutons. Served with choice of  dressing.  
Garden salad is included with entrée selection.

S U M M E R  S A L A D
Romaine, strawberries, mandarin oranges, and citrus vinaigrette. $4

W e d g e  s a l a d
Iceberg lettuce, bacon, and bleu cheese crumbles, served with ranch. $4

C a e s a r  S a l a d
Crisp romaine, croutons, parmesan cheese, and our creamy Caesar dressing. $3

S p i n a c h  S a l a d
Spinach, blueberries and candied walnuts in a homemade lemon poppy seed dressing. $4

A r u g u l a  S a l a d
Arugula, sliced pears, candied walnuts, cranberries and parmesan with balsamic  
vinaigrette dressing. $4

a p p l e  s a l a d
Mixed greens, sliced granny smith apples, dried blueberries, goat cheese, and 
candied pecans topped with a homemade lemon maple vinaigrette. $4

M E A L 
C O M P L I M E N T S



S A N D W I C H E S  &  W R A P S

W R A P S

S A N D W I C H E S

served with chips
minimum of  12 

available with  
gluten-free wrap  

options

served with chips

available with  
gluten-free bun  

option

B a l s a m i c  C h i c k e n  W r a p
Grilled marinated chicken with lettuce, tomato, feta cheese, topped with a 
balsamic dressing in a garden vegetable tortil la. $16

B B Q  C H i c k e n  W r a p
Grilled chicken, red onion, tomatoes, lettuce, and cheddar cheese in garden 
vegetable tortil la. $16

R o a s t e d  R e d  P e p p e r  H u m m u s  W r a p
Lettuce, tomato, cucumber, green pepper and onion on a cheddar tortil la. $16

C h i c k e n  R a n c h  W r a p
Sliced grilled chicken, lettuce, tomato, pepper jack cheese, and ranch 
dressing on a cheddar tortil la. $16

L e m o n  G a r l i c  C h i c k e n  W r a p
Grilled chicken, lettuce, tomato, pickles and lemon garlic dressing on a 
garden vegetable tortil la. $16

S o u t h w e s t  C h i c k e n  W r a p
Blackened chicken with black bean, lettuce, tomato and southwest ranch on a 
jalapeño tortil la. $16

C h i c k e n  C a e s a r  W r a p
Lettuce, tomato, parmesan cheese and caesar dressing on a flour tortil la. $16

F a j i t a  W r a p
Choose beef  or chicken, onion, peppers, cheddar, lettuce, sour cream and 
salsa on a jalapeño tortil la. $16

C a l i f o r n i a  C l u b  W r a p
Ham and turkey, bacon, American cheese, lettuce, tomato, onion and basil 
aioli on a jalapeño tortil la. $16

S w i s s  C h i c k e n
Grilled chicken on a ciabatta roll with lettuce, tomato and avocado aioli. $16

C h i c k e n  B a c o n  R a n c h
Grilled chicken on ciabatta bun with lettuce and tomato. $16

C a r n i t a s  P o r k
Shredded pork piled on a kaiser roll served with BBQ sauce,  
coleslaw, and pickles. $16

c h i c k e n  B u f f a l o
Grilled chicken with our famous buffalo wing sauce on a grilled bun topped 
with bleu cheese crumbles. $16

C h i c k e n  A r t i c h o k e  S a n d w i c h
A signature spinach and artichoke spread with marinated chicken  
on a toasted ciabatta bun. $16

B O X E D  L U N C H E S :  1 / 2  w r a p ,  c h i p s  a n d  a  c o o k i e  $ 1 2



V E G E T A R I A N

V I P  L U N C H

S O U P

C a p r e s e
Tomato slices with fresh mozzarella, mixed greens, avocado and basil  
coulis on a baguette. $16

v e g e t a b l e  w r a p
Mushroom, red pepper, onion, spinach, goat cheese, balsamic dressing in a 
garden vegetable tortil la. $16

e g g p l a n t  m e lt
Grilled eggplant and mozzarella with marinara on a ciabatta bun. $16

v e g g i e  m e lt s
Sautéed mushrooms, peppers, onions and melted cheese with spinach and 
avocado aioli on sourdough bread. $16

P r i m e  R i B  S a n d w i c h
Thinly shaved prime rib, onions and garlic aioli topped with bleu  
cheese fondue on a ciabatta bun. $20

C h i c a g o  I t a l i a n  B e e f
Italian beef  sliced thin and piled high with provolone and 
giardinera pepper mix. $16

S w i s s  T u r k e y
Roasted turkey sliced and topped with Swiss cheese, crispy bacon and honey 
mustard dressing on a ciabatta roll. $16

r o s e m a r y  C h i c k e n  S a l a d
Our homemade chicken salad with sliced apples on an herb ciabatta bun. $16

I t a l i a n  T u r k e y
Smoked turkey with canadian bacon, pepperoni, lettuce, tomato and garlic aioli 
and a drizzle of  Italian dressing on sourdough bread. $16

B B Q  C h i c k e n  &  B a c o n
Tangy BBQ with crispy bacon on a kaiser bun. $16

M e a t b a l l  s u b  s a n d w i c h
Hearty meatballs with fresh provolone and marinara. $16

T o m a t o  B a s i l  $4

c h i c k e n  W i l d  R i c e  $4

C r e a m y  P o t a t o  &  S a u s a g e  $4

L o b s t e r  B i s q u e  $5

c h i c k e n  n o o d l e  s o u p  $4

c h i l i  $5

served with chips

served with chips
minimum of  10 

 
buns can be substituted  

for gluten-free

S A N D W I C H E S  &  W R A P S



B U F F E T  B A R S

T A C O  B A R

F A J I T A  B A R

P I Z Z A  B A R

B U R G E R  B A R

B B Q  B A R

P A S T A  B A R

add an additional meat 
for $2 per person

add an additional meat 
for $2 per person

minimum purchase of  5 pizzas

includes bread
add caesar salad $3

T a c o  B a r  i n c l u d e s  $18
Choice of  2 - seasoned chicken, ground beef, pulled pork, or vegetarian
Two soft shells or hard shells per person
Cheese, lettuce, tomato, salsa, sour cream, rice

A d d  o n s  $1.50 per person
Guacamole, onion, jalapeños, refried beans

F a j i t a  B a r  i n c l u d e s  $20
Choice chicken, steak, or pork
Two soft shells per person
Peppers, onions, cheese, lettuce, tomato, salsa, sour cream, rice

A d d  o n s  $2 per person
Guacamole, jalapeños, refried beans

O p t i o n  1  -  1 4 ”  S i n g l e  t o p p i n g  $19
Choose up to three - pepperoni, sausage, or cheese

O p t i o n  2  -  1 4 ”  s p e c i a lt y  p i z z a  b a r  $25
The Dino, Farmer’s Market, Mutch’s Gourmet, Foghorn Leghorn, Margherita, 
Italian Day Dream, for more pizza selections visit dinospizzeria.com

h a m b u r g e r s  o r  c h e e s e b u r g e r s  4oz/$11 ea or 7oz/$15 ea
Wrapped individually in paper with ketchup, mustard, lettuce, tomato, onion, 
and pickle on the side. Served with homemade chips and dip.

c h o o s e  t w o :  $28
Pulled pork, smoked 1/4 chicken, brisket or 1/4 rack of  ribs with coleslaw, 
bakes beans and cornbread muffins with honey butter

O p t i o n  1  - C l a s s i c  o p t i o n s  $20
Choose two - Alfredo sauce and chicken, red meat sauce, roma rosa, sautéed 
vegetables and red sauce

O p t i o n  2  -  S i g n at u r e  o p t i o n s  $23
Choose two - Spicy chicken penne,  beef  stroganoff, chicken parmesan, 
lasagna, baked cavatappi

M I N I M U M  O R D E R  O F  2 0



I N C L U D E D
$18

A D D I T I O N S
$3 per item

P A S T R I E S
S C R A M B L E D  E G G S
B A C O N  &  S A U S A G E
f r e n c h  t o a s t
p o t a t o  p a v É
F R U I T
Y O G U R T  &  G R A N O L A

f r i t t a t a  o r  q u i c h e
s h r i m p  &  g r i t s
s a l m o n  &  c h e e s e  p l a t t e r
b i s c u i t s  &  g r a v y
H o t  o r  c o l d  c e r e a l  s e l e c t i o n

C L A S S I C  B U F F E T

B R U N C H

E X T R A 
B U F F E T 

O P T I O N S

A S S O R T E D  P A S T R I E S  $25 per dozen

c i n n a m o n  r o l l s  $40 per dozen

b r e a k f a s t  s a n d w i c h  bacon or sausage with egg and cheese $6

M i n i  Y o g u r t  P a r f a i t  w i t h  b e r r i e s  $4

s t r a w b e r r y  a n d  b a s i l  c r o s t i n i  $3

d e v i l e d  e g g s  $24 per dozen

b a c o n  &  e g g  q u e s a d i l l a s  $3

a p p l e  c i n n a m o n  f r e n c h  t o a s t  s t i c k  w i t h  c a r a m e l  s y r u p  $3

e g g  s a l a d  c r o s t i n i  $3

s m o k e d  s a l m o n  c r o s t i n i  $3.50

f r e n c h  t o a s t  r o l l - u p s  $1.50

b u t t e r m i l k  b i s c u i t s  w i t h  h a m  &  a p p l e  $2

B L o o d y  M a r y  S h r i m p  c o c k t a i l  c u p s  $3

c h i c k e n  a n d  w a f f l e  b i t e s  $3



B R U N C H

B E V E R A G E S C o f f e e  B a r
Served with assorted creams and sugar. $15 per gallon

H o t  C o c o a  B a r
Assorted cocoa flavors $3 per person

H o t  T e a  A s s o r t m e n t  $3 per person

F r e s h  o r a n g e  j u i c e  $15 per gallon

C h a m p a g n e  o r  m i m o s a  Prosecco with fruit and assorted juices $10 per person

B l o o d y  M a r y  Tito’s vodka, bloody mary mix, pickle spears, olives, beef sticks,  
cheese cubes, lemons and limes. $12 per person

C H E F 
S T A T I O N S

o m e l e t  s t a t i o n  $7

w a f f l e  s t a t i o n  $5

c a r v i n g  s t a t i o n  $10
Prime rib, ham, pork loin

minimum 25 people
additional cost for chef  to carve



D E C O R A T O R
C U P S

C U P C A K E S

T I R A M I S U  $3
Espresso soaked ladyfingers layered with marscarpone mousse,  
coffee bean, and cocoa garnish. 

W h i t e  C h o c o l a t e  m o u s s e  $3
Whipped white chocolate cream with strawberry, raspberry, or blueberry 
compote with a matching berry and white chocolate shaving garnish. 

B e r r y  m o u s s e  $3 

c o o k i e s  a n d  c r e a m  m o u s s e  $3 

m i n t  c h o c o l a t e  m o u s s e  $3 

s a lt e d  c a r a m e l  m o u s s e  $3 

V A N I L L A  $3

C H O C O L A T E  $3

T A R T S T R I P L E  C H O C O L A T E  C R E A M  $3
Chocolate crust fi l led with dark chocolate pudding topped with white 
chocolate whipped cream and chocolate shavings.

V a n i l l a  b e a n  w i t h  f r u i t  $3
Shortbread crust fi l led with vanilla bean pastry cream and fresh berries. 

L e m o n  w i t h  b e r r i e s  $3
Shortbread crust fi l led with lemon curd and topped with fresh berries. 

S a lt e d  C a r a m e l  $3
Shortbread crust fi l led with salted caramel garnished with candied peanuts, 
sea salt, and a bittersweet chocolate drizzle. 

two dozen minimum order

D E S S E R T S



O F F - S I T E  B A R  S E R V I C E S

B O T T L E D  B E E R

W I N E
(by the glass)

P A C K A G E  1

P A C K A G E  2

S P E C I A L T Y
C O C K T A I L S 

Choose 5 - Coors Light, Busch Light, Michelob Golden Light, Miller Lite, Bud 
Light, Stella Artios, Fulton Lonely Blonde, Budweiser, Scheels Firebrick, Carbliss, 
Nutrl Pineapple Seltzer, High Noon Black Cherry, Heineken 0.0 $7

Chardonnay, Pinot Grigio, Rose, Cabernet, Pinot Noir $9

Tito’s, Tanqueray, Bacardi, Bacardi Limon, Captain Morgan, El Jimador, Jack 
Daniels, Jim Beam and Dewar’s $10

Kettle One, Bombay Sapphire, Plantation 3 Star, Crown Royal, Maker ’s Mark, 
Elijah Craig, Patron, Jameson $12

Margarita, Old-Fashioned, Blueberry Mule $12

1  B A R T E N D E R

2  B A R T E N D E R S

3  B A R T E N D E R S

4  B A R T E N D E R S

1 - 1 0 0  g u e s t s  $700 minimum sales

1 0 1 - 2 0 0  g u e s t s  $1000 minimum sales

2 0 1 - 4 0 0  g u e s t s  $1,200 minimum sales

4 0 1 - 6 0 0  g u e s t s  $1,600 minimum sales

B A R T E N D E R  S E R V I C E S
4-hour minimum; $40 per hour

Absolute Catering is licensed and insured for off-site bar service. We provide a professionally trained staff and complete 
bar. Service includes choice of two liquor packages, variety of bottled beer and wine selection for you to choose from. Bar 
service can be cash, hosted, or combined to meet your budget preferences. Our liquor license requires us to serve food 

with any bar service, there is a $150 food minimum for any bar service. Hosted order is due 14 days before the event. 

$200 deposit to hold the date, applied to balance. Deposit is non-refundable.
Hosted order due 14 days before event with final count. Balance due three days following event, credit card number on file.

A b s o l u t e  w i l l  p r o v i d e :  Plastic cups, 
drink set-ups, ice, staff and bar 
equipment, set up, and tear down. 
Absolut will require wristbands, 
check IDs and will provide a “Last 
Call” at the host or venue’s request.

H o s t  r e s p o n s i b l e  f o r :  Garbage 
receptacles and removal, lighting, 
electricity and access by van load 
and unload.

* L I S T E D  P R I C E S  A R E  F O R  O F F - S I T E  E V E N T S  O N L Y .  P L E A S E  I N Q U I R E  A B O U T  S K Y  O N E  E L E V E N  B A R  P R I C I N G *

Signature or Speciality drinks are available, prior arrangements are necessary; sales are guaranteed and final. 
Special order beer, wine and liquor are available upon request; sales are guaranteed and final.




