Kids Event Menu

This menu is prov'\ded o accommodate special needs to your event
reception. Ve use fresh ingredients 1o g epare all of our dishes and work
wholeheartedly to prov'\de exceptional service o our clients. If there are any
changes oy re%uesfs. please ask Thank you.

‘Consuming raw or undercooked meats, poultry, seafood, shellfish, or %ggs may
increase zpur risk of food borne illness, especi \\\/ i You have certain medical

conditions. Items indicted with a ™' red asterisk

For guests aged 13 & under - $2% / Ages 14 & older - $28

Your choice: 2 proteins + 2 sides (1 vegetable + 1 starch)
Proteins Vegetables
e Chicken tenders e Broccoli
e Gyilled chicken breast e Green beans
e Mini beef sliders e Vegetable medle
e Hamburgers e Carvots (steamed or roasted)
e Chicken hugagets e Fresh fruit
. _IF/\e%o\‘rgﬁ\)\s Qor . Ce\e\ry & car(réfr sﬂc\o\\&s ;
. HO%O . * Applesauce erry tlavore )

e Pigs in“a blanket .
* Corndogs / Mini Starch sides

S
e Pizza (gweese. e Mac n cheese

Rspgerom, sausage. e Mashed potatoes
eat lovers, supteme) e French fYies
e Lasagna (roasted o Sweet potato fries
vegetable, beef, chicken e Tater tOts
alfredo e Com
e Chicken wings +$4 . SPQ hetti
e Coconut shrimp +5 e Penine Alfredo

Mozzarella sticks

Beverages

Water station - $150

Bottled water - $250
Assorted sodas - $399
Fruit punch / Lemonade / Sweet
tea - 32990

e Fresh watermelon or canm\oupe
Fresca - $299

e Fresh squeezed OJ - $399

o Coffee station - $299

e Coffee bar (with S\Yrups,
Topp\ngs) - $599




Kids Event Menu

This menu is prov'\ded o accommodate special needs to your event
reception. Ve use fresh ingredients 1o g epare all of our dishes and work
wholeheartedly to prov'\de exceptional service o our clients. If there are any
changes oy re%uesfs. please ask Thank you.

‘Consuming raw or undercooked meats, poultry, seafood, shellfish, or %qgs may
increase zour risk of food borne illness, especi \\\/ i you have certain medical
conditions. Items indicted with a ™' red asterisk

fervice Add-ons §

D'\Sposab\e ware:

e Standard - $ 14O / person

* High-end fancy - $299 / person
China & Glassware - $899 / person
Attendant/Server - $200 4 hrs)
Tables - $15 each
Linens $999
Dmp—oﬁ‘ Chafers - $1599 each

Seyvice fee (10-20%) a g\'\es based on event needs. Tax (825%) &
processing tee (3.2%) not included.

ChefN.1.C. & Co. L
Nutrition. Inspiration. Creativity.

www.ChefNICcom | info@chetniccom | (479) 301-7/17




