
B R E A K F A S T

CATERING MENU

B R E A K F A S T  B U F F E T S

prices include set up on disposable platters

B R E A K F A S T  A D D  O N ’ S

Classic Breakfast 
10.50

scrambled eggs, with cheese, crispy bacon, pork sausage patty and
country fried potatoes

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

Pancake Breakfast
13.50

Burrito Breakfast
10.50

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

pastry platter bagels
seasonal muffins, scones,
turnovers, breakfast breads,
danish and donuts

assorted bagels with flavored
whipped cream cheese and butter

3.50 3.50

fresh fruit platter yogurt parfait
seasonal melons slice dnad served
with berry and grape garnish

greek yogurt and honey granola
with fresh seasonal berries

3.50 3.95

breakfast burritos fruit and yogurt
assorted individually wrapped
breakfast burritos

assorted yogurt and fresh
seasonal fruit

3.00 3.95

all breakfasts can be made gluten free, vegan or veggie by request



CATERING MENU

L U N C H  B U F F E T S

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

16.50Global chicken bowl
marinated chicken thigh, olives,
tomatoes, cheese, roasted corn,
lime cilantro rice, soffrito
vinaigrette corn tortilla strips

16.50

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

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

12.50

Stir Fry Bar baked potato 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

15.50 10.50

Salad bar Pasta 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.

14.50 10.50

Curries Enchiladas
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, 

14.50 12.50

L U N CH



CATERING MENU

BEVERAGES AND SNACKS

BEVERAGES AND SNACKS

Beverages

Coffee regular and decaf

hot tea

orange juice

iced tea

lemonade

infused water

bottled water

bottled juice

caned soda

1.95

1.95

1.95

1.95

1.95

1.95

1.95

2.75

1.95

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

Snacks

Chips and Salsa

Veggies and hummus

Assorted Cookies

Bars and Brownies

Chips and Jalapeño Cheese

Gaucamole and Chips

2.95

3.95

2.25

2.25

2.95

3.95



CATERING MENU

B O X E D  S A N D W I C H
all boxed sandwiches include chips, cookie and plasticware

West Coast Cobb Strawberry Chicken Asian Chicken

Crisp Romaine with Grapes,
Cucumber, Grilled Chicken
Breast, Bacon, Hard Boiled

Egg, with Blue Cheese,
Dressing

Mixed Greens with Tomatoes,
Red Onions and Fresh

Strawberry, Grilled Chicken,
Sliced Almonds with

Balsamic Dressing

Crispy Breaded Chicken on a
bed of Fresh Asian Greens,

Carrots, Red Onion, Celery,
and Snap Peas, with Sesame

Ginger Dessing

C L A S S I C G O U R M E T

Ham and Swiss Turkey Pesto

Turkey and Cheddar Italian Sub

Veggie WrapPastrami and Swiss

Ham and Swiss on your choice of White
or Wheat Bread

Turkey, Goat Cheese, Roasted Red Pepper,
Lettuce, Basil Pesto, on Baguette

Turkey and Cheddar on your choice
of White or Wheat Bread

Ham, Salami, Pepperoni, Tapenade,
Provolone, Lettuce, Tomato, Red Onion,
Pepperoncini, on a Baguette

Hummus, Tapenade, Feta, Lettuce, Tomato,
Cucumber, Red Onion, in a Wheat Wrap

Pastrami with Swiss  and 1000 island on
marbled rye

Veggie Chicken Caesar Wrap
Roasted on your choice of White or
Wheat Bread

Roasted Chicken, Crunch Romain
Lettuce, Parmesan Cheese, Tomatoes,
Creamy Caesar Dressing, in a Wheat Wrap

Roast Beef and Provolone Cheese Steak
Roast Beef and Provolone on your
choice of White or Wheat Bread

Steak, Caramelized Onions, Mushrooms,
cheese whizz, Arugula on a Baguette

SANDWICH AND SALAD

1 3 . 0 0 1 4 . 5 0

B O X E D  S A L A D

1 4 . 5 0

Farmers Salad Helping Hen Salad Caesar Salad
crisp romaine with red

onion, carrot, grape
tomatoes, handcrafted

croutons, pulled chicken
with avocado ranch

mixed greens with heirloom
tomatoes, pulled chicken,
cheddar cheese, whipped

avocado, with ranch
dressing

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



CATERING MENU
all appetizers are sold as 2 servings per guest

Smoked Wings Fruit Skewers
crispy smoked wings served with
celery sticks and blue cheese

seasonal fruit skewered with mint
glaze

6.50 5.00

Calamari California Roll
Crispy Battered Calamari with
cocktail sauce and lemon

Homemade California Roll with
Wasabi Soy Dipping Sauce 

3.50 3.00

A P P E T I Z E R

Jalapeno poppers Mini caprese bites
ranch flavored cream cheese
stuffed jalapeno

fresh mozzarella, heirloom
tomato fresh basil 

4.00 3.00

Buffalo cauliflower Spring Rolls
crunchy cauliflower bites served
with buffalo ranch sauce

carrot, cilantro, crispy tofu, rice
noodles, peanut sauce

4.00 450

Pot stickers mini sandwiches
pork pot stickers with dim sum soy
and chive sauce

assortment of ham turkey, beef
and cucumber sandwiches

4.00 4.50

pretzel bites celery boats
mini bites served with hot jalapeno
cheese sauce

crisped celery filled with roasted
red pepper cream cheese

3.00 3.00

potato skins hummus dip platter
crispy potato skins with cheese,
green onions, and sour cream

handcrafted hummus with pita
dippers and crisp vegetables

4.50 4.50

beet risotto cakes handcrafted chips
golden beet cakes topped with
garlic aioli

bbq style and ranch style served
crispy

4.00 3.50

spanakopita chicken satay
fresh spinacha with feta wrapped
in buttery pastry

chicken breast skewered with
peanut dipping sauce

4.00 4.25

blue cheese meatballs swedish meatballs
handcrafted meatballs served
with red wine glaze

hancrafted caraway meatballs
with sour cream glaze

4.00 4.00

italian eggrolls tomato bruschetta
Italian sausage mozz, red sauce,
red pepper wrapped and fried

toasted baguette with chopped
tomato,garlic and EVOO

5.00 4.00

crab cakes lavosh rolls
Fresh jumbo crab, aioli, pan seared
and topped with whipped remoulae

with flavored cream cheese, white
balsamic red pepper, jalapeno,

6.50 4.00

Stuffed Mushrooms sausage mushrooms
mushroom and parmesan stuffing
baked golden brown

spicy italian sausage with
parmesan baked golden brown

4.00 5.00


	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
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	pastry platter
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	breakfast burritos
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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

	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,
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	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
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	Turkey Pesto
	Turkey and Cheddar
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	Roast Beef and Provolone
	Cheese Steak
	Pastrami and Swiss
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	Chicken Caesar Wrap

	BOXED SALAD
	14.50
	West Coast Cobb
	Strawberry Chicken
	Asian Chicken
	Helping Hen Salad
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	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
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	3.00
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	3.00
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