
 
 

 
                    CATERING 
 



What’s Inside 

(DF) dairy free, (GF) gluten free, (V) vegetarian, (VV) vegan 
 

 

Breakfast and Beverages  

 

Breakfast Sandwiches  

 

Breakfast a la Carte  

 

Sandwiches Boxed Lunches and Salads  

 

Themed Buffets  

 

Charcuterie and Small Bites  

 

Sweet Endings Desserts  

 

 

 

 
Once you have read the menu  

and are ready to make your catering request,  

Click Here Catering Request Form 
 

 

 

https://nextgensso2.com/sp/startSSO.ping?PartnerIdpId=https://sts.windows.net/6fe6a507-e707-4f10-bb43-b8544d88fc5d/&SpSessionAuthnAdapterId=yavapaiDF&TargetResource=https%3a%2f%2fdynamicforms.ngwebsolutions.com%2fSubmit%2fStart%2f6a88ee50-b656-449e-a422-613bfaeb3026


Breakfast and Beverages 

(DF) dairy free, (GF) gluten free, (V) vegetarian, (VV) vegan 

 

breakfast buffets 

Continental Breakfast 

Light breakfast ; yogurt with fruit, granola, hard boiled eggs, croissant, cheese Danish, 
cinnamon rolls (variety or choose one).  

Light hot breakfast : egg bites, yogurt with fruit, granola, bacon or sausage, croissant, 
cheese Danish, cinnamon rolls or bagels and cream cheese (variety or choose one). 

Eatery Deluxe Breakfast 

Full Hot Breakfast ; Scrambled eggs or Egg casserole with veggies, Roasted herbed 
potatoes, Bacon or Sausage, Fruit plate with seasonal fruit, Pastry; Bagels & cream cheese, 
Croissant, Cinnamon Rolls with cream cheese frosting. 

Full Hot Breakfast Plus; Scrambled eggs, Waffles or Pancakes, Roasted herbed potatoes, 
Bacon or Sausage, bagels & cream cheese 

Breakfast Buritto Buffet  

Served with an Assortment of Burritos, Seasonal Salsa (GF, VV), Salsa Verde (GF, VV), Fresh 
Fruit Platter (GF, VV) 

 

breakfast burritos                                                        *GF wraps available 

Southwest 

Flour tortilla filled with scrambled eggs, maple bacon, roasted green chiles and cheddar 
cheese 

The Prescott 

Flour tortilla filled with scrambled eggs, maple bacon, roasted potatoes, red pepper and 
jack cheese 

The Vegan (GF,VV) 

Gluten free tortilla filled with tofu scrambled, nutritional yeast, mushrooms & broccoli 

 



Breakfast and Beverages 

(DF) dairy free, (GF) gluten free, (V) vegetarian, (VV) vegan 

 

 

breakfast burritos (continued)                  *GF wraps available 

 

The Veggie (V) 

Flour tortilla filled with scrambled eggs, mushrooms, caramelized onions, roasted 
potatoes, red pepper and jack cheese 

 

refreshments 

Coffee or  Hot Tea Service  

 (Includes, half & half creamers, sugar & sugar free sweeteners, 8oz cups (no lids), napkins 
& stirrers) Pricing is per meal or period of day. All-day service requires multiple orders. 

Black Iced Tea or Peach  Iced Tea 

Orange Juice 

Lemonade or Strawberry Lemonade  

Soda; assorted, bottled sparkling water or bottled water 

 

 

 

 

 

 

 

 

 

   



Breakfast  
Sandwiches 

(DF) dairy free, (GF) gluten free, (V) vegetarian, (VV) vegan 
 

 

Bacon and Cheese 

Scrambled eggs, bacon and cheese on a croissant 

Veggie Wrap (V) 

Scrambled eggs, sauteed spinach, sundried tomato *GF wrap available  

Deli Special 

Smoked salmon, cream cheese, fresh dill, and sliced tomatoes on a bagel 

Waffle Sandwich 

Scrambled eggs, bacon, and cheese between two waffles 

 

 

 

 



Breakfast a la Carte  
& Add ons 

(DF) dairy free, (GF) gluten free, (V) vegetarian, (VV) vegan 
 

 

Muffin Basket 

One per person 

Assorted baked seasonal muffins 

Gourmet Bagel Platter 

Served with plain cream cheese, sweet cream butter, and fruit preserves 

Fresh Seasonal Fruit Platter (GF, V) 

A selection of sliced seasonal fruit 

Basket of Whole Fruit 

Assortment of seasonal fruit 

Individual Yogurt 

Assortment of premium yogurts 

House Made Granola 

Chef made granola made  

 

add to any buffet… 
Bacon or Sausage Links (GF) | Two per person 

Homestyle Potatoes (GF,VV) 

Belgian Waffles | Two per person 

Buttermilk Pancakes | Two per person 

Granola and Yogurt 

Assorted Muffins 



Breakfast a la Carte  
& Add ons 

(DF) dairy free, (GF) gluten free, (V) vegetarian, (VV) vegan 
 

Assorted Bagels and Cream Cheese (V) 

Assorted Pastries (V) | Bagels, Muffins, Cheese Danish, Mini Croissants 

 

 

 
 

 

 



Sandwiches Boxed Lunches 
& Salads  
 
 

(DF) dairy free, (GF) gluten free, (V) vegetarian, (VV) vegan 

Boxed Lunches  
Include, sandwich main, bag of chips, fruit, cookie or brownie, small bottle of water 

Rosemary ham on a pretzel roll 

Turkey and Cheddar on ciabatta roll 

Walnut chicken salad on croissant 

Traditional hummus wrap with veggies (VV)  

Caprese with reduced balsamic on ciabatta roll (V) 

 

Salads  
Greenhouse salad – Romaine, cherry tomatoes, sliced cucumbers served with a 
lemon vinaigrette 

Chevre goat cheese salad – Mixed greens, cherry tomatoes, basil, mozzarella served 
with reduced balsamic and olive oil 

Asian salad – Romaine, carrots, cabbage, cucumbers served with a sesame ginger 
dressing 

Caesar salad – Romaine lettuce, freshly grated pecorino Romano cheese, croutons, 
served with traditional Caesar dressing  

 

 

 



Themed Buffets 

(DF) dairy free, (GF) gluten free, (V) vegetarian (VV) vegan 

 

Healthy Choice 
Grilled chicken, roasted veggie medley, brown or white rice, Garden salad served with 
vinaigrette 

 

Asian   
General Tso’s Chicken (mild)(GF)(DF) 

Chow Mein (V) 

Broccoli Beef (GF)(DF) 

Egg Rolls (V) 

White Rice (GF) 

Asian salad – Romaine, carrots, cabbage, cucumbers served with a sesame ginger 
dressing (DF) 

 

*ADD ON OPTION - Fried Rice (GF) 

 

Italian Pasta 
Taglioni noodles (GF option upon request) 

Ragu Meat sauce 

Ragu sauce (V) 

Caprese Salad – mixed greens, cherry tomatoes, mozzarella balls, basil, 

reduced balsamic and olive oil (V)(GF) 

 

 



Themed Buffets 

(DF) dairy free, (GF) gluten free, (V) vegetarian (VV) vegan 

 

Italian Lasagna 
 

Meat lasagna – ragu meat sauce layered with ricotta, mozzarella, Romano, herbs and 
spices, and pasta sheets 

Vegetarian lasagna - ragu sauce layered with ricotta, mozzarella, Romano, herbs and 
spices, and pasta sheets (V) 

 

Caprese Salad – mixed greens, cherry tomatoes, mozzarella balls, basil, 

reduced balsamic and olive oil (V)(GF) 

 

MEXICAN 

Fajita Bar  
Grilled steak 

Grilled fajita chicken 

Proteins are portioned in build your own buffets and require a staff member to serve. 

Fajita mixed peppers, and onions 

Mexican Rice 

Chipotle Black Beans 

Chips and Salsa with sour cream 

 

 



Themed Buffets 

(DF) dairy free, (GF) gluten free, (V) vegetarian (VV) vegan 

Burrito Bar  
Variety of our wrapped burritos 

Carne asada (steak)  

Green chile chicken 

Calabacitas – “little squash” in Spanish zucchini or summer squash with corn, 
tomatoes, onions, and peppers 

Chipotle beans 

Cilantro lime rice 

Chips and Salsa 

 

Sliders BBQ 
Pulled pork sliders on sweet rolls served with slaw and pickles 

Boston baked beans 

Potato salad 

Cole slaw 

Confetti corn bread 

 

Sandwich Buffet 
Variety of sandwiches  

Deli Hoagies 

Vegetarian wraps 

Chips - assorted 

Fresh fruit bowl 

Cookie platter 



Themed Buffets 

(DF) dairy free, (GF) gluten free, (V) vegetarian (VV) vegan 

 

 

 

 

add to any buffet… 
Cookies, Desserts, Small tarts (full menu under Sweet Endings) 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 



Small Bites & Charcuterie  

(DF) dairy free, (GF) gluten free, (V) vegetarian (VV) vegan 

 

Egg rolls (V) 

Chicken wings with carrots, celery and dipping sauce 

Wild mushroom tart 

Fresh Seasonal Fruit Platter (GF, V) 

A selection of sliced seasonal fruit 

Steak Borsin on Crustini 

Bruschetta  

Caprese 

Tapenade – olive salad 

Hummus  

Traditional hummus served with pita chips 

Charcuterie 
Individually portioned charcuterie cups – one portion made easy to carry around at 
social events 

Charcuterie boards 

Variety of specialty hard and soft cheeses and aged deli meats, olives, dried and fresh fruit 
served with crackers or baked bread sticks 

Available in 8 person boards or larger  table boards for group events  

  

 



Sweet Endings   

(DF) dairy free, (GF) gluten free, (V) vegetarian (VV) vegan 

 

Cookies 
Chocolate chip 

Chocolate chip (GF) 

Oatmeal cranberry 

Pecan tea cakes 

Brownies 
Million Dollar Brownies 

Snicker Brownies 

Pastry Platters 
Mini croissant 

Croissant  

Chocolate croissant 

Cheese Danish 

Cinnamon Rolls 

Desserts 
Key lime tart with cream 

Ube tart  

Lemon bars 

Lemon pound cake 

Pecan Tea Cake -LG 

 



Sweet Endings   

(DF) dairy free, (GF) gluten free, (V) vegetarian (VV) vegan 

Small Bites Desserts 
Mini key lime tarts 

Mini lemon tarts 

Mini pecan tea cakes 

Almond raspberry bars (GF) 

 

 

 
 




