
	  

	  

graduation menu 
updated June 2014 



	  

	  
	  

Chic AtsEcatering

e  graduation food ideas   e 
 

Wings 
Parmesan Garlic, Teriyaki, 

Sweet-n-Sour, Buffalo 

Sliders 
Burger, Hot Ham & Cheese, 

Meatball, Chicken Parm 

Chicken Skewers 
BBQ, Asian BBQ, 

Lemon Pesto, Honey Mustard 

Build Your Own Sausage Dog 
or Build Your Own Hot Dog 

Bacon Cheeseburger Bombs 
Italian Beef with 
Au Jus and Buns 

“Not So Sloppy” Sloppy Joes 
with Mini Buns 

Braised and Smoked Brisket 
Sliced and Served with Buns 

Marinated Sliced Skirt Steak 
with Horseradish Cream 

Single Served Kabobs 
Chicken & Peppers, Tenderloin 

& Mushrooms, Shrimp 

Pulled Pork BBQ 
with BBQ Sauce Trio 

Chicken Caesar Wraps 

Asian Chicken Lettuce Wraps BLTs 
Mini Muffaletta’s 

Layered Italian Meats, 
Cheeses, and Tomatoes 

Fried Chicken 
Pimento Cheese & 
Turkey Pinwheels 

Stuffed Pizza Bread 

Nacho Bar 
Taco Bar 

Butter Mashed Potato Bar with 
Bacon, Sour Cream, 

Cheddar Cheese 

Special Chic Eats 
Pigs in a Blanket 

Summer Chicken Salad with 
Grapes, Celery, Cranberries 

with Petite Croissants 

Stuffed Italian or Mexican 
Shells 

Sweet Linguini Pasta Salad 

Four Cheese Mac N Cheese 
Loaded Mashed Potatoes 

with Bacon, Cheddar Cheese, 
Sour Cream & Chives 

Parmesan Alfredo Shells 

Caprese Salad 
Classic Caesar Salad 

with Homemade Croutons 
Asian Crunch Slaw Salad 

Fresh Berry Spinach Salad 
Greek Salad or 

Greek Pasta Salad 
Corn Salad w/ Avacados 

and Roasted Peppers 

Home Style Potato Salad Creamy Slaw 
Tomato, Cucumber, & 

Onion Salad 

Vegetable Cups 
with Fresh Herb Dip 

Antipasti Skewers 
Fiesta Trio Dips & Chips 

Cheddar Queso, Fresh Salsa, 
Ranch or Quacamole 

Taco Tarts Mini Empanadas 
Stuffed Mushroom Caps with 

Cream Cheese Filling 

 
Hot Spinach & Artichoke 

With Pita Wedges 
 


