*Park Plaza Liquor & Deli *
Casual Catering

% TO PLACE AN ORDER: 928-710-3151 | catering@ppldaz.com »
72 hours advance notice required | Payment due in full at time of ordering

[DRINKS]

BEVERAGES $3.99/EACH
Coke, Diet Coke, Coke Zero, Bargs Root Beer, Dr. Pepper, Diet Dr. Pepper, Sprite, Fanta Orange, Lemonade, Lemonade
Zero, Iced Tea, Coffee, Water
- Ask our event manager for details & pricing on our huge selection of beer, wine & liquor -

[APPETIZERS]

* 10 person minimum order - each appetizer platter x

BONELESS
WINGS
Lightly breaded & seasoned. Served with your
choice of up to 4 sauces on the side: mild, hot, black
pepper BBQ, sriracha honey, bourbon cherry, orange
miso and Thai peanut. Served with blue cheese &
ranch dressing

VEGGIE PLATTER

Carrots, celery, cucumbers, grape tomatoes, broccoli,
& cauliflower. Served with ranch dressing

FRUIT PLATTER

An abundance of fresh-cut seasonal fruit

o tray $70 | full tray $135

SMOKED
WINGS
Dry rubbed, smoked, then fried, served with your
choice of up to 4 sauces on the side: mild, hot, black
pepper BBQ, sriracha honey, bourbon cherry, orange
miso and Thai peanut. Served with blue cheese &
ranch dressing

MY SOUTHWEST HUMMUS PLATTER  $10/pp

Southwest style hummus served with fresh and
pickled veggies, feta cheese and pita bread

CHARCUTERIE BOARD

Various meats, cheeses, veggies, dried fruits, olives &
pepperoncini peppers. Served with crostini/crackers

5 dozen $95 | 10 dozen $185

[SALADS]

*x half tray feeds 10 | full tray feeds 20 x

CAESAR SALAD half $50 | full $85
Romaine tossed with our classic caesar dressing
topped with parmesan & Italian herbed croutons

— With chicken breast: 2 tray $75 | full tray $130

GOIN' GREEK half $70 | full $120
Romaine lettuce, kalamata olives, feta cheese, red
onion, cucumber, artichoke heart, tomato, and sliced
pepperoncini with red wine vinaigrette

FRESH MARKET SALAD Market Price
Our fresh market salad features a rotating selection

of seasonal produce, delivering a burst of flavor in
every bite.

ASIAN CRUNCH half $90 | full $140
Soy ginger chicken, cabbage, spinach, carrot, red

onion, red pepper, avocado, roasted peanuts, cilantro
and Thai peanut vinaigrette

COBB SALAD half $90 | full $140
Romaine, applewood smoked bacon, avocado, grilled
chicken breast, diced tomato, hard-boiled egg, and
blue cheese crumbles with blue cheese dressing

:‘DRESSINGS:

‘Ranch, buffalo ranch, blue cheese, thousand island, balsarmic vinaigrette, Thai peanut vinaigrette, red wine
‘vinaigrette, cilantro lime vinaigrette, strawberry basil vinaigrette




[SANDWICHES & WRAPS]

Served with potato chips or pasta salad & pickle spears | Includes mayo and
mustard on the side
* 10 person minimum order — each sandwich/wrap tray x

ROAST BEEF

Roast beef, Swiss cheese, horseradish mayo, arugula,
and tomato on rye bread

B.LCTIA'

Our take on the BLT with fresh avocado and
chipotle mayo on toasted sourdough bread
- Make it a wrap for no extra charge

RASPBERRY CHIPOTLE TURKEY
CLUB

Turkey breast, bacon, lettuce, tomato, mayo, and
raspberry chipotle spread on toasted sourdough

CHICKEN SALAD SANDWICH

Chicken salad with grapes and almonds, served with
lettuce and tomato on a croissant

ASTAN CRUNCH WRAP

Napa cabbage, spinach, avocado, red pepper, carrots,
peanuts, with a sweet chili vinaigrette and cilantro
hummus wrapped in a tomato-basil tortilla

CHICKEN CAESAR WRAP

Romaine, grilled chicken, Parmesan cheese, &
herbed Italian croutons tossed in classic caesar
dressing, wrapped in a tomato-basil tortilla

THE TUSCAN

Thinly sliced ham, genoa salami, coppa, pepperoni,
provolone, lettuce, tomato, red onion, Calabrian
chiles, and pesto mayo on a sub roll

HAM & CHEESE

Ham, cheddar lettuce, tomato, and onions on toasted
sourdough

[HOUSE FAVORITES]

TRAY OF full tray (10 Nashvilles) | $160
NASHVILLE HOT

Deep-fried chicken coated in a house-made spicy
sauce with pickles and dill pickle mayo on a toasted
brioche bun. 10 full sized Nashville hot chicken
sandwiches per tray

TRAY OF DIPS

full tray (10 dips) | $160
Slow -roasted beef, sliced thin, topped with Swiss
cheese, caramelized onion and creamy horseradish
sauce on a toasted sub roll. Served hot with au jus
for dipping. 10 full-size French dips per tray

— Substitute chicken for no additional charge

TRAY OF PULLED PORK

TRAY OF KATSU .. .. full tray (10 katsu) | $160

Deep-fried chicken coated in a house made zesty
asian sauce, crispy asian slaw and a sesame ginger
aioli on a toasted brioche bun. 10 full sized Katsu
chicken sandwiches per tray

TRAY OF full tray (10 phillies) | $160
PHILLIES

Shaved angus beef, grilled bell pepper, onion &
mushroom with white American cheese and cheese
sauce on a sub roll. 10 full-size Phillies per tray

— Substitute chicken for no additional charge

2 tray (feeds 10) $130 | full tray (feeds 20) $200

House-smoked pork, tender and hand- pulled, with granny smith apple bbqg sauce

HALF & HALF TRAY

2 & 2 tray $170

Why choose one when you can have two? Choose two 2 trays of any of the trays above, 5 of each

Toppings (priced for full tray):

Bacon $40 | Crumbled fennel Italian sausage $40 | Pulled pork $40

Chicken $40 | Green chile $30 | Goat cheese $30 | Ricotta cheese $30 | Jalapenos $25

MAC N-CHEESE

2 tray (feeds 10) $75 | full tray (feeds 20) $14O

Cavatappl pasta with house-made cheese sauce, topped with Parmesan garlic bread crumbs

Sides: Coleslaw $40 | Jalapeno-Cheddar Cornbread Muffins $30/dozen | Garlicky Green Beans $60
Cowboy Beans $50 | Roasted Garlic Mashed Potatoes w/ Gravy $45 | Macaroni Salad $50

MEMPHIS RIBS

2 tray (feeds 10) $150 | full tray (feeds 20) $250

St. Louis cut spare ribs, smoked Memphis style. Served wet or dry with bbq sauce on the side.




[THEME NIGHTS]
* 10 person minimum order - each themed experience — NO DINE IN x

TACO NIGHT

Choose two: Traditional Al Pastor | Carne Asada
Pollo Chile Verde | Seasoned Ground Beef
Calabacitas | Shrimp +$6 /pp | Pork Belly +$6/pp
Beer Battered Cod Fish +$7/pp

- Includes: corn & flour tortilla, queso fresco,
shredded cabbage, pickled red onion, cilantro-lime
crema, chips, salsa, guacamole, rice & beans, cilantro
& onion

© Add-Ons: Quesadilla +$3/pp | Nachos +$4/pp
Red or Green Pozole +$5/pp | Elote +$4/pp

Ceviche +$7/pp | Churros +$3/pp | Flan +$4/pp

MEXICAN NIGHT

Choose one: Cheese Enchilada | Chicken Enchilada
Ground Beef Enchilada | Fajita +$10/pp | Red Chile
Braised Pork +$10/pp

- Includes: beans, rice, chips, salsa, guacamole

- Fajita and Braised Pork includes: flour or corn
tortilla, sour cream, cheese

BBQ NIGHT

Choose one: Pulled Pork | Baby Back Ribs +$10/pp
Brisket +$15/pp

- Includes: buns, coleslaw, pasta salad, jalapeno
cheese cornbread

CHIPS & DIP

Choose one: Elote Dip | Chorizo con Queso | French
Onion Dip | Guacamole & Salsa +$5/pp

— Elote, Chorizo and Guac & Salsa Includes: tortilla
chips

— French Onion Includes: potato chips

PASTA NIGHT

Choose one: Veggie Lasagna | Ground Beef & Italian
Sausage Lasagna | Pesto Pasta Primavera with
Bowtie Pasta (veggie or chicken) | Chicken Alfredo
with Penne Pasta | Spaghetti & Meatballs

- Includes: garlic bread, mixed green salad (choose
2 dressings) -or- caesar salad

GAME NIGHT

- Includes: hot dog, mustard, ketchup, relish, onion,
chips -or- pasta salad, caramel crunch popcorn

Add-On: Pretzel Bites with Mustard and Cheese
Sauce +$7/pp

PIZZA NIGHT

Choose three: Any Large Specialty Pizza or Large
BYO 2 Topping Pizza
- Includes: three dozen Park Plaza Smoked Wings

Must be ordered in increments of 5: Additional Large

Pizza, One Dozen Wings and One Half Tray Salad

HAWATITAN NIGHT

Choose one: Soy Ginger Chicken | Katsu Chicken
Kalbi Ribs +$10/pp

- Includes: fried rice, macaroni salad

ADD DRINKS TO ANY THEME NIGHT
Tea $7.99 /Gallon | Sweet Tea $9.99 /Gallon
Lemonade $10.50 /Gallon | Horchata $14.99 /Gallon
Coke, Diet Coke, Cherry Coke, Dr. Pepper, Sprite
$3.89 /2 Liter

[DESSERTS]

NY .. $8/slice | $70/whole
CHEESECAKE

Fresh baked, made-from -scratch
plain New York style cheesecake

— Additional toppings and flavors
available, please ask for pricing

COOKIES

Choose from one of the
following flavors:

— Chocolate Chip | Peanut Butter
Red Velvet | Oatmeal Raisin
Lemon Blueberry

$30/dozen HOUSE starts at $5 / pp

MADE ICE CREAM

House Flavors: Vanilla, Chocolate,
Strawberry or choose from our
rotating specialty selection

- 10 person minimum

Menu pricing & terms subject to change without notice. Chafing dishes available :
: for additional cost. Delivery available within 5 mile radius: $25.00. :
Additional $5 per mile outside of 5 miles.




