
Catering Menu



We believe that every event is a unique story waiting to be told through exquisite
flavors, impeccable service, and elegant presentation. Nestled in Uptown, Manhattan,
we are proud to serve this vibrant community with catering services tailored for all
occasions—be it the most intimate gatherings or grand celebrations.

Our Philosophy

Our journey began with a simple yet profound love for culinary arts and hospitality.
We understand that food does more than nourish; it brings people together, creates
memories, and sets the tone for your special moments. This understanding drives us to
craft dining experiences that are not only visually stunning but also rich in taste and
texture, reflecting the diverse palate of New York City.

Tailored Culinary Creations

Each menu we create is a bespoke masterpiece, designed in collaboration with you to
reflect your taste, theme, and dietary preferences. From classic American fare to
international cuisines, our culinary team, led by our award-winning chef, uses only
the freshest, locally-sourced ingredients to ensure every dish is a testament to quality
and flavor.

Service with Sophistication

Service at 24/7 Catering goes beyond the expected. Our team of seasoned professionals
prides itself on attention to detail, from the planning stages through to the execution
of your event. We strive for seamless service, ensuring that you and your guests can
immerse fully in the occasion without a worry.

Commitment to Excellence

Our commitment to you is not just about meeting expectations but exceeding them.
We've catered events across Manhattan, from corporate luncheons in skyscraper
boardrooms to romantic weddings in historic venues, each time bringing our passion
for excellence to the table.

About Us



A T  2 4 / 7  C A T E R I N G  W E  O F F E R  A  V A R I E T Y  O F
C A T E R I N G  O P T I O N S .  P L E A S E  C O N T A C T  U S  A T

I N F O @ 2 4 7 C A T E R E R S . C O M  W I T H  A N Y  
Q U E S T I O N S  O R  M E N U  R E Q U E S T S .

Order Online at 247caterers.com or contact us at info@247caterers.com
PLACING YOUR ORDER  

Details

MENU
Menu items are subject to availability and ingredients may change
based on the season 

SET-UP 
All orders include disposable napkins, plates, cutlery, & serving utensils. If
you do not require disposable products, please let us know. Sternos & racks
available for up charge

RENTALS 
Décor, equipment, glassware, plates, linen tablecloths, ice buckets, etc.
are available and priced upon request. we require a minimum 3 day
advance notice for rentals. 

SPECIAL EVENTS 
As a full service catering company, we provide everything from
staffing, bar service, rental equipment, décor, and anything you need
to make your event a specials occasion. 

CATERING FEE
Covers costs associated with the packaging, transportation, administration,
support, and execution of the catering order. This charge is not gratuity. 

ALLERGIES & DIETARY RESTRICTIONS 
If you have an allergen or special request for vegetarian, vegan, or
gluten free options, We are happy to accommodate most special
dietary requests. 



SCRAMBLED EGGS, APPLEWOOD SMOKED BACON,
BREAKFAST SAUSAGE, BREAKFAST POTATOES,
FRESH FRUIT 

MUFFINS, BAGELS, DANISHES, FRESH FRUIT,
SCRAMBLED EGGS, BACON, BREAKFAST

SAUSAGE, BREAKFAST POTATOES 

AVOCADO TOAST BAR 
(MAKE YOUR OWN) $20 PP 

ADD COFFEE TO ANY PACKAGE FOR $3.50 PP 

25PP

Prix Fixe Menu

MINI MUFFINS, DANISHES, BAGELS, CROISSANTS
WITH CREAM CHEESE, BUTTER, ASSORTED JAMS

ASSORTED BAGELS, CREAM CHEESE, SMOKED
SALMON, SLICED TOMATO & RED ONION, CAPERS

PRICED PER PERSON
15 PERSON MINIMUM

SMASHED AVOCADO, HARD BOILED
EGGS, FETA CHEESE, PICKLED RED

ONION, ROASTED CHERRY TOMATOES,
PEPITAS, PICKLED JALAPEÑOS, GREEN

ONION, RED PEPPER FLAKES, HOT
SAUCE, SOURDOUGH BREAD

12PP

14PP

20pp



Hot Break f a s t
H A L F  T R A Y S  S E R V E  A P P R O X  8 - 1 0  G U E S T S ,  
F U L L  T R A Y S  S E R V E  A P P R O X  1 5 - 2 0  G U E S T S

APPLEWOOD BACON 

BREAKFAST SAUSAGE 

BEYOND BREAKFAST SAUSAGE (VG) 

TURKEY BACON 

BREAKFAST BURGER SLIDERS 

SCRAMBLED EGGS 

VEGAN SCRAMBLED EGGS 

(72 HR NOTICE)

FRENCH TOAST 

ADD FRESH BERRIES+10

PANCAKES

BREAKFAST POTATOES  

HASH BROWNS

SLICED STEAK 

BREAKFAST SLIDERS 
(BACON OR SAUSAGE, EGG & CHEESE)

HALF FULL
70

60

70

70

60

45

70

50

50

40

40

100

60

130

120

130

130

120

90

130

100

100

80

80

200

120

INDIVIDUAL BREAKFAST SANDWICHES $13/EA

BACON, EGG, & CHEESE 
SAUSAGE, EGG, & CHEESE 

BEYOND SAUSAGE, EGG, & CHEESE
TURKEY BACON, EGG, & CHEESE 

EGG WHITE, FETA & VEGGIE WRAP 
VEGAN EGG, BEYOND SAUSAGE, VEGAN CHEESE ON SOURDOUGH

ALL SANDWICHES INDIVIDUALLY WRAPPED, ON BRIOCHE BUN, 
WITH KETCHUP & HOT SAUCE PACKETS ON THE SIDE 



ASSORTED MUFFINS 

MINI DANISHES 

ASSORTED MINI BAGELS 

CROISSANTS 

FRUIT SALAD 

ASSORTED BERRIES 

INDIVIDUAL GREEK YOGURTS 

SMOKED SALMON PLATTER

MINI AVOCADO TOAST 

GLUTEN FREE BAGELS

40

40

40

40

50

60

45

70

60

50

80

80

80

80

100

120

90

130

120

100

BREAKFAST BEVERAGES 
BOX OF COFFEE 

REGULAR, DECAF, OR TEA, 
HOT CHOCOLATE 

SERVES 8-10 
$24

GALLON OF COLD BREW 
SERVES 8-10 

$35

SMALL

Cold Break f a s t

LARGE

INIDIVIDUAL PARFAITS 8PP
YOGURT, GRANOLA, BERRIES & HONEY 

BOTTLED WATER

HOT COFFEE 

TEA- REGULAR & DECAF 

BOTTLED JUICE- 

APPLE, ORANGE, OR CRANBERRY

CANNED SODA 

BOTTLED ICED TEA 

ICED COFFEE

2.50
3.50
3.50
4

4
4.50

H A L F  T R A Y S  S E R V E  A P P R O X  8 - 1 0  G U E S T S  
F U L L  T R A Y S  S E R V E  A P P R O X  1 5 - 2 0  G U E S T S



Lunch Sides
SMALL 50   |  LARGE 100 

SMALL SERVES APPROX 8-10 GUESTS
LARGE SERVES APPROX 15-20 GUESTS

romaine, garlic croutons,
shaved parmesan, caesar
dressing 

romaine, market greens,
pepperoncini, chick peas, cherry
tomatoes, roasted red peppers,
mozzarella, lemon vinaigrette

romaine, black beans, corn,
peppers, tortilla strips,
chipotle dressing 

Vegetarian  V Vegan  VG Gluten Free  GF
 Contains Nuts  N Contains sesame  S

CAESAR SALAD ITALIAN CHOPPED SALAD

SANTA FE SALAD 

COBB SALAD 
romaine, bacon, tomato,
cucumber, blue cheese crumbles,
hard boiled eggs
MIXED GARDEN SALAD

VEGGIE GRAIN BOWL 

STRAWBERRY SALAD
MEDITERRANEAN SALAD 

SPINACH SALAD 

green kale, crispy chick peas,
peppers, carrots, quinoa, green
goddess dressing 

market greens, cherry tomato,
cucumber, red onion, carrots,
black olives, balsamic
vinaigrette

baby spinach, kale, avocado,
quinoa, strawberries, almonds,
balsamic vinaigrette 

romaine, market greens, red
onion, cucumber, tomato, feta
cheese, chick peas, roasted red
peppers, red wine vinaigrettebaby spinach, bacon bits, red

onion, blue cheese crumbles,
balsamic vinaigrette ASIAN KALE SALAD 

green kale, red cabbage, carrots,
scallion, cucumber, crumbled
wonton, sesame ginger dresssing 

S M A L L  6 0
L A R G E  1 2 0

SMALL SERVES APPROX 8-10 GUESTS
LARGE SERVES APPROX 15-20 GUESTS

penne, feta cheese, olives, red onion,
cucumber, parsley, italian vinaigrette 

seasonal veg, mint, balsamic 

pesto, sundried
tomato, mozzarella 

chick peas, black olives, artichoke hearts,
roasted red peppers, italian vinaigrette 

corn, black bean, red onion, red
pepper, cilantro vinaigrette 

cherry tomato, fresh
mozzarella, extra virgin 
olive oil, basil 

GREEK SALAD
romaine, grape leaves, feta cheese,
cucumber, tomato, red onion,
pepperoncini, grilled pita bread 

Salads

ITALIAN PASTA SALAD (V)

QUINOA VEGGIE SALAD (VG)

CORN & BLACK BEAN SALAD (VG)

TORTELLINI PASTA SALAD (V)

ORZO SALAD (VG)

TOMATO & MOZZARELLA SALAD (V) 



Prix Fixe Lunch 

MARKET GREENS, ROMAINE, SPINACH 
SERVED WITH CHOICE OF 10 TOPPINGS

CHOOSE 2: GRILLED CHICKEN, GRILLED SHRIMP, SALMON,
 STEAK, OR VEGAN BREADED “CHICKEN”   

CHOOSE 2 HOMEMADE DRESSINGS: BALSAMIC, RANCH, RED WINE
VINAIGRETTE, CAESAR, SESAME GARLIC, CREAMY CHIPOTLE

TOPPING OPTIONS: TOMATO, CUCUMBER, RED ONION, PEPPERS,
CARROTS, OLIVES, CROUTONS, QUINOA, STRAWBERRIES,

ALMONDS, CASHEWS, CHICK PEAS, ROASTED RED PEPPERS,
PEPPERONCINI,  BLACK BEANS, RED CABBAGE, SCALLIONS,

BACON, HAM, FETA CHEESE, SHAVED PARMESAN, CHEDDAR
CHEESE, BLUE CHEESE CRUMBLES, QUINOA

ASSORTMENT OF SANDWICHES & WRAPS
SERVED WITH CHOICE OF LUNCH SIDE 

SALAD/ GRAIN BAR 
(MAKE YOUR OWN) $26 PP 

ASSORTMENT OF SANDWICHES & WRAPS
SERVED WITH, CHOICE OF SALAD & LUNCH
SIDE 17PP

ASSORTMENT OF SANDWICHES & WRAPS
SERVED WITH, CHOICE OF SALAD, LUNCH
SIDE, & FRESH SLICED FRUIT 

ASSORTMENT OF SANDWICHES & WRAPS
SERVED WITH, CHOICE OF SALAD, LUNCH
SIDE, FRESH SLICED FRUIT, & CHOICE OF
DESSERT 

15PP

17PP

21PP

25PP



GRAB & GO PICNIC BOXES 
12 GUEST MINIMUM/ $21 per box 

All grab & go Picnic boxes come with a
sandwich, bag of chips or salad, chocolate

chip cookie, can of soda or water, & labeled 

GRAB & GO SALAD 

12 GUEST MINIMUM/ $20 pp
All grab & go salad boxes come with choice
of protein, a can of soda or water, labeled 

Chicken, Shrimp , Salmon, Steak , Vegan “Chicken” 
PROTEINS: 

CHOOSE 3 FROM SALAD OPTIONS 



Sandwiches

honey mustard, greens, tomato

DELI SANDWICHES
HAM & GRUYERE 

TURKEY & SWISS  
chipotle aioli, greens, tomato

ROAST BEEF & CHEDDAR 
horseradish aioli, greens,
tomato

TUNA SALAD 
greens, sliced tomato

EGG SALAD 
greens, sliced tomato

VEGGIE SANDWICHES
CAPRESE (V)

Specialty Sandwiches

fresh mozzarella, sliced tomato,
nut free pesto, sourdough 

GRILLED VEGGIE (VG)
grilled seasonal veggies, market
greens, sourdough bread 

PORTOBELLO (VG) 
balsamic marinated portobello
mushrooms, roasted red peppers,
balsamic glaze, mixed greens,
sourdough 

CHICKEN CUTLET 

AM CHICKEN CUTLET 

FRIED CHICKEN

CAESAR 

PHILLY CHEESESTEAK 

BUFFALO CHICKEN 

GRILLED CHICKEN CLUB 

CHICKEN SALAD 
greens, sliced tomato

SLICED STEAK SANDWICH 

BBQ SHORT RIB 

LOBSTER ROLL 

LOBSTER CLUB 

chicken cutlet, roasted red
peppers, fresh mozzarella,
balsamic glaze, market green 

lettuce, tomato, swiss cheese,
applewood bacon, mayo

romaine, shaved parmesan,
garlic croutons, caesar dressing
choose: grilled chicken or
chicken cutlet 

buttermilk fried chicken, slaw,
ranch dressing

grilled sirloin steak, cheddar
cheese, caramelized onions

slow braised short rib, bbq sauce,
slaw, pickle chips, chipotle aioli 

chicken cutlet, american cheese,
applewood bacon, lettuce,
tomato, mayo 

thinly sliced sirloin, peppers,
onions, american cheese 

buffalo grilled chicken, lettuce, tomato,
blue cheese crumbles, ranch dressing

TURKEY B.L.T. 
sliced turkey, applewood bacon,
lettuce, tomato, mayo 

maine lobster salad with mayo,
applewood bacon, lettuce, tomato

maine lobster salad with mayo,
melted butter, chives, toasted
new england bun 

WHITE, 9 GRAIN, RYE, FLOUR
TORTILLA WRAP, SOURDOUGH,

CIABATTA, PLAIN BRIOCHE,
SEEDED BRIOCHE, HERO 

GF AVAILABLE UPON REQUEST 

MP

MP

Sandwich Platters: 70 Large: 140
Specialty Sandwich Platters Small: 80 Large: 160



Party Heros

$45 PER FOOT
SERVES 5-6 PPL PER FOOT

3-4-6 FOOT AVAILABLE

ham, salami, pepperoni, fresh mozzarella, lettuce, tomato, red onion
olive oil & vinegar on side  

ham, turkey, roast beef, american cheese, lettuce, tomato  
mayo on side 

Roasted red peppers, fresh mozzarella, balsamic on side

Roasted red peppers, fresh mozzarella, balsamic on side

breaded & fried eggplant, roasted red peppers, fresh
mozzarella, balsamic on side

Breaded chicken, american cheese, bacon, lettuce, tomato, mayo on side

Grilled vegetables, fresh mozzarella, mixed greens, 
balsamic on side 

ITALIAN COMBO

AMERICAN COMBO

GRILLED CHICKEN

ITALIAN CHICKEN CUTLET 

EGGPLANT CUTLET (V)

AM CHICKEN CUTLET 

VEGGIE (V) 

Soup
SELECTIONS AVAILABLE UPON REQUEST 

10-12 GUESTS- $80
20-25 GUESTS- $160



BUFFALO CHICKEN

All Toppings +2.50

bacon, chicken, ham, meatballs, pepperoni, sausage,
broccoli, eggplant, mushrooms, onions, peppers,

jalapeños, spinach, sundried tomato, tomato, fresh
garlic, extra cheese

Personal Pie $13 Small Pie $20 Large Pie $24 Pizza

Grandma Sty l e  Piz z a  
prepared with san marzano tomatoes, fresh

mozzarella, grande mozzarella, grana padano,
pecorino romano cheese, evoo 25

Pizza Specialties 

WHITE 

ULTIMATE VEGGIE 

MEAT LOVERS 

LASAGNA 

MARGHERITA 

HAWAIIAN 

CHICKEN, BACON, RANCH 

fresh mozzarella & ricotta

peppers,mushrooms,
tomato, onion 

PEPPERS & ONIONS

meat sauce, ricotta

tomato,fresh
mozzarella 

sausage,pepperoni,
bacon 

ham, pineapple 

NUTELLA
PIZZA 18
SERVES 5-7 GUESTS

25PP

28PP



Grazing Boards
READY TO SERVE BOARDS PRESENTED ON PLATTERS

SMALL SERVES APPROX. 8-10PPL, LARGE SERVES APPROX. 15-20PPL

ANTIPASTO 

CRUDITÉ

FRESH FRUIT  

SMOKED SALMON 

GRILLED SEASONAL VEGGIES

ARTISINAL CHEESES 

MEDITERRANEAN MEZZE 

ASSORTMENT OF CHEESES, CURED SAUSAGES, 
PEPPERS, CROSTINIS, CRACKERS

SMALL:60 LARGE:120

ASSORTMENT OF SEASONAL VEGGIES,
 BUTTERMILK RANCH DIPPING SAUCE 

SMALL: 45 LARGE: 90

ASSORTMENT OF FRESH SLICED FRUITS & BERRIES
SMALL:45 LARGE: 90

SLICED SMOKED SALMON, RED ONION, CAPERS, 
CREAM CHEESE, ASSORTED BAGELS 

SMALL:60 LARGE: 120

GRILLED ASSORTED BALSAMIC GLAZED VEGGIES
SMALL: 50 LARGE: 100 

SELECTION OF CHEESES WITH GRAPES, NUTS, 
DRIED FRUITS & CRACKERS 

SMALL: 70 LARGE:140 

HUMMUS, TZATZIKI, CHICK PEA & CUCUMBER SALAD, GRAPE
LEAVES, FETA, OLIVES, GREENS, GRILLED PITA 

SMALL:70 LARGE:140



Sta r t e r s
BUFFALO WINGS

NACHOS

LOADED FRIES

CHICKEN FINGERS

FRIED CALAMARI

MOZZARELLA STICKS

GUAC & CHIPS (GF)

KICKIN’ SHRIMP

PARMESAN CURLY FRIES 

CRISPY BRUSSELS 

HALF FULL

55

50

45

50

60

50

40

50

40

45

110

100

90

100

120

100

80

100

80

90

Burge r s  & Sandw i ch e s
BLT SAMMIES

FRIED CHICKEN SLIDERS

CHEESEBURGER SLIDERS 

IMPOSSIBLE SLIDERS 

GRILLED CHICKEN SLIDERS

MEATBALL PARM SLIDERS 

BBQ SHORT RIB SLIDERS 

LOBSTER SLIDERS

HALF FULL

45

50

50

50

50

50

60

100

90

100

100

100

100

100

120

200

S M A L L  S E R V E S  A P P R O X .  8 - 1 0 P P L ,  L A R G E  S E R V E S  A P P R O X .  1 5 - 2 0 P P L



Entrées

marinara, mozzarella, parmesan, parsley 
CHICKEN PARMIGIANA 

CHICKEN FRANCESE 

CHICKEN MARSALA

CHICKEN MILANESE 

CREAMY SUNDRIED TOMATO &
ARTICHOKE CHICKEN 

GRILLED CHICKEN 

EGGPLANT ROLLATINI 

SAUSAGE & PEPPERS 

SLICED STEAK

SHEPHERDS PIE

BEEF STEW 

CORNED BEEF & CABBAGE 

CHICKEN ROYALE 

PENNE ALLA VODKA 

PENNE PRIMAVERA 

TORTELLINI ALFREDO 

CHEESE OR BEEF LASAGNA 

SHORT RIB 

FILET MIGNON 

BAKED ZITI 

MAC N CHEESE 

Poultry Meat

Pasta 

Vegetarian 

MEATBALL MARINARA 

egg battered chicken breast in a lemon
white wine & butter sauce 

pan seared chicken breast in a marsala
wine & mushroom gravy

chicken cutlet with an arugula,
tomato, & red onion salad 

egg battered chicken breast in a lemon butter
sauce with sliced tomato & melted mozzarella 

GRILLED SALMON 

SHRIMP SCAMPI 

BAKED SALMON 

BAKED COD 

P.E.I. MUSSELS

Fish

pan seared chicken breast in a creamy white
wine sauce, cherry tomatoes & artichoke
hearts 

garlic marinated grilled chicken

pan seared shrimp in a lemon, butter, &
white wine sauce with cherry tomatoes
& garlic 

mussels in a white wine broth or marinara
sauce 

lemon & white wine sauce 

lemon & white wine sauce, parmesan
crusted 

marinara, mozzarella, parmesan, parsley 

slow braised, demi glace

portobello mushrooms, horseradish sauce

sautéed mushrooms & onions

slow braised beef stew with seasonal veg,
guinness gravy 

ground beef & mixed vegetables in a brown
gravy, topped with mashed potatoes 

sliced italian sausage, peppers & onions
option: add marinara

slow cooked sliced corned beef, braised
white cabbage 

penne in a creamy vodka sauce, parmesan,
parsley 

fried eggplant rolled with ricotta cheese,
marinara, mozzarella 

mixed seasonal veg, garlic & oil

creamy alfredo sauce

marinara, ricotta, mozzarella

marinara, ricotta, mozzarella

shell pasta, three cheese, panko 

SM: 55
LG: 110

SM: 55
LG: 110

SM: 55
LG: 110

SM: 60
LG: 120

SM: 60
LG: 120

SM: 50
LG: 100

SM: 65
LG: 130

SM: 65
LG: 130

SM: 65
LG: 130

SM: 65
LG: 130

SM: 60
LG: 120

SM: 55
LG: 110

SM: 70
LG: 140

SM: 80
LG: 160

SM: 70
LG: 140

SM: 70
LG: 140

SM: 60
LG: 120

SM: 60
LG: 120

SM: 60
LG: 120

SM: 50
LG: 100

SM: 50
LG: 100

SM: 50
LG: 100

SM: 60
LG: 120

SM: 50
LG: 100

SM: 50
LG: 100

SM: 60
LG: 120

SMALL SERVES APPROX. 8-10PPL, LARGE SERVES APPROX. 15-20PPL

SM: 60
LG: 120



Sides 

Rice & Grains Vegetables

Potatoes 

MIXED SEASONAL VEG 

GARLIC SAUTEED
STRING BEANS

SAUTEED SPINACH 

CRISPY BRUSSELS 

PORTOBELLO MUSHROOMS 

BROCCOLI 

CAULIFLOWER 

BROCCOLINI 

MASHED
POTATOES

GARLIC HERB 
ROASTED POTATOES

GARLIC 
PARMESAN POTATOES

POTATOES GRATIN

Fries
SWEET POTATO
FRIES

FRENCH FRIES 

CURLY FRIES 

ONION RINGS 

TATER TOTS

JASMINE RICE 

YELLOW RICE

QUINOA 

WILD RICE 

BROWN RICE

SM: 40 LG: 80

SM: 40 LG: 80

SM: 40 LG: 80

SM: 40 LG: 80

SM: 40 LG: 80

SM: 40 LG: 80

SM: 40 LG: 80

SM: 40 LG: 80

SM: 40 LG: 80

SM: 40 LG: 80

SM: 40 LG: 80

SM: 40 LG: 80

SM: 40 LG: 80

SM: 40 LG: 80

SMALL SERVES APPROX. 8-10PPL, LARGE SERVES APPROX. 15-20PPL

SM: 45 LG: 90

SM: 45 LG: 90

SM: 45 LG: 90

SM: 45 LG: 90

SM: 55 LG: 110

SM: 45 LG: 90

SM: 45 LG: 90

SM: 50 LG: 100



Prix Fixe Dinner 

CHICKEN  25 PP FISH  27

TACO BAR 30 BBQ 32

ITALIAN 30

GREEK 30

CASUAL 34

SOUTHERN 30

choice of chicken entree 
choice of pasta 
choice of side 
mixed garden salad 
sliced fruit 
chocolate chip cookies 

choice of fish entree 
jasmine rice 
mixed seasonal veg 
veggie grain bowl 
sliced fruit
chocolate chip brownies 

chicken parmigiana 
meatball marinara 
penne alla vodka 
spaghetti with garlic & oil 
caesar salad 
dinner rolls 
zeppoles 

UPSCALE 45

Choice 3 of Pastas
Caesar Salad 
Garlic Knots 
Assorted Cookies & Brownies 

chicken skewers 
rice pilaf
stuffed grape leaves 
hummus 
grilled seasonal vegetables
chick pea & cucumber salad 
tzatziki 
grilled pita bread 

choice of 2 proteins 
spanish rice 
black beans
corn tortillas 
churros 
toppings:

BBQ pulled chicken 
BBQ ribs 
mac n cheese 
cobb salad 
coleslaw 
baked beans 
beer battered onion rings 
corn bread 
pickled jalapeño & onion 
key lime pie 

PASTA PARTY 23PP

guacamole, salsa verde, salsa roja,
cheddar cheese, red onion, crema,
romaine, pickled red onion,
pickled jalapeños 

buttermilk fried chicken 
mushroom gravy 
collard greens 
fried pickles 
mac n cheese 
potato salad 
buttermilk biscuits 

grilled chicken & shrimp
mixed seasonal veg 
herb roasted potatoes 
strawberry salad 
dinner rolls 
sliced fruit 
mini my cheesecake 

Filet mignon with
horseradish cream sauce 
shrimp scampi 
garlic sautéed spinach 
roasted portobello
mushrooms
potatoes gratin 
mixed garden salad 
dinner rolls 
sliced fruit 
mini my cheesecake 

IRISH 30
corned beef & cabbage
beef stew 
mashed potatoes 
roasted carrot & turnip 
caesar salad 
irish soda bread dinner rolls 
baileys cheesecake 



Burrito Bowls
22PP

15 GUEST MINIMUM
CHOOSE 3

Protein Add ons Chicken, Shrimp , Steak , Barbocoa Beef, Vegan “Chicken” 

ATHLETE DINNER 20PP 

DINNER GRAIN BOWLS 22PP 

Protein Add ons 
Chicken 
Shrimp 
Salmon 
Steak 
Vegan “Chicken” 

choice of one protein, choice of 1 steamed vegetable, choice of 1 side 

all burrito bowls come with rice, beans, choice of protein,
pico de gallo, guacamole, crema

Vegetable Options 
Mixed Seasonal Veg 
String Beans 
Baby Spinach 
Broccoli 
Cauliflower 

Side Options 
Quinoa 
Jasmine Rice 
Roasted Potatoes 
Mashed Potatoes 
Roasted Sweet Potatoes 

quinoa, roasted cauliflower, 
broccolini, brussel sprouts, spinach,

 nut free pesto, pepitas 

ROASTED VEGGIE 

SOUTHWEST STEAK
sliced steak, jasmine rice, black beans,

pico de gallo, avocado, pickled red
onion, chipotle aioli 

KALE & SWEET POTATO 
brown rice, grilled chicken, roasted

sweet potato, kale, roasted cauliflower,
green goddess dressing 

AHI TUNA 
jasmine rice, sesame marinated ahi
tuna, avocado, red cabbage, carrots,
cucumber, scallions, sriracha aioli

MEDITERRANEAN 
HUMMUS 

quinoa, grape leaves, cherry tomato,
red onion, cucumber, feta, hummus,

tzatziki 

BLACKENED SALMON 
brown rice, pickled red onion, avocado,

broccoli, carrot, chipotle aioli 

15 GUEST MINIMUM
Choose 3



Cheeseburger Sliders 
Sesame Ginger Beef Skewer 
Beef tenderloin crostini
Mini Beef Empanadas  
Mini Philly Cheesesteak  
Beef Wellington
Meatball Sliders- beef & pork
Pigs in a Blanket 
Prosciutto & Melon 

Hors d’Oeuvres 

Potato & Pea Samosas (vegan) 
Vegetable Spring rolls (vegetarian) 
Mac n Cheese Bites  
Mushroom Arancini (vegetarian)
Fruit Skewer 
Grilled Veggie & Pesto Crostini 

BEEF 

CHICKEN 

SEAFOOD 

VEGETARIAN/VEGAN 

Shrimp Cocktail
Bang Bang Tempura Shrimp 
Mini Crab Cakes 
Coconut Shrimp 
Mini Lobster Rolls MP
Ahi Tuna Bites 

Fried Chicken Sliders 
Sante Fe Chicken Eggrolls 
Nashville Hot Chicken Sliders
Boneless Buffalo Wings 
Buffalo Chicken Meatball 
Chicken Kebobs- peppers &
red onion

SM: 60 LG: 120

SM: 50 LG: 100

SM: 50 LG: 100

SM: 70 LG: 140

HORS D’OEUVRES 
PACKAGE 

CHOOSE 8
30PP 



Tailgating

KICK OFF $35/PP

TOUCHDOWN $37/PP

ADD BEER, WINE, & SOFT DRINKS FOR $25/PP 
SOFT DRINKS ONLY FOR $5/PP 

TACKLE $40/PP

buttermilk Fried chicken
mac n cheese 
bbq short rib sliders 
bbq pulled pork 
coleslaw 
onion rings 
seasonal salad 

ENDZONE $38/PP

PIZZA TAILGATE $25/PP

DELIVERY & SET UP INCLUDED 
BARTENDER AND SERVER AVAILABLE

UPON REQUEST 

chicken parmesan 
sausage & Peppers 
penne alla vodka 
meatballs marinara 
chopped italian salad 
italian combo hero 
chocolate chip cookies 

buffalo wings (boneless options) 
with blue cheesy & celery 
fried chicken sliders 
cheeseburger sliders 
loaded fries w/ american, bacon, ranch
parmesan curly fries 

cheese pizza 
bacon & jalapeño pizza 
buffalo wings 
garden or caesar salad 
garlic knots 

buffalo wings (boneless option) 
with blue cheese & celery
chili & corn tortilla chips 
mozzarella sticks 
chicken fingers w/ honey mustard 
guac & chips 
nachos
french fries 



Dessert
MACARONS PLATTER 
CHOCOLATE, RASPBERRY, VANILLA, COFFEE, 
PISTACHIO & LEMON 
SMALL $50 SERVES 15-20 LARGE $100 SERVES 25-40

CUPCAKE PLATTER
VANILLA, CHOCOLATE, JELLY ROLL, 
PEANUT BUTTER CUP, & RED VELVET  
SMALL $50 SERVES 15-20 LARGE $100 SERVES 30-35

CAKE POP PLATTER
STRAWBERRY, PEANUT BUTTER, CARAMEL, 
RED VELVET, CHOCOLATE
SMALL $45 SERVES 15-20 LARGE $90 SERVES 30-40

MINI NY CHEESECAKE PLATTER
CARAMEL DRIZZLE 
SMALL $50 SERVES 15-20 LARGE $100 SERVES 25-40

CHOCOLATE CHIP COOKIE PLATTER 
SMALL$40 SERVES 15-20 LARGE $80 SERVES 25-40

FUDGE BROWNIE PLATTER 
SMALL $40 SERVES 15-20 LARGE $80 SERVES 25-40

ASSORTED BROWNIE AND BARS PLATTER 
SMALL $45 SERVES 15-20 LARGE $90 SERVES 25-40

WHOLE CAKE OPTIONS
APPROX. 12-14 SLICES 

NY CHEESECAKE $45
CARROT CAKE $50
RED VELVET CAKE $60
LIMONCELLO MASCARPONE CAKE $45

GLUTEN FREE OPTIONS (APPROX 12 SLICES)
FLOURLESS CHOCLATE TORTE $50
GF PEANUT BUTTER PIE $50

COFFEE & TEA
SERVICE 3.5 PP



bottled water 2.50 

apple juice 3.50 

orange juice 3.50 

snapple 4 

lemon, peach, raspberry 

canned Soda 3 
coke, diet coke, sprite, pepsi, diet pepsi, Root beer, 
club soda

iced Coffee 4.50 

lemonade 4

Jarritos 5 

2 liter sodas $7
pepsi, diet Pepsi, 7up, orange soda, gingerale

Beverages 



 P R E S E N T E D  B Y :

P A R T Y  R O O M  A V A I L A B L E  F O R  U P  T O  2 5 0
P E O P L E  L O C A T E D  I N  W A S H I N G T O N  H E I G H T S

A C R O S S  F R O M  C O L U M B I A -  N Y  P R E S


