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Refresh 
and Recharge
This sample of SAVOR’s vision for food in Oklahoma 
City reflects the fresh ingredients; balanced, clean 
combinations that drive focus and performance;
and a smattering of comfort items for those times 
when our customers want to relax and enjoy more 
indulgent menu items.

Our catering menu offers our expertly prepared chef 
tables, receptions and plated dinners, all with varying 
cuisines. Our team is happy to customize any menu  
to accommodate all of your event needs. 

Please contact the SAVOR... Hospitality Team
at Dburton-king@okcconventioncenter.com for
more information. 

*Menu is subject to administrative fee and sales tax. 
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Breakfast
CONTINENTAL BREAKFAST
Minimum 25 guests.

Continental Breakfast  23

Fresh Orange Juice, Fresh Brewed Coffee, Regular and

Decaffeinated, Water Service

 

Your choice of two in-house baked breakfast pastries.

To include, assorted Danishes (V), assorted Muffins (V),

Croissants (V) or Scones (V) and served with Fresh Fruit

See the next page for ways to enhance 

your Continental Breakfast.
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ENHANCE YOUR BREAKFAST
Minimum of 25 guests.

Scrambled Eggs with Cheddar & Chives (GF, V) 6

Applewood Smoked Bacon (2 pieces per) (GF) 4

Pork Sausage Patty or Link (2 pieces per) (GF) 4

Buttermilk Biscuit Sandwich 5

House Baked Biscuits, Egg, Pork Sausage and Cheddar Cheese

Manchego, Piquillo Pepper & Scallion Quiche (V) 5

Ham Baked Eggs with Smoked Cheddar & Caramelized 5 

Shallots (GF)

Breakfast Burrito 6

Warm Flour Tortilla filled with Scrambled Eggs, Chorizo, Cojita 

Cheese, Black Bean Spread and Fresh Salsa

Buttermilk Biscuits and Peppery Pork Sausage Gravy 6

Steel-Cut Oatmeal (GF, V) 4

Served with Golden Raisins, Brown Sugar, Milk, Cinnamon

and Utah Honey

Local Honey Soaked Spanish Torrijas (French Toast) (V)  5

“Roarck Acres” Honey, Whipped Cream, and Cardamon 

Berry Compote

Smoked Trout, Bagel and Flatbread Bar 8

Assorted Bagels and Flatbreads, Smoked Trout, Horseradish 

Cream, Capers, Chives, Pickled Red Onions, Tomatoes, and 

Hard-Boiled Egg

Southern Style Johnny Cakes with Apple Butter, 6 

Nutella and Homemade Jam

Fruit And Yogurt Parfait (V)  5

Lemon Curd, Fresh Seasonal Fruit, Berries, Low Fat Yogurt 

with Honey Granola

Seasonal Sliced Fruit and Berries (GF, V, VEG) 6

Assorted Bagels 25 per dozen

Assorted Regular Muffins 45 per dozen

Assorted Mini Muffins 25 per dozen

Assorted Regular Danish 45 per dozen

Assorted Mini Danish 22 per dozen

Cinnamon Rolls 30 per dozen

Assorted Regular Scones 40 per dozen

Assorted Mini Scones 20 per dozen

Plain Croissants 40 per dozen

Chocolate Croissant 40 per dozen

Assorted Yogurts (minimum of 12) 32 per dozen

Assorted Cereals with Milk 7 each

Assorted Whole Fruit 4 each

Assorted Donuts 30 per dozen

l    BREAKFAST   l   BREAKS   l   LUNCH   l   DINNER   l   BUFFETS   l   RECEPTIONS   l   BEVERAGES   l   CATERING   INFORMATION   l
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BREAKFAST BUFFETS
Minimum of 25 guests.

Heart Healthy Breakfast 23

Fresh Orange Juice, Fresh Brewed Coffee, Regular and 

Decaffeinated and Hot Herbal Teas.

Oatmeal Bran Muffins (V)

Yogurt Chia Seed Parfait with Crisp Oatmeal Topping (GF, V)

Scrambled Egg Whites and Wilted Greens (GF, V)

Sweet Potato Hash with Scallions & Herbs (GF, V, VEG)

Back Country Breakfast 26

Fresh Orange Juice, Fresh Brewed Coffee (Reg. & Decaf)

Ambrosia Fruit Salad (GF, V, VEG)

Scrambled Eggs with Wild Onions (V)

Grilled Tri-tip Steak with Charred Veggie Sweet Peppers (GF)

Smoked Potato & Mushroom Hash (GF, V, VEG)

PLATED BREAKFAST
All plated breakfasts are served with Seasonal Fruit Cup, 
assorted Danish and Muffins. Fresh Brewed Roasted Coffee, 
Regular and Decaffeinated and Hot Herbal Teas.

Traditional Breakfast (GF)  24 per person

Fluffy Cage Free “Jesko Farms” Scrambled Eggs, Sage 

Pork Sausage and Home Fried Potatoes (GF, V, VEG) 

Egg White Frittata (GF) 23 per person

Oven Roasted Tomatoes, Spinach, Feta, Home Fried Potatoes

(GF, V, VEG), Turkey Sausage (GF)

Huevos Rancheros (GF)  24 per person

Marinated Skirt Steak, Cage Free “Jesko Farms” Scrambled Eggs, 

Spiced Pinto Beans, Corn Tortillas and served with Ranchero Sauce

Ward Farms Chicken Fried Steak & Waffles  26 per person

Crispy Waffles, Poached Egg, Peppered Milk Gravy, Arugula

l    BREAKFAST   l   BREAKS   l   LUNCH   l   DINNER   l   BUFFETS   l   RECEPTIONS   l   BEVERAGES   l   CATERING   INFORMATION   l
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Morning &  
Afternoon Breaks
Prices are per person with 25 guest minimum.  
All Breaks are based on 30 minutes of service and  
may be extended for an additional charge.

Assorted Chocolate & Almond Biscotti (VEG) 30 per dozen

Warm Baked Cookies 30 per dozen

Chocolate Chip, Oatmeal Raisin, Sugar, Peanut Butter

Chocolate Double Chunk Brownies 36

Citrus Scented Pound Cake (V) 30 per dozen

Yogurt Covered Pretzels (V) 14 per lb

Gummy Worms 10 per pound

Assorted Candy Bars 4 each

Assorted Granola Bars 3 each

Assorted Flavored Popcorn Corn 6 per person bulk

Cocoa, Smoked Paprika, Parmesan Truffle, 7 pre-bagged 

Butter and BBQ

Cheddar Chex Mix 3 each

Mixed Nuts 6 each

Assorted Vicki Potato Chips (GF, V, VEG) 3

Warm Tortilla Chips (GF, V), Guacamole, and 6 per person 

Pico de Gallo (GF, V, VEG)

BLT Deviled Eggs (GF) 4

l    BREAKFAST   l   BREAKS   l   LUNCH   l   DINNER   l   BUFFETS   l   RECEPTIONS   l   BEVERAGES   l   CATERING   INFORMATION   l
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BREAK PACKAGES

Death By Chocolate 14

Chocolate Truffles (GF, V, VEG), Chocolate Dipped Macaroons

(GF, V, VEG), Fudge Brownies (V) and Chocolate Chip Cookies (V)

served with Roasted Coffee, Regular and Decaffeinated and

Hot Herbal Teas

Healthy Break 15

Fresh Crudités (GF, V, VEG) with Creamy Avocado Dip (GF, V)

and Spicy Tomato Dip (GF, V, VEG), House Made Trail Mix (VEG),

Opened Faced Avocado, Local Farmers Cheese & Hemp Seed

Sandwich (V), BLT Deviled Eggs (GF, V) served with Hibiscus &

Ginger Infused Water

OKC Break 16

Grilled & Marinated Local Vegetable Antipasto Display with Herb

Marinated Olives and Roasted Peppers (GF, V), Gourmet Cheese &

Fruit Board with Local Farm Favorites (GF), Toasted Specialty Flat 

Breads (VEG), Warm Spinach and Kale Dip (V) with Lavosh (VEG)

served with Freshly Brewed Pomegranate Iced Tea

l    BREAKFAST   l   BREAKS   l   LUNCH   l   DINNER   l   BUFFETS   l   RECEPTIONS   l   BEVERAGES   l   CATERING   INFORMATION   l
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Lunch
PLATED LUNCHES
Minimum 25 guests. For events under 25 guests 
a 75.00 labor fee will apply. Includes Tea & Water service.

Select (1) one each Salad, Entrée and Dessert

SALAD

Simply Greens (GF, V) 

Local Acadian Family Farms Greens, Avocado, Cotija Cheese, Pickled 

Fennel, Marcona Almonds, Yellow Grape Tomato with Mojito Vinaigrette

Classic Caesar

Hearts of Romaine, Shaved Parmesan, Focaccia Crostini, Blistered 

Cherry Tomato, Cracked Peppercorns with Creamy Caesar Dressing

Zinfandel and Honey Poached Pear (GF, V)

Baby Field Greens, Bleu Cheese, Candied Pecans, Blackberries, 

Orange Segment with Aged Balsamic Vinaigrette

ENTRÉE

Roasted Garlic Glazed “Ward Farms” Chicken Breast (GF)  22

Caramelized Shallot & Smoked Cheddar Whipped Yukon 

Potatoes, Broccolini, Baby Carrots and Balsamic Butter Sauce

Coffee Rubbed Flat Iron Steak  34

Roasted Root Vegetables, Charred Asparagus and House Made Steak Sauce

Brown Sugar and Thyme Rubbed King Salmon (GF) 26

Bonaito and Andouille Sausage Hash, Smoked Wild Mushrooms 

and Lemon Beurre Blanc  

Miso Glazed Japanese Eggplant (GF, V, VEG)  20

Sesame Baby Bok Choy, Lemongrass Jasmine Rice and Ginger-Tomato Broth

DESSERTS

Cardamom Rice Pudding with Cinnamon Anise Stone Fruit Compote,

Pistachio Dust (GF, V)

Dulce de Leche Cheesecake with Crushed Raspberry, White Chocolate Sauce (GF, V)

2 Layer Carrot Cake with Orange Raisin Mint Salsa (V)

l    BREAKFAST   l   BREAKS   l   LUNCH   l   DINNER   l   BUFFETS   l   RECEPTIONS   l   BEVERAGES   l   CATERING   INFORMATION   l
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TWO COURSE LUNCH 
ENTRÉE SALADS

Alaskan Salmon & Salad Bowl (GF)     24

Baby Kale, Red Quinoa, Avocado, Corn, Broccoli, Cranberries,

Walnuts, Tomato, Cucumber with Honey Orange Dressing

Herb Grilled Chicken and Berries (GF) 20

Grilled Chicken Breast, Watercress, Blackberries, Blueberries,

Red Grapes, Goat Cheese, Shaved Apples and Pecans with

Rosemary Lime Dressing

Shrimp Salad (GF) 22

Tender Butter Lettuce, Crisp Iceberg, Shrimp Salad, Sundried

Tomato, Carrots, Mango, Pickled Red Onion, Blue Cheese, Crushed 

Peanuts with Lemon Tarragon Dressing

DESSERTS

Cardamom Rice Pudding with Cinnamon Anise Stone Fruit Compote,

Pistachio Dust (GF, V)

Dulce de Leche Cheesecake with Crushed Raspberry, Lime Coulis (GF, V)

2 Layer Carrot Cake with Orange Raisin Mint Salsa (V)

BOXED LUNCHES

BOXED SANDWICHES
All Sandwiches include Bag of Vicki Potato Chips, Chocolate Chip 

Cookie, & Whole Fruit (all include Mayonnaise & Mustard Packages)

Latin Spiced Chicken Salad 20

Manchego, Arugula, Tomato on Sweet & Spicy Bread

Grilled Flank Steak 22

Red Onion Confit, Smoked Cheddar and Watercress on an 

Everything Brioche Bun

Herb Roasted Turkey Breast 20

Swiss, Lettuce, Tomato on Herbed Focaccia

Caprese Wrap (V) 16 

Tomato, Fresh Mozzarella, Basil, Romaine, Balsamic Reduction 

and Olive Oil Served in a Roasted Garlic Wrap

BOXED SALADS
All Salads Include Artisan Roll, Butter and a Chocolate Chip Cookie

Baby Spinach and Strawberry Salad (GF, V) 16

Baby Spinach, Strawberries, Orange Segments, Toasted Pecans 

and Goat Cheese with Honey Poppy Vinaigrette

Add a protein! Chicken $4 or Shrimp $6

Grilled Chicken Cobb Salad (GF) 20

Lemon Grilled Chicken, Applewood Bacon, Hard Boiled Egg, 

Tomato, Avocado, Bleu Cheese with Red Pepper Ranch

Latin Style Turkey Salad (GF) 20

Baby Iceberg, Sweet Bell Pepper, Queso Asadero, Chile Spiced

Corn and Tomato Relish, Roasted Turkey Breast, Tortilla Strips, 

Cilantro with Creamy Lime dressing

Add on assorted Soft Drinks & Water for Box Lunches upon consumption. 

4 per person

l    BREAKFAST   l   BREAKS   l   LUNCH   l   DINNER   l   BUFFETS   l   RECEPTIONS   l   BEVERAGES   l   CATERING   INFORMATION   l
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Lunch Buffets
BUFFET LUNCH SELECTIONS
Minimum of 25 guests. For events under 25 guests 
a $75.00+ labor fee will apply. Includes Tea & Water service.

Customized options available. Please speak to 
Catering Sales Manager.

Bricktown 34

Chef’s Soup of the Day (GF, V, VEG) 

Assorted Rolls with Whipped Butter (V) 

Baby Spinach Salad with Strawberries, Walnuts and Bleu Cheese 

(GF, V) with Lemon Poppy Vinaigrette (GF, VEG) 

Red Quinoa Salad with Mango, Red Onion, Pepper, Almonds, 

Cranberries, Coconut with Pomegranate Dressing (GF, VEG)

Beef Tri Tip Pot Roast with Parsley-Mint Salsa Verde and 

Grilled Sweet Onions (GF) 

Herb and Honey Mustard Glazed Organic Salmon with 

Red Pepper Relish (GF)

Grilled Zucchini with Ratatouille, Goat Cheese and Balsamic 

Drizzle (GF, V) 

Chef Selection of Mini Desserts (V)

l    BREAKFAST   l   BREAKS   l   LUNCH   l   DINNER   l   BUFFETS   l   RECEPTIONS   l   BEVERAGES   l   CATERING   INFORMATION   l
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Southern Kitchen  26

Biscuits (V) with Orange Cranberry Whipped Butter (GF, V) 

and Local Honey (GF, V) 

Baby Greens with Glazed Pecans, Strawberries, Watonga Farms 

Cheddar, Oranges (GF, V) with Honey-Dijon Vinaigrette (GF, V)

Hardwood Smoked Beef Brisket with Passionfruit BBQ Sauce (GF)

Blackened Chicken Breast with Charred Sweet Corn and 

Tomato Relish (GF)

Triple Cheese Mac and Cheese with Buttered Bread Crumbs (V)

Warm Seasonal Fruit Cobbler (V) with Vanilla Whipped Cream (GF, V)

Traditional Banana Pudding (V) 

EL Mercadito  23

House Made Guacamole, Salsa and Tortilla Chips (GF, VEG)

Latin Chopped Salad with Romaine Hearts, Tomato, Sweet Corn, 

Black Beans, Scallions, Black Olives with Chipotle Ranch (GF, VEG)

Skirt Steak and Chicken Fajitas with Roasted Onions and Poblano 

Peppers (GF) served with Warm Flour Tortillas (V), Sour Cream 

(GF, V), and Chihuahua Cheese (GF, V) 

Grilled Vegetable Quesadillas (V)

Mexican “Fiesta” Rice (GF, V)

Vegetarian Boracho Beans (GF, V)

Individual Caramel Flan (GF), Cinnamon Sugared Churros (V)

Krebs Little Italy Buffet   24

Focaccia (V) & Parmesan Basil Bread Knots (V) with Oregano 

Whipped Butter (V, GF)

Italian Salad with Iceberg, Salami, Garbanzo, Mozzarella, Tomato, 

and Black Olive (GF) served with Creamy Italian (GF, V) and 

Red Wine (GF, CV) Dressing’s                                                                                                            

Sausage & Meatballs with Bell Peppers, Onions and Marinara (GF)                                                                    

Chicken Marsala with Tomato & Marsala Mushroom Sauce                                                                              

Cavatappi Pasta with Kale, Sundried Tomato, Lima Bean, 

Yellow Squash, in a Herbed Parmesan Broth (V)

Garlic, Shallot & Herb sautéed Broccoli Rapini, Cipollini Onions, 

and Bell Peppers (VEG, GF)

Assorted Italian Pastries (V)

“The Land Run” Deli Buffet   22

Choice of Soup: Chicken Tortilla Soup (GF), Roasted Zucchini 

Tomato Bisque (GF, V), or Texas Chili

Garden Salad with Assorted Toppings to include Chef Choice of 

Creamy Dressing (GF, V) and Vinaigrette Dressing

Cilantro, Scallion, Jicama, Celery Seed Coleslaw (GF, V)

Assorted Sliced Deli Meats (GF) Roast Beef, Smoked Turkey, 

Ham, Salami and Capicola Assorted Cheese (GF, V) Swiss, 

Cheddar, and Provolone

Albacore Tuna Salad with Dill, Celery, Onion, Lemon, Mayonnaise 

and Capers (GF)

Fresh Kaiser Buns (VEG) with Lettuce, Tomato, Red Onion, 

Pickles, Mustard & Mayonnaise

Chef Choice of Desserts (V)

l    BREAKFAST   l   BREAKS   l   LUNCH   l   DINNER   l   BUFFETS   l   RECEPTIONS   l   BEVERAGES   l   CATERING   INFORMATION   l
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Dinner
PLATED DINNERS
Minimum 25 guests. For events under 25 guests 
a 75.00 labor fee will apply. Includes Tea & Water service.

Select (1) one each Salad, Entrée and Dessert. 
Includes Assorted Artesian Rolls and Butter

SALAD

Local Green Cups (GF, V)

Local Bibb lettuce, Cucumber, Farmers Cheese, Pickled Onion, 

Candied Walnuts, Tomato with Lemon Vinaigrette

Classic Caesar

Hearts of Romaine, Shaved Pecorino, Mini Croutons, Torched Cherry Tomato, 

Cracked Peppercorns, White Anchovy with Creamy Caesar Dressing

Ginger & Moscato Poached Golden Beet (GF, V)

Baby Arugula, Endive, Bleu Cheese, Pistachios, Orange Segments

with Champagne Vinaigrette

ENTRÉE

Crispy “Ward Farms” Chicken Breast 34

Creamy Toasted Cous Cous with Pearl Onions, Corn and 

Sundried Tomato, Seasonal Vegetables, Sofrito Sauce

Soy & Herb Marinated Beef Tenderloin 48

Potato Risotto with Wild Mushrooms & Herbs, Seasonal Vegetables, 

Anise Demi Glaze

Orange & Coriander Crusted Mahi Mahi (GF) 36

Coconut Jasmine Rice, Seasonal Vegetables, Juniper Berry 

Cream Sauce  

Creamy Polenta (GF, VEG) 25

Roasted Root Vegetables, Red Pepper Coulis

DESSERTS

Vanilla Panna Cotta, Passion Fruit Sauce, Chocolate Swizzle Stick (GF, V)

Turtle Cheesecake, Fresh Berries, Caramel Sauce (V)

3 Chocolate Mousse Cake, Strawberry Cinnamon Compote, Wafer Crumbs (V)

l    BREAKFAST   l   BREAKS   l   LUNCH   l   DINNER   l   BUFFETS   l   RECEPTIONS   l   BEVERAGES   l   CATERING   INFORMATION   l
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Dinner Buffets
Dinner Buffets served with Fresh In-house Baked 
Breads and Butter. Includes Tea & Water service.

Oklahoma City Blvd  42

Assorted Artisan Baguettes, Rolls and Flatbreads (V)

Whipped Sea Salt Butter (GF, V)

Local Greens, Feta Cheese, Pistachio, Beets, Red Onion, Jubilee 

Tomato (GF, V) with Citrus Vinaigrette

Tomato Bisque (GF, V) with Herbed Cheese Croutons

Basil and Lemon Marinated Roasted Shrimp with Wild Mushroom 

Ratatouille (GF)

Grilled Bone-in Beef Short Ribs, Merlot Demi-Glac, Charred Cipollini Onions

Creamy Rosemary Polenta, Fresh Mozzarella, Balsamic Tomatoes (GF, V)

Haricot Vert Green Beans, Caramelized Shallots, Dried Cherries, 

Thyme (GF, V, VEG)

Ginger Infused Fruit & Berry Salad (GF, V, VEG)

Chef Selection of Mini Desserts (V)

Thunder Drive  36

Artisan Pretzel, Garlic Knot and Sweet Rolls (V)

Whipped Sea Salt Butter (V)

Heirloom Jubilee Tomato & Mozzarella Caprese, Kalamata Olives, 

Basil, Preserved Lemon (GF, V)

Butternut Squash Bisque with Candied Pumpkin Seeds (GF)

Pan Seared Local Seasonal Fish, Cioppino Broth, Clams, 

Cannellini Beans, Tomato & Fennel (GF)

Honey Balsamic Glazed Chicken Breast, Caramelized Peaches, 

Capers and Shallots (GF)

Meyer Lemon Goat Cheese Ravioli, Grilled Zucchini, Tomato, Basil 

and Roasted Garlic Alfredo (V)

Chef Selection of Mini Desserts (V)

l    BREAKFAST   l   BREAKS   l   LUNCH   l   DINNER   l   BUFFETS   l   RECEPTIONS   l   BEVERAGES   l   CATERING   INFORMATION   l
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Receptions
Suggested 3-5 pieces per person prior to dinner per hour.
Suggested 7-9 pieces per person per hour if no dinner is planned.
Priced per piece.

COLD HORS D'OEUVRES 

Gorgonzola, Balsamic Figs and Pecan on Crostini (V) 4

Caprese Skewers (GF, V) 4 

Grape Tomato, Mozzarella, Basil and Balsamic Pipette

Citrus Marinated Olive and Goat Cheese Lollipops (GF, V) 5 

Rolled in Crushed Pistachios

Latin Spiced Chicken Salad in Filo Cup 6 

Cilantro Chimichurri

Beef Tenderloin Brioche Crostini 7 

Horseradish Cream, Baby Arugula, Sweet Red Onion Confit, 

Crispy Crostini

Petite Ahi Tuna Tartar Taco (GF) 7 

Spicy Avocado Puree, Pickled Ginger and Micro Cilantro

Lobster “BLT” Stuffed Cherry Tomato (GF) 7

l    BREAKFAST   l   BREAKS   l   LUNCH   l   DINNER   l   BUFFETS   l   RECEPTIONS   l   BEVERAGES   l   CATERING   INFORMATION   l
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HOT HORS D'OEUVRES
Thai Chicken Spring Rolls 4 

Sesame Cilantro Sweet Chili Sauce

Beef & Bleu Cheese Wellington in Croute 5 

Madeira Demi

Turkey Chorizo & Smoked Gouda Slider 5 

Red Onion Jam and Black Garlic Aioli

Mojo Pork Slider   5 

Sweet Pickle and Spicy Ketchup

Artichoke & Sundried Tomato Croquette (V) 6 

Mascarpone Pesto

Bacon Wrapped Chorizo Stuffed Date (GF) 6 

Piquillo Pepper Sauce

Vegan Curry Samosa (VEG) 7 

Smoked Tomato Jam

SPECIALTY PLATERS
Prices below are per person

Deluxe Imported and Domestic Cheese Platter (GF, V) 9

Chef’s Selection of Imported and Domestic Cheese garnished 

with Berries, Nuts, Dried Fruits, Sliced Sourdough Baguette

and Assorted Crackers

Sliced Seasonal Fruit Platter (GF, V) 7

A Selection of Seasonal Fresh Fruit and Berries with Greek

Yogurt Local Honey Dip

Deluxe Crudités and Dip Platter (GF, V) 6 

Chef’s Selection of Seasonal Fresh Vegetables served with

Lemon Parmesan & Pistachio Ginger Dip

Rustic Charcuterie Board (GF) 10

Oklahoma City Local Charcuterie (representative selection)—

Prosciutto, Dry Sausages, Soppressata and Mortadella al Pistachio 

paired with International Cheese, Grain Mustard, Fig Jam, Olives, 

Marinated Peppers, Grilled Sour Dough Bread & Flat Crackers (VEG)

Ask Catering Sales Manager about Sushi Tray.
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Southern Flare  14

Vegetable Jambalaya (GF, V, VEG)

Cajun Pulled Chicken Sliders – Spicy Remoulade, Sweet Pickle Chip, 

Soft Potato Roll

Shrimp Etouffee with Homey Grits

Bread Pudding (V), Assorted Mini Petite Fours (V), Strawberry 

Shortcake Cookie (V)

Southwestern  13

Petite Cups of Guacamole, Refried Beans, Sour Cream and 

Cheese, Crispy Corn Tortilla Chips (GF, V)

Chicken Tamales with Tomatillo Cotija Cheese Salsa (GF)

Pork Carnitas “Fajitas” – Roasted Poblano Peppers and Onions, 

Guasacaca, Corn Tortillas (GF)

Raspberry Cheesecake Chimichangas (V), Tres Leche 

Cake Shooter (V)

Latin South America  21

Tomato & Mozzarella Empanadas, Spicy Chimichurri (V)

“Matambre” Rolled Beef Flank with Spinach, Egg, & Peppers 

with Salsa Gulf (GF)

Garlic Butter Parsley Sautéed Prawns, (GF) Crusty Bread 

for Dipping (VEG)

Mini Caramel Flan (V), Rice Pudding Shooter (GF, V) and Churros (V

Italian Village  14

Gigantic Beans, Ricotta Salata, Broccolini Rapini, Sundried 

Tomato with Basil Lemon Dressing (GF, V)

Chicken Scaloppini with Wild Mushrooms, Capers in a 

Creamy Chicken Broth

Stewed Mussels & Clams with Tomato, Onion, Preserved Lemon 

and Parsley (GF)

Assorted Mini Italian Desserts (V)

Assorted Carving Station Market Price

Served with Rolls and your choice of:                                                                                          

Grain Mustard and Tarragon Crusted Beef Tenderloin, Malbec Jus                                                                            

Worchester & Thyme

Charred Striploin, Spicy Chimichurri                                                                                              

Texas Smoked Bacon & Fig Wrapped Pork Tenderloin, Mustard Sauce                                                                  

Roasted Turkey Breast, Sage Citrus Gravy                                                                                             

Miso & Wonton Crusted Salmon, Soy Ginger Sesame Glaze

Assorted Gourmet Cupcake Station   8

Flavsors include: Jelly Roll, Lemon Meringue, Peanut Butter Cup, 

Chocolate on Chocolate, Vanilla Bean, and red Velvet

Ice Cream Station 10                                                                            

Chocolate, Vanilla, and Strawberry Ice Cream and Assorted 

Toppings including Chopped Nuts, Rainbow Sprinkles, Cherries, 

Chocolate Sauce, Strawberry Topping, and Whipped Cream

Churro Station   7                                                                                                               

Assorted Toppings including Chocolate & Caramel Sauce, 

Chocolate Sprinkles, Mini M&M, Mini Reese’s Pieces, Crushed 

Pineapple and Whipped Cream

RECEPTION STATIONS
SAVOR... understands the goals that meeting planners are focused on. We prepare late afternoon and evening
event menus that are designed to provide a filling reception menu, or a cruise around networking dinner.

For a reception a station or two can add a more filling option, while for a dinner 3-4 stations provide a full meal.
Some examples of our stations are:

(GF) Gluten Free   (V) Vegetarian   (VEG) Vegan

l    BREAKFAST   l   BREAKS   l   LUNCH   l   DINNER   l   BUFFETS   l   RECEPTIONS   l   BEVERAGES   l   CATERING   INFORMATION   l

All stations require an

Action Attendant at $100

per attendant.  
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Beverages 
& Cocktails
COLD BEVERAGES

Assorted Sodas 4

Bottled Water 4

Bottled Lipton Iced Sweet & Unsweetened Tea 5

Assorted Bottled Tropicana Juices 5

Bottled Perrier or San Pellegrino Still & Sparkling 6

Monster Energy Drinks (16oz.) 8

Assorted Starbucks Double Shot Iced Coffee 9

Assorted Hot Tea Station 7                                                                                                                                     

Lemon Wedges, Honey, Assorted Sweeteners & Creamers    

Iced Tea 36 per gallon

Starbucks Regular & Decaf Coffee 60 per gallon

House Coffee 55 per gallon

Lemonade 34 per gallon

Fruit Punch 34 per gallon

Freshly Squeezed Orange Juice 34 per gallon

All Day Beverage Service 23                                                                                                                                     

Coffee, Hot Tea, Bottled Water & Assorted Soft Drinks    

Water Cooler Kit Chilled Water Dispenser 40

Includes 5 gallons of Spring Water and Disposable 7oz. Cups

Infused Spring Water Chilled Water Dispenser 20

Choice of one flavor: Strawberry Basil Lemon, Honeydew 

Cucumber Mint, Blackberry Orange Ginger, or Mint Lime Kiwi

Includes Disposable 7oz. Cups

5 Gallon Cooler Refill 25
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BEVERAGE PACKAGES

HOSTED CONSUMPTION OR CASH BAR

Soda 4

Bottled Water 4

Domestic Beer 7

Imported Beer 8

Local & Craft Beer 8

House Wine by the Glass 9

Premium Cocktail 8

Platinum Cocktail 9

International Coffee Bar

Coffee, Decaffeinated Coffee, Kahlua, Grand Mariner, Bailey’s 

Irish Cream, Sambuca, Flavored Syrups, Chocolate Shavings, 

Cinnamon Sticks & Fresh Whipped Cream

Up to (2) hours of service 10

Beer & Wine Package

Soda, Bottled Water, Premium & Specialty Beer, House Wine

First (2) hours of service 15.50

Each additional hour of service 5

Premium Package

Soda, Bottled Water, Premium & Specialty Beer, House Wine, 

Premium Cocktails

First (2) hours of service 19.50

Each additional hour of service 5

Platinum Package

Soda, Bottled Water, Premium & Specialty Beer, Premium Wine, 

Platinum Cocktails

First (2) hours of service 22.50

Each additional hour of service 7

WINE BY THE BOTTLE

WHITES

Proverb Chardonnay 36

Layers of baked apple and pineapple with whispers of 

vanilla and caramel.

Proverb Pinot Grigio 36                                                                                                                                              

Luminous pear and apple notes animated with aromas of lime 

and lemon.

Proverb Sauvignon Blanc 36

Lively grapefruit and apricot notes with hints of pineapple 

and lime.

William Hill North Coast Chardonnay 38                                                                                                                            

“Pair With Life” medium-bodied and food-friendly, featuring

ripe notes of honeydew melon, juicy pear and apple crumble. 

Backed by delicate hints of meyer lemon and nutmeg, this 

elegantly structured Chardonnay is smooth and well-balanced, 

with crisp acidity and a creamy mouthfeel.

BLUSH

Proverb Rose 36                                                                                                                                             

Refreshingly dry with ripe cherry and strawberry notes and

a dose of minerality on the finish.

Rosehaven Rose 49                                                                                                                                     

A Rosé well worth taking the time to savor. Strikingly elegant,

clean and crisp. Featuring aromatic layers of guava, raspberry

and strawberry, all interlaced with revealing citrus notes.

Simply gorgeous!

All Bars are subject to a

$150 Bartender Fee per 

Bartender for (4) hours

of service. $500 minimum

per bar paid in advance.  

Minimum fee will be waived

if met in sales. (1) Bartender 

per 100 guests is required.
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REDS

Proverb Cabernet Sauvignon 36

On-Premise exclusive product. 76% Cabernet Sauvignon,

9% Petite Sirah, 6% Petit Verdot, 9% Other Red Varietals.

Rich blackberry meld with hints of mocha, vanilla, and oak.

Athena Cabernet Sauvignon 45                                                                                                                       

Intense aromas of blackberry and currants are layered with 

molasses and hints of clove. Big Wine full of bold flavor. 

California appellation. 

Red Rock Merlot 49                                                                                                                                 

Zinfandel and Syrah added layers of ripe strawberry and cherry 

with notes of pepper. Dark plum, boysenberry and blueberry 

aromas and flavors are complemented by intriguing toffee notes 

and the firm structure of Cabernet.

Alamos Malbec 60                                                                                                                              

Layers of dark cherry and blackberry and a velvety mouthfeel. 

Aromas of violet intertwine with spice and vanilla, while balanced 

tannins create a velvety mouthfeel and expansive finish.

BUBBLES

William Wycliff Brut 26

Ripe apple and pear are layered with hints of honey and citrus

in Wycliff Brut. The fresh cool, fresh stone and tree fruit flavors

are balanced with a light body and mouthfeel. Wycliff Brut

captures delicate fruit flavors with a crisp finish.

Dark Horse California Sparkling 45                                                                                                                 

Opens with enticing aromas of fresh apples and pears. Delicate 

bubbles burst with lively fruit notes that combine with hints of 

toasted oak, giving way to a layered, lasting finish.

LaMarca Prosecco 65                                                                                                                                      

Opening with aromas of fresh-picked citrus and honeysuckle 

blossoms, the crisp, clean palate brings fruity flavors of green 

apple, juicy peach and ripe lemon, framed by hints of minerality.

The finish is light and refreshing with a tantalizing hint of sweetness.

SINGLE SERVE OPTIONS

Assorted Barefoot Wines 10

Chardonnay, White Zinfandel, Pink & Red Moscato, Rose, 

Riesling, Pinot Grigio, Pinot Noir, Red Blend, Cabernet 

and Merlot

Assorted Wine Spritzers 12

Rose, Moscato, Summer Red, Crisp White, Red Sangria, 

and Pinot Grigio

La Marca Prosecco 24

Ask Catering Sales Manager about Corkage Fee.
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