
G O U R M E TG O U R M E T
B U R G E R  B A R
MINIMUM 15 PEOPLE

P R O T E I N . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . .
USDA CERTIFIED ANGUS BURGERS

VEGGIE BURGER
ADD $200 PER PERSON

A S S O R T E D  C H E E S E . . . . . . . . . . . . .. . . . . . . . . . . . .
AGED CHEDDAR

AMERICAN

SWISS

T O P P I N G S . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . .
SHAVED LETTUCE

DICED SMOKED BACON

CARAMELIZED ONION

SAUTEED MUSHROOM

SLICED TOMATO

KETCHUP

MUSTARD

MAYONNAISE

S I D E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
POTATO CHIPS W/ SEA SALT

JALAPENO SLAW

D E S S E R T . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . .
FRESH BAKED COOKIES

CHOCOLATE BROWNIES

f i e s t af i e s t a
tac o  ta b l e
MINIMUM 15 PEOPLE

P R O T E I N . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . .
CHICKEN TINGA

SEASONED GROUND BEEF

SEASONED FRESH FISH
ADD $300 PER PERSON

MARINATED STEAK
ADD $400 PER PERSON

AC C O M PA N I M E N T S . . . . . . . . . . . . . .. . . . . . . . . . . . . .
SHREDDED LETTUCE

FRESH FAJITA VEGETABLES

JALAPENO

SHREDDED CHEESE

ROASTED TOMATO SALSA

PICO DE GALLO

SOUR CREAM

GUACAMOLE

WARM TORTILLAS

S I D E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
HOUSE CORN TORTILLA CHIPS

BLACK BEANS

ORGANIC RICE

D E S S E R T . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . .
FRESH BAKED COOKIES

CHOCOLATE BROWNIES

$3000 PER PERSON

PLUS APPLICABLE FEES & TAXES

ALL PRICES ARE SUBJECT TO CHANGE 



c o a c h ’ s  b u f f e t

$6000 PER PERSON

PLUS APPLICABLE FEES & TAXES

ALL PRICES ARE SUBJECT TO CHANGE 

GF = GLUTEN FRIENDLY   VG = VEGETARIAN    

F I R S T  C O U R S E  select one

HARVEST SALAD
organic kale, romaine, butternut squash, 
dried cranberry, quinoa, almond, 
granny smith apple, goat cheese crumbles, 
citrus vinaigrette   

WEDGE SALAD
baby iceberg, blue cheese crumbles, bacon, onion, 
tomato, cucumber, blue cheese dressing 

HOUSE SALAD
romaine, iceberg, cheddar, carrot, tomato, onion, 
cucumber, cornbread croutons  

Select One Dressing   
CITRUS VINAIGRETTE  •  GREEN GODDESS  •  RANCH

S E C O N D  C O U R S E  select three

CHICKEN PARMESAN
tomato basil sauce

FAROE ISLAND SALMON
dill beurre blanc 

FRESH SEASONAL CATCH
roasted corn salsa, lemon butter 

DITKA’S BERKSHIRE PORK CHOP
cherry jus 

FILET MIGNON MEDALLIONS
green peppercorn & cabernet sauce 

JALAPENO SLAW

RIGATONI W/ VODKA SAUCE 

s i d e s  select two

MAC N’ CHEESE

WHIPPED POTATOES  

FRESH ASPARAGUS  

d e s s e r t  select one

COOKIES & BROWNIES
assorted cookies & chocolate brownies 

SEASONAL CHEESECAKE
chef’s rotating selection
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