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CUSTOM PICNIC STATION 

19.95 PER GUEST       
SERVED BY OUR STAFF (MIN 50 GUESTS) 
 

 Select 2 Entrees*  & 3 Sides  
 
CHAR BROILED ANGUS HOT DOGS 
Served on a gourmet bun, with all the trimmings 
  
ANGUS HAMBURGERS & CHEESEBURGERS  
Served on a freshly baked roll with lettuce, tomato, 
onions, pickles, ketchup & mustard 
  
GRILLED CHICKEN SANDWICHES 
Served on a freshly baked roll with cheese, lettuce, to-
mato, onion, mayo & barbecue sauce 
 
BUONA ITALIAN BEEF 
Served on freshly baked rolls with sweet green peppers 
and hot giardiniera  
  
BUONA ITALIAN SAUSAGE 
Served on a gourmet bun, with all the trimmings 
 
BRATWURST 
Served on a gourmet bun with Sauerkraut 
 
BLACK BEAN BURGERS   
Served upon request  
 
BBQ PULLED PORK SANDWICHES 
Served on freshly baked rolls with a sweet &  
tangy barbecue sauce 

  
   
SIDE DISHES (CHOOSE 3): 
  • Pasta salad   • Tomato & Cucumber Salad 
  • Watermelon slices       • Cole Slaw   
 • Field Green Salad   • Potato Salad     
 
 

*  Additional Entrée  $5.50 per guest 

 
 

STREET TACO STATION  
19.95 PER GUEST  
SERVED BY OUR STAFF (MIN 50 GUESTS)  
 
Includes choice of two meats plus Vegetarian option: 
•     Marinated pork (carnitas)  
•     Grilled steak (carne asada) (Add’l $3.50 per guest) 
• Chicken tinga (tinga de pollo)  
• Vegetable Sofritas 
 

• Spanish Rice   • Refried Beans  
 

Then top from our topping bar of:  
• Salsa Roja  • Salsa Verde  
• White onion   • Cilantro  
• Pico de gallo   • Sour cream  
• Lime Wedges   • Cotija 
• Corn Tortillas   • Flour Tortillas  
 

SNACKS  
PRE-RACE SNACK BASKET  
85.00 per guest (serves 15)  
Assortment of energy bars, our Signature California trail mix, and 
Seasonal Whole fresh fruit (apples, oranges , bananas)  
 
JULIENNED VEGETABLE CRUDITÉ  
55.00 per tray (serves 12-15)  
Sticks and slices of Seasonal Vegetables Served with a creamy 
chipotle ranch dip  
 
GRILLED VEGETABLE PLATTER  
59.00 per tray (serves 12-15)  
Asparagus, mushrooms, zucchini and eggplant  
Served at room temperature with a balsamic glaze 
  
HUMMUS AND PITA DUO  
65.00 per tray (serves 12-15)  
Classic and roasted red pepper humus served with grilled  
pita triangles  
 
NUTTY BUTTER TRAY 
79.00 per tray (serves 12-15)  
Slices of fresh apples, celery sticks, assorted dried fruits and       
crackers.  Served with a variety of nut butters (almond, cashew,  
peanut). 
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SIGNATURE BOXED MEALS 
17.50 PER BOX  
 
CHICKEN CAPRESE 
Sliced, marinated, roasted chicken breast, fresh Mozzarella, 
leaf lettuce, Roma tomato, basil and balsamic dressing served 
on fresh baked rustic Italian bread 
 
ROAST BEEF & CHEDDAR 
Premium Angus roast beef, Cheddar leaf lettuce, Roma 
tomato, red onions, Dijon mustard and horseradish sauce 
served on fresh baked rustic Italian bread 
 
TURKEY & HAVARTI 
Sliced turkey, cucumber, leaf lettuce, Havarti cheese, Dijon  mustard, mayonnaise  
on whole-grain ciabatta bread 
 
GRILLED VEGETABLE 
Grilled eggplant, artichokes, tomato, leaf lettuce, and roasted 
red peppers, imported Provolone, olive oil, Italian seasonings on multi-grain wheat 
 
INCLUDED SIDE DISHES: 
 • Fresh sliced fruit salad   • Potato salad 

 
 

ARTISIAN BOX MEALS 
22.50 PER GUEST 
  
CHICKEN LETTUCE WRAPS 
Chili garlic marinated chicken with oriental vegetables and crisp bib lettuce leaves 
  
BEEF TENDERLOIN SANDWICH (ADDITIONAL $5.50) 
Medium rare beef tenderloin on ciabatta with horseradish mayo, arugula, marinated 
tomatoes and roasted red pepper 
 
PROSCIUTTO CAPRESE 
Thin sliced prosciutto, roma tomatoes, fresh basil leaves, fresh mozzarella with olive 
oil vinaigrette on focaccia 
  
SALADE NICOISE (Vegetarian version available) 
Traditional French salad of red potatoes, haricoverts , grape tomatoes, red onion, 
hardboiled egg, seared tuna, Mediterranean olives with champagne vinaigrette  
 
INCLUDED : 
 • Couscous Salad   • Kettle Chips 

 
 
 

WRAP PARTY BOXES 
18.50 PER GUEST 
  
GRILLED CHICKEN PESTO & SPINACH WRAP 
Sliced grilled chicken in a pesto sauce, shaved parmesan, roasted red peppers, 
spinach, pesto mayonnaise on a pressed wheat tortilla 
  
ROAST BEEF  & CHEDDAR 
Lettuce, tomato, Red Onion, Horseradish Mayo  on a flour tortilla 
 
TURKEY CLUB WRAP 
Lettuce, tomato, bacon, avocado, bacon aioli on a  
spinach tortilla 
  
ROASTED VEGETABLE WRAP 
A grilled vegetable assortment of eggplant, zucchini, green peppers tomatoes and 
artichokes, served on a pressed wheat wrap 
 
INCLUDED SIDE DISHES: 
 • Fresh fruit salad   • Potato Salad 

DESSERTS 
  
GOURMET COOKIE PLATTER 
49.00 per tray (15 pieces) 
Chocolate chunk, oatmeal raisin, and sugar 
 
GHIRARDELLI BROWNIE PLATTER 
49.00 per tray (15 pieces) 
Rich Ghirardelli fudge brownie triangles 
 
CHOCOLATE HUMMUS DIP PLATTER 
95.00 per tray (Serves 30) 
Decadent dark chocolate hummus served with 
Strawberries, pretzels, crackers & pound cake 
 
RICE KRISPY TREATS PLATTER 
49.00 per tray (15 pieces) 
Drizzled with dark & white chocolate 
 
FRESH FRUIT PLATTER 
69.00 per tray (serves 15) 
A seasonal assortment of honeydew, pineapple, cantaloupe,  
berries & grapes 

 
 
 

BEVERAGE PACKAGES 

  
CRAFT BEER & WINE PACKAGE  (MINIMUM 50 GUESTS) 
23.50 PER GUEST (2 Hour Package) 
Pepsi   Starry 
Diet Pepsi  Bottled Water 
Coors Light  Sparkling Water 
Miller Lite  Pinot Grigio 
Goose Island 312  Chardonnay 
Stella Artois  Sauvignon Blanc 
Goose Island IPA   Cabernet Sauvignon 
White Claw ( Assorted) Pinot Noir 
Revolution Anti-Hero 

 Ask About Our Full-Bar Packages!  
 

NON-ALCOHOLIC BEVERAGE PACKAGE  
13.00 PER GUEST (2 Hour Package) 
Pepsi   Starry 
Diet Pepsi  Bottled Water 
La Croix (mineral & lime)  

 
 

ALA CARTE BEVERAGES (BY THE CASE) 
Must be purchased in increments of 24 
Canned Soda (Pepsi Products) 2.00 each   
Canned Lemonade or Iced Tea 2.00 each    
Gatorade  (12oz. assorted)  3.00 each 
 
Must be purchased in increments of 35 
Bottled Water   2.00 each 

 


