
GROUP SALES - (855) 517-7333 Final head count and order due 7 days prior to event. 
Minimum of 15 people. .

CATERING MENU

APPETIZERS & DESSERTS

CHIPS-N-DIPS (BASKET SERVING 20) 

House fried tortilla chips with Guacamole and salsa

FRESH VEGETABLE CRUDITIES (PLATTER SERVING 20) 

An assortment of fresh veggies: 

Broccoli, carrot, celery sticks, cauliflower, and Cherry tomatoes with ranch and blue cheese dips.

TOMATO BASIL BRUSCHETTA (50 PIECES) 

Fresh tomatoes, basil, garlic, and balsamic served on a toasted crostini.

K1 WINGS (50 PIECES)

Jumbo Chicken Wings tossed in choice of Buffalo, BBQ, Sweet Chili Sauce, or Caribbean Jerk served with 
ranch and blue cheese.

CHICKEN TENDERS (50 PIECES)

Served with honey mustard and BBQ Sauce.

EGG ROLLS (50 PIECES) 

Vegetable egg roll served with sweet chili Sauce.

ASSORTED COOKIES (50 PIECES)

CHICKEN POT STICKERS (50 PIECES)

Served with sweet chili sauce.

ASSORTED DESSERT BARS (50 PIECES)

MINI PULLED PORK SLIDERS (50 PIECES)

BBQ pulled pork placed on toasted slider buns.

FRIED MOZZARELLA STICKS (50 PIECES)

Crispy Mozzarella sticks served with hot marinara.

GRILLED BEEF SLIDERS (50 PIECES)

Mini Burgers topped with American cheese and served on toasted slider buns.



BREAKFAST

CONTINENTAL

Freshly Baked Muffins
Blueberry, chocolate chip, & Banana Nut Muffins
Morning Pastry Display
Fresh Toast with assorted Danishes served with Whipped 
Butter, honey, and Assorted jellies.

Sliced Fresh Fruit Display
Cantaloupe, Red Grapes, pineapple, and fresh seasonal 
berries.

CHECKERED FLAG

Scrambled eggs farm fresh country eggs
Applewood Bacon and Pork Sausage patties
Traditional Hash brown potatoes
Shredded russet potatoes cooked buttery golden brown 
and crispy.

Sliced Fresh Fruit Display
Cantaloupe, Red grapes, pineapple, and fresh seasonal 
berries.

GROUP SALES - (855) 517-7333 Final head count and order due 7 days prior to event. 
Minimum of 15 people. 

CATERING MENU

LUNCH & DINNER

PIZZA AND SALAD

Cheese, pepperoni, and sausage pizza served with a house salad and garlic bread.
Dressing’s ranch and golden Italian dressing.

K1 DELI TRAY

Roast Beef, ham, turkey with American, swiss, pepper jack, and cheddar cheeses. Comes with lettuce, red 
onion, and tomato. Served with Brioche buns and Texas toast. Includes all the condiments to create your 
own special sandwich.

Red Potato Salad/ Veggie Pasta Salad/ Assorted bag Chips

CHICAGO CROSSTOWN CLASSIC

Nathans all beef hot dogs, Johnsonville brats and Italian Beef. Served with choice of condiments.
French Fries/ Coleslaw/ Baked Beans

JUMP START

Mini Burgers with Tenders served with honey mustard and lettuce, cheese, and tomato for the burgers. 
French Fries/ Fruit Display/ Slider buns

TACO BAR

Pulled pork with a cilantro lime mix and Seasoned ground Beef taco meat.  Served with Sour cream, Pico 
de Gallo, and cheese.

Chipotle Black beans/ Spanish Rice/ Flour & Corn tortillas.

LITTLE ITALY

Enjoy a true taste of Italy with Chicken Vesuvio and Sausage & Peppers with a side of Baked Penne Pasta 
topped with mozzarella cheese.
Roasted Seasonal Vegetables/ Cesar Salad/ Garlic Bread

AMERICAN BBQ

BBQ Pulled Pork and BBQ Chicken served with mini slider buns.
Baked Beans/ Coleslaw/ Red Potato Salad/ House Salad

GRILL MASTER

Oven Roasted Prime Rib and Grilled chicken with a creamy lemon herb Sauce.
Seasonal Roasted Vegetables/ Garlic Mashed potatoes/ House salad with Ranch and Italian dressing/ 
Dinner rolls with whipped butter.
Enhancements: Grilled Salmon / Chimichurri shrimp kebobs 




