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GRADUATION PARTY ONE
SALADS
PANZANELLA SALAD

toasted bread, chopped tomatoes, red onion, basil,
olive oil, red wine vinegar, Italian seasonings

COLE SLAW

SLIDERS

HAM N CHEESE SLIDER Swiss, Brioche bunl with onion poppy seed butter
BUFFALO CHICKEN lettuce, tomato, slider bun with ranch

PULLED PORK bacon, white cheddar cheese, fiery vinaigrette, Hawaiian roll with sweet glaze

MAC N CHEESE DISPLAY STATION

SOUTHERN & WHITE TRUFFLE MAC N CHEESE

Toppings:

bacon, kielbasa, diced tomatoes, cauliflower rice, blanched broccoli, sautéed mushrooms, scallions,
roasted red peppers, hot sauce, sea salt, cracked black pepper, granulated garlic

GRADUATION PARTY TWO

MEXICAN CHOPPED SALAD
romaine, bell pepper, red onion, jicama, zucchini, corn, black beans, cilantro, limes

TACO STATION

GRILLED CHICKEN, SEASONED GROUND BEEF

cilantro lime rice, charro beans, grilled onions, tomatoes, jalapenos, cilantro
Mexican Cotija cheese, cheddar Monterey jack cheese

iceberg lettuce, Mexican slaw, Pico de Gallo, sour cream, salsa, guacamole
hard and soft shell tacos

TORTILLA CHIPS queso dip, salsa



GRADUATION PARTY THREE
DILL PICKLE CHEESEBALL

cream cheese, cheddar, mozzarella, dill pickles, with coating of bacon, cheddar & dill
serve with pretzels & crackers

CAROLINA PULLED PORK
with traditional, mustard and fiery vinegar BBQ sauces, Parker House rolls

FRIED CHICKEN
buttermilk biscuits

AUNT RUTH’S POTATO SALAD

Yukon gold potatoes, Duke’s mayo, Dijon, hard boiled eggs, celery, sweet onion & bacon crumbles

CREAMED CORN CASSEROLE
ROOT BEER BAKED BEANS

GRADUATION PARTY FOUR

TABBOULEH SALAD

parsley, bulgur wheat, tomatoes, cucumbers, green onion
HUMMUS

pita chips, crudité

GREEK CHICKEN KABOBS

with English cucumbers, grape tomatoes, red onion, artichoke hearts, feta, pitas — tzatziki sauce

SAUSAGE, PEPPERS AND ONIONS

mild Italian sausage with Chicago style buns

TOMATO PIE

flaky crust filled with tomatoes and cheeses

GREEK POTATOES

oven roasted



