
SugarfireSugarfire
E V E N T S

CORPORATE CATERING DELIVERY



BREAKFASTBREAKFAST
Bagels with Cream Cheese & Jelly
Fruit Salad 
Pastries
Yogurt Parfait with Granola and Berries

Scrambled Egg
Applewood Smoked Bacon
Sausage Links
Sugared Waffles with Strawberries, Blueberries, 
Whipped Cream, and Maple Syrup
Hash Brown Taters
Fruit Salad

Quiche Florentine
Applewood Smoked Bacon
Sausage Patties
Buttermilk Pancakes w/Butter, and Maple Syrup
Hash Brown Taters
Fruit Salad

Quiche Lorraine
Applewood Smoked Bacon
Sausage Links
French Toast Casserole
Hash Brown Taters
Fruit Salad

Hot Breakfast Buffet 2

Hot Breakfast Buffet 3 

Continental

Hot Breakfast Buffet 1

LUNCHLUNCH
Cold BoxLunch

-Turkey and Provolone on Wheat
-Roast Beef and Cheddar on Sourdough
-Chicken Salad on Wheat
-Mediterranean Veggie VEG with Hummus, Kalamata 
Olives, Roasted Red Pepper, Spring Greens, Feta 
Cheese, and Smoked Vinaigrette 

Hot Boxed Lunches 

Sandwiches: Served with one choice of, Potato Salad, 
Cole Slaw, or Potato Chips 
and a Chocolate Chip Cookie.

Sandwiches: Served with one choice of, Mac ‘n Cheese, 
Baked Beans, or Sauteed Vegetables 
and a Chocolate Chip Cookie.
-Smoked Turkey DF

-Smoked Pulled Pork DF

-Smoked Beef Brisket DF

-Smoked Salmon [+1/Lunch] DF

-Smoked Portobello VEG/DF

Lunches are served platter style with individual 
wrapped sanwiches, portioned sides and wrapped 
cookies, with disposable flatware and napkins.



Taco Nacho Buffet Bar

St. Louis Hill (Italian) Buffet

BBQ Lunch Buffet
BUFFETBUFFET- L u n c h -

House Salad
Mac ‘n Cheese or Cheesy Potatoes
Green Beans or Baked Beans
Smoked Pulled Pork
Smoked Turkey Breast

Tortilla Chips, Corn Tortillas, Flour Tortillas
Taco Ground Beef
Pulled Chicken
Nacho Cheese Sauce
Pico de Gallo, Lettuce, Guacamole,
Sour Cream, Jalapeno, Green Onion
EXTRAS: [+$3/head each]
Spanish Rice
Refried Beans

Italian Salad
-romaine w/red pepper, kalamata olive, 
red onion, artichoke hearts, provel cheese, 
basil vinaigrette
Roasted Broccolini
Grilled Mixed Veggies
Pasta con Broccoli
Chicken Modiga

choice of potato chips, potato salad, or cole slaw
Mustard, mayonnaise, Dijon, included on the side.
Herb Focaccia Caprese VEG
SLICED ROMA TOMATOES, FRESH BASIL AND MOZZERELLA, 

W/EVOO, PESTO AND BALSAMIC REDUCTION. 
Herb Focaccia Tuscan Turkey
THICK SLICED ROASTED TURKEY, PROSCUITTO, SPINACH, ROMA 
TOMATOES, PROVOLONE CHEESE W/GARLIC CONFIT AIOLI

Garlic Focaccia Little Italy
GENOA SALAMI, PEPPERONI, MORTADELLA, ARUGULA, 
PROVOLONE, BANANA PEPPERS W/GARLIC CONFIT AIOLI

Garlic Focaccia Ham and Swiss
THINLY SLICED BLACK FOREST HAM W/SWISS CHEESE, GARLIC 
CONFIT DIJON AIOLI.

Garlic Focaccia Roast Beef
THINLY SLICED ROAST BEEF, SHARP WHITE CHEDDAR, 
RED ONION, HORSERADISH AIOLI

Deli Salads 

Fresh Focaccia Sandwiches

+$2/head chicken/portobello mushroom
+$4/head smoked salmon

Hunter’s Wedge Salad GF
ICEBERG WEDGE, SLICED WILD MUSHROOMS, BACON BITS, BLEU 

CHEESE CRUMBLES, BLEU CHEESE DRESSING

St.Louis Classic Salad VEG/GF
SPRING MIX, ST.LOUIS PROVEL CHEESE, ARTICHOKE HEARTS, RED 

PEPPER, RED ONION, GRATED PARM, BASIL VINAIGRETTE

Roasted Chick Pea Salad VEG/VGN/GF/DF
ROMAINE LETTUCE, ROASTED CHICK PEAS, ROASTED RED PEPPERS, 
ARTICHOKE HEARTS, CHERRY TOMATOES, FETA CRUMBLES, 

RED WINE VINAIGRETTE

Chefs Combo Salad 
SPRING MIX, HAM, TURKEY, ROAST BEEF, PEPPERONI 
SHREDDED CHEDDAR, RED ONION, ROMA TOMATOES, CHOPPED 

BOILED EGG, RANCH DRESSING

Granola and Berry VEG/GF
SPRING MIX, GRANOLA, BLUE BERRY, STRAWBERRY, FETA CRUMBLE, 
RED WINE VINAIGRETTE.



StationedStationed Soft DrinksSoft Drinks
Caprese Skewers VEG/GF

Fruit Platter with Fruit Dip VEG/GF

Cheese Platter with Grapes VEG/GF

Veggie Platter with Ranch Dip VEG

Mixed 12 pack Coke, Diet or Sprite                                
Bottled Water Case (24 pack)                                       
Iced Tea Lemonade (1 gallon)                                             
Coffee (1 gallon)                                                                       
Orange Juice (1 gallon)                                                          
Ice Bag 						              

Cups, sugar, creamer included

Smoked Salmon Tartine
Smoked Shrimp Cocktail GF/DF

Veggie Spring Rolls VEG/VGN/DF/GF

Bruschetta Bar Caprese Bruschetta, Olive 
Tapenade, Crostini, Crackers, and Garlic 
Na’an

COCKTAIL PARTY
APPETIZERS

Cured Meats Platter
Dip Station: Ranch Dip, Baba Ghanoush, 
Hummus with Veggies and Pita.
Macaroni and Cheese Bar: Choice of White 
Cheddar or Regular Macaroni w/ toppings 
of Bacon Bits, Pulled Pork, Tomato, Scallion, 
Pepperjack and Cheddar Cheese.
Humus Trio Platter Roasted Red Pepper, 
Black Bean, and Roasted Garlic Hummus 
with Veggies, Pita and Crackers

BEVERAGESBEVERAGES

CONTACT
Heather Dougherty: sugarfirelass@gmail.com
Jessica Eppler: jessica.sfevents@gmail.com ]


