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Graduation
PARTY FOODS

The Details

To ensure availability, menu selections, and delivery time we
recommend placing your order at least 72 hours in advance.

All items are presented on disposable black trays,
foil pans, or in deli style containers.

Add disposable plates, utensils, and napkins
at $.75 per guest.

Eco-friendly or high quality paper or plastic items
including serving utensils and table covers available
for an additional cost.

Party Platters are based on average consumption per guest.

Orders available for pickup at:
Grandview Catering
1249 Woodmere Ave. Traverse City, 231.932.9713
Delivery service available upon request.

grandviewcateringtc.com

Prices are subject to change without notice.



Salads

Small feeds up to 20 guests, Large feeds up to 40 guests
Add chicken toanysalad Small $25 Large $45

TC Salad with mixed greens, local dried cherries, walnuts, Gorgonzola
cheese and cherry vinaigrette ~ Small $50  Large $80

Caesar Salad with Parmesan, garlic croutons, and

homemade dressing Small $45 Large $75

Traditional Salad with tomato, carrot, cucumber, red onion, croutons, and
lime-dill ranch ~ Small $45 Large $75

Asian Veggie with edamame, carrots, cucumber, tomato, broccoli, scallions,
sesame seeds, and curried wontons, with a hoisin vinaigrette

Small $50 Large $80

Traditional Cole Slaw

Sm /51Ibs. $30 Med/101bs. $55 Lg/151bs. $80

Roasted Garlic Caper Potato Salad

Sm /51Ibs. $35 Med/101bs. $65 Lg/151bs. $95

Tortellini Pesto Pasta Salad with sundried tomatoes and Parmesan

Sm /51lbs. $50 Med/101bs. $90 Lg/151bs. $130
Sandwich Platters

Classic Sandwiches

"Turkey, Provolone, lettuce, tomato, mayo on our fresh made bun
Ham, Swiss, Dijonaisse, lettuce, tomato on our fresh made bun
Veggies, Havarti, Hummus, lettuce, tomato on our fresh made bun
$6.25 ea.,dozen minimum

Assorted Wrap Sandwiches
Choice of Fiesta, TC Favorite, Healthy Choice, Asian Veggie,

Plain Jane or Chicken Caesar ~ $7.95 ea.,dozen minimum

Hand-Held Dollar Rolls
Ham, Swiss, Dijonaisse, lettuce
Turkey, avocado, sundried tomato mayo
Cucumber, lettuce, tomato, hummus
BBQ Pork with slaw
Pulled beef with Gorgonzola horseradish sauce

$30 per dozen, two dozen minimum



Favorites

Taco Bar
Chicken and seasoned ground beef
Soft shell tortillas (2pp)
Salsa, lettuce, Cheddar, sour cream,
black olives, jalapenos
$8.95 per guest, plus tax
Add Guacamole $1.00 per guest
Add Red beans and rice $2.00 per guest
Add a fruit display $2.50 per guest

BBQ Pork

Traditional cole slaw

BBQ Pork Sliders (2pp)

Homemade white cheddar mac and cheese
$7.95 per guest, plus tax

12 guest minimum

Add a fruit display $2.50 per guest, plus tax

Grad Snack Attack
Serves an estimated 24 guests
Fruit Display

Mexi trio with fresh salsa, Mexican cottage cheese dip, and fresh

guacamole with blue and white tortilla chips
Crisp veggie display with green goddess dip

Spinach artichoke dip with pita chips and baguette slippers
3doz.  Buffalo chicken wings with bleu cheese, ranch,

and celery sticks

3doz.  Spinach,sundried tomato, Parmesan meatballs

in smoked tomato marinara

3doz.  Loaded baked potato bites with sour cream,

cheddar, bacon and chives
2doz.  BBQ Pork Sliders with Slaw

Disposable serving utensils
$400. plus tax



BBQ Pulled Pork
$8 Ib.

BBQ Chicken
$11 Ib.

Macand Cheese
$71b.

Spinach Artichoke Dip
$7Ib.

Lasagna Full Pan 11b. $25 .
'Thai Peanut Chicken Skewers $24 Doz [Ba
Caprese Skewers $24 Doz
Loaded Potato Bites $21 Doz
Garlic Ginger Beef Satay $24 Doz
Spinach Sundried Tomato Meatballs $21 Doz

COOL PARTY IDEAS

CHEF MANNED PASTA BAR
GRADUATION BRUNCH
ASIAN NOODLE BAR
MAC & CHEESE MARTINI BAR
COUNTRY PIG RoASsT
FRUIT SMOOTHIE STATION
FONDUE PARTY
GOURMET DESSERT BAR




Party Platters

Sushi Platter

An assortment of California rolls, tuna rolls, and veggie rolls with soy sauce,
wasabi, and ginger

Sm 32pc $48 Med 64pc $96 Lg 96pc $125

Dips and Spreads

Smoked whitefish dip (1 1b.), spinach artichoke
dip (1 1b.), Gorgonzola dip (1 Ib.), assorted
gourmet crackers and sliced baguette $55
Serves an estimated 24 guests

Mediterranean Peasant Platter

Red pepper hummus (2 1bs.), tomato-basil relish
(2 Ibs.), Feta, broccoli, cucumber rounds,
prosciutto wrapped asparagus (2 doz.), mixed olives, pita chips, and
assorted crackers  $150 Serves an estimated 24 guests.

Blossoming Veggie Sunflower Asparagus, snow peas, green beans,
and broccoli with lime-dill ranch  $65 Serves an estimated 24 guests.

Traditional crisp veggie display
Assorted crisp veggies with
lime-dill ranch

$40 Serves an estimated 24 guests

Gourmet Cheese Board

Brie, White Cheddar, Colby,
Gorgonzola, Dilled Havarti, Cotswald,
Walnut Gourmandise, Swiss,
strawberries, grapes, assorted crackers,
and sliced baguette.

$100 Feeds an estimated 24 guests

Add salami, grilled fontinini sausage bites,
and sliced prosciutto
$45 additional




Party Platters

Fresh Fruit Display
with melons, pineapple, strawberries, grapes, and kiwi
$60 Serves an estimated 24 guests

Wings
BBQ), Buffalo, or Thai Peanut. Served with dipping sauce and celery sticks
14.95/dozen, two dozen minimum

*Mexi Trio
Guacamole (2 Ibs.), Salsa (2 Ibs.), Mexican cottage cheese dip (2 Ibs.),
served with tortilla chips $65 Serves an estimated 24 guest

Dessert Platters
Assorted cookies and fudge brownies $21 dozen
Homemade bar cookies and gourmet brownies $24 dozen
Cupcakes $30 dozen
Custom Cakes
Chocolate zucchini cake smothered in cream
cheese frosting and chocolate ganache
Homemade carrot cake with coconut and
cream cheese frosting
Vanilla with Buttercream
Chocolate with truffle frosting

& Red velvet with cream cheese frosting
12p $29.95, 25p $49.95, 50p $79.95

Sensational Bite Sized Sweets $125

2 dozen Cheesecake lollypops

2 dozen Lemon tarts in shortbread cups

2 dozen Chocolate mousse in phyllo cups
with whipped cream and
raspberry
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Grandview Catering
offers a wide variety of options
for your graduation party.
Let us help you plan the perfect event
to congratulate your graduate!

1249 Woodmere Ave.
Traverse City, Ml

231.932.9713
catering@tcfood.com



