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CLASSIC BREAKFAST
SCRAMBLED EGGS, WITH CHEESE, CRISPY BACON, PORK SAUSAGE PATTY AND
COUNTRY FRIED POTATOES
PANCAKE BREAKFAST
FRESH MADE PANCAKES WITH MAPLE SYRUPBUTTER, , SCRAMBLED EGGS, WITH CHEESE,
CRISPY BACON, PORK SAUSAGE PATTY AND COUNTRY FRIED POTATOES
BURRITO BREAKFAST
ASSORTED BACON, CHORIZO AND POTATO BURRITO INDIVIDUALLY WRAPPED AND
SERVED WITH SEASONAL FRUIT, GREEN CHILI AND TATER TOTS
\_
BREAKFAST ADD ON'S
PASTRY PLATTER 3.50 BAGELS 3.50

SEASONAL MUFFINS, SCONES,
TURNOVERS, BREAKFAST BREADS,
DANISH AND DONUTS

FRESH FRUIT PLATTER 3.50
SEASONAL MELONS SLICE DNAD SERVED

WITH BERRY AND GRAPE GARNISH

BREAKFAST BURRITOS 3.00
ASSORTED INDIVIDUALLY WRAPPED

BREAKFAST BURRITOS

ASSORTED BAGELS WITH FLAVORED
WHIPPED CREAM CHEESE AND BUTTER

YOGURT PARFAIT 3.95
GREEK YOGURT AND HONEY GRANOLA

WITH FRESH SEASONAL BERRIES

FRUIT AND YOGURT 3.95
ASSORTED YOGURT AND FRESH

SEASONAL FRUIT

ALL BREAKFASTS CAN BE MADE GLUTEN FREE, VEGAN OR VEGGIE BY REQUEST
PRICES INCLUDE SET UP ON DISPOSABLE PLATTERS

BREAKFAST
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GLOBAL CHICKEN BOWL 16.50
MARINATED CHICKEN THIGH, OLIVES,
TOMATOES, CHEESE, ROASTED CORN,
LIME CILANTRO RICE, SOFFRITO
VINAIGRETTE CORN TORTILLA STRIPS

TACO BAR 14.50
BARBACOA, CHICKEN AL PASTOR,
CHEDDAR CHEESE, CABBAGE, PICO DE
GALLO, SALSA, SOUR CREAM, BEANS AND
MEXICAN RICE WITH FLOUR AND CRISPY
CORN TORTILLAS

STIR FRY BAR 15.50
ORANGE CHICKEN, BEEF AND BROCCOLI
WITH GARLIC SAUCE, FRIED RICE, HOT
SOUR SOUP, VEGETABLE EGG ROLL, AND
FORTUNE COOKIE

SALAD BAR 14.50
SPINACH AND MIXED GREENS, TOMATO,
CUCUMBER, CARROTS, ROASTED CORN,
PULLED CHICKEN, RANCH AND
BALSAMIC VINAIGRETTE, OLIVES,
CHEESE, CROUTONS, PEPPERONCINI

CURRIES 14.50
GREEN CHICKEN CURRY, RED BEEF
CURRY, WHITE RICE, GREEN PAPAYA
SALAD, STEAMED VEGETABLE PLATTER

VAR
HELFIN

SHAWARMA BAR 16.50
CHICKEN AND BEEF SHAWARMA,

HUMMUS AND WHIPPED GARLIC, FETA,
OLIVES, CUCUMBER WITH PITA BREAD,
BASMATI RICE AND FALAFEL

BURGER BAR 12.50
ALL BEEF BURGERS, LETTUCE, TOMATO,

ONION, PICKLES, SWISS AND AMERICAN
CHEESE, BUNS, HANCRAFTED RANCH
CHIPS, KETCHUP, MAYONNAISE,
MUSTARD

BAKED POTATO BAR 10.50
SOUR CREAM, WHIPPED BUTTER,

CHEDDAR CHEESE, BROCCOLI, BEAN
CHILI, CRUMBLED BACON, RED ONIONS,
TOMATOES, AND GREEN ONIONS

PASTA BAR 10.50
PENNE AND CAVITAPPI PASTA, RED

SAUCE AND ALFREDO SAUCE, ITALIAN
SAUSAGE AND MEATBALLS, GARLIC
BREAD AND CAESAR SALAD, SEASONAL
VEGETABLE.

ENCHILADAS 12.50
CHICKEN ENCHILADAS, SPANISH RICE,
REFRIED BEANS, SALSA, SOUR CREAM,
CILANTRO ONIONS,
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BEVERAGES

) . ) SNACKS .
COFFEE REGULAR AND DECAF 1.95 CHIPS AND SALSA 2.95
HOT TEA 1.95 VEGGIES AND HUMMUS 3.95
ORANGE JUICE 1.95 ASSORTED COOKIES 2.25
ICED TEA 1.95 BARS AND BROWNIES 2.25
LEMONADE 1.95 CHIPS AND JALAPENO CHEESE 2.95
INFUSED WATER 1.95 GAUCAMOLE AND CHIPS 3.95
BOTTLED WATER 1.95
BOTTLED JUICE 2.75
CANED SODA 1.95

. J \_ J

DON'T SEE WHAT YOU'RE LOOKING FOR ?
WE'LL CREATE A CUSTOM MENU JUST FOR YOU !
OUR TEAM OF PROFESSIONAL CHEF INSTRUCTORS HAVE OVER 100
YEARS EXPERIENCE COMBINED.
TELL US WHAT YOU WANT AND WE CAN MAKE THAT HAPPEN !

CATERING@AOWORKOPTIONS.ORG 720.788.0704

BEVERAGES AND SNACKS
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ALL BOXED SANDWICHES INCLUDE CHIPS, COOKIE AND PLASTICWARE

CLASSIC
13.00

HAM AND SWISS
HAM AND SWISS ON YOUR CHOICE OF WHITE
OR WHEAT BREAD

TURKEY AND CHEDDAR
TURKEY AND CHEDDAR ON YOUR CHOICE
OF WHITE OR WHEAT BREAD

ROAST BEEF AND PROVOLONE
ROAST BEEF AND PROVOLONE ON YOUR
CHOICE OF WHITE OR WHEAT BREAD

PASTRAMI AND SWISS
PASTRAMI WITH SWISS AND 1000 ISLAND ON
MARBLED RYE

VEGGIE

~
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GOURMET
14.50

TURKEY PESTO
TURKEY, GOAT CHEESE, ROASTED RED PEPPER,
LETTUCE, BASIL PESTO, ON BAGUETTE

ITALIAN SUB

HAM, SALAMI, PEPPERONI, TAPENADE,
PROVOLONE, LETTUCE, TOMATO, RED ONION,
PEPPERONCINI, ON A BAGUETTE

CHEESE STEAK
STEAK, CARAMELIZED ONIONS, MUSHROOMS,
CHEESE WHIZZ, ARUGULA ON A BAGUETTE

VEGGIE WRAP
HUMMUS, TAPENADE, FETA, LETTUCE, TOMATO,
CUCUMBER, RED ONION, IN A WHEAT WRAP

CHICKEN CAESAR WRAP

ROASTED ON YOUR CHOICE OF WHITE OR

WHEAT BREAD

J

ROASTED CHICKEN, CRUNCH ROMAIN
LETTUCE, PARMESAN CHEESE, TOMATOES,
CREAMY CAESAR DRESSING, IN A WHEAT WRAP

WEST COAST COBB

CRISP ROMAINE WITH GRAPES,
CUCUMBER, GRILLED CHICKEN
BREAST, BACON, HARD BOILED
EGG, WITH BLUE CHEESE,
DRESSING

FARMERS SALAD

CRISP ROMAINE WITH RED
ONION, CARROT, GRAPE
TOMATOES, HANDCRAFTED
CROUTONS, PULLED CHICKEN
WITH AVOCADO RANCH

BOXED SALAD

14.50
STRAWBERRY CHICKEN

MIXED GREENS WITH TOMATOES,

RED ONIONS AND FRESH

STRAWBERRY, GRILLED CHICKEN,

SLICED ALMONDS WITH
BALSAMIC DRESSING

HELPING HEN SALAD

MIXED GREENS WITH HEIRLOOM
TOMATOES, PULLED CHICKEN,
CHEDDAR CHEESE, WHIPPED
AVOCADO, WITH RANCH
DRESSING

ASIAN CHICKEN

CRISPY BREADED CHICKEN ON A
BED OF FRESH ASIAN GREENS,
CARROTS, RED ONION, CELERY,
AND SNAP PEAS, WITH SESAME
GINGER DESSING

CAESAR SALAD

CRISP ROMAINE TOSSED WITH
HANDCRAFTED CROUTONS,
GRILLED CHICKEN, SHAVED

PARMESAN CHEESE AND CEASAR
DRESSING

ALL SANWICHES AND SALADS CAN BE MADE GLUTEN FREE, VEGAN OR VEGGIE BY REQUEST

SANDWICH AND SAIAD
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CALAMARI 3.50
CRISPY BATTERED CALAMARI WITH

COCKTAIL SAUCE AND LEMON

JALAPENO POPPERS 4.00
RANCH FLAVORED CREAM CHEESE
STUFFED JALAPENO

BUFFALO CAULIFLOWER 4.00
CRUNCHY CAULIFLOWER BITES SERVED

WITH BUFFALO RANCH SAUCE

POT STICKERS 4.00
PORK POT STICKERS WITH DIM SUM SOY

AND CHIVE SAUCE

PRETZEL BITES 3.00
MINI BITES SERVED WITH HOT JALAPENO
CHEESE SAUCE

POTATO SKINS 4.50
CRISPY POTATO SKINS WITH CHEESE,
GREEN ONIONS, AND SOUR CREAM

SMOKED WINGS 6.50
CRISPY SMOKED WINGS SERVED WITH

CELERY STICKS AND BLUE CHEESE

BEET RISOTTO CAKES 4.00
GOLDEN BEET CAKES TOPPED WITH

GARLIC AIOLI

SPANAKOPITA 4.00
FRESH SPINACHA WITH FETA WRAPPED

IN BUTTERY PASTRY

BLUE CHEESE MEATBALLS 4.00
HANDCRAFTED MEATBALLS SERVED

WITH RED WINE GLAZE

ITALIAN EGGROLLS 5.00
ITALIAN SAUSAGE MOZZ, RED SAUCE,
RED PEPPER WRAPPED AND FRIED

CRAB CAKES 6.50
FRESH JUMBO CRAB, AIOLI, PAN SEARED
AND TOPPED WITH WHIPPED REMOULAE

STUFFED MUSHROOMS 4.00
MUSHROOM AND PARMESAN STUFFING

BAKED GOLDEN BROWN

APPE"

CATERING MENU

ALL APPETIZERS ARE SOLD AS 2 SERVINGS PER GUEST
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CALIFORNIA ROLL 3.00
HOMEMADE CALIFORNIA ROLL WITH

WASABI SOY DIPPING SAUCE

MINI CAPRESE BITES 3.00
FRESH MOZZARELLA, HEIRLOOM
TOMATO FRESH BASIL

SPRING ROLLS 450
CARROT, CILANTRO, CRISPY TOFU, RICE

NOODLES, PEANUT SAUCE

MINI SANDWICHES 4.50
ASSORTMENT OF HAM TURKEY, BEEF
AND CUCUMBER SANDWICHES

CELERY BOATS 3.00
CRISPED CELERY FILLED WITH ROASTED
RED PEPPER CREAM CHEESE

HUMMUS DIP PLATTER 4.50
HANDCRAFTED HUMMUS WITH PITA
DIPPERS AND CRISP VEGETABLES

FRUIT SKEWERS 5.00
SEASONAL FRUIT SKEWERED WITH MINT
GLAZE

HANDCRAFTED CHIPS 3.50
BBQ STYLE AND RANCH STYLE SERVED
CRISPY

CHICKEN SATAY 4.25
CHICKEN BREAST SKEWERED WITH

PEANUT DIPPING SAUCE

SWEDISH MEATBALLS 4.00
HANCRAFTED CARAWAY MEATBALLS
WITH SOUR CREAM GLAZE

TOMATO BRUSCHETTA 4.00
TOASTED BAGUETTE WITH CHOPPED
TOMATO,GARLIC AND EVOO

LAVOSH ROLLS 4.00
WITH FLAVORED CREAM CHEESE, WHITE
BALSAMIC RED PEPPER, JALAPENO,

SAUSAGE MUSHROOMS 5.00
SPICY ITALIAN SAUSAGE WITH

PARMESAN BAKED GOLDEN BROWN
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	CATERING MENU
	BREAKFAST BUFFETS
	Classic Breakfast  10.50
	scrambled eggs, with cheese, crispy bacon, pork sausage patty and country fried potatoes

	Pancake Breakfast 13.50
	fresh made pancakes with maple syrupbutter, , scrambled eggs, with cheese, crispy bacon, pork sausage patty and country fried potatoes

	Burrito Breakfast 10.50
	assorted bacon, chorizo and potato burrito individually wrapped and served with seasonal fruit, green chili and tater tots


	BREAKFAST ADD ON’S
	pastry platter
	fresh fruit platter
	breakfast burritos

	BREAKFAST
	CATERING MENU
	LUNCH BUFFETS
	Global chicken bowl
	16.50
	marinated chicken thigh, olives, tomatoes, cheese, roasted corn, lime cilantro rice, soffrito vinaigrette corn tortilla strips

	shawarma bar
	16.50
	chicken and beef shawarma, hummus and whipped garlic, feta, olives, cucumber with pita bread, basmati rice and falafel

	taco bar
	14.50
	barbacoa, chicken al pastor, cheddar cheese, cabbage, pico de Gallo, salsa, sour cream, beans and mexican rice with flour and crispy corn tortillas

	burger bar
	12.50
	all beef burgers, lettuce, tomato, onion, pickles, swiss and American cheese, buns, hancrafted ranch chips, ketchup, mayonnaise, mustard

	Stir Fry Bar
	orange chicken, beef and broccoli with garlic sauce, fried rice, hot sour soup, vegetable egg roll, and fortune cookie
	sour cream, whipped butter, cheddar cheese, broccoli, bean chili, crumbled bacon, red onions, tomatoes, and green onions

	Salad bar
	spinach and mixed greens, tomato, cucumber, carrots, roasted corn, pulled chicken, ranch and balsamic vinaigrette, olives, cheese, croutons, pepperoncini
	penne and cavitappi pasta, red sauce and Alfredo sauce, italian sausage and meatballs, garlic bread and caesar salad, seasonal vegetable.

	Curries
	Green Chicken Curry, Red Beef Curry, White Rice, Green Papaya Salad, steamed vegetable platter
	Chicken enchiladas, spanish rice, refried beans, salsa, sour cream, cilantro onions,



	LUNCH
	CATERING MENU
	BEVERAGES AND SNACKS
	Beverages
	1.95
	1.95
	1.95
	1.95
	1.95
	1.95
	1.95
	2.75
	1.95

	Snacks
	2.95
	3.95
	2.25
	2.25
	2.95
	3.95
	Don't see what you're looking for ? we’ll create a custom menu just for you ! our team of professional chef instructors have over 100 years experience combined.  tell us what you want and we can make that happen ! CATERING@WORKOPTIONS.ORG  720.788.0704


	BEVERAGES AND SNACKS
	CATERING MENU
	BOXED SANDWICH
	13.00
	14.50
	CLASSIC
	GOURMET
	Ham and Swiss
	Turkey Pesto
	Turkey and Cheddar
	Italian Sub
	Roast Beef and Provolone
	Cheese Steak
	Pastrami and Swiss
	Veggie Wrap
	Veggie
	Chicken Caesar Wrap

	BOXED SALAD
	14.50
	West Coast Cobb
	Strawberry Chicken
	Asian Chicken
	Helping Hen Salad
	Caesar Salad
	Farmers Salad



	SANDWICH AND SALAD
	CATERING MENU
	all appetizers are sold as 2 servings per guest
	Calamari
	3.50
	California Roll
	3.00

	Jalapeno poppers
	4.00
	Mini caprese bites
	3.00

	Buffalo cauliflower
	4.00
	Spring Rolls
	450

	Pot stickers
	4.00
	mini sandwiches
	4.50

	pretzel bites
	3.00
	celery boats
	3.00

	potato skins
	4.50
	hummus dip platter
	4.50

	Smoked Wings
	6.50
	Fruit Skewers
	5.00

	beet risotto cakes
	4.00
	handcrafted chips
	3.50

	spanakopita
	4.00
	chicken satay
	4.25

	blue cheese meatballs
	4.00
	swedish meatballs
	4.00

	italian eggrolls
	5.00
	tomato bruschetta
	4.00

	crab cakes
	6.50
	lavosh rolls
	4.00

	Stuffed Mushrooms
	4.00
	sausage mushrooms
	5.00
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