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To create your own menu, choose from entrees, side dishes, desserts, and beverages below.
We recommend choosing 2-3 items from each category.
For the most affordable option choose from Classic Sides.

ENTREES

BEEF
JUMBO ALL-BEEF HOT DOG | df, df
1/3 LB HAMBURGER &
CHEESEBURGER | df
ADOBO RUBBED TRI TIP | df, df
SMOKED BEEF BRISKET | of, df
NY STRIP STEAK | of, df

CHICKEN

O BONELESS CHICKEN BREAST | of, df

O BONE-IN BBQ CHICKEN | of, df

O TEQUILA LIME MARINATED
CHICKEN BREAST | gf, df

PORK

NAKED ROASTED PORK | df, df
JOHNSONVILLE® BEER
BRATWURST | of, df

FENNEL & HERB ITALIAN
SAUSAGE WITH PEPPERS & ONION
| of

ST. LOUIS STYLE BBQ PORK RIB

| of, df

AT

SEAFOOD

O GRILLED BBQ SALMON FILET | of, df

O TEQUILA LIME MAHI MAHI | of, df

VEGETARIAN

O GARDENBURGERS®| of, v

[0 BALSAMIC PORTOBELLO
MUSHROOM | df, df, v, vg

O BEYOND BURGER | of, df, v, vg

UPGRADE

O GOURMET BURGER CONDIMENTS

Includes: bleu cheese crumble,
caramelized onion & mushroom,
fresh jalapefio, havarti cheese,
smoked gouda, fried tobacco
onion, guacamole, crisp bacon,
chipotle bbq sauce

CLASSIC SIDES

KETTLE CHIPS | of, df, v, vg
CREAMY COLESLAW | of, df, v
RANCH STYLE BEAN | of, df
CORN COBETTE | of, v

CAESAR SALAD

TRADITIONAL POTATO SALAD

| of, df, v

CREAMY MACARONI SALAD | df, v
WATERMELON SLICE | of, df, v, vg
MAC N CHEESE | v

ELOTE PASTA SALAD | v
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PREMIUM SIDES

O VEGETABLE PASTA SALAD | df, v, vg
O SUMMER POTATO SALAD | df, df, v
O SPINACH BLUEBERRY SALAD

| of, v, nuts

TOMATO, RED ONION

& CUCUMBER SALAD | of, v

FRESH FRUIT SALAD | of, df, v, vg

SOUR CREAM & DILL NEW

POTATO SALAD | of, v

CHOPPED ‘WEDGE’ SALAD | of

GRILLED CORN IN THE HUSK | of, v

SOUTHWEST POTATO SALAD | of, v
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DESSERTS

[0 ASSORTED GOURMET COOKIE
| v, nuts
O CHOCOLATE BROWNIE | v
O CHOCOLATE CHIP COOKIE BAR | v
0 SEASONAL BERRY CRISP | v

BEVERAGES

FRESHLY BREWED ICED TEA
REFRESHING LEMONADE
RASPBERRY ICED TEA
ASSORTED SODA CANS
FRUIT PUNCH

BOTTLED WATER

ICE WATER
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Nothing screams summer like an unforgettable outdoor experience. No matter what you choose to celebrate, we here at Catering by Design want to make sure it’'s memorable.
From a traditional picnic with burgers on the grill to a full dining al fresco expereince, our team is here to help create a hassle-free event.

We will take care of all elements needed for your event, including but not limited to:

buffet tables & coverings | compostable, eco-friendly guestware | all service-ware for serving your guests | all cooking and heating equipment

MADE FRESH ALL STAR STAFF
Using quality ingredients, our chefs prepare all of By hiring, training, and managing our own staff of
our entrées, side dishes, and desserts right in our service professionals, we're able to provide added
kitchen. No boxed salads here! assurance of a well planned and flawlessly executed
picnic.
HOT OFF THE GRILL
Guests eat fresh, grilled-to-order meats that our EXTENDED SERVICE
on-site chefs prepare from the grills and propane Our experience shows that 1 hour just isn't enough
we provide! time to serve a hungry crowd. We bumped our
standard food and beverage service to 2 hours to

THERE’S ALWAYS PLENTY allow for mingling and good time for all.
We calculate our portions at a minimum one and

a half entrées per guests. You can be sure everyone GREEN HEADS
leaves your picnic satisfied. We're conscious of all the waste a picnic can

produce. As a result, we’ve transitioned virtually all
of our guestware to compostable and biodegradable
from a local supplier.*
Additionally our kitchen composts all of our food
scraps from prep daily and our offices recycle!

ALWAYS ON TIME
We promise to arrive as scheduled-ready to serve
on time.

*We continue to use a standard disposable cup due to their resilience in the warm summer sun.
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