
770-441-0401



Dedicated to serving your catering needs and indulging your culinary tastes, 
Gracious Gatherings provides catering with a gracious touch.  We will plan and 
provide for events of all kinds—from small office meetings and client 
receptions to elaborate corporate picnics and holiday parties.  Whatever the 
need, our chefs and event planners are here to serve you and make your next 
gathering one to remember.

Gracious Gatherings has served the Metro Atlanta area for 19 years.   Our 
company and staff are committed to being, first and foremost, People who 
Care About People.  We will always do our best to bring you the best catering 
within your specific price and taste specifications.  Gracious Gatherings has 
two executive chefs on staff, thereby creating limitless possibilities for 
innovative menus and food stylings, tailored to your special event.  From the 
casual luncheon to the formal ball, our event planners are here to see to every 
detail.

Complete Food and Beverage Services:

Events
Theme Parties 
Event Planning
Buffet Dinners
Seated Dinners 

Picnics and Parties
Wedding Receptions

Holiday Parties and Receptions 
Corporate Breakfast, Lunch and Dinner

Gracious Gatherings for all Occasions!

770-441-0401
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770-441-0401

Classic Continental
Assorted Breakfast Pastries. 
Daily Baker’s Selection from 
Favorites such as Cinnamon 

Rolls, Muffins,  Filled 
Croissants, Danish Rolls, 

Turnovers, Scones, Bagels, and 
Breakfast Breads

Fresh Fruit Display

$6.50 per person

Nuts n’ Berries
Assorted  Yogurts

Fresh Granola
Bran Muffins

$3.50 per person

Breakfast Sandwiches
Ham & Cheese Stuffed Croissants

or Ham and Cheese Pinwheels

Fresh Fruit Display

$5.50 per person

Breakfast Burrito Grande
Warm, Flour Tortilla Stuffed With 

Shredded Cheese, Scrambled 
Eggs, Sausage or Bacon and Salsa

$5.50 per person

Hot Biscuit Sandwiches
Ham on Sweet Potato Biscuit

Sausage Patty or Chicken 
on Buttermilk Biscuit

Assorted Jellies

$4.95 per person

With Fruit Display, Country Fried
Potatoes, or Cheese Grits

$7.50 per person

Bakery Basket
Serves 12-15 guests

Daily Selection of Freshly Baked
Pastries, Muffins,

Breakfast Breads, Scones 
and Assorted 

Bagels 

Spreads and Jellies

$40.00

Full Southern Breakfast
Scrambled Eggs With Cheese     

Freshly Baked Biscuits                  
Fresh Orange Juice

Sunrise Breakfast
French Toast or Belgian Waffles, 

Sausage, Bacon, or Ham.
Fruit Toppings and Maple Syrup

Fresh Orange Juice

$9.50 per person

Chef’s Specialty Frittata
Oven-Baked Egg Soufflé with 
Sausage, Bacon, Potato and 

Cheese, 
OR

Red pepper, Potato, 
Asparagus, Cheese and 

Mushroom

Half Pan $39 - Serves 10-12
Full Pan $55 - Serves 20-24

Breakfast Selections

Minimum 10  persons per Selection
Delivery Charge Not Included

HOT & HEARTY

ON THE GO

Ask The Chef 
about other Options..

Coffee Service $2.25 per person

House Specialty Low fat Alternative

Atkins Friendly

Choose 2 More Items

Country Fried Potatoes
Has Browns 

Sausage or bacon
Sausage Gravy

Country ham
Grits

$9.95 per person
(or $12.95 for 2 more items)
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Fresh Orange Juice $9/gallon

Add-Ons

Add Custom Made Omelettes
$3.50 per person

Chef’s Specialty Quiche
Florentine, Meat Lovers, or
Three Cheese Vegetarian

Half Pan $39 - Serves 10-12
Full Pan $55 - Serves 20-24



770-441-0401

Lunch Selections
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Specialty Boxed 
Lunch

Served With Your 
Choice of 

Sandwich, Side 
Salad, and 

Dessert

$8.95 per person

Boxed Lunch 
Sandwich Selections

Roasted Vegetable on 
Sourdough With Fresh Fruit

Peppered Turkey Breast with 
Provolone

Smoked Turkey Breast with 
Provolone

Roast Beef with Cheddar

Marinated, Grilled Chicken 
Breast

American Club

Bavarian Ham and Swiss

Southern Chicken Salad 

Albacore Tuna Salad

THE SANDWICH BOARD
Boxed Lunch 

Signature Salads
Bowtie Pasta with Sun 

Dried Tomatoes
Southwestern Black Bean
Tomato, Cucumber, and 

Red Onion
Chef’s Seasonal Potato 

Salad 
Broccoli & Roasted 

Walnut  Salad
Roasted Vegetable 

Couscous
Chips

Boxed Lunch  Dessert 
Selections

Lemon Bars, Cake Squares, 
Assorted Cookies, or

Fudge or Zebra Brownies

Simple Box Lunch
Ham, Turkey, Roast Beef, or 

Chicken

With Side Salad and Chips

$7.50 per person

Deluxe Sandwich 
Assortment

Assortment of Freshly 
Prepared Sandwiches 

Elegantly Presented With 
Two Side Salads and 

Desert.  Includes Lettuce, 
Tomato, Mayonnaise, 
Mustard, Pickles, and 

Olives

$9.95 per person

Half Sandwiches

$7.50 per person

Designer Deli     
Platter

Create Your Own 
Sensational Sandwich From 

a Selection of

Ham, Turkey, and Roast 
Beef; Swiss and Cheddar 
Cheeses; Chips and One 

Side Salad.   Includes 
Lettuce, Tomato, 

Mayonnaise, Mustard, 
Pickles, and Olives

$10.95 per person

Upscale salad & Dessert selections available for Nominal Up Charge

We Offer Freshly Brewed Iced Tea and a Variety of Other Beverages

Minimum 5 persons per Selection
Delivery Charge Not Included

House Specialty Low fat Alternative

Atkins Friendly



Lunch Selections

GOURMET 
SANDWICHES

The BeefEater
Premium Roast Beef Piled 
Double High and Topped 

With Roasted Red Peppers 
Borsin Cheese and Creamy 
Horseradish Mayonnaise.  

Served on a Crusty Baguette 

$8.50  Per Person Gourmet Chicken Salad
Southern Pecan Chicken Salad on 

Golden Croissant

Pesto Chicken Salad on French 
Baguette

Almond Curry Chicken Salad on 
Hearty Multi Grain

$7.95 per person

Dixie Reuben
Sliced Chilled Turkey Breast, 
Piled High on Marbled Rye 

Bread and Topped with Cole 
Slaw and Thousand Island 

Dressing

$7.95 per person

Prepared with Specialty Breads
Made fresh daily without preservatives at on premises wholesale bakery, Grateful Bread Company 

770-441-0401
Page 3

Grilled Salmon
Grilled Salmon on Soft 
Baguette with Balsamic 

Infused Roma Tomatoes, 
Shredded Romaine Lettuce, 

and Oriental Slaw 

$9.50  Per Person

Shrimp Po Boy
Shrimp on Hoagie Roll 

With Creole Sauce, 
Shredded Lettuce, and 

Chips

$8.50  Per Person

Muffalata

Focaccia Bread Topped with 
Salami, Ham, Provolone Cheese, 
Shredded Lettuce, and a Special 
Blend of Green and Black Olives.

Quarter - $ 7.95 per person
Half - $9.95 per person

Wrap Lunch

Served With 
Your Choice of 

Wrap Sandwich, 
Side Salad,    
and Cookie

$8.95 per person

Signature Salads

Bowtie Pasta with Sun Dried 
Tomatoes

Southwestern Black Bean
Tomato, Cucumber, and Onion
Chef’s Seasonal Potato Salad 

Wild Rice Salad
Broccoli & Roasted Walnut Salad

Lo Mein Noodle Salad
Marinated Vegetable Salad

Chips

Wrap Sandwich
Selections:

Chicken Caesar

Traditional Club

Cashew Chicken

Mandarin Chicken

Grilled Steak

Served in individual boxes or displayed on a platter for larger groups.
Served with your choice of  Gourmet Side Salad and Dessert.

House Specialty Low fat Alternative

Atkins Friendly

WRAP-STYLE 
SANDWICHES

Minimum 5 persons per Selection
Delivery Charge Not Included



Lunch Selections

Philly Sandwich
Your Choice of Steak or 

Chicken Grilled With Red 
Peppers, Onions, and 

Mushrooms Then Piled High 
on a French Roll and Served 

With Bowtie Pasta Salad

Chicken $8.50

Steak $9.50 

Tenderloin $12.50

HOT SANDWICHES

Reuben
Corned Beef, Swiss, & 

Sauerkraut Piled on 
Grilled Rye Bread  and 
Topped With Russian 
Dressing and Served 

With Bowtie Pasta Salad

$9.50 per person

Pick A Panini
Grilled Tomato Garlic Foccacia Bread Stuffed With Your Choice of

Tomato, Basil and Mozzarella Cheese … Or … Grilled Chicken Breast With 
Pesto Mayonnaise and Served With Bowtie Pasta Salad

$8.95 per person

770-441-0401

House Specialty Low fat Alternative

Atkins Friendly

Cuban Sandwich
Thinly Sliced Roasted 
Pork, with Ham, and 

Swiss Cheese Topped 
with Pickles and Spicy 

Brown Mustard Pressed 
on Cuban Bread and 

Served with                   
Bowtie Pasta Salad

$8.95 per person

Southwestern Chicken 
Grill

Grilled Chicken Breast Topped 
With Smoked Ham, Melted 

Swiss Cheese, and Chipotle 
BBQ Sauce and  Served With 

Bowtie Pasta Salad

$8.50 per person

Tenderloin $10.50 per person
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Minimum 5 persons per Selection
Delivery Charge Not Included



Lunch Selections

Classic Caesar
Topped with Blackened or Grilled Chicken 

Breast 
Served with Fresh Cut Fruit, 

Roll and Butter.
$9.95 per person

Additional Toppers
Pan Seared Steak $10.50

Grilled Salmon $10.00
Chilled Gulf Shrimp $12.50

Southern Fried 
Chicken Salad

Mixed Greens 
Topped With Fried 
Chicken Fingers, 

Cucumbers, 
Tomatoes and 

Shredded Cheese. 
Served With 

Creamy Ranch 
Dressing

$8.95 per person

Mandarin 
Chicken Salad

Mixed Greens Tossed 
With Tender Chicken 

Chunks, Mandarin 
Oranges, Diced 
Scallions, Sliced 

Almonds, Won Ton 
Noodles, and Ginger 
Sesame Dressing.  

Served With a Fortune 
Cookie on the Side.

$8.95 per person

Greek Salad
Romaine Tossed With Diced 

Red Onion, Sliced 
Cucumbers, Crumbled Feta 
Cheese, Perroncinis, Greek 
Dressing.  Served With Pita 

Crisps.

$8.95 per person

Baked Potato and Salad 
Bar

Giant Bakers Rubbed with 
Kosher Salt.  Served with 
Garden Salad Toppers:
Chili, Shredded Cheese, 

Confetti of Red and Yellow 
Diced Bell Peppers, Sour 

Cream, Butter, Crispy 
Crumbled Bacon and Scallions. 

$8.50 per person 

Add Diced Chicken Breast or 
Ham $9.95 per person

SOUPS & SPUDS

SALADS

Chef’s Salad
Mixed Greens Topped 

With Juilienned Turkey& 
Ham, Swiss and Cheddar 

Cheeses. Served With 
Roll and Butter

$8.95 per person

770-441-0401
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Beef Tenderloin Salad
Sliced Tenderloin atop a bed of Mixed 

Greens. Topped with Shaved Parmesan 
and Served with Basil Grilled Tomatoes 

and Creamy Peppercorn Dressing. Served 
with Sourdough Roll and Butter

$12.95  per person

Served in a Hinged Box

Add-On to Baked Potato 
and Salad Bar

Chef’s Homemade Chili
$2.95 per person

House Specialty Low fat Alternative

Atkins Friendly

Chef’s Seasonal Soup 

Ask about today’s 
selection!

Served with Garden Salad, 

rolls and butter
$8.95 per person

Stuffed Fajita 
Potato 

Giant Baked Potato 
Stuffed With Cheddar 
Cheese, Fajita Meat, 

Grilled Red Peppers and 
Onions, and Topped 

With Sour Cream

Chicken $8.95 per 
person

Steak $9.50 per person

Tenderloin $12.95 per 
person

Minimum 10  persons per Selection
Delivery Charge Not Included



Lunch Selections
THE GRACIOUS 

BOX
An Upscale, Complete Meal Served in

an Attractive Self-Contained Hinged Box.

Antipasto Platter
Thinly Sliced Italian Meats 
and Cheeses Served With 
Roasted  and Marinated 
Vegetables, Olives, and 
Peppers.  Served With a 

Generous Wedge of 
Focaccia Bread

$12.50 per person

VIP Cold Plate
Chilled Gulf Shrimp, Sliced Roasted Beef 
and Sliced Charbroiled Chicken Breast. 
Served with Fresh Cut Fruit, Appropriate 

Sauces and a Roll and Butter 

$13.50 per person

Marinated Tenderloin $14.95 per person

Executive 
Chargrilled Chicken 

Box
Herb, Lemon, Teriyaki-or 

Spicy Honey Glazed Breast 
of Chicken Served With 

Citrus Rice Salad or a Bed 
of Mixed Greens, and 

Fresh Cut Fruit

$10.50 per person

Southern Picnic Box
Ice Box Southern Fried 

Chicken Breast with Honey 
Mustard Dipping Sauce. 

Served with Gourmet 
Potato Salad, Fresh Fruit, 

Yeast Roll and Butter

89.50 per person

CEO Roast Tenderloin Plate
Generous Slices of Roasted Tenderloin 

Served With Creamy Vidalia Onion 
Horseradish, Marinated Vegetables,  

Gourmet Potato Salad, and Baguette With 
Butter

$14.50 per person

Glazed Salmon
Chilled and Sliced.  

Served Atop Citrus Rice 
Salad with Fresh Fruit, 

Roll and Butter

$9.50 per person

770-441-0401

We Offer 
Freshly Brewed 
Iced Tea and a 
Variety of other 

Beverages
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Salad Trio
A Classic Combination, with 
a Scoop each of Egg Salad, 

Tuna Salad, and Chicken 
Salad.  Garnished with Pasta 

Salad and Fresh Fruit.

Served with Gourmet 
Crackers

$8.50 per person

Minimum 10 persons per Selection
Delivery Charge Not Included

House Specialty Low fat Alternative

Atkins Friendly



Lunch Selections

Lasagna
Our Home style Recipe.       

Your Choice of:                            
Italian Sausage & Beef                     

Fresh Vegetable                         
Chicken

$9.50 per person

Pasta Buffet
Your Choice of Bowtie, Ziti, or Fettuccini 
Pasta With Your Choice of Homemade 

Sauce: Marinara, Alfredo, or Pesto

$9.50 per person

Additions
Meat Sauce add $2.50

Homemade Meatballs or Italian Sausage 
add $1.95

Chargrilled Chicken Add $3.00

Pasta 
Piedmontesse

Bowtie Pasta Tossed in 
a Light Cream Sauce 
with Red and Yellow 
Peppers and Sliced 

Grilled Chicken,

$9.50 per person

PASTA AL DENTE

Pasta Al Dente Selections are served with a garden salad and Freshly Baked 
Garlic Bread

770-441-0401
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Fajita Fiesta
Marinated Steak or 
Chicken Grilled with 

Onions  and Peppers and 
served with Southwestern 

Rice and Black Beans.  

Ask the chef about our 
vegetarian version!

$9.50  per person

Half Steak/Half Chicken 
$10.50 per person

Steak $12.50 per person

Taco Salad Buffet
Ground Beef  or 

Seasoned Chicken Breast 
Served in a Freshly Made 

Toasted Tortilla Bowl

$10.50 per person

Steak $11.50 per person

SOUTH OF THE BORDER

Skillet Ranchero

Chargrilled Chicken or Beef 
Served Over Roasted Vegetables 

(Potatoes, Onions, Peppers & 
Mushrooms).  

Served with Tequila Black Beans

$8.50 per person
Steak $9.50  per person

Add Paella
Shrimp & Chicken with Onions, 

Peppers, Roasted Artichokes Over 
Yellow Rice

$10.50 per person

All South of The Border Selections Are Served With Tortillas, Shredded Lettuce, Chopped Tomatoes, 
Shredded Cheddar Cheese, Sour Cream, Salsa, Jalapenos. Guacamole Available Upon Request.

We Offer Freshly Brewed Iced Tea and a Variety of other Beverages

Minimum 10 persons per Selection
Delivery Charge Not Included

House Specialty Low fat Alternative

Atkins Friendly



770-441-0401

Lunch Selections
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BLUE PLATE SPECIALS

Chicken Pot Pie
Flaky Crust Brimming with 

Vegetables, Chicken, and Potatoes, 
in a Rich chicken Gravy.

Served with Rolls

(Just Like) Mom’s Meatloaf
With Smashed Potatoes

Served with Rolls

Chicken Tenders Basket
Served with Honey Mustard Dipping 

Sauce and Hush Puppies                                   

Southern Fried Chicken
Boneless Breast Southern Fried with Potato 

Salad

BBQ Plate
Open Faced BBQ Pork Sandwich 

with Cole Slaw

Vegetable or Beef Lasagna
Served with Garlic Bread

Chicken Divan
Chicken Medallions with a White 
Wine Beurre Blanc Sauce with 

Broccoli Over a Bed of Rice Pilaf

Side Items

Mashed Potatoes Garden Salad
Green Beans Caesar Salad
Rice Pilaf Pasta Salad
Glazed Carrots Marinated Vegetable Salad
Corn Confetti Potato Salad
English Peas

($2.25 for additional sides)

Ask about Other Vegetarian Options

Variety of Desserts Available - Please ask for Details

Old Fashioned Selections—Old fashioned Value 
One Side Included

$9.99

Choose One Additional Side Item from Below:

Minimum 10 persons per Selection
Delivery Charge Not Included

House Specialty Low fat Alternative

Atkins Friendly



Lunch Selections

CORPORATE HOT LUNCHES

Lemon Chicken Picatta
Lemon Marinated, Lightly Breaded  

Chicken Breast Served Over Bowtie 
Pasta With Capers and a Vegetable 

Medley

Chicken and Friends
Chicken Breast Brushed lightly with BBQ 

Sauce, covered with Ham and  Melted 
Cheese.  Served with Jack Daniel Apples 

and Smashed Potatoes

Rosemary Roasted Quarter 
Chicken

Rosemary and Olive Oil Marinated 
Chicken Breast Quarter Roasted and 

Served with Garlic Roasted Potatoes and 
Green beans

Spicy Honey Glazed Chicken
Chicken Breast Marinated and 

Seasoned with a Southwestern Flair.  
Accompanied by Garlic Roasted 

Potatoes and Buttered Corn

Stuffed Parmesan Chicken 
Roulade

Chicken Breast Stuffed with a Chef’s 
Choice of the day and Cheese Stuffing.  
Accompanied by a Twice Baked Potato 

and a Vegetable Medley

Chicken
$11.95 per person

Includes Roll and Butter

770-441-0401

Smothered Chicken
Chicken Breast Smothered with 
Sautéed Onions, Mushrooms, 

Tomatoes, and Melted Swiss Cheese. 
Served with Parslied Potatoes and 

Herbed Green Beans
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Chicken Marsala
Chicken Breast Sautéed in a Rich 
Mushroom Marsala Wine Sauce,  

Served With Buttered Noodles and 
Vegetable Medley

Ask the Chef About Atkins Friendly Options for Hot Lunches

Minimum 10 persons per Selection
Delivery Charge Not Included

House Specialty Low fat Alternative

Atkins Friendly



Lunch Selections

CORPORATE HOT LUNCHES

Tenderloin with Chipotle 
Sauce

Tenderloin of Beef, Oven Roasted 
to Perfection and Drizzled with a 

Spicy Chipotle Sauce.  Served with 
Vegetable Rice Pilaf and Snap 

Peas and Carrots.

$13.95 per person

Beef Tenderloin with a 
Portabella Sauce

Medallions of Seasoned Tenderloin 
Bathed in Burgundy Mushroom Sauce.  

Accompanied by White Cheddar 
Smashed Potatoes and Steamed 

Broccoli.

$12.95 per person

Top Round of Beef 
with Roasted Garlic Demi Glace
Slow Cooked, Top Round of Beef topped 
with our Mouth Watering Roasted Garlic 

Demi Glace.  Served with Escalloped 
Apples and Homemade Smashed 

Potatoes.

$11.50 per person

Beef Stroganoff
Chunks of Tender Beef Roast and 

Buttered Noodles in Our Special Recipe 
Sour Cream Sauce.  Served with Seasonal 

Vegetable Medley.

$11.95 per person

Stuffed Tenderloin
Roasted Red Peppers, Onions, 

Mushrooms, Garlic, and Spinach Stuffed 
Tenderloin.  Finished With Roasted 

Garlic Demi Glace and Paired With a 
Twice Baked Potato.

$14.50 per person

Grilled Flank Steak
Tender Flank Steak Rosemary Seasoned 
with Herbs and Roasted to Perfection and 

Sliced.  Served With White Cheddar 
Smashed Potatoes and Steamed Broccoli.

$12.95 per person

Tenderloin Madera
Medallions of  Beef Tenderloin in Our 

Specialty Blended Madeira Wine Sauce. 
Served With Buttered Noodles and 

Spiced Carrots.

$13.95 per person

Beef & Pork

Roasted Pork Encrusted 
Tenderloin

Succulent Marinated Pork 
Tenderloin, Seasoned and Roasted, 
Served with Homemade Smashed 
Potatoes and Escalloped Apples

$10.95 per person

770-441-0401

All Hot Lunches also
Include Roll and Butter
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Minimum 10 persons per Selection
Delivery Charge Not Included

House Specialty Low fat Alternative

Atkins Friendly



Break Snacks and  Starters

BREAK SNACKS 
770-441-0401
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Perfect Selections for Afternoon Meeting Breaks

Cookies (per dozen) ……………………………………………………………….... $15.00
Seasonal Fruit Display (serves 10-12) ……………………………………………. $35.00

With Domestic Cheeses & Crackers……………………………….  $45.00
Seasonal Whole Fruit Selection (per dozen) ……………………………………. . $15.00
Fresh Tortilla Chips & Salsa (serves 20-5)…………………………………..……. $25.00
Hot Wings (mild, medium, hot) (per dozen)

Served with Ranch or Blue Cheese Dipping Sauce……………… $20.00
Energy Drinks (each) …………………………………………………………………. $2.95

Sweet & Salty Snack
The Perfect Pick-me-up Pairing of Assorted Freshly Baked Cookies and Brownies and Bags of 

Assorted Chips & Pretzels.  Also Includes Mixed Salted Nuts and Mini Chocolates.
$35

Serves 10-12

STARTERS

We Also Offer Complete Special Event Planning & Catering: 
From Linens and Florals to Chef-Tailored Menus and Professional Service Staff.

Ask To See Our Special Event Menus.

Additional Items to Round Out Your Menu

Dips & Spreads
Crab & Artichoke 

Dip
Spinach Dip

Spicy Shrimp Dip

$30.00
Includes Crackers or 

Tri Colored Chips
Serves 10-12

Brie Cheese
Baked in a Basket weave Pastry

Fruit and Nut
Raspberry & Almond

Kahlua & Pecan

$49.00
Includes Crackers

Serves 20-25

Neapolitan Antipasto 
Platter

A Colorful Display of Thinly Sliced 
Italian Meats and Cheeses Served 

With Roasted and Marinated 
Vegetables, Olives, and Peppers 

And Freshly Baked Herb Flat Bread 
& Focaccia Bread.

$39.00                                       
Serves 10-12

Minimum 10  persons per Selection
Delivery Charge Not Included

House Specialty Low fat Alternative

Atkins Friendly



Beverages and Desserts

DESSERTS
770-441-0401

Gourmet Dessert Bars
Lemon

Blondie Brownie
7 Layers of Heaven

Strawberry Cheesecake

$2.95 per person

Cakes & Cobblers
Priced Per Slice
Carrot Cake $2.50 

Lemon Dream Cake $3.00
Suicide Chocolate Cake $3.50
German Chocolate Cake $2.50
Assorted Cake Squares $2.00

Cookies & Brownies

Assorted Freshly Baked 
Cookies

$1.50 each
Fudge Brownie $1.65 each
Zebra Brownie $1.65 each
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Ask About Discounted Prices on 
Whole Cakes and Pies

Cheesecakes
New York Style
per slice $3.00

With Fruit Topping
per slice $3.95

Whole Cheesecake
(serves 12) $45.00

BEVERAGES
Soft Drinks

Coke, Diet Coke, Sprite, Diet 
Sprite

$1.50 each

Sparkling  & Bottled Water
Bottled Perrier $2.25

San Pellegrino (serves 2) $4.00 
Bottled Water $1.50

Arizona Tea
Assorted Flavors

$2.75 each

Iced Tea & Lemonade
Sweetened or Unsweetened 

Tea
Lemonade

$9.00 gallon

Energy Drinks
Red Bull

$2.95 each

Hot Beverages
Coffee Service $2.295

Hot Tea $1.50
Hot Chocolate $1.50

Minimum 10 persons per Selection
Delivery Charge Not Included


