
CATERING MENU 
KRUSE PLAZA



K RUSE P LAZA

ATERINGC
INCLUDED WITH IN-HOUSE CATERING 

Kruse Plaza Catering includes waitstaff, linen
napkins, dinner plates, 3-piece silverware setting, &

glass water goblets.

TABLE OF CONTENTS 

SIGNATURE MENU 

Hors D’oeuvres 
A La Carte Menu
Salad & Bread
Kids Catering

Late Night Snacks

THEMED MENUS

Tex-Mex
That’s Amoré 

Homestyle Meal 

Southern BBQ
Korean BBQ

SEASONAL MENUS

Ask your event coordinator for more details



Choice of Marinara or BBQ
Meatballs / 2.5

Italian Sliders /4

Ham & Swiss Sliders / 4

Mini Beef Wellington / 6

Steak Wonton / 6

Charcuterie Board
Classic / 8

Deluxe / 10

ORSH

Per Person Cost
If alcohol is being served, hors d’oeuvres must be served

75% of guest count per item must be ordered

D’OEUVRES
HOT COLD

Bacon Wrapped Water Chestnut / 3

Bacon Wrapped BBQ Chicken Bites / 3

Buffalo Chicken Dip / 3

Spinach Artichoke Dip / 3

Bruschetta /2

Bone-In Chicken Wings / 3

Dry Rub Barbeque

Garlic ParmesanBuffalo

Stuffed Mushrooms / 3.5

Cajun Shrimp & Sausage Skewer / 4

Shrimp Scampi Skewer / 4

Pesto Turkey Bruschetta Bite / 6

Caprese Skewer / 2

Tallow Fried House Kettle Chips
& French Onion Dip / 2.5

Vegetable Platter / 3
Served with Hummus

Ranch Dip & French Onion Dip
Add Tallow Fried Pita or Kettle Chips / 1

Sweet-Heat Skewer / 3

Antipasto Skewer / 4

Shrimp Cocktail / 5

Raspberry Brie Bite with
Chopped Nuts / 5

Tomato Soup & Grilled Cheese 
Crouton Shooter / 3

Mini Soft Pretzels / 4
Served with Beer Cheese & Honey Mustard



Chicken Marsala

Chicken Piccata

One Entrée / 25                     Two Entrées / 30

A ARTECAL

Entrées

Sides

*Upcharged item, subject to change due to market price

Choose Two

Chicken & Vegetable Kebab

Korean BBQ Chicken

Caprese Chicken +2

Herb Seared Duck Breast +4

Spicy-Sweet Pork Medallions

Bourbon Glazed Beef Tenderloin*
+ Caramelized Onions

Maple Glazed Pork Steak +1
Lemon Rosemary Pork Loin

Prime Rib*
Sliced Roast Beef & Gravy

BBQ Beef Brisket +5
Shrimp Scampi Skewer

Dill Lemon Butter Halibut*
Tallow Fried Cajun Fire Catfish

Garlic Mashed Potatoes
Mashed Potatoes
Baked Potatoes

Loaded Baked Potatoes +2
Parsley Buttered Marble Potatoes

Rosemary Roasted Potatoes
Rice Pilaf

California Vegetable Medley +2
Honey Brown Sugar Glazed Carrots +2

Roasted Vegetable Blend
Roasted Brussel Sprouts & Mushrooms

Garlic Roasted Broccolini +1
Bacon & Red Onion Green Beans

Lemon Asparagus +2



House 

Dill Ranch
Balsamic
French
Italian

Dinner Rolls & 
Sourdough Boule Slices

UPGRADES

HOUSE DRESSINGS
Choose Two

Pre-Plated Salad +1

Served with Two Salad Dressings
Pre-Set on Tables

Salad

Dinner Roll 

Assorted Bread Basket +4

Served Tableside
with Whipped Butter

Bread

OMPLETEC
THE LATEP

Included on Buffet Included on Buffet 
with Whipped Butter 

UPGRADES
Sourdough Boule +3

 Served Tableside with
Whipped Butter & Honey

Cinnamon Butter

Caesar

Included with Choice of Entrée

Add Honey Cinnamon Butter +1

Caesar
Bleu Cheese

Red Wine Vinaigrette 
 Raspberry Vinaigrette

Honey Dijon



K IDS
M EAL

Chicken Tenders

Entrées

idesS

Minimum of 15 kids required, between the ages of 3-12

One Entrée / 15

Choose Two 

Tallow Fried French Fries

Sourdough Grilled Cheese

Baked Spaghetti

Mac & Cheese

Buttered Corn

Green Beans



French Toast Sticks / 3

Tallow Fried Housemade
Cinnamon Sugar Donut Holes / 3
Includes 2 sauces & 4 toppings 

Soft Serve Ice Cream / 3

Includes 2 sauces & 3 toppings 

Chocolate, Vanilla, Twist

Fudge Sauce, Caramel
Sauce, Berry Sauce

SAUCES

Chopped Nuts, Sprinkles, Cookie
Dough, Reese’s Cups, Oreo

Pieces, Butterfinger, Snickers,
Toasted Cocount, Gummy Bears,

Fruity Pebbles

TOPPINGS

SNACKL ATEN IGHT

S OMETHING S ALTY

S OMETHING S WEET

Full order of guest count not required

Breakfast Burritos / 4.5

Bacon or Sausage 

Nachos / 6

Includes Sour Cream, Shredded 
Cheese, Bacon, Butter, & Chives

Includes Tallow Fried Chips,
Queso, Toppings

Loaded Baked Potato / 6

Chicken Bacon Ranch Sliders / 5

Italian Sliders /4

Popcorn / 0.5

Served with Garlic Aioli, 
Jalapeno Ketchup, & Burger Sauce

Chicken Tenders / 4

Ham & Swiss Sliders / 4

Tallow Fried French Fry Bar / 3



Tex-MexTex-Mex
Base Price / 19

INCLUDES

Tomatoes, Onions, Lettuce, Sour Cream,
Shredded Cheese, Jalapenos, & Fire Roasted Salsa

TOPPINGS

A dditions
Guacamole  +3

Street Corn Casserole +3

Queso +2.5

Substitutions
Pork Carnitas +3

Beef Barbacoa +5

Salsa Verde Pulled Chicken & Taco Beef

Flour Tortillas & Tallow Fried Tortilla Chips

Choice of Cilantro Lime Rice or Spanish Rice

Choice of Black Beans or Refried Beans



AmoréThat’s

C lassic
One Entrée / 20

S ignature
Two Entrées / 25

Deluxe
 Two Entrées +

Add’l Sauced Pasta / 30

P aired Entrées

Composed Entrées

S ides
Seasonal Vegetable Blend or Roasted Broccoli

Caesar or Italian Salad
Garlic Parmesan Breadsticks

suggested with

suggested with

Italian Herb Chicken Breast
Chicken Parmesan Breast
House Meatballs suggested with

Alfredo Gemelli
Blush Penne

Marinara Bowtie

Meat Lasagna

Baked Marinara Beef RavioliBaked Marinara Spaghetti
White Vegetable Lasagna Baked Marinara Cheese Ravoili



Southern
BBQ

One Entrée / 20
Two Entrées / 25

Entrées

Starch

Includes Sour Cream, Butter, Chives

Salad Bread&

Additions

Vegetable

BBQ Ribs ½ Rack
BBQ Chicken Breast
BBQ Pulled Pork Baked Potato

Parsley Butter Marble Potatoes

Buttered Corn

Sauteed Green Beans

House Salad Served with Two Dressings

Dinner Rolls Served with Whipped Butter

Macaroni and Cheese +5
Bacon & Cheese for Loaded Baked Potatoes +2



Korean
BBQ

Base Price / 23

Entrée

S ides
Scallion Ginger Rice

Salad Bread&

Korean BBQ Chicken Thigh

Mandarin Salad with Almonds
Dinner Rolls Served with Whipped Butter

Garlic Sesame Sweet Potatoes with Cilantro
Confetti Corn



Plate / 18
No Upgrades or Substitutions

Homestyle
MEAL

Entrées
Choose One

Beef & Noodles
Herb Roasted Chicken Breast

Blackened Pork Loin Served with Berry Vodka Sauce

S ides

Salad Bread&

Served with Gravy 
Mashed Potatoes

Sauteed Green Beans or Buttered Corn

House Salad Served with Two Dressings
Dinner Rolls Served with Whipped Butter
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