
 

 

 

 

 

DROP OFF GRADUATION PARTY OPTIONS 
 

Hamburger & Hot Dog Bar | $10.50 

Black Angus Beef Burgers and All Beef Hot Dogs, 

Veggie Burgers  

• Cole Slaw 

• House Made Potato Chips & Dip 

• Variety of Buns & Toppings 

• Just Hot Dog Bar | $9.50 

• Just Burger Bar | $11.50 

Taco Bar | $10.25 

• Ground Beef & Chicken 

• Variety of toppings 

• Soft and Hard Taco Shell 

• Beans OR Rice, and Nachos 

Wing Bar | $10.85 

• Chicken Wings & Pasta Salad 

• House Made Potato Chips & Dip 

• Choice of three flavors: Garlic Parmesan, 

• BBQ, Buffalo, Honey Mustard, Asian Ranch, 

Thai, Tex Mex, Honey Lime Cilantro 

Slider Bar | $10.50 

Smoked Pork BBQ. Smoked Beef Brisket,  

Spicy Shredded Chicken,  

Condiments and Sandwich Toppers, Pasta Salad and 

Cole Slaw 

Mac & Cheese Station | $9.25 

• Your guests can add their choices of toppings 

to our house-made mac & cheese.  

• Served with our delicious cornbread and 

honey butter 

• Toppings Include: 

o Cheese – cheddar, parmesan, fontina, 

gorgonzola   

o Green onions, peas, tomatoes, 

crumbled bacon 

• add chicken for $2.15 per person    

• add pulled pork for $2.15 per person 

• add shrimp for $4.25 per person 

 

 

 

 

 

 

 

 

 

Mezze Station | $11.75  

Bruschetta Presentation  

• baguettes brushed with olive oil, sprinkled 

with parmesan cheese and baked crisp with a 

bowl of diced vine-ripened tomatoes, fresh 

garlic and onions blended with olive oil and 

balsamic vinaigrette 

Mediterranean Dips 

• chef selection of 3 dips, garlic toasted pita, 

angles and breads 

Bountiful Trio 

• a display of seasonal fresh fruits & vegetables, 

dill dip, domestic cheeses, crackers, breads 

Pinwheels and Such | $9.50 

• Assorted Deli Meat & Vegetarian Pinwheels 

• House-made Chips and Dip 

• Sliced Watermelon 

• Pasta Salad 

Beverages | $1.25 - $1.50 per person 

• Lemonade (flavored available – please 

inquire) 

• Iced Tea (flavored available – please inquire) 

• Infused Waters (inquire about flavor profiles) 

• Fruit Punch  

• Bottled Waters 

• Assorted Sodas 

Popcorn and Pretzel Station | $9.95 

• Soft Pretzel Bites, Pretzel Rods and Popcorn 

• Served with dips & toppings: 

• Sweet – fudge, m&m’s, coconut, peanuts,  

• Savory – queso, bbq, ranch, cheddar cheese 

sauce, spicy mustard  

Dessert Bar|$6.10 |choose 5 | 5 pieces per person  

Assorted Chocolate Brownies 

Oreo Dream Bars, Caramel Apple Grannies, 

Lemon Bars, Marble Cheese Cake Bars, Peanut 

Butter Bars, Strawberry Swirl Cheesecake 

 

 
The Fine Points 

Prices are per person and based on a minimum of 50. Smaller group pricing and custom menus available, please inquire. 

No substitutions on these listed packages. Buffets will be delivered and set up. Equipment can be returned to our kitchen on the 

next business day, or we will return to pick up for a fee. Onsite staffing available, please inquire about costs.  

Minimum delivery charge of $50 and 6% sales tax added.  

 

 

616-361-6165  

orders@CateredCreationsInc.com 

www.CateredCreationsInc.com  

 

mailto:orders@CateredCreationsInc.com
http://www.cateredcreationsinc.com/


 

 

 

 
 

STAFFED GRADUATION PARTY OPTIONS  
 

Breakfast Nacho Buffet | $16.25 

Build Your Own Breakfast Nachos 

• Scrambled Eggs with queso, tomato, peppers  

• Trio de Salsa – Choose 3 

o Tomato Salsa – mild, medium or hot 

o Cowboy Caviar – trio of beans, corn, 

tomatoes, cilantro 

o Salsa Verde – mild or spicy 

o Pico de Gallo – mild heat 

o Grilled Pineapple Salsa –mildly spicy 

o Southwestern Salsa – corn, black 

beans, and pineapple 

• Proteins – Choose 2 

o Chorizo , Brisket, Sausage, Chicken, 

Seasoned Black Beans, Bacon   

• Tri-Roasted Potatoes 

Flat Bread Pizza Buffet | $16.25 

• Served with Pepper Flakes, Parmesan Cheese 

• Garden Salad with Dressings 

• Choose 3 Types of Pizzas  

• Pepperoni & Cheese – a classic!  

• Bacon Jam Pizza – caramelized onions, 

bacon bits, bacon jam, mozzarella blend, 

blue cheese 

• Black and Blue – garlic chipotle sauce, 

brisket, blue cheese, mozzarella blend 

• Meat Lovers – red sauce, pepperoni, 

sausage, bacon bits, capicola, prosciutto 

and mozzarella blend  

• Veggie Lovers – red sauce, mushrooms, 

onions, green peppers, black olives, 

artichokes, mozzarella blend 

• Pig and Pineapple – shredded pork, bacon 

bits, pineapple, red onion, house BBQ 

sauce, cilantro, mozzarella blend 

• Thai Fusion Pizza – peanut sauce, roasted, 

red peppers, water chestnuts, diced, 

chicken, scallions, mozzarella blend 

 

  

 

 

 

 

 

Omelet Bar | $11.75 

• Served with a Breakfast Potato 

• Assorted Breakfast Breads, butter, jam, honey 

• Coffee and Orange Juice 

Fillings (choose 6) 

• Tomatoes, Onions, Pepper Mix, Broccoli  

• Mushrooms, Spinach, Roasted Veggies 

• Salsa, Avocado, Jalapenos, Black Beans,  

• Crumbled Sausage, Chopped Bacon      

     Cheese (choose 2) 

• Feta, Cheddar, Colby Jack,  

• Mozzarella, Pepper Jack 

Pancake Bar | $11.75 

Served with 

• Scrambled Eggs 

• Choice of Bacon or Sausage 

• Coffee & Juice  

Assorted toppings: 

• Butter,  M&M’s, Chocolate Chips, Jam,  

• Peanut Butter, Nuts, Syrup  

Flavored Butter (choose 2)  

• Maple Bacon, Honey, Cinnamon,  

• Pecan Praline 

Pancake Flavor Choices: 

• Buttermilk, Whole Grain, Pumpkin, Lemon 

Poppy Seed, Blueberry  

Gourmet Burger & Hot Dog Bar | $15 

• Black angus beef burgers, all beef hot dogs, 

brats and veggie burgers with buns 

• Toppings: green olives, dill pickles, arugula, 

grilled pineapple, pickled veggies, chili, 

tomatoes, onions 

• Spreads: bacon jam, Guinness stout mustard 

sauce, bbq sauce, mayo, mustard, catsup  

• Cheeses: cheddar, swiss, bleu, goat 

• Served with American Potato Salad, Cowboy 

Baked Bean, Sliced Watermelon 

 

 

The Fine Points 
Prices are per person and based on a minimum of 50.  Smaller group pricing and custom menus available, please 

inquire.  $150 set up fee & 6% sales tax added. Staffing for up to 2 hours included in staffed event pricing packages.  

Please Inquire about additional costs and labor charges for serve times over 2 hours.  

Delivery included in the Grand Rapids area (25-mile radius of our kitchen).  

 

616-361-6165  

orders@CateredCreationsInc.com 

www.CateredCreationsInc.com 

mailto:orders@CateredCreationsInc.com
http://www.cateredcreationsinc.com/

