
CATERING, GROUPS & EVENTS MENUS

Re i d  Pa r k  Zoo  offe r s  t h e  b e s t  i n  p r i va t e  a nd  co r p o ra t e  e v e n t  p l a nn i n g.  Wi t h
d e l i c i o u s  c a t e r i n g  o p t i o n s  a nd  a n  exp e r i e n c e d  e v e n t  p l a nn i n g  t e am ,  w e  w i l l  h e l p

y ou  pu t  t o ge t h e r  t h e  p e r f e c t  p a r t y .   Ou r  c a t e r i n g  p a r t n e r ,  C ra f t  Cu l i n a r y
Con c e p t s ,  s u p po r t s  R e i d  Pa r k  Zoo l o g i c a l  S o c i e t y ’ s  m i s s i o n  a t  s p e c i a l  a nd

p r i va t e  e v e n t s .  C ra f t  Ca t e r i n g  p ro v i d e s  e x c e l l e n t  s e r v i c e  a nd  un i qu e  c u l i n a r y
c r e a t i o n s .   C ra f t  Ca t e r i n g  i s  commi t t e d  t o  co ndu c t i n g  b u s i n e s s  i n  a n

e n v i ro nmen t a l ly  r e s p on s i b l e  mann e r .  I t  i s  t h e i r  p o l i c y  t o  c h amp i on  a nd  s u ppo r t
t h e  co n s e r va t i o n  effo r t s  o f  R e i d  Pa r k  Zoo .

We  t a k e  p r i d e  i n  ou r  commi tmen t  t o  s u s t a i n a b i l i t y  u s i n g  l o c a l  p ro du c t s ,
compo s t a b l e  s i n g l e  u s e  i t em s  a nd  t h e  e l im i n a t i o n  o f  p l a s t i c  b o t t l e s  a nd  s t raw s .  

We  a r e  a  p a r t n e r  o f  S e a foodWa t c h .O r g  a nd  u s e  o n ly  s u s t a i n a b ly  s ou r c e d
s e a food s .    We  a r e  a l s o  a  membe r  o f  Lo c a l  Fi r s t  A r i zona .

Ch e f  S t e p h an i e  S an t o s ,  Ca t e r i n g  D i r e c t o r  Tammy  K l i p fe l ,  a n d  ou r  e n t i r e  C ra f t
Ca t e r i n g  t e am  a r e  commi t t e d  t o  c r e a t i n g  a  memo ra b l e  e v e n t  fo r  y ou r  gu e s t s !

Fo r  i n fo rma t i o n  co n t a c t :   Tk l i p f e l@c ra f t c u l i n a r y . com

Cra f t  Cu l i n a r y  Con c e p t s  A l l  Ca t e r i n g  I t em s  Sub j e c t  t o  19% S e r v i c e
Cha r ge  a nd  8 . 7% Sa l e s  Tax .  A l l  P r i c e s  Pe r  Pe r s o n  un l e s s  o t h e rw i s e

i n d i c a t e d .



BAKERY SELECTIONS

$38 dozenASSORTED MUFFINS

$36 dozenASSORTED DANISH

$25 loafASSORTED BREAKFAST BREADS

$50 dozenBEN'S FAMOUS PRETZELS
• FRESHLY MADE AND BAKED IN HOUSE

By the dozen

$36 dozenBAGELS WITH CREAM CHEESE
• PLAIN, EVERYTHING, CINNAMON RAISIN

$36 dozenASSORTED SCONES

$30 dozenFRESH BAKED COOKIES
• CHOCOLATE CHIPS, PEANUT BUTTER, OATMEAL RAISIN

$36 dozenDOUBLE FUDGE BROWNIES

FRUIT & SNACKS

$30 dozenGRANOLA BARS

$36 dozenÔWHITE & DARK CHOCOLATE COVERED STRAWBERRIES

$5 per personSLICED SEASONAL FRUIT & BERRIES W/ HONEY YOGURT Ô

DIPPING SAUCE

$3 per pieceÔWHOLE FRESH FRUIT

$5 eachASSORTED YOGURT PARFAIT WITH FRESH FRUIT

$9 lbÔHONEY ROASTED NUTS

$4 per personTORTILLA CHIPS & SALSA

$5 per personCHIPS & DIP

$5 per personHOUSE MADE SNACK MIX

$5 eachASSORTED BAG CANDY
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Cha r ge  a nd  8 . 7% Sa l e s  Tax .  A l l  P r i c e s  Pe r  Pe r s o n  un l e s s  o t h e rw i s e
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BREAKFAST PACKAGES
Al l  b r e a k fa s t  p a c k a ge s  i n c l u d e  coffe e ,  j u i c e  &  wa t e r  s e r v i c e .   P r i c e d  p e r  p e r s o n .

$12CONTINENTAL BREAKFAST
• FRESH JUICE, BERRY & GRANOLA YOGURT PARFAITS, FRESH SLICED FRUIT & BERRIES, ASSORTED
CEREALS, OATMEAL WITH TOPPINGS, BAGELS WITH CREAM CHEESE, CINNAMON ROLLS, FRESH BREWED
COFFEE

$14BREAKFAST BURRITOS
• FLOUR TORTILLAS, SCRAMBLED EGGS WITH PICO DE GALLO, COTIJA CHEESE, BACON, SAUSAGE, SALSA
VERDE AND SALSA ROJA.  GREEN CHILE & CHEESE HASH BROWNS

$19TRADITIONAL BREAKFAST BUFFET
• FRUIT JUICES, SLICED SEASONAL FRUIT & BERRIES, ASSORTMENT OF BAGELS AND BREAKFAST BREADS,
SCRAMBLED EGGS WITH SWEET ONION & HERBS, HASH BROWNS WITH GREEN ONIONS & PEPPERS,
MAPLE SMOKED BACON & PORK SAUSAGE LINKS, FRESHLY BREWED COFFEE AND DECAF

$15JUST BREAKFAST
• FLUFFY SCRAMBLED EGGS, MAPLE SMOKED BACON OR PORK SAUSAGE LINKS, HASH BROWNS &
BISCUITS

$12BREAKFAST BURRITO
• FLUFFY SCRAMBLED EGGS WITH BACON AND SAUSAGE, FLAME-ROASTED PEPPERS & QUESO FRESCO
WRAPPED IN A GIANT FLOUR TORTILLA SERVED WITH CHILI SPICED BREAKFAST POTATOES

$6ADD CHEF ATTENDED OMELET STATION TO YOUR BREAKFAST BUFFET(50
PERSON MINIMUM.

BREAKFAST ADDITIONS

$39FRESH FRUIT & BERRY PLATTER Ô

• SERVES 12

$45BREAKFAST PASTRIES & BREADS
• ASSORTED SCONES, CINNAMON ROLLS & DANISH.  SERVES 12

$4 ppJUICE BAR
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BREAK SELECTIONS
Min imum o r d e r  25  p e r s o n s

$13SNACK ATTACK
• SNACK MIX, KETTLE CHIPS, PRETZEL BITES, FRESH BAKED COOKIES, ASSORTED SODAS, FRUIT INFUSED
WATER, & FRESH BREWED COFFEE

$14AM BREAK
• FRESH BAKED MUFFINS, BREAKFAST BREADS, SCONES, FRESH SLICED FRUIT, POWER & GRANOLA BARS,
FRUIT INFUSED WATER, & FRESH BREWED COFFEE

$16SAVORY BREAK
• POPCORN, ROASTED MIXED NUTS, CHIPS & QUESO, BEN'SSOFT PRETZELS WITH HONEY MUSTARD,
BROWNIES & COOKIES, ASSORTED SODAS, CUCUMBER INFUSED WATER, FRESH BREWED COFFEE

$16FRUIT & CHEESE BREAK
• REGIONAL & IMPORTED CHEESES WITH GRAPES & FRESH BERRIES, GOURMET CRACKERS, CROSTINI &
FLAT BREADS, WHOLE FRUIT, FRUIT INFUSED WATER & ASSORTED SODAS.

BOX LUNCH SELECTIONS
Ea ch  b ox  l u n c h  i n c l u d e s  o n e  s a ndw i c h/ s a l a d  s e l e c t i o n ,  c h i p s ,  c h o co l a t e  c h i p

cook i e  &  c a nn e d  s p r i n g  wa t e r / s o d a  Min imum o r d e r  25

$15 eachEGG SALAD ON MULTI-GRAIN

$16 eachBONELESS BREAST OF CHICKEN & SWISS ON MULTI-GRAIN
• LETTUCE & TOMATO

$16 eachÀGRILLED VEGETABLE & PEPPER JACK CHEESE ON BAGUETTE

$16 eachITALIAN STYLE GRINDER ON BAGUETTE
• HAM, PEPPERONI, SALAMI, PROVOLONE, PEPPERS, LETTUCE & TOMATO, VINAIGRETTE

$16 eachSONORAN CHOPPED SALAD
• MIXED GREENS, PICO DE GALLO, CUCUMBER, WHITE CORN & BLACK BEANS, COTIJA CHEESE,
TORTILLA STRIPS & GRILLED CHICKEN BREAST WITH CHIPOTLE RANCH

$16 eachCILANTRO PESTO ALBACORE TUNA SALAD ON MULTI-GRAIN
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BUFFET SELECTIONS

$18DELI BUFFET
• MIXED FIELD GREENS, BOW TIE PASTA SALAD, RED SKIN POTATO SALAD, CREAMY RED & GREEN SLAW,
SLICED DELI MEATS & CHEESES, ASSORTED ROLLS & BREADS, WHOLE FRESH FRUIT, COOKIES & FRUIT
BARS, FRESH BREWED COFFEE & ICED TEA

$21REID PARK ZOO BBQ BUFFET
• SMOKED CHICKEN & PULLED PORK, BBQ RANCH BEANS, LOADED POTATO SALAD, CUCUMBER &
TOMATO SALAD, COLESLAW, & JALAPENO CHEESE CORN MUFFINS

$16CLASSIC AMERICAN COOKOUT
• GRILLED HAMBURGERS & HOTDOGS, BAKED BEANS, CHIPS & COOKIES

add mixed green salad $4pp/mixed fresh fruit $4pp/chips & salsa $4pp

$29SOUTH AMERICAN BUFFET
• HAND CARVED CHURRASCO WITH RED AND GREEN CHIMICHURRI, POLLO A LA BRASA, PERUVIAN
PURPLE POTATOES, SWEET PLANTAINS, BRAZILIAN COLLARD GREENS, & COLOMBIAN AREPAS.

$22SOUTHWEST BUFFET
• SOUTHWEST VEGGIE(VEGAN) AND GREEN CHILE CHICKEN TAMALES, STREET STYLE TACOS,  
CILANTRO LIME RICE, BLACK BEANS, FLOUR & CORN TORTILLAS, PICO DE GALLO, SALSAS, SHREDDED
CHEESES, TORTILLA CHIPS,  MIXED GREENS, GUACAMOLE & SOUR CREAM

$42SONORAN PREMIUM BUFFET
• CHAR GRILLED CHICKEN BREAST,  BEEF SHORT RIB, ROASTED SEASONAL VEGETABLES, CORIANDER
ROASTED FINGERLING POTATO SALAD, BABY LETTUCE WITH ROASTED VEGETABLES, SLICED FRUIT &
FRESH BERRIES,  ARTISAN BREADS, FRESH FRUIT TARTS & PASTRIES,

DESSERT SELECTIONS

$5DULCE DE LECHE CHIMICHANGA
• STRAWBERRY KIWI SALSA

$4FRESH FRUIT TART
• WITH RASPBERRY COULIS

$7DOUBLE CHOCOLATE CAKE

$5TRES LECHES CUPCAKES
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RECEPTION & DINNER SELECTIONS
Plated Entrées

En t r é e  S e l e c t i o n s  I n c l u d e  S a l a d  S e l e c t i o n ,  A r t i s a n  B re a d s ,  Fre s h  B r ewed  Coffe e
and  I c e d  Te a

$27CRAB STUFFED CHILI RELLENOS* Ô

• LUMP CRAB MEAT, AVOCADO CREAM SAUCE, SPANISH RICE & SEASONED POTATO STRAWS

$26ROASTED BREAST OF CHICKEN*
• OVEN-ROASTED BREAST OF CHICKEN WITH SALSA BORACHA, RATATOUILLE STUFFED CHAYOTE
SQUASH & POTATO LEEK HASH

$27 GRILLED SALMON WITH MAPLE GLAZE Ô

• OVER HERBED RICE WITH GRILLED ASPARAGUS

$29DOUBLE CUT PORK CHOP*
• PUMPKIN SEED MOLE SAUCE, BAKED APPLE, POTATO SCALLION PANCAKES

$39SLOW SMOKED PRIME RIB Ô

• GARLIC MASHED POTATOES AND GRILLED ASPARAGUS

$41MESQUITE GRILLED NEW YORK STEAK**
• CARAMELIZED SHALLOT DEMI-GLAZE & ROSEMARY RED SKIN MASHED POTATOES

$45PRIME RIB & JUMBO PRAWNS**
• WITH BLACK PEPPER DEMI-GLACE, CHIVE BUTTER & ROASTED YUKON GOLD POTATO WEDGES

$31CHAR GRILLED "CHURRASCO STYLE" SKIRT STEAK(12OZ)
• CARAMELIZED SWEET ONION COMPOTE, ROASTED TOMATO HORSERADISH DEMI-GLAZE & TWICE
BAKED POTATO GRATIN

$26BAKED VEGETABLES IN PASTRY* Ä

• GRILLED PORTOBELLO MUSHROOM & ROASTED VEGETABLE WELLINGTON WITH TOMATO CUMIN
PUREE, MULTIGRAIN PILAF AND GRILLED VEGETABLE MIX

SALAD SELECTIONS

STEAK HOUSE WEDGE
• ICEBERG LETTUCE WEDGE WITH CRUMBLED GORGONZOLA CHEESE, RED RIPE TOMATOES, GARLIC
CROUTONS, CRACKED BLACK PEPPER & BLUE CHEESE DRESSING

BABY LETTUCE SALAD Ô

• WITH SHAVED PECORINO CHEESE, TOASTED LOCAL PECANS, BABY GRAPE TOMATOES & CHIANTI
MUSTARD SEED DRESSING

TRADITIONAL CAESAR SALAD
• CHOPPED ROMAINE LETTUCE WITH CLASSIC CAESAR DRESSING, GARLIC HERB CROUTONS &
PARMESAN CHEESE

BABY HEIRLOOM TOMATOES Ô

• BABY HEIRLOOM TOMATOES, MICRO ARUGULA, SMOKED SEA SALT, VIRGIN BASIL OLIVE OIL
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DINNER DESSERT SELECTIONS

$6BANANA CHOCOLATE MARBLE CAKE

$8DECADENT CHOCOLATE TORTE
• WITH FRESH RASPBERRIES

$6FRESH FRUIT & BERRY TACO
• WHITE CHOCOLATE MOUSSE, RASPBERRY COULIS

$5PEACH & PECAN COBBLER
• WITH DELBAC CREAM TOPPING

$7WARM & GOOEY S’MORES BREAD PUDDING
• BOURBON ANGLAISE, CHOCOLATE & CARAMEL SAUCES

$8INDIVIDUAL KAHLUA CHOCOLATE FLAN BUNDT CAKE
• SPICED RASPBERRIES

GLUTEN FREE/VEGAN DESSERTS AVAILABLE ON REQUEST
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RECEPTION HORS D'OEUVRES
Pr i c e d  Pe r  P i e c e  Wi t h  M in imum Ord e r  o f  Two  Dozen  Pe r  S e l e c t i o n

Chilled Canapes

$6SEARED BEEF TENDERLOIN WITH ONION RELISH Ô

• ON POLENTA ROUND AND GARNISHED WITH ONION RELISH

$5SEARED RARE BEEF WITH HORSERADISH CREAM Ô

• ROAST BEEF ROULADE ON PARMESAN CRISP

$3GRILLED CHICKEN PINWHEEL
• GRILLED CHICKEN BREAST WITH GOAT CHEESE, ROASTED CORN AND PEPPERS IN FLOUR TORTILLA

$4TEQUILA LIME SMOKED SALMON ROSE ON BLUE CORN CHIP Ô

• WITH CILANTRO CREAM CHEESE

$4PROSCIUTTO WRAPPED ASPARAGUS Ô

• GARNISHED WITH RED PEPPER

$3ANTIPASTO STACK
• SALAMI, MOZZARELLA, WITH BASIL PESTO ON GARLIC ROUND AND OLIVE TAPENADE

$4CHAR GRILLED CHICKEN BRUSCHETTA
• CHIMICHURRI MARINATED CHICKEN BREAST DUSTED WITH COTIJA IN SWEET PEPPER TAPENADE ON
TOASTED CROSTINI

$5SHRIMP WITH MANGO SALSA Ô

• ON CUCUMBER WITH CHILI CREAM CHEESE AND MANGO RELISH

$4OLD BAY CRAB STUFFED CHERRY TOMATO Ô

• PESTO REMOULADE

$3GRILLED VEGETABLE NAPOLEON ÀÔ

• ROASTED VEGGIES ON CREAM CHEESE, SERVED ON PARMESAN CRISP

$4BRIE WITH SPICY APPLE AND WALNUT CHUTNEY À

• ON CROSTINI WITH CANDIED WALNUT GARNISH

$4DESSERT BLOSSOM VEGETABLE SUMMER ROLL ÄÔ

• YELLOW SQUASH BLOOM, ZUCCHINI, ASPARAGUS & CARROTS WITH HOISIN GLAZE AND RICE WWNE
VINEGAR IN RICE PAPER

$4TOMATO AND FRESH MOZZARELLA STACK ÀÔ

• FRESH RIPE TOMATO ON FRESH MOZZARELLA WITH ROASTED YELLOW PEPPER.  TOPPED WITH
BALSAMIC CREAM CHEESE ON PARMESAN CRISP

$4ÀMANCHEGO CHEESE WITH OLIVE TAPENADE ON CROSTINI
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HOT HORS D'OEUVRE SELECTIONS
Pr i c e d  p e r  e a c h  w i t h  two  d oz en  m i n imum o r d e r

$3EDAMAME DUMPLING À

• POT STICKER FILLED WITH SOYBEANS, CABBAGE, SWEET CORN, AND SHIITAKE MUSHROOMS.

$3CHICKEN & ANDOUILLE PHYLLO
• MIXED WITH RICE AND FRESH HERBS

$3PEPPADEW GOAT CHEESE POPPER ÀÔ

• PEPPADEW SWEET PIQUANTE PEPPERS AND GOAT CHEESE

$4PORK BELLY SKEWER Ô

• DUSTED WITH BROWN SUGAR

$3BEEF BARBACOA TAQUITO
• BEEF BARBACOA WITH ONIONS, FRESH LIME, CILANTRO

$3CORN & EDAMAME QUESADILLA À

• CRISP TORTILLA WITH CREAMY COMBINATION OF EDAMAME BEANS, CORN,JACK CHEESE, ROASTED
RED PEPPER AND POBLANO PEPPERS

$3ÔSMOKED CHICKEN SKEWER

$4ÔBEEF SATAY

$4CHIPOTLE STEAK CHURRASCO SKEWERS Ô

• MARINATED BEEF, ONIONS, POBLANO AND RED PEPPERS

$5TORTILLA CRUSTED WILD SHRIMP(US GULF COAST)
• WITH PINEAPPLE CHUTNEY

$3CORN & GREEN CHILE PUPUSA WITH PORK CARNITA
• TOPPED WITH POBLANO SAUCE

$3BARBACOA & JACK QUESADILLA

$3PARMESAN CRUSTED ARTICHOKE HEARTS ÀÔ

• SERVED WITH GARLIC AIOLI
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CARVING & CULINARY THEATER
Requ i r e s  Ch e f  At t e n d an t -$150  Che f  Fe e  p e r  S t a t i o n

No t  Ava i l a b l e  A l a  Ca r t e

Carved To Order

$250 eachBROWN SUGAR AND GRAIN MUSTARD GLAZED BONE-IN HAM Ô

• SERVES 50 WITH DIJON MUSTARD, YELLOW MUSTARD & MAYONNAISE

$250 eachSAGE AND ROSEMARY RUBBED TOM TURKEY Ô

• SERVES 50 WITH ORANGE CRANBERRY SAUCE, YELLOW MUSTARD & MAYONNAISE

$475 eachSMOKED PRIME RIB Ô

• SERVES 150 WITH CRACKED BLACK PEPPER & SEA SALT, SERVED WITH HORSERADISH SAUCE, WHOLE
GRAIN MUSTARD & MAYONNAISE

$300 eachPORCINI-CROUSTADE TENDERLOIN OF BEEF Ô

• SERVES 30 WITH HORSERADISH SAUCE, GRAIN MUSTARD & MAYONNAISE

$245 eachAPPLEWOOD SMOKED BEEF BRISKET Ô

• SERVES 30 WITH ROASTED GARLIC SRIRACHA BBQ SAUCE & CREAMY HORSERADISH

$275 eachCHURRASCO OF BEEF & PORK
• SERVES 30 WITH CHIMICHURRI & WARM FLAT BREAD

Culinary Theater

$8SOUTHWEST FAJITAS
• MARINATED BEEF AND CHICKEN WITH GRILLED PEPPERS, ONIONS, WARM FLOUR TORTILLAS,
GUACAMOLE, SOUR CREAM, PICO DE GALLO, PICANTE SALSA, SLICED JALAPEÑOS, SHREDDED CHEDDAR
& JACK CHEESES

$9CARVED SEARED AHI TUNA
• PICKLED GINGER TUILE COOKIE & WASABI AIOLI

$10WHOLE ROASTED FISH TACO
• FLOUR & CORN TORTILLAS, COTIJA CHEESE, FIRE-ROASTED TOMATO SALSA, SOUR CREAM, SALSA
GUEBONA & BAJA SAUCE

$12PASTA STATION
• PLEASE CHOOSE TWO (2) PASTAS & TWO (2) SAUCES FROM THE FOLLOWING SELECTIONS:   •
TRI-COLORED CHEESE TORTELLINI  • VODKA CREAM SAUCE   • SPINACH AND CHEESE AGNOLOTTI •
MARINARA SAUCE   • PENNE RIGATE   • PESTO SERVED WITH CRUSHED RED PEPPER & PARMESAN CHEESE
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BAR & BEVERAGE SERVICE
We p roud ly  offe r  a  w i d e  va r i e t y  o f  A r izona  p ro du c e d  l i q u o r s ,  b e e r s ,  &  w i n e s

$250BAR SET UP FEE AND ONE BARTENDER
• CASH BARS

$100ADDITIONAL BARTENDER
• PER 100 GUESTS

$7 beer/$8 wineCASH BEER & WINE BAR
• MINIMUM THREE BEERS(ONE CRAFT) AND THREE WINES

requires bar setup and bartender fee

$7 beer/$8 wine/$9 cocktailsCASH FULL BAR
• INCLUDES MINIMUM THREE BEERS(ONE CRAFT), THREE WINES, VODKA, GIN, WHISKEY, TEQUILA AND
RUM

requires bar set up and bartender fee

$ 20 ppHOSTED FULL BAR
• MINIMUM OF TWO BEER SELECTIONS-TWO WINE SELECTIONS-WHISKEY, VODKA, GIN, TEQUILA, &
RUM

each additional hour $3 per person

$17ppHOSTED BEER & WINE BAR
• TWO HOURS-MINIMUM TWO BEER AND TWO WINE SELECTIONS

each additional hour $3 per person

LIQUOR SELECTIONS
$9COPPER CITY BOURBON-TEMPE, AZ
$9ARIZONA COMMERCE GIN-TEMPE,AZ
$9GOSLING'S GOLD RUM
$9DEWAR'S WHITE LABEL SCOTCH
$9GRAND CANYON VODKA-WILLIAMS,AZ
$9SUAZA GOLD TEQUILA

BAR ADDITIONS
$6 hosted/$10 cash barPRICKLY PEAR OR BLUE AGAVE MARGARITAS

• ADDED TO HOSTED OR CASH BAR

$7 ppCHAMPAGNE TOAST
• ONE PORTION PER GUEST
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WINE SELECTIONS

WHITE WINES

$7/$28ARIZONA PROVISIONER WHITE
• CAMP VERDE, AZ

$8/$36DALA CHARDONNAY
• COTTONWOOD, AZ

$8/$35WOODBRIDGE PINOT GRIGIO
• CALIFORNIA

RED WINES

$8/$36DALA CABERNET SAUVIGNON
• COTTONWOOD, AZ

$7/$28ARIZONA PROVISIONER RED
• CAMP VERDE, AZ

$8/$3614 HANDS MERLOT
• COLUMBIA VALLEY, WA

SPARKLING WINE

$7/$29ROEDERER ESTATE BRUT
• CALIFORNIA

Wine s  a b o v e  a r e  s t o c k e d  i n  i n v e n t o r y .   We  a r e  h a ppy  t o  s p e c i a l  o r d e r  y ou r
fa v o r i t e  w i n e s .   Win e  s p e c i a l  o r d e r s  r e q u i r e  t h e  pu r c h a s e  o f  a l l  b o t t l e s  o r d e r e d

fo r  y ou r  e v e n t .

C ra f t  Cu l i n a r y  Con c e p t s  A l l  Ca t e r i n g  I t em s  Sub j e c t  t o  19% S e r v i c e
Cha r ge  a nd  8 . 7% Sa l e s  Tax .  A l l  P r i c e s  Pe r  Pe r s o n  un l e s s  o t h e rw i s e

i n d i c a t e d .



BEVERAGE SELECTIONS

$2.50 each12 OZ CAN PEPSI PRODUCTS

$3.50 eachCANNED SPRING WATER

$24 gallonFRESH BREWED ICED TEA
• MINIMUM 3 GALLONS

$28 gallonAGUA FRESCA
• 3 GALLON MINIMUM

$15 gallonFRUIT INFUSED WATER
• 3 GALLON MINIMUM

$5.00 eachENERGY DRINKS
• 16OZ

$29 gallonPRICKLY PEAR LEMONADE

$28 gallonCOFFEE AND/OR HOT COCOA
• MINIMUM TWO GALLONS

$2.50 eachASSORTED HOT TEAS

Cra f t  Cu l i n a r y  Con c e p t s  A l l  Ca t e r i n g  I t em s  Sub j e c t  t o  19% S e r v i c e
Cha r ge  a nd  8 . 7% Sa l e s  Tax .  A l l  P r i c e s  Pe r  Pe r s o n  un l e s s  o t h e rw i s e

i n d i c a t e d .


