
We Cater Jackson Hole
Small Plates/Appetizers

Jumbo Shrimp Cocktail Ahi Tuna Tardodos

Banh Mi Sliders Endive Cups

BBQ Brisket Sliders BBQ Pork Sliders

Potato Crisps Mini Croque Monsieur

Yakitori Skewers Prince Edward Island Mussels

Bison Sausage Spring Rolls

Asian Beef Rolls Caprese Skewers

Hand Crafted Meatballs Heirloom Carrots

Crab Cakes Panzanella Skewers

Herb Flatbread Options
goat cheese, roasted red
peppers, caramelized onion

Grilled Cheese Sandwich Bites

Grilled Vegetables

Bruschetta

Quesadilla Bites

Lettuce Wraps
assorted meats

Ceviche
Assorted Cheese & Meats

Hummus & Pita
Mini Assorted Quiche

Pork Or Veggie Pot Stickers

Hors D'Oeuvres Displays

/ 12Grilled Vegetable Display
seasonal vegetables, assorted
dips

/ 12Fruit Display
seasonal fruit, berries, yogurt
dip

/ 15Charcuterie Display
assorted meats, mustard, pickle,
jam, breads

/ 15Artisan Cheese Board Display
assorted cheeses, dried fruits,
nuts, assorted crackers

/ 15Mediterranean Display
hummus, assorted olives,
roasted peppers, marinated
artichokes, feta cheese, pita
bread

/ 30Seafood Display
shrimp cocktail, ceviche, crab
legs, cocktail sauce, butter,
lemon

Choose 3 appetizers for $15 per person



Salads

Red Quinoa
grilled eggplant, red onion,
chickpea, parsley, dill, yogurt

Farro
arugula, white beans, tomato
vinaigrette

Grilled Summer Vegetable
zucchini, squash, red pepper,
cabbage, sweet onion, basil

Fresh Mozzarella
basil, tomato, pistachio pesto,
lemon oil

Baby Spinach
grilled green beans, heirloom
carrot, pumpkin seeds, dijon
vinaigrette

Potato
baby kale, snake river farms
bacon, white cheddar, red onion,
caper

Field Greens
beehive cheddar, crushed
pecans, heirloom tomato

Chinese Chicken
napa cabbage, red onion,
carrots, basil, peanuts, fried
shallots, thai vinaigrette

Caesar
romaine hearts, roman cheese,
house made croutons

Summer Salad
fresh strawberries, cherry
tomato, cucumber, avocado,
candy walnuts, feta cheese,
dried cherries, herb vinaigrette

Arugula
cherry tomato, avocado, shaved
parmesan, lemon oil

Antica
arugula, bibb lettuce, white
beans, orange, toasted pumpkin
seeds, cucumber, figs, avocado,
honey pom vinaigrette

Southern Cobb
roasted corn, avocado, grape
tomato, bacon, egg, honey
mustard vinaigrette

Side Dishes

Roasted Broccolini Roasted Idaho
Potatoes

Sautéed Red and
green cabbage

jasmine rice
sweet potato logs bbq beans

coconut rice
pork belly stuffing corn on the cob

warm quinoa
garlic bread buttermilk biscuits

cole slaw
Fresh Fruit Pasta Salad

mexican pilaf
Grilled Vegetables Yukon Gold Potatoes

chips & salsa
roasted winter root
vegetables

mashed potatoes



Entrées

Peppered Mahi Chile Dusted Salmon

blackened idaho rainbow trout Steelhead trout

Coffee Rubbed Pork Tenderloin Wagyu Beef Sirloin

16 HR roasted kurobuta pork
shoulder

Beef Medallions & Huckleberry
Sauce

grilled wagyu skirt steaks Grilled chicken breast

lasagna sweet & spicy chicken

chicken piccata chicken marsala

bbq platters
slicked brisket, pulled pork,
pulled chicken

spaghetti & meatballs

smoked chicken

mexican rice bowls
chicken, beef, veggie

st. louis ribs
Street Tacos
steak, shrimp, al pastor, veggie,
chicken, chorizo

carne asada
Fried Chicken

Dessert

Seasonal Berry Tarts Bread Pudding

Assorted Cookies & Brownies Cheesecake Bites

Chocolate Covered Strawberries Cannoli's

Assorted Pies Assorted Gelato

Mini Petit Fours



Assorted Food Stations

Italian Hoagies
meatball, eggplant pamesan, chicken parmesan, italian, turkey, philly cheesteak
• choose 2 types of hoagies

BBQ Station
pulled pork, smoked brisket, slider bun, bbq sauce

Mexican Taco's
ground beef, pulled chicken, soft flour & hard corn tortilla
•  lettuce, tomato, cheese, pico de gallo, OR onion, cilantro, lime

Pasta
spaghetti, penne, marinara, alfredo, pesto cream, meatballs OR sausage, shredded
parmesan

Pricing

/ 40Food Station Package
Includes your choice of one food station, one salad & one side OR two sides, and
one dessert

/ 65Buffet Package
Includes your choice of two salads, two entrées, two sides, and a dessert option
• Add Locally sourced bread & pastries for $2 a person

/ 35Bar Package
4 hour open bar with wine, beer, and choice liquor available
• top shelf liquor available for an additional charge

Plated Dinner
pricing and options available on request


