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Grace Lutheran Church & School’s 

~ food for every occasion ~ 

Catering 
Banquet 
Menu 



   hank you for your interest in Grace Lutheran Church 
& School’s banquet and catering services!  

As you look over our menu, please keep in mind that 
this is only a sampling of what we offer—not all that we 
are capable of. Each event is different and unique, which 
is why we are pleased to offer customized menus. We 
can create anything you can imagine or may have en-
joyed elsewhere.  

We work hard to make planning your event easy and 
fun. The only thing we want to make more fun than 
planning the event, is the event itself. 

Our experienced and courteous staff is ready to work 
with you to make your event a success. 

Thank you again for your interest in Grace Lutheran 
Church & School’s banquet and catering services. We 
hope to have the opportunity to serve you soon. 

Sincerely, 

 

Becky Hoffman 
Director of Food & Beverage Service 
Banquets/Catering/Rentals 

Catering with passion... 

...Service with heart 



Breakfast 
BREAKFAST BUFFETS 

Continental Breakfast $10.50 per person 
A selection of breakfast breads and pastries, sliced fruit, regular and 
decaffeinated coffee, and orange juice.  

Deluxe Continental Breakfast $12.50 per person 
A selection of breakfast breads and pastries, sliced fruit, fruit yogurts, 
cold cereals with milk, regular and decaffeinated coffee, and orange 
juice 

All American Breakfast $15.50 per person 
Minimum of 30 people  
Scrambled eggs, scrambled eggs with ham and cheese, breakfast pota-
toes, bacon and sausage, biscuits with gravy, fresh fruit, regular and 
decaffeinated coffee, milk, and orange juice 

Sunrise Breakfast $17.50 per person 
Minimum of 30 people 
Choice of scrambled eggs or eggs Benedict, French toast with a hint of 
vanilla, served with syrup and butter, breakfast potatoes, choice of ba-
con or sausage, fresh fruit, regular and decaffeinated coffee, and orange 
juice 
 

Lunch 
LUNCH BUFFETS – Minimum of 30 people 

Crosswalk Lunch Buffet – Choose from the following: 
Salads: Tossed salad with 3 dressings, Caesar salad, pasta salad, 
marinated vegetable salad, Italian salad, spring mix salad, potato 
salad, cole slaw 
Entrees: Breast of chicken with wild mushroom chardonnay, 
chicken flamingo, chicken Marsala, fried chicken, roast beef with 
hunter sauce, beef brisket, barbeque pulled pork, citrus pork loin, 
Tilapia, teriyaki salmon, honey ham, vegetarian lasagna 

2 entrée, 3 salad buffet - $18.50 per person 
3 entrée, 4 salad buffet - $20.95 per person 

Buffet comes with Chef’s choice of appropriate starch and vegeta-
ble, rolls and butter, Chef’s dessert of the day, regular and decaf-
feinated coffee, lemonade, iced tea, and water 

Home Cooking Buffet $18.50 per person 
Tossed salad with ranch dressing, country fried chicken, meatloaf, corn 
on the cob, scalloped potatoes, rolls and butter, Chef’s dessert of the 
day, regular and decaffeinated coffee, lemonade, iced tea, and water 



From the Sea $19.75 per person 
Seafood salad, Tilapia, fried butterfly shrimp, chef’s choice starch and 
vegetable, Chef’s dessert of the day, regular and decaffeinated coffee, 
lemonade, iced tea, and water 

Barbecue Buffet  $20.95 per person 
Tossed salad with ranch dressing, barbeque ribs, barbecue chicken, bar-
becue pulled pork, baked beans, corn on the cob, rolls and butter, Chef’s 
dessert of the day, regular and decaffeinated coffee, lemonade, iced tea, 
and water 

LUNCH SANDWICHES 
All sandwiches served with fries, pasta salad, or chips, iced tea or lem-
onade, and Chef’s choice dessert 

Hickory Burger $9.95 per person 
All beef patty grilled 

Spicy Chicken Sandwich $9.95 per person 
Spicy chicken breast served with ranch dressing 

California Turkey Sandwich $9.95 per person 
Sliced turkey with sprouts, avocado, and mayonnaise on a multi-grain 
bun, served with fresh fruit 

LUNCH WRAPS 
All wraps served with pasta salad or chips, iced tea or lemonade, and 
Chef’s choice dessert 

Barbecue Chicken $9.95 per person 
Grilled chicken, cheddar cheese, and leaf lettuce tossed in hearty barbe-
cue sauce and wrapped in a flour tortilla 

Mesquite Chicken $9.95 per person 
Mesquite grilled chicken with leaf lettuce wrapped in a flour tortilla 

Turkey Club $9.95 per person 
Sliced Turkey, lettuce, tomato, bacon, and mayonnaise wrapped in a 
flour tortilla 

LUNCH SALADS 
All salads served with iced tea or lemonade, and Chef’s choice dessert. 
Add a bowl of Chef’s soup du jour for $2.00. 

Chef’s Salad $9.95 per person 
Fresh garden greens topped with smoked ham, turkey, Swiss and ched-
dar cheeses, tomatoes, hard-boiled egg, and your choice of dressing 

Chicken Caesar Salad $9.95 per person 
Romaine lettuce and homemade garlic croutons tossed in a creamy Cae-
sar dressing, and covered with strips of grilled chicken 
 



BOX LUNCHES 
All box lunches served with fresh mixed fruit, choice of pasta salad or 
chips, Chef’s choice dessert, and bottled water. 

Deli Turkey $9.95 each 
With ham, salami, Swiss cheese, and American cheese on a Kaiser roll 

Sub Sandwich $9.95 each 
With Turkey, ham, salami, Swiss cheese, and American cheese 

Turkey Club Wrap $9.95 each 
With sliced turkey, lettuce, tomato, bacon, and mayonnaise wrapped in 
a flour tortilla 

Chicken Caesar Wrap $9.95 each 
With grilled chicken and Romaine lettuce tossed in a creamy Caesar 
dressing 
 

Dinner 
DINNER BUFFETS – Minimum of 30 people 

Crosswalk Dinner Buffet – Choose from the following: 

Salads: Tossed salad with 3 dressings, Caesar salad, pasta salad, 
marinated vegetable salad, Italian salad, spring mix salad, potato 
salad, cole slaw 

Entrees: Breast of chicken with wild mushroom chardonnay, 
chicken flamingo, chicken Marsala, fried chicken, roast beef with 
hunter sauce, beef brisket, barbeque pulled pork, honey ham, citrus 
pork loin, Tilapia, teriyaki salmon, vegetarian lasagna, lasagna 

2 entrée, 3 salad buffet - $25.50 per person 
3 entrée, 4 salad buffet - $28.50 per person 

Buffet comes with Chef’s choice appropriate starch and vegetable, 
rolls and butter, Chef’s dessert of the day, regular and decaffeinated 
coffee, lemonade, iced tea, and water 

 
 
 
 
 
 
 
 
 

All items are subject to an 18% service charge 
Prices subject to change without notice 

Rental and delivery fees apply 

 



Hors D’Oeuvres 
Priced per 25 pieces (or for up 10-12 people) 

Chicken bites $35.00 
Toasted ravioli with marinara  $18.50 
Brochettes  $24.00 
Assorted wraps $25.00 
Teriyaki chicken quesadillas  $20.25 
Barbecue meatballs  $20.75 
Chicken wings  $25.00 
Spring rolls  $65.50 
Crab rangoon  $21.50 
Cocktail shrimp  $50.00 
Crab stuffed mushrooms  $29.75 
Assorted beef, chicken & pork sticks $65.75 
Dollar roll sandwiches  $29.75 
Assorted cheese & bread platter $35.00 
Assorted fruit or vegetable platter $35.00 
Thai dumplings $75.50 
 

Breaks 
Ballpark Break $9.50 per person 
Mini corndogs, Cracker Jacks, popcorn, assorted candy bars, nachos & 
cheese, and sodas 

From the Hill $15.50 per person 
Wings, crab balls, and Italian meatballs 

At the Movies $7.25 per person 
Assorted candy bars, popcorn, sodas 

Chocolate Fountain $15.50 per person 
2 hours of service. Minimum of 30 people  
Flowing milk chocolate accompanied with strawberries, cherries, Rice 
Krispies treats, marshmallows, Oreo cookies, pretzels, and bananas 

Cookie Monster Break $9.00 per person 
Assorted cookies and brownies with white milk, chocolate milk, vanilla 
milk, and assorted sodas. 

 
 

All items are subject to an 18% service charge 
Prices subject to change without notice 

Rental and delivery fees apply 
 



Beverages 
Regular or decaffeinated coffee  $15.00 /gallon 
Iced tea  $14.00 /gallon 
Lemonade  $10.00 /gallon 
Fruit punch  $10.00 /gallon 
Orange juice  $14.00 /gallon 
 $3.00 /carafe 
Milk $1.00 /carton 
Sodas  $1.50 /bottle 
Bottled water  $1.50 /bottle 
 
 

 

All items are subject to an 18% service charge 
Prices subject to change without notice 

Rental and delivery fees apply 



Notes 


