
 

*Prices listed per person 

 

720.365.0264

Graduation Menus 

Displayed Hors d’ oeuvre –

Potato skins stuffed with bacon, cheddar and chives

Chicken Wings with spicy buffalo sauce

Cole Slaw with apple cider dressing

Potato Salad our famous recipe with red potatoes and creamy dressing

Vegetable Crudite with zesty ranch or smokey avocado dip

Chicken Fingers with zesty ranch or BBQ

Mini Franks in a Blanket with honey mustard

Assorted Sliced Melon Platter 

Jalapeno Poppers wrapped in chicken or beef

German Sausage with French bread and caramelized onion sauce
 

 

Buffet Selections  
Taco Bar – $5 per guest 
with seasoned ground beef, housemade salsa, qucamole, Mexican crema, shredded cabbage and 

crispy corn taco shells 

 

BBQ Sliders - $5 per guest  
 with smoked brisket, pulled chicken, smoked pork shoulder and served with handcrafted sea salt 

potato chips 

 

Fajita Station - $7 per guest 
Beef and chicken fajitas with peppers and onions, Mexican rice, charo beans, queso fresco, 

Mexican crema, quacamole, shredd
 

Salad Bar – $3.75 per guest 
Torn romaine and mixed greens with ranch and Italian dressing with pickled carrots, garbanzo 

beans, sliced red onions, black olives, grated cheddar, pulled chicken, diced tomatoes and 

pepperoncini 

 

Pizza Palooza- $5 per guest 
Assorted pizza station 

 

“Grillin for Graduation” 

Chefs grilling station - $8 per guest
Hamburgers, bratwurst and hotdogs served with 

mayonnaise, mustard, sliced tomatoes and onions, garlic pickles, diced 

Grilled to order at your event. 
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– $2.50 per guest 

Potato skins stuffed with bacon, cheddar and chives 

Chicken Wings with spicy buffalo sauce 

cider dressing 

Potato Salad our famous recipe with red potatoes and creamy dressing 

Vegetable Crudite with zesty ranch or smokey avocado dip 

Chicken Fingers with zesty ranch or BBQ 

Mini Franks in a Blanket with honey mustard 

alapeno Poppers wrapped in chicken or beef 

German Sausage with French bread and caramelized onion sauce 

with seasoned ground beef, housemade salsa, qucamole, Mexican crema, shredded cabbage and 

with smoked brisket, pulled chicken, smoked pork shoulder and served with handcrafted sea salt 

Beef and chicken fajitas with peppers and onions, Mexican rice, charo beans, queso fresco, 

Mexican crema, quacamole, shredded lettuce, onion and cilantro relish and pico de gayo

Torn romaine and mixed greens with ranch and Italian dressing with pickled carrots, garbanzo 

beans, sliced red onions, black olives, grated cheddar, pulled chicken, diced tomatoes and 

$8 per guest 
Hamburgers, bratwurst and hotdogs served with local buns and assorted toppings of ketchup, 

mayonnaise, mustard, sliced tomatoes and onions, garlic pickles, diced onions and pickled relish

with seasoned ground beef, housemade salsa, qucamole, Mexican crema, shredded cabbage and 

with smoked brisket, pulled chicken, smoked pork shoulder and served with handcrafted sea salt 

Beef and chicken fajitas with peppers and onions, Mexican rice, charo beans, queso fresco, 

ed lettuce, onion and cilantro relish and pico de gayo 

Torn romaine and mixed greens with ranch and Italian dressing with pickled carrots, garbanzo 

beans, sliced red onions, black olives, grated cheddar, pulled chicken, diced tomatoes and 

assorted toppings of ketchup, 

onions and pickled relish 



 

*Prices listed per person 

 

 

Desserts - $4 per guest 
Cookie and Brownie platter 

Mixed Berry Cobbler 

Mini Ice Cream Cone station serving glaciers local gelato in mini cones - $6 per guests 
 

 

 

Add Ons - $2 per guest 
Fresh Lemonade 

Iced Tea 

Sodas 

Bottled Water 

Fruit Punch with molded citrus ice ring - $3 per guest 


