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720.377.7813
kyaz_tenpal@hotmail.com

720.807.5423
jeremybetlach@gmail.com

303.525.5224
magurosilva78@gmail.com

For Milepost Zero buyouts and large-scale events, all menu selections are subject to approval by the individual vendors. Customization may be necessary
to ensure vendors can accommodate the selected menu items in the requested quantities. Menu selections and prices are subject to change. All prices

are subject to a 25% service charge, a 3.5% Public Improvement Fee on all food & beverage, and 8% Sales Tax. Per state law, the 25% service charge is also 
subject to 8% tax.

Please inform your Service Manager of any food allergies prior to your event. 

972.743.1184
lorainne@iloveanthonys.com





sides
M E A T B A L L

C H I C K E N  ( B R E A D E D )

C H I C K E N  ( G R I L L E D )

S A U S A G E

C H I C K E N  P A R M

desserts
B R OWNI E S

C OOK I E S

feeds 5-8
$13 .95

$16 .95

$39 .99

$54 .99

$44 .99

$59 .99

$59 .99

$44 .99

$34 .99

$34 .99

$39 .99

$39 .99

$29 .99

feeds 20-25
$49 .99

$64 .99

$129 .95

$179 .99

$165 .75

$215 .75

$215 .75

$165 .75

$124 .99

$124 .99

$129 .95

$129 .95

$119 .75

catering menu

G A R L I C  B R E A D

G A R L I C  B R E A D  W I T H  C H E E S E

S P A G H E T T I  M A R I N A R A

S P A G H E T T I  M A R I N A R A  +  M E A T B A L L S

F E T T U C C I N E  A L F R E D O

C H I C K E N  A L F R E D O  ( G R I L L E D )

C H I C K E N  A L F R E D O  ( B R E A D E D )

P E S T O  S A L A D

I T A L I A N  S A L A D  ( R O M A I N E )

I T A L I A N  S A L A D  ( M I X E D )

F A R M E R ’ S  S A L A D  ( R O M A I N E )

F A R M E R ’ S  S A L A D  ( M I X E D )

C A E S A R  S A L A D

$16 .00

$16 .00

$25 .00

$25 .00

$25 .00

$25 .00

$30 .00

$59 .99

$59 .99

$179.99

$179.99

$179.99

$179.99

$190.00

For Milepost Zero buyouts and large-scale events, all menu selections are subject to approval by the individual vendors. Customization may be necessary
to ensure vendors can accommodate the selected menu items in the requested quantities. Menu selections and prices are subject to change. All prices

are subject to a 25% service charge, a 3.5% Public Improvement Fee on all food & beverage, and 8% Sales Tax. Per state law, the 25% service charge is also 
subject to 8% tax.

Please inform your Service Manager of any food allergies prior to your event. 



catering menu

B U N D L E S  

B U I L D  Y O U R  O W N
choice of 1 garlic bread, 1 salad, 1 classic pasta. feeds 5-8 
C L A S S I C  I T A L I A N  M E A L
cheesy garlic bread, 2 salads, spaghetti marinara, fettucini alfredo, meatball, chicken
parm, 2 desserts. feeds 15
CLASSIC  PASTA PACKAGE
cheesy garlic bread, caesar salad, spaghetti and meatball, chicken alfredo, 1 dessert. feeds
20-25
LARGE CLASSIC  PASTA PACKAGE,

CHICKEN PARM COMBO

garlic bread, 1 salad, chicken parm, choice of pasta and sauce, 1 dessert. feeds 20-25
C L A S S I C  P I Z Z A  P A C K A G E
4 classic pizzas, choice of 1 salad, 1 garlic bread. feeds 30-35
L A R G E  P I Z Z A  P A C K A G E
4 classic pizzas, 1 pepperoni pizza, 1 cheese pizza, choice of 1 salad, 1 garlic bread.feeds
45-50
PIZZA PARTY PACK
4 classic pizzas, 2 pepperoni pizzas, 2 cheese pizzas, 2 white sauce/single topping. 10 pies
L A R G E  P I Z Z A  P A R T Y  P A C K
8 classic pizzas, 4 pepperoni pizzas, 4 cheese pizzas, 4 white sauce/single topping. 20 pies

$ 3 5 0

$ 2 5 0

$ 5 0 0

$ 8 1 5

$ 4 4 5

$ 2 6 5

$ 2 9 5

$ 5 2 5

feeds 50-60

$ 9 0

For Milepost Zero buyouts and large-scale events, all menu selections are subject to approval by the individual vendors. Customization may be necessary
to ensure vendors can accommodate the selected menu items in the requested quantities. Menu selections and prices are subject to change. All prices

are subject to a 25% service charge, a 3.5% Public Improvement Fee on all food & beverage, and 8% Sales Tax. Per state law, the 25% service charge is also 
subject to 8% tax.

Please inform your Service Manager of any food allergies prior to your event. 





burger bar 

hot dog bar 

box lunches 
S I N G L E  B U R G E R

D O U B L E  B U R G E R

C H I C K E N

S A N D W I C H  H O T

D O G

chicken tender bar 

chicken sandwich bar 

catering menu

served with fries and a drink

feeds 10, all condiments on the side

feeds 10, all condiments on the side

feeds 10, served with fries

feeds 10, all condiments on the side

* All box lunches can be upgraded to specialty burger, custom chicken 
sandwiches or custom hotdogs for an additional charge.

F R E N C H  F R I E S  F O R  1 0  W I T H  S A U C E S

O N I O N  R I N G S  F O R  1 0  W I T H  S A U C E S

F R I N G S  F O R  1 0  W I T H  S A U C E S

* S P E C I A L T Y  C O N D I M E N T  U P G R A D E

D O U B L E  B U R G E R S  W I T H  C H E E S E

S I N G L E  B U R G E R S  W I T H  C H E E S E

* S P E C I A L T Y  B U R G E R  U P G R A D E S  A V A I L A B L E

$70

$2EACH

$50

$60

$70

$130

$140

$110

$145

$15

$18

$17

$11

For Milepost Zero buyouts and large-scale events, all menu selections are subject to approval by the individual vendors. Customization may be necessary
to ensure vendors can accommodate the selected menu items in the requested quantities. Menu selections and prices are subject to change. All prices

are subject to a 25% service charge, a 3.5% Public Improvement Fee on all food & beverage, and 8% Sales Tax. Per state law, the 25% service charge is also 
subject to 8% tax.

Please inform your Service Manager of any food allergies prior to your event. 





catering menu

+  P R O T E I N

+  C H I P S  &  Q U E S O

+  C H I P S  &  G U A C A M O L E

$70

$3 .5eac

h

$3 .5eac

h

$8 .5each

$17pp

$2 .50pp

$3 .25pp

$15pp

$2pp

$6 .5pp

$75

$75

SALAD BAR, 20 person minimum
Choose your greens: romaine, spinach, mixed greens

Choose your grain: warm mexican rice, cold white and red quinoa

Choose your veggies: grilled broccoli, grilled yellow pepper, grilled corn, grilled 
sweet potato, red sweet beet, green beans, roasted jalapenos, sweet pickled red 
cabbage, black bean pico de gallo, *roasted pineapple

Choose your topping: crispy wonton strips, roasted pepitas, cashews

Choose your dressing: ranch, caesar, poppy seed champagne vinaigrette, chipotle 
lime, thai peanut

TACO BAR, 10 person minimum
Choose two proteins (10 people): grilled chicken, grilled steak, pork pastor, carni-
tas, cauliflower. 11+ people, choose three proteins
Inlcuded Toppings: lettuce, pico de gallo, oaxaca cheese, crema, pickled onion, ci-
lantro, green salsa and red salsa
Included Sides: mexican rice and pinto bean puree

BREAKFAST BURRITOS, 10 person minimum
Flour tortilla, breakfast potato, egg, queso, pinto bean puree, oaxaca cheese, green
chili, chorizo or vegetarian

LUNCH BURRITOS, 10 person minimum
Flour tortilla, protein, mexican rice, pinto bean puree, queso, green chili, pico de 
gallo, red pickled onion, oaxaca cheese, salsa and crema on the side
Protein: steak, chicken, pork pastor, carnitas, cauliflower
CRISPY CHICKEN TAQUITOS, 20 pieces
topped with lettuce, pico de gallo, chesse, salsa and crema on the side

bites, 30 minimum
FAJITA CHICKEN KABOBS Grilled chicken, bell pepper, onion with thai peanut sauce
CHURROS fi lled with vanilla cream, tossed on cinnamon sugar with chocolate sauce 

party trays, feeds 10
CAESAR AVOCADO CHICKEN WRAPS fl our tortilla, grilled chicken, romaine lettuce, 
spinach, Caesar dressing, avocado, and parmesan cheese
SOUTHWEST CHICKEN WRAP fl our tortilla, grilled chicken, mix greens, black bean 
pico de gallo, grilled jalapenos, Oaxaca chesse, roasted pepitas

For Milepost Zero buyouts and large-scale events, all menu selections are subject to approval by the individual vendors. Customization may be necessary to ensure vendors
can accommodate the selected menu items in the requested quantities. Menu selections and prices are subject to change. All prices are subject to a 25% service charge, a 3.5% 

Public Improvement Fee on all food & beverage, and 8% Sales Tax. Per state law, the 25% service charge is also subject to 8% tax.
Please inform your Service Manager of any food allergies prior to your event. 





sushi platters
M A K I  P L A T T E R
tekka maki roll, shake maki roll, negihama roll, california roll, spicy tuna
roll, nova lox salmon roll, shrimp tempura roll, garden roll, maguro nigiri,
salmon nigiri, yellowtail nigiri, miso soup and edamame

signature poke bowls
KING OF THE SEAtuna, edamame, white onions, kaiware, seaweed
salad, topped with poke spicy sauce and crunchy chili oil
SCOTTISH SALMON BOWL salmon, edamame, cucumber, mango, 
topped with fried onions and spicy mayo 
HAMACHI BURI BOWL yellowtail, jalapenos, edamame, kaiware, negi, 
topped with cilantro and yuzu dressing

catering menu

T O R A  P L A T T E R
california roll, spicy tuna roll, shrimp tempura roll, sora roll, tiger roll,
dragon roll, green hama roll, maguro nigiri, yellowtail nigiri, japanese tai
nigiri, salmon nigiri, miso soup and edamame

S O R A  P L A T T E R
sora roll, golden roll, green hama roll, tiger roll, maguro sashimi, yellowtail
sashimi, salmon sashimi, ebi sashimi, ikura sashimi, chutoro nigiri, maguro
nigiri, yellowtail nigiri, japanese tai nigiri, unagi nigiri, kani nigiri, miso
soup and edamame

$ 1 9 p p

$ 2 0 5

$275

$ 4 2 5

 $19pp 

$18pp 

For Milepost Zero buyouts and large-scale events, all menu selections are subject to approval by the individual vendors. Customization
may be necessary to ensure vendors can accommodate the selected menu items in the requested quantities. Menu selections and prices

are subject to change. All prices are subject to a 25% service charge, a 3.5% Public Improvement Fee on all food & beverage, and 8% Sales 
Tax. Per state law, the 25% service charge is also subject to 8% tax.

Please inform your Service Manager of any food allergies prior to your event. 



sushi roll descriptions
C A L I F O R N I A
surimi crab, mayo, cucumber, avocado, masago
S P I C Y  T U N A
tuna, negi, cucumber, avocado, masago, spicy mayo
NOVA LOX
smoked salmon, cream cheese, cucumber, maui onions, masago
S H R I M P  T E M P U R A
asparagus, masago, oova, cucumber, avocado japanese mayo
T E K K A  M A K I
tuna roll wrapped in seaweed
S H A K E  M A K I
salmon roll wrapped in seaweed
T I G E R
spicy tuna, cucumber, avocado, mustard yuzu sauce, spicy ponzu, maguro tataki sashimi
D R A G O N
shrimp tempura, surimi crab mix, unagi, avocado, and strawberry
N E G I H A M A
yellowtail roll with negi in seaweed
G A R D E N
avocado, asparagus, kaiware, cucumber, mixed greens, picked daikon, yamagobo, and shiso
SORA 
tuna, salmon, yellowtail, takuan, ooba, cucumber, asparagus, masago and yuzu mustard sauce
G R E E N  H A M A
cucumber, jalapeno, and asparagus roll topped with spicy mix: yellowtail, spicy mayo, masago, green
onions, then avocado slices, macho sauce, tempura flakes and micro cilantro
*Poke and items containing egg and meat may be served with raw or undercooked ingredients. Some rolls may contain
avocado and masago. Not all ingredients are listed on the menu. Please inform your server of any allergies or restrictions.
Consuming undercooked or raw foods may increase your risk of food-borne illness.

catering menu

For Milepost Zero buyouts and large-scale events, all menu selections are subject to approval by the individual vendors. Customization
may be necessary to ensure vendors can accommodate the selected menu items in the requested quantities. Menu selections and prices

are subject to change. All prices are subject to a 25% service charge, a 3.5% Public Improvement Fee on all food & beverage, and 8% Sales 
Tax. Per state law, the 25% service charge is also subject to 8% tax.

Please inform your Service Manager of any food allergies prior to your event. 
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