
Entrées
M E N U  S E L E C T I O N S  

TWO ENTRÉE BUFFET SINGLE ENTRÉE BUFFET
2 ENTREES, 2 VEGETABLES,

2 STARCHES, 1 SALAD,
SPECIALTY ROLLS, BUTTER,

COFFEE & TEA
$25/plate

1 ENTREE, 1 VEGETABLE,
1 POTATO/PASTA, 1 SALAD,
SPECIALTY ROLLS, BUTTER,

COFFEE & TEA
$23/plate

VEGETABLES POTATOES & PASTAS SALADS

BUTTERED GREEN BEANS
BUTTERED CORN

ITALIAN GREEN BEANS
(W/ MUSHROOM & TOMATO)

GREEN BEAN AMONDINE
CALIFORNIA MEDLEY

(BROCCOLI/CAULIFLOWER/CARROTS)

STEAMED BROCCOLI
VEGAN RATATOUILLE

(ADD MOZZERELLA FOR VEGETARIAN)
(.75¢ UPCHARGE)

AU GRATIN POTATOES
YUKON MASHED POTATOES
TWICE BAKED CASSEROLE

ROASTED HERB BABY NEW POTATOES
PENNE PASTA 

(W/ GARLIC BUTTER SAUCE)
BLENDED WHITE AND WILD RICE

GOUDA MAC N' CHEESE
HOT CAPRESE PASTA SALAD
CITRUS & CILANTRO RICE

GARDEN SALAD
RANCH & ITALIAN
DOROTHY LYNCH
CAESAR SALAD

Fresh (Spring) Berry Salad w/ Fetta 
($1.00 upcharge)

Fresh (Winter) Berry Salad w/ Fetta
($1.00 upcharge)

E N T R É E S
C H I C K E N  M A R S A L A

C H I C K E N  C O R D O N  B L E U
B A K E D  C H I C K E N  P I C C A T A

R O A S T  B E E F  W /  A U  J U S
P O R K  L O I N  W /  A U  J U S

B A K E D  T U R K E Y
S M O K E D  G L A Z E D  H A M

S P I N A C H  M E D I T E R R A N E A N  C H I C K E N  ( G F )
H O N E Y  L I M E  C I L A N T R O  C H I C K E N  ( G F )

D A R K  C H E R R Y  W I N E  C H I C K E N  ( $ 1 . 5 0  U P C H A R G E )

P A S T A  O F F E R I N G S
Z I T I  B A K E

A L F R E D O  B A K E  W I T H  C H I C K E N
L A S A G N A

C H I C K E N  P A R M E S E A N  ( $ 2 . 0 0  U P C H A R G E )
* S U B S T I T U T E S  D I N N E R  R O L L  F O R  G A R L I C  R O L L  

E N T R E E S  A V A I L A B L E  A T  M A R K E T  P R I C E :
S A L M O N  |  N E W  Y O R K  S T R I P  |  C A R V E D  T E N D E R L O I N  |  P R I M E  R I B

S I D E S

Fresh Catering
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C O L D

$2.50
Cucumber Dill Bites | Strawberry Balsamic Crostini | Watermelon Feta Bites | Turkish Apricot Bites

$2.75
Caramel Apple Dip | Gourmet Deviled Eggs (Classic, Beet Curry, Buffalo, Bloody Mary, Olive) | Caprese Cups

Individually Priced Apps.

$3.00
Cucumber Dill Tea Sandwiches | Wedge Salad on a Stick | Antipasto Skewer

$3.25
Veggie Display | Million Dollar Dip | BLT Tea Sandwiches | Egg Salad Tea Sandwiches | Tuna Fish Salad Tea Sandwiches |
Smoked Salmon Cucumber Bites | Fruit Platter (w/ Fruit Dip + $0.25)

$3.50
Veggie Cups | Beer Cheese Ball (Includes Pretzel Chips) | Pickle Dip (Includes Pretzel Chips) | Gourmet Cheese Cups |
Pimento Cheese Ball (Includes Pretzel Chips) | Pinwheels- Choose up to 3 or all 1 (Three Cheese, Mexican, Herb
Veggie, Greek, Buffalo Chicken, Italian Sub) | Fruit Kebabs (w/ Fruit Dip) | Chicken Salad Tea Sandwiches- Choose 1
(Curry, Southern, Classic, Grape Wild Rice) | Liver Plate

$4.00
 Veggie Spinach Artichoke Baguette.

$4.25
Mexican Shrimp Cocktail

$5.00
Salsa Bar - Choose 3 (Mango, Pico de Gallo, Avocado Garden, Street Corn, Strawberry). Additional Salsa $.75 cents
extra. |

$7.00 (per person)
Charcuterie Board | Charcuterie Cones

$7.50
Shrimp Cocktail

Market Price $
Smoked Salmon
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H O T

$2.50
Nacho Cheese Queso  (Includes Chips and Tomato Salsa) | Blue Cheese Stuffed Dates

$3.25
Queso Blanco (Includes Chips and Tomato Salsa) | Bacon-Wrapped Chestnuts | Brie Bites with Seasonal Chutney Jam |
Mac 'n' Cheese Cups | Garlic-Stuffed Mushrooms | Potato Poppers (Includes Ranch Dip) | Jalapeño Popper Mushrooms

Individually Priced Apps.

$3.50
Sweet Chili Chicken Bite Skewers | Cilantro Lime Chicken Skewers | Crab Stuffed Mushrooms | Meatball Pasta Salad |
Baby Crab Cakes | Southern Sausage Cheese Balls | Beef Philly Cups | Prosciutto Wrapped Asparagus |
Gruyere Mushroom Caramelized Onion Crostini | Rumaki

$3.75
Cubano Sliders | Turkey Swiss Sliders

$4.00
Crab Rangoon Dip | Pulled Pork Pastry Roll-Ups | Reuben Roll-Ups | Chicken Waffle Cups

$4.25
Mini Shrimp Grits

$4.50
Walking Tacos | Pulled Pork Sliders | Pulled Chicken Sliders | French Dip Sliders

$5.50
Jalapeño Popper Dip | Meatballs (Swedish, Buffalo, Sweet Chili, Sassy Bourbon, BBQ)

Market Price $
Seared Ahi Tuna
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CHOOSE ANY 5 FOR $24 PER PERSON OR CHOOSE ANY 7 FOR $26 PER PERSON

CRAB RANGOON DIP, BACON CHEESEBURGER DIP, BABY CRAB CAKES, CRAB STUFFED MUSHROOMS, PROSCIUTTO
WRAPPED ASPARAGUS, BEEF WELLINGTON BITES, PULLED PORK PASTRY ROLLS, REUBEN ROLL UPS,
CHEESEBURGER TATER TOT CUPS, CHICKEN WAFFLE CUPS, PULLED PORK PASTRY ROLLS, GRUYERE MUSHROOM
CARAMELIZED ONIONS, BLUE CHEESE, FIG & CARAMELIZED ONION PALMIERS.

BUFFALO CHICKEN DIP, WARM SPINACH & ARTICHOKE DIP, BACON-WRAPPED CHESTNUTS, PRETZEL FRIES,
STICKY SWEET CHICKEN, GRILLED CILANTRO LIME CHICKEN SKEWERS, BRIE BITES WITH SEASONAL CHUTNEY
JAM, MAC N CHEESE CUPS, GARLIC STUFFED MUSHROOMS, MEATBALL CROSTINI, POTATO POPPERS, JALAPENO
POPPER MUSHROOMS, MEATBALL PASTA BITES.

COLD
MILLION DOLLAR DIP (BLUEBERRY, FETA, HONEY & CARAMELISED ONIONS), BLT TEA SANDWICHES,
EGG/CHICKEN SALAD TEA SANDWICHES, GOURMET DEVILLED EGGS, ANTIPASTO SKEWERS,
WEDGE SALAD ON A STICK, GREEK SHOOTERS, BLUE CHEESE STUFFED DATES, VEGGIE SHOOTERS,
CAPRESE MARTINIS, SMOKED SALMON CUCUMBER ROLLS, STRAWBERRY BALSAMIC CROSTINI, WATERMELON
FETA BITES, MINI CHEESE BALLS, APRICOT BLUE CHEESE WALNUT BITES.

HOT 

B R O N Z E  
h o r s  d ’ o e u v r e s

G O L D  
h o r s  d ’ o e u v r e s

P L A T I N U M  
h o r s  d ’ o e u v r e s

CHOOSE ANY 5 FOR $15 PER PERSON OR CHOOSE ANY 7 FOR $17 PER PERSON

HOT + $1
JALAPEÑO POPPER DIP, MEATBALLS (SWEDISH, BUFFALO, SWEET CHILI, SASSY BOURBON, BBQ, QUESO &
QUESO BLANCO)

COLD
BEER CHEESE DIP, PICKLE DIP, GOURMET CHEESES, VEGGIE CUPS, CUCUMBER DILL BITES, PIMENTO CHEESE CUPS,
PINWHEELS (3 CHEESE, MEXICAN, BUFFALO CHICKEN, GREEK).

CHOOSE ANY 5 FOR $19 PER PERSON OR CHOOSE ANY 7 FOR $21 PER PERSON.

HOT 

COLD
CAPRESE DIP, MEXICAN LAYERED DIP, GREEK LAYERED DIP, MEXICAN STYLE SHRIMP COCKTAIL, SHRIMP
COCKTAIL, SHRIMP SATAY SKEWER, SWEET POTATO CROSTINI WITH CHEESE, PEAR & THYME, BLEU CHEESE
WITH WALNUTS & CRANBERRIES, MINI SHRIMP & GRITS, SALMON PATE, SMOKED SALMON, VEGGIE SPINACH
ARTICHOKE BAGUETTE, GRILLED ZUCCHINI ROLL-UPS STUFFED WITH SEASONED RICOTTA, GRILLED CHEESE &
TOMATO SHOOTERS, SEARED AHI TUNA, CHARCUTERIE CONES, LIVER PATE, RUMAKI, BLACKENED SHRIMP
CUCUMBER.

Fresh Catering
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Fresh Catering

S I D E S

Menu
S L I D E R S

PULLED PORK | CHICKEN | HAMBURGER | ROASTED SLICED PORK |
CHICAGO ITALIAN BEEF | SLICED BEEF | HOT ITALIAN SUB | 

FRENCH DIP PULL APARTS |
CUBAN PULL APARTS | DELI STYLE PULL APARTS |

PHILLY CHEESESTEAK PULL APARTS

2 SLIDERS+ 3 BRONZE SIDES $15 PER PERSON 
EACH ADDITIONAL SIDE $3

H A M B U R G E R S
+  H O T  D O G S

ALL BEEF HOT DOG + 2 BRONZE SIDES $11.50 PER PERSON.
HAMBURGER + 2 BRONZE SIDES $12 PER PERSON.

HOT DOG OR HAMBURGER $11.50 PER PERSON + 2 BRONZE SIDES $14..50 HOT DOG + HAMBURGER + 2 BRONZE SIDES.
CHOOSE YOUR TOPPINGS.

HOT DOG TOPPINGS
SAUERKRAUT, ONIONS, SPICY MUSTARD, CELERY SALT, SALSA, PICKLES, SPORT

PEPPERS, TOMATOES, ONIONS, CHEESE CHILI +$1 PER PERSON

HAMBURGER TOPPINGS
KETCHUP, MUSTARD, RELISH, TOMATO, LETTUCE, ONION.

BRONZE SIDES
3 INCLUDED

GOLD SIDES 
+ $3 PER PERSON

PLATINUM SIDES
+ $4 PER PERSON

BOBERT’S SLAW
CHIPS

BAKED BEANS
THREE BEAN SALAD

PASTA SALAD 

BROCCOLI SALAD
CORN STICK

GERMAN POTATO SALAD
MACARONI & CHEESE
TOMATO CUCUMBER

SALAD

CHEESY HASH BROWNS
ROASTED POTATOES

TWICE BAKED CASSEROLE
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Fresh Catering

B B Q  
$17 PER PERSON | PULLED PORK + 2 SIDES

$20 PER PERSON | PULLED CHICKEN + 2 SIDES
$22 PER PERSON | BRISKET + 2 SIDES

EACH ADDITIONAL SIDE | $1. 50 PER PERSON (SIDES LISTED ON PREVIOUS PAGE)

M A S H E D  P O T A T O /
M A C  &  C H E E S E  B A R  

G R A D U A T I O N S  /  P A R T I E S

$9 PER PERSON | 1 POTATO + 5 TOPPINGS
$11 PER PERSON | 2 POTATOES + 5 TOPPINGS
$12 PER PERSON | 3 POTATOES + 5 TOPPINGS

POTATO
HERBED MASHED | SWEET POTATO MASHED | GARLIC MASHED | GOUDA MAC & CHEESE

TOPPINGS
SCALLIONS | BACON | SOUR CREAM | JALAPEÑOS | STEAMED BROCCOLI | BROWN GRAVY | MILK GRAVY |
SAUTÉED SWEET ONIONS | ROASTED PEPPERS | BLEU CHEESE CRUMBLES | SALSA | QUESO

+$1.50 PER ADD ON
DICED CHICKEN | CARNITAS | TACO MEAT (BEEF)

WALKING TACOS - $8.50 PER PERSON
FRITOS | DORITOS | TACO MEAT | NACHO CHEESE | SOUR CREAM | SALSA
ADD SIDES FOR $1.00 EACH

$19. 50 PER PERSON | 2 MAIN, 2 PROTEINS, 1 STARCH, 2 SIDES, 1 JUICE 

MAINS: SOUFLEE EGG CASSEROLE | BISCUITS AND GRAVY | CORNED BEEF HASH WITH EGGS | 
FRITTATA (CAPRESE, SPINACH, & MUSHROOM, CHEESE

PROTEINS: SAUSAGE | BACON | HAM

STARCHES: FRENCH TOAST STICKS | WAFFLES | DANISHES | DONUTS | CINNAMON ROLLS

SIDES: FRUIT | SCRAMBLED EGGS | ROASTED POTATOES

ORANGE JUICE | CRANBERRY JUICE | TOMATO JUICE

[ALL ITEMS INCLUDE ICED TEA, WATER, LEMONADE & COFFEE]

B R E A K F A S T
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LETTUCE | TOMATO | ONION | CILANTRO | SHREDDED CHEESE | QUESO FRESCA | SOUR CREAM



Menú Mexicano

Fresh Catering

T A C O S
ONE MEAT: $13 PER PERSON OR TWO MEATS: $15 PER PERSON

CHOOSE: MEAT, TORTILLA, + 3 TOPPINGS. | SALSA ROJA  ($1.00 UPCHARGE)

1 .  CHOOSE YOUR MEAT
BEEF | CARNITAS | CHICKEN 

2.  CHOOSE YOUR TORTILLA 
CORN | FLOUR | SOFT SHELL OR HARDSHELL

3.  CHOOSE YOUR TOPPINGS (UP TO 3,  ADDITIONAL SIDES ($1 EACH)
LETTUCE | TOMATO | ONION | CILANTRO | SHREDDED CHEESE | QUESO FRESCA | SOUR CREAM

BLACK BEANS REFRIED BEANS RICE

S I D E S

CHOOSE THREE BELOW | SERVED WITH HOMEMADE TORTILLA CHIPS.

E N C H I L A D A S  M E X I C A N A S
CHOOSE MEAT BELOW | SERVED WITH SALSA..

ADD RICE FOR $2 / PERSON

S A L S A  B A R  ( $ 5  /  P E R S O N )

GUACAMOLE SALSA | SALSA ROJA | ROASTED TOMATO SALSA | 

1 .  CHOOSE YOUR MEAT
STEAK (CARNE ASADA) | CHICKEN | GROUND BEEF

2.  CHOOSE YOUR SALSA 
SALSA CREMOSA | SALSA ROJA | SALSA VERDE

PICO DE GALL0  | MEXICAN STREET CORN | QUESO SAUCE | CUCUMBER MANGO

T A M A L E S  M E X I C A N O S
CHOOSE MEAT BELOW | CHOOSE RED OR GREEN... $75 (SERVES 10-12)

1 .  CHOOSE YOUR MEAT
PORK | CHICKEN

2.  CHOOSE YOUR SAUCE 
RED (ROJA) | GREEN (VERDE)
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S W E E T S

C A N D Y  B A R

REACH FOR THE STARS SO LONG SUCKERS SMARTIE PANTS
STARBURST SUCKERS SMARTIES

$5 PER PERSON (CHOOSE 5)

$2 PER PERSON $2.50 PER PERSON $4 PER PERSON
COOKIES RASPBERRY-BROWNIE 

BITE SKEWERS
FRUIT SKEWERS

$4.50 PER PERSON $5 PER PERSON $7 PER PERSON
FRUIT + CHOCOLATE

CONES
ROOT BEER FLOAT

CHURRO BITES
ICE CREAM BAR

BANANAS FOSTER
CHERRIES JUBILEE

HONOR ROLL CLASS RINGS BOOK WORMS
TOOTSIE ROLLS RING POPS GUMMY WORMS

NERD! STUDENT LOANS TEACHER’S PET
NERDS 100 GRAND BAR ANIMAL CRACKERS

THANK YOU KISSES
HERSHEY KISSES

Fresh Catering
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D E S S E R T S

BUILD YOUR BLIZZARD
ICE CREAM BAR $5 PER PERSON

(Comes with all of the fun fixings and toppings)

I C E  C R E A M  B A R

Menu
Dessert & Snack



MAKE YOUR OWN TRAIL
MIX CANDY BAR - $400

CHARCUTERIE DISPLAY
Small: (Serves 50) $400
Large: (Serves 75) $525
Over 75: $7 / person

$500 PER EVERY 100 PEOPLE

NACHO BAR (ADD BEEF FOR .50 / PERSON)
GRILLED CHEESE & TOMATO SOUP

CHICKEN & WAFFLES
PIZZA PARTY CUTS

CINNAMON SUGAR CHURROS
HOT DOGS & CHIPS

SLIDERS - CUBAN, PULLED CHICKEN, PULLED PORK
SOFT PRETZELS WITH NACHO CHEESE - PEG BOARD

BUILD YOUR OWN:
MAC AND CHEESE BAR
MASHED POTATO BAR

TATER TOT BAR

s n a c k s  /  c o c k t a i l  h o u r

l a t e  n i g h t  s n a c k s

Fresh Catering
By:

9SnackMenu
(cont.)



Fresh Catering

20% SERVICE CHARGE WILL BE ADDED TO ALL FOOD PRICING 
7% SALES TAX RATE WILL APPLY AS WELL AS THE CITY OF
OMAHA ENTERTAINMENT TAX OF 2. 5% IF CATERING IS IN

HOUSE.

DELIVERY FEE: BASED ON DRIVING DISTANCE
MILEAGE:
0-5: $25

5-10: $50
10-20: $75

20+: PRICE AVAILABLE UPON REQUEST

*A $500 ELECTRONIC DEPOSIT IS REQUIRED TO CONFIRM
CATERING ORDER, 

REMAINING BALANCE IS DUE UPON ARRIVAL.

MENU NOT LIMITED TO LISTED ITEMS.
CUSTOM MENU CREATION AVAILABLE UPON REQUEST

*Minimum of 15 people needed per order.

DEVON GOTTSCH

20033 ELKHORN RIDGE DRIVE 
(402) 213 - 8303

DEVON@AVENUEONTHERIDGE.COM

WWW.AVENUEONTHERIDGE.COM/FRESHCATERING

Fresh Catering

CONTACT US FOR A FREE QUOTE!

ADDITIONAL DETAILS:
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