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Get your guests out of  

their seats! Our variety of food 

bars and stations are fun and 

interactive for everyone at your 

event! 
 

 

 

Details: 
Pricing based on 50 person minimum. An additional $100 fee will be applied for smaller groups. 

Pricing does not include tax or service charge for staff monitoring. 

Mix and match from other menus available. Customized menus available, pricing will vary. 

For more details and questions, please contact one of our event specialists.  

Added costs will be applied for setup and display pieces to all non-serviced events.  

Not all stations are available for delivery only. Most stations require various equipment, continuous 

assembly, and on-site staffing to ensure the highest quality of food for your event. 

 

 

Most Stations are priced as a small single portion 

and should be an accompaniment to other stations, buffets,  

or as an addition to another meal. 
 

Food Bars & Stations 
with 

Perfectly Seasoned Catering 
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Breakfast Grazing Station 

An elegant spread of everyone’s breakfast favorites! Individual crustless egg bites, french 

toast cups, egg in a nests, yogurt shooters, mini lox and bagels, seasonal fresh whole and cuts 

fruits, variety of fresh breakfast breads such as muffins, scones, danishes, pastries, and more. 

Also includes jams, syrup, cream cheese, and butter. 3 week notice required. 

Waffle Bar 

 made to order waffles with choice of toppings: butter, powered sugar, syrup, whipped  

cream, seasonal berries, sliced bananas, strawberry jam, and mini chocolate morsels. 

Pancake Station 

 made to order pancakes with choice of toppings: butter, powered sugar, syrup, whipped  

cream, seasonal berries, sliced bananas, strawberry jam, and mini chocolate morsels. 

Omelet Station 

 made to order omelets with choice of cheddar cheese, sausage, bacon, ham, diced bell  

peppers, onion, mushroom, or spinach.  

Mimosa Bar*  

variety of juices, fresh fruit, and champagne. Includes 

champagne glasses. 

Bloody Mary Bar*  

house vodka, tomato juice, variety of spices, mix-ins, and 

garnishes. Includes cups. 

 

 

Made to Order Details: 
$50/hour per chef charge will be added separately to the station choice. The number of chefs 

depends on the guest count. Includes all necessary cooking equipment and wares for setup. Mimosa 

and Bloody Mary bars require on-site staffing for serving alcohol. 

 

Brunch Stations 
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Popcorn Bar 

baskets of fresh popcorn in the following flavors: classic butter, cheddar cheese, caramel, and  

rainbow. Includes scoops and bowls. 

Chips and Dip Bar 

baskets of chips: tortilla, blue corn tortilla, and pita chips. Hot dips: buffalo chicken dip and  

white poblano. Cold dips: vegetable spinach dip, guacamole, and fire roasted salsa. 

Spud Station 

 creamy mashed potatoes, butter, sour cream, green onions, bacon bits, shredded cheddar  

cheese, diced tomatoes, whole kernel corn, salt, and pepper. Available add-ons: pulled pork 

(+$1.50), grilled chicken (+$1.50), steamed broccoli (+$0.75), gravy (+$0.75). Option to be served 

in martini glasses available +$1.00 per person. 

Soft Pretzel Station 

soft baked jumbo pretzels and pretzel bites, beer cheese, white queso poblano, honey 

mustard, bourbon bacon jam, and ranch dip. 

Elote Bar 

build your own elotes! Includes roasted half corn cobs on a skewer 

and roasted corn kernels that are dipped or tossed in butter. This bar 

includes a variety of toppings: mayo, house elote sauce, queso fresco, 

grated parmesan cheese, lime wedges, tajin, cilantro, red onion, and 

hot sauce. 

Tavern station 

seasoned fries, tots, onion rings, fried pickles, and cheese curds. 

Variety of sauces: ketchup, ranch, chipotle ranch, siracha aioli, and honey mustard. An 

additional charge will be added for a fryer rental at venues without one on-site. 

Nacho Bar 

white queso poblano, nacho cheese, seasoned ground beef, jalapenos, onion, fire roasted 

salsa, diced tomatoes, sour cream, green onions, and regular and blue corn tortilla chips. 

 

Anytime Stations 
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Wing Bar 

lightly seasoned and baked to perfection wings and drummies. Includes carrot sticks, celery  

sticks, and a variety of sauces for dunking and dipping: buffalo, ranch, bleu cheese, parmesan  

garlic, bbq, and sweet chili. (based on 4 wings per person) 

Basic Taco Bar 

flour tortillas, seasoned ground beef, shredded cheddar cheese, sour cream, and fire roasted 

salsa. (based on 2 tacos per person) 

Grilled Cheese Station 

made to order sandwiches on whole wheat and white bread, with choice of cheddar, 

provolone, colby jack, bacon, grilled chicken slices, tomato, spinach, pickles, and jalapeños  

Asian Handheld Station 

crab rangoon, egg rolls (choice of pork or veggie), pot stickers (choice of pork or chicken),  

and chicken satay. Incudes variety of sauces and toppings: soy, sweet and sour, and sriracha  

mayo. 

Mac-n-Cheese Bar  

cavatappi pasta and our house cheese sauce. Includes choice of mix-ins: bacon bits, pulled 

chicken, pulled pork, jalapeños, diced tomatoes, green onions, gorgonzola crumbles, buffalo 

sauce, and BBQ sauce. Option of station or made to order. 

Quesadilla Station 

made to order quesadillas with 12’ flour tortillas, folded in half and stuffed with choice of 

fillings: sauteed peppers and onions, choice of two proteins: chicken, steak, or carnitas, 

jalapenos, cheddar cheese, and shredded white cheese. Includes fire roasted salsa and sour 

cream. 

Mini Italian Sub Station 

4” fresh baked hinged buns with options of our italian beef dipped in au jus, meatballs in our 

homemade marinara sauce, and italian sausage links with sauteed peppers and onions. This 

station includes sides of mozzarella cheese and gardinera as toppings to create your perfect 

mini sandwich! 

Anytime Stations 
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Street Taco Station 

corn tortillas, carne asada, chicken tinga, queso fresco, diced onions, cilantro, sour cream, 

fire roasted salsa, and hot sauce. (based on 2 tacos per person) 

Pasta Bar 

made to order pasta dish with penne and farfalle noodles, choice of two sauces: marinara, 

alfredo, or vodka sauce with variety of mix-in options to include: shrimp, italian sausage, 

chicken, onion, mushroom, spinach, and grated parmesan cheese. 

Flatbread Bar 

choice of three flatbread styles: caprese, 

prosciutto goat cheese, sausage mushroom, 

chicken alfredo, hawaiian bourbon bbq chicken, 

pepperoni, and Mexican chorizo. Flatbreads are 

made on a traditional wood fired crust and cut 

into personal size pieces. GF flatbreads available 

+ $5 per person, available to split half and half. 
 

Slider Station 

Your choice of three delicious sliders: Classic Cheeseburger, Crispy Chicken Club, Hawaiian 

Jerk Ham, Nashville Pulled Chicken, Bourbon BBQ Pork, Beef and Cheddar, Turkey 

Cranberry, Buffalo Chicken, Zesty Italian, Cordon Bleu, Cauliflower Steak, or Spinach 

Artichoke. (based on 2 sliders per person) See our “Appetizer and Small Bite Menu” for a list 

of slider descriptions. Upgrade one slider choice to GF buns + $3 per person. 

 

Misc. Station Details: 
A $50/hour per chef charge will be added separately to any station that is requested to be served as 

“made to order”. The number of chefs depends on the guest count but includes all necessary station 

equipment and wares for setup. 

 

 

Anytime Stations 
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Standard Grazing Station 

A nice spread of cured meats and cheeses including salami, prosciutto, and pepperoni 

cheddar, coly jack, havarti dill, and asiago. Homemade dill dip, apricot spread, grapes, baby 

carrots, celery sticks, sliced cucumbers, dried fruits, mixed nuts, crispy breadsticks, crostini’s, 

flatbread crackers, gluten free wafer crackers, mini pickles, kalamata olives, tiered and 

elegantly displayed. 

Premium Grazing Station 

includes everything from the standard station plus: hot sopressata, herbed Boursin cheese 

spread, grated parmesan, seasoned olive oil, fresh sliced herbed bread, roasted red pepper 

hummus, cranberry jalapeño dip, seasonal berries, pretzels, cauliflower, sweet red pepper 

drops, all tiered and elegantly displayed. 

Deluxe Grazing Station 

includes everything from the premium station plus: finicchiona salami (locally sourced), 

mini brie, wild blueberry and lemon goat cheese log, honey and honeycomb, mini tri-

colored sweet peppers, cheesy cracker sticks, pistachios, chocolate covered pretzels, and 

edible flowers, tiered and elegantly displayed. 

 

 

Details: 
Fully customizable options available but may incur 

additional costs. 50 person minimum required. An 

added cost for the setup will apply to all non-serviced 

events.  

 

Ask one of our event specialist for more details and 

options on getting individual boxes or charcuterie 

cups for special events! 

 

Grazing Tables 


