
 

 

 

Build-Your-Own Menus 

30 Person Minimum per Menu 
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V- Vegan; Veg- Vegetarian; GF- Gluten Free 
 

 

Build Your Own Salad Bar - $15/person 

Choice of 3 greens, 3 dressings, 2 cheeses, 12 toppings

Greens (V, GF) 
o Spinach 
o Mixed Greens 
o Romaine 
o Arugula 
o Kale 

 
Dressings 

o Caesar  
o Balsamic (V, GF) 
o Ranch (Veg) 
o Italian (V, GF) 
o Asian Sesame (Veg) 
o Blue Cheese (Veg) 
o Honey Mustard (Veg, GF) 
o Raspberry Vinaigrette (V, GF) 
o Lime Cilantro (V, GF) 
o Green Goddess Dressing (Veg, GF; 

Add $1/p) 
 
Cheeses (Veg, GF) 

o Blue Cheese 
o Feta  
o Parmesan  
o Shredded Mozzarella  
o Fresh Mozzarella Balls (Add $1/p) 
o Cotija  
o Cheddar 
o Goat Cheese (Add $1/person) 

Toppings (V, GF unless noted) 
o Shredded Carrots 
o Corn 
o Cucumber 
o Kidney Beans 
o Garbanzo Beans 
o Beets 
o Sliced Mushrooms 
o Green Peas 
o Grape Tomatoes 
o Olives 
o Broccoli 
o Cauliflower 
o Bell Peppers 
o Celery 
o Red Onion 
o Green Onion 
o Sunflower Seeds 
o Walnuts 
o Green Beans 
o Almonds 
o Artichoke Hearts 
o Snow Peas 
o Croutons (V) 
o Pepitas 
o Dried Cranberries 

 

Premium Toppings, Proteins, and Dessert (Priced per person)

Tofu (V, GF) - $4 

Tuna (GF) - $3 

Avocado (V, GF) - $3 

Hard Boiled Egg (Veg, GF) - $3 

Baked Salmon (GF)  - $7 

Tri-tip (GF) - $6 

Chicken (GF) - $4 

Smoked Salmon (GF) - $5 

Shrimp (GF) - $5 

Turkey (GF) - $3 

Asparagus (V, GF) - $3 

Brussels Sprouts (V, GF) - $3 

Beef Meatballs (GF) - $3 

Vegan Meatballs (V) - $4 

Quinoa (V, GF) - $3 

Mixed Berries (V, GF) - $3 

Cookies (Veg) - $3 

Brownies (Veg) - $3

  



V- Vegan; Veg- Vegetarian; GF- Gluten Free 
 

 

Build Your Own Pasta Bar - $16/person 

 

Choice of 3 pastas, 3 sauces, 3 proteins; comes with bread and butter 

 

Pastas  

o Rigatoni (V) 

o Penne (V) 

o Gnocchi (V) 

o Cheese Tortellini (Veg) 

o Meat Tortellini (Add $1/person) 

o Tricolor Fusilli (V) 

o Gluten-Free Penne (V, GF) 

 

Salads; Add $3/person per salad 

o Mixed Green Salad (V, GF) 

o Caesar Salad (Veg) 

o Italian Bean Salad (V, GF; Add 

$1/person) 

 

Add-On Sides; Priced per person 

o Garlic Bread (Veg) - $2 

o Italian Bites/Tarts (Veg) - $5 

o Cannoli (Veg) - $4 

o Cookies or Brownies (Veg) - $3 

o Vegan Cookies or Cupcakes - $5 

o Gluten-Free Cookies or Cupcakes - 

$5 

Proteins  

o Beef or Pork Meatballs 

o Turkey Meatballs 

o Vegan Meatballs (V) 

o Grilled Mixed Veggies (V, GF) 

o Grilled Chicken 

 

Sauces 

o Pesto Sauce (Veg; Dairy free 

available upon request) 

o Marinara Sauce (V, GF) 

o Spicy Tomato Sauce (V, GF) 

o Alfredo Sauce (Veg) 

o Bolognese Sauce (Add $2/person) 

  



V- Vegan; Veg- Vegetarian; GF- Gluten Free 
 

 

Build Your Own Baked Potato Bar - $14/person 

 

Choose 3 proteins, 2 cheeses, 6 toppings, and 2 sauces; Russet potatoes and sweet potatoes 

included 

 

Proteins – Choose 3 

o Taco-seasoned ground beef (GF) 

o Taco-seasoned shredded chicken 

(GF) 

o Taco-seasoned veggie crumbles (V, 

GF) 

o Bacon crumbles (GF) 

o Chopped steak (GF; Add $2/person) 

o Sauteed Shrimp (GF; Add $2/person) 

o Italian Sausage Crumbles (GF; Add 

$1/person) 

o Roasted Turkey (GF) 

o Ham (GF) 

o Salami (GF) 

o Vegan Bean Chili (V, GF) 

 

Cheeses – Choose 2 (Veg, GF) 

o Cheddar 

o Gouda 

o Pepper Jack 

o Feta  

o Blue Cheese 

o Swiss 

o Parmesan 

 

Add On Sides; Priced per person 

o Green Salad - $3 

o Coleslaw - $2 

o Corn on the Cob - $1 

o Mac and Cheese - $3 

o Baked Beans - $2 

o Steamed Vegetables - $3 

o Pasta Salad - $2 

Toppings – Choose 6 (V, GF unless noted) 

o Butter (Veg, GF) 

o Sour Cream (Veg, GF) 

o Chives 

o Broccoli Florets 

o Sauteed Mushrooms (Veg, GF) 

o Sauteed Onions  

o Black Beans 

o Salsa 

o Guacamole (Add $1/person) 

o Roasted Red Peppers 

o Zucchini Slices 

o Pickled Red Onions 

o Grilled Portobello Mushrooms 

o Grilled Onion  

o Diced Jalapeno 

o Fresh Cilantro 

o Crispy Tortilla Strips (V) 

o Cherry Tomatoes 

o Pico de Gallo 

o Cheese Sauce (Veg; Add $1/person) 

o Crispy Fried Onions (V) 

o Sprouts 

o Avocado (Add $1/person) 

 

Sauces – Choose 2 

o Barbecue Sauce 

o Hot Sauce 

o Ketchup, Mustard, Mayo 

o Buffalo Sauce 

o Alfredo Sauce 

  



V- Vegan; Veg- Vegetarian; GF- Gluten Free 
 

 

Build Your Own Nachos Bar - $16/person 

 

Choose 3 proteins (will be divided according to headcount) and 5 toppings (nacho cheese 

included) 

Additional Protein +$3/person 

Additional Topping +$2/person 

 

Proteins – Choose 3 

o Taco Seasoned Ground Beef (GF) 

o Diced Steak (GF) 

o Achiote Chicken (GF) 

o Taco Seasoned Ground Turkey (GF) 

o Pulled Pork (GF) 

o Taco Seasoned Vegan Impossible 

Ground Beef (V, GF) 

o Taco Seasoned Vegan Chorizo (V, GF) 

o Beef Chili (GF) 

o Bean Chili (V, GF) 

Toppings – Choose 5 (V, GF unless noted): 

o Sour Cream (Veg, GF) 

o Green Onions 

o Fresh Onions and Cilantro 

o Shredded Lettuce 

o Black Olives 

o Pico de Gallo 

o Hot Salsa 

o Spicy Green Salsa 

o Mild Green Salsa 

o Refried Beans  

o Black Beans 

o Jalapenos 

o Guacamole 

o Corn 

o Bell pepper 

o Lime Wedges 

o Pineapple 

 

  



V- Vegan; Veg- Vegetarian; GF- Gluten Free 
 

 

 

Build Your Own Taco Bar - $16/person 

 

Choose up to 3 proteins (will be divided according to headcount), 2 tortilla options, and 3 

toppings 

Additional Protein +$4/person 

Additional Topping +$3/person

 

Proteins – Choose up to 3 (GF unless noted): 

o Fish 

o Steak 

o Veggie (V, GF) 

o Grilled Shrimp 

o Chicken 

 

Tortilla Options – Choose 2 

o Flour and Corn Tortillas 

o Hard Shell Tacos 

o Gluten-Free Tortillas (Add 

$1/person) 

 

Toppings – Choose up to 3 (V, GF unless 

noted): 

o Guacamole 

o Sour Cream (Veg, GF) 

o Cheddar Cheese 

o Onions and Cilantro 

o Pico de Gallo 

o Spicy Green Salsa 

o Mild Green Salsa 

o Lime Wedges 

  



V- Vegan; Veg- Vegetarian; GF- Gluten Free 
 

 

Build Your Own Fajita Bar - $16/person 

 

Choose 3 proteins (will be divided according to headcount), 3 toppings, and 2 sides 

Flour and corn tortillas included (Gluten-Free Tortillas +$1/person) 

Additional Protein +$3/person 

Additional Topping +$2/person

 

Proteins – Choose up to 3 (GF unless noted): 

o Steak 

o Veggie (Veg, GF) 

o Grilled Shrimp 

o Chicken 

 

Sides – Choose 2 (V, GF unless noted): 

o Black Beans 

o Refried Beans  

o Lime and Cabbage Slaw 

o Margarita Salad 

o Spanish Red Rice 

o Cilantro Rice 

o Brown Rice 

o White Rice 

 

 

Toppings – Choose up to 3 (V, GF unless 

noted): 

o Guacamole 

o Sour Cream (Veg, GF) 

o Onions and Cilantro 

o Pico de Gallo 

o Spicy Green Salsa 

o Mild Green Salsa 

o Lime Wedges 

  



V- Vegan; Veg- Vegetarian; GF- Gluten Free 
 

 

Build Your Own Burger Bar - $14/person 

 

Choose up to 3 proteins (toppings included) 

 

Proteins (GF unless noted): 

o Beef Burger 

o Turkey Burger 

o Vegan Impossible Burger (V, GF) 

o Salmon Burger (Add $3/person) 

o Grilled Portobello Burger (V, GF; Add 

$2/person) 

 

Toppings (V, GF unless noted): 

o Assorted Cheeses (Veg, GF) 

o Ketchup 

o Mustard 

o Mayo (Veg, GF) 

o Lettuce 

o Tomatoes 

o Sauteed Onions 

o Selection of Burger Buns  

o Vegan or Gluten-Free Buns 

available upon request (Add 

$1/person) 

 

Extras (priced per person): 

o Potato Salad (Veg, GF) - $4 

o Macaroni Salad (Veg) - $4 

o Bowtie Pasta Salad (Veg) - $4 

o Fresh Avocado (V, GF)- $4 

o Bacon (GF) - $4 

o Wedge Potato Fries (V, GF) - $4 

o Mixed Green Salad (V, GF) - $4 

o Dill Pickles (V, GF) - $3 

o Grilled Mushrooms (V, GF) - $4 

o Onion Jam (Veg, GF) - $3 

o Fried Egg (Veg, GF) - $4 

  



V- Vegan; Veg- Vegetarian; GF- Gluten Free 
 

 

Build Your Own Sandwich Bar - $16/person 

 

Items will be portioned based on total headcount 

 

Proteins – Choose up to 6 (GF unless noted): 

o Chicken Thighs/Breasts (BBQ, Cajun, 

or Plain) 

o Turkey 

o Roast Beef 

o Ham 

o Pastrami 

o Tuna Salad  

o Egg Salad (Veg, GF) 

o Grilled Veggies (V, GF) 

o Tri-Tip (Add $3/serving) 

o Grilled Salmon (Add $5/serving) 

o Smoked Salmon (Add $5/serving) 

o Avocado (V, GF; Add $2/serving) 

o Bacon (Add $2/serving) 

 

Sliced Breads – Choose up to 3 (Veg): 

o White 

o Whole Wheat 

o Multigrain 

o Ciabatta 

o Sourdough 

o Gluten-Free and Vegan Bread (Add 

$1/person) 

 

Condiments and Toppings – Choose up tp 6 

(V, GF): 

o Lettuce 

o Tomato 

o Relish 

o Sprouts 

o Assorted Cheese (Veg, GF) 

o Mayo (Veg, GF) 

o Mustard 

o Pesto (Veg, GF) 

o Sriracha Mayo (Veg, GF) 

o Pepperoncini 

o Pickles 

o Hummus 

 

Add-Ons (priced per person): 

o Assorted Chips - $4 

o Assorted Sodas - $3 

o Water - $2 

o Potato Salad (Veg, GF) - $4 

o Macaroni Salad (Veg) - $4 

o Pasta Salad (Veg) - $4 

o Farro Salad (V) - $5 

o Couscous Salad (V)- $5 

o Quinoa Kale Salad (V, GF) - $5 

o Fruit Salad (V, GF) - $5 

  



V- Vegan; Veg- Vegetarian; GF- Gluten Free 
 

 

Build Your Own Cheesesteak Bar - $16/person 

Comes with soft French rolls 

Choose up to 3 proteins (will be proportioned based on headcount) and up to 5 toppings 

 

Proteins: 

o Steak with Bell Peppers and Onion 

o Chicken with Bell Peppers and Onion 

o Portobello Mushroom, Bell Peppers 

and Onions 

 

Toppings (Veg, GF unless noted): 

o Cheddar Cheese 

o Monterey Jack 

o Sriracha Mayo 

o Garlic Mayo 

o Vegan Cheese (Add $1/person) 

 

Add-Ons (priced per person): 

o Wedge Potatoes (V, GF) - $3 

o Mixed Green Salad (V, GF) - $3 

  



V- Vegan; Veg- Vegetarian; GF- Gluten Free 
 

 

Beverage and Side Dish Add-Ons – priced per person 

 

With selected BYO menus only

 

Beverages: 

o Coffee and Tea Service - $4 

o Orange Juice - $4 

o Assorted Sodas - $3 

o Water - $2 

o Individual Cold Coffees and Teas - $4 

 

Desserts (Veg): 

o Cookies - $4 

o Vegan or Gluten Free +$1 

o Cupcakes - $5 

o Vegan or Gluten Free +$1 

o Brownies - $4 

o Cannoli - $4 

o Italian Bites/Tarts - $5 

o French Bites/Tarts - $5 

o Fresh Fruit Tarts - $5 

 

Salads and Sides: 

o Garlic Bread - $3 

o Rolls and Butter - $3 

o Assorted Chips - $4 

o Wedge Potatoes - $4 

o Potato Salad - $4 

o Pasta Salad - $4 

o Macaroni Salad - $4 

o Farro Salad - $5 

o Couscous Salad - $5 

o Quinoa Kale Salad - $5 

o Mixed Green Salad - $4 

o Margarita Salad - $4 

o Caesar Salad - $4 

o Add protein +$ 

o Italian Bean Salad - $5 

o Fresh Fruit - $5 


