EAW Catering Specials

For all dietary restrictions please reach out to your catering contact — labor required for events of 50+

BREAKFAST TACO BAR 13.00

per guest, minimum 10, served hot

Flour Tortillas, Tri-Color Corn Tortilla Chips (V)
Crumbled Chorizo

Scrambled Eggs, Paprika Potatoes and Peppers (V)
Pico, Queso Fresco, Chipotle Aioli, Salsa Verde (V)
Fresh Fruit Salad with Tajin (VG)

A’LA CARTE

per guest, minimum 6

Spiced Apple Cider, Hot or Cold 2.00
Iced Coffee Bar 3.00
Raspberry Lemonade and Arnold Palmer 2.00
Donuts, Per Dozen 17.00
Bagels and Cream Cheese, Per Dozen 13.00
Snack Trio 5.00

Rosemary Roasted Nuts, Chocolate Covered Pretzels, Grapes

JPMorganChase

Thank vou

We appreciate you and everything you do.

THANK YOU BREAKFAST 7.00

per guest, minimum 10, served ambient

Assortment of Mini Cinnamon Rolls and Donut Holes (V)
Fruit Salad (VG)

Coffee Service

Infused Water

ANNIVERSARY BREAKFAST 10.00

per guest, minimum 10, served ambient
Assorted Mini Bagels (V)
Smoked Salmon, Sliced Hard Boiled Eggs

Chive Cream Cheese, Agave Whipped Butter (V) YEARS
Thinly Shaved Cucumber, Capers, Red Onions (VG) :

Heirloom Tomatoes, Dill, Ricotta Pesto (V) o EAW
Crafted Fresh Mango Orange Juice (V)




ANNIVERSARY LUNCH 10.00

per guest, minimum 10, served ambient
Cheese Tortellini, Farfalle (V)
Grilled Chicken Breast

Assortment of Greens, Veggies, Toppings (V) YILARS
Strawberry Basil Balsamic, Roasted Pepper Caesar (V) ¢/ E AW
Infused Water

HAND CRAFTED SLIDER BAR 18.00

per guest, minimum 10, served ambient or hot

Filet Slider with Horseradish Aioli and Crispy Onions

Chicken Parmesan Slider with Mozzarella Cheese

Grilled Vegetable and Burrata Slider with Balsamic Glaze

Chips and Crunchy Vegetables with French Onion Blue Cheese Dip
Infused Water

SURPRISE AND DELIGHT 1()

A complimentary treat is included with every EAW

package that features sweet bites and Hershey Y_EARS
Kisses o EAW

JPMorganChase

Thank vou

We appreciate you and everything you do.

SOCIALS 15.75

choice of one package, minimum 10, includes two seasonal
mocktails and infused water

TAILGATE

served hot

Macaroni and Cheese Bites, Tangy Ranch (V)
Soft Pretzel Bites, Jalapeno Whiskey Mustard (V)
Hot Honey Chicken Bite, Smoked Paprika Crema

CROSTINI BAR

served ambient

Bruschetta (VG)

Buffalo Chicken Dip

Purple Sweet Potato Hummus (V)

SOUTH OF THE BORDER

served hot

Mini Chicken Empanadas, Chimichurri

Tortilla Chips, Pico de Gallo, Salsa Verde, Salsa Roja (V)
Esquites (Street Corn Salad), Chipotle-Avocado Crema (V)
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