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Casper Events Center  
catering for all of your event needs 

 _________________________________________________ 
 

Breakfast 
 

CONTINENTAL BREAKFAST BUFFET 
CHILLED JUICES 

ASSORTED PASTRIES 
COFFEE, TEA, WATER SERVICE 

WITH FRESH FRUIT AND MELON (IN SEASON) ADD $2.00/PERSON 
$ 6.95 

 
 

DOWN HOME BREAKFAST BUFFET 
CHILLED JUICES 

FLUFFY SCRAMBLED EGGS 
BACON AND SAUSAGE LINKS 
COUNTRY STYLE POTATOES 

ASSORTED PASTRIES 
COFFEE, TEA, WATER SERVICE 

WITH FRESH FRUIT AND MELON (IN SEASON), ADD $2.00/PERSON 
$ 9.95 

 
 

COWBOY COUNTRY BREAKFAST BUFFET 
CHILLED JUICES 

FLUFFY SCRAMBLED EGGS 
BACON AND SAUSAGE LINKS 
COUNTRY STYLE POTATOES 

BISCUITS AND GRAVY 
ASSORTED PASTRIES 

COFFEE, TEA, WATER SERVICE 
WITH FRESH FRUIT AND MELON (IN SEASON), ADD $2.00/PERSON 

$11.95 
 
 
                All prices are subject to an additional 15% service charge and 5% sales tax. 
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 Luncheon Entrees 

 
ALL ENTREES INCLUDE SALAD WITH CHOICE OF DRESSING, TWO (2) SIDE DISHES, ROLL AND BUTTER, 

COFFEE, TEA, AND WATER 
 
 

POULTRY 
 
GRILLED BREAST OF CHICKEN TERIYAKI    $10.95 

 
BAKED BREAST OF CHICKEN WITH CRANBERRY GLAZE  $10.95 

 
CHICKEN FRIED CHICKEN WITH COUNTRY GRAVY   $ 9.95 

 
HOT TURKEY SANDWICH WITH HERB STUFFING   $ 9.95 

 
PASTA 

(SERVED WITH GARLIC FRENCH BREAD) 
 
FETTUCCINI ALFREDO       $ 8.95 

  WITH CHICKEN       $11.95 
  WITH SHRIMP              $13.95 
 

TURKEY TETRAZZINI       $ 9.95 
 

LASAGNA – MEAT OR VEGETARIAN       $11.95 
 

BEEF 
 
CHICKEN FRIED STEAK WITH COUNTRY GRAVY          $11.95 

 
PRIME RIB SANDWICH ON TEXAS TOAST POINTS    $14.95 

 
BEEF DIP SANDWICH WITH AU JUS     $10.95 

 
HOT ITALIAN MEATBALL SANDWICH     $ 8.95 

 
 
 

All prices are subject to an additional 15% service charge and 5% sales tax. 
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Luncheon Buffets 
 

DELI-BOARD BUFFET 
TOSSED GREEN SALAD OR SOUP DU JOUR; SLICED HAM, TURKEY, ROAST BEEF, 
CHEESE; LETTUCE TOMATO, PICKLES, ONIONS, FRESH ROLLS, CHIPS, POTATO 
SALAD; BEVERAGE (COFFEE, ICED TEA) 

$11.95 
 

 
TACO, NACHO, BURRITO BAR 

TOSSED GREEN SALAD, HARD AND SOFT SHELL TORTILLAS, SPICED GROUND BEEF, 
REFRIED BEANS, SHREDDED CHEESE, LETTUCE, TOMATOES, ONIONS, JALAPENOS, 
SALSA, SOUR CREAM AND BEVERAGE (COFFEE, ICED TEA) 

$11.95 
 

 
BUILD YOUR OWN WRAP BUFFET 

TOSSED GREEN SALAD WITH CHOICE OF DRESSING, ASSORTED TORTILLA WRAPS, 
TURKEY, HAM, LETTUCE, TOMATOES, BERMUDA ONIONS, CUCUMBER, BEAN 
SPROUTS, JACK CHEESE, AND TWO HOMEMADE WRAP SAUCES AND BEVERAGE 
(COFFEE, ICED TEA) 

$11.95 
 
 

TAILGATE BUFFET 
TOSSED GREEN SALAD WITH CHOICE OF DRESSING, HAMBURGERS, HOT DOGS, 
GRILLED CHICKEN BREAST SANDWICHES, POTATO SALAD, “BLAZING SADDLE” 
BEANS; CHEESE, LETTUCE, TOMATOES, ONIONS, PICKLES, CONDIMENTS AND 
BEVERAGE (COFFEE, ICED TEA) 

$12.95 
 

 
                          
 
 
 
 
 
 
 

                           All prices are subject to an additional 15% service charge and 5% sales tax.  
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Luncheon Side Dishes 
 

STARCH SELECTIONS 
 

MASHED POTATOES AND GRAVY 
GARLIC MASHED POTATOES 

RICE PILAF 
PARSLEY NEW POTATOES 

 
VEGETABLE SELECTIONS 

 
CALIFORNIA BLEND 

GLAZED BABY CARROTS 
GREEN BEANS ALMONDINE 

CORN IN BUTTER SAUCE 
 
 

Dessert Selections 
A LA CARTE 

$1.95 
 

CHOCOLATE CAKE 
BROWNIE 

CARROT CAKE 
CHOCOLATE MOUSSE 

 
$2.75 

 
NEW YORK STYLE CHEESECAKE (FOR STRAWBERRY, CHERRY, BLUEBERRY OR 

CHOCOLATE TOPPING, ADD $1.00 PER PERSON) 
APPLE PIE 

CHERRY PIE 
 

GOURMET DESSERTS ARE AVAILABLE UPON REQUEST 
 
 
                      

                           All prices are subject to an additional 15% service charge and 5% sales tax.  
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Salads 
 

SERVED WITH FRESH BAKED ROLL AND BUTTER OR CRACKER BASKET 
 

CHEF SALAD 
FRESH GARDEN GREENS WITH JULIENNE SLICED HAM AND TURKEY, CHEESES, 
HARD BOILED EGG AND TOMATO WEDGES WITH CHOICE OF DRESSING.  

$10.75 
  

CHINESE CHICKEN SALAD 
SLICED GRILLED CHICKEN BREAST ON A BED OF FRESH GARDEN GREENS, 
MANDARIN ORANGE SLICES, SLICED WATER CHESTNUTS AND CRISPY CHOW MEIN 
NOODLES WITH KIM WONG’S OWN SESAME DRESSING. 

$11.95 
 

COBB SALAD 
SLICED GRILLED CHICKEN BREAST WITH REAL BACON AND BLEU CHEESE 
CRUMBLES, SLICED BERMUDA ONION, HARD BOILED EGG AND TOMATO  
WEDGES ON A BED OF FRESH GARDEN GREENS WITH CHOICE OF DRESSING.   

$11.95 
 

CHICKEN CAESAR SALAD 
SLICED GRILLED BREAST OF CHICKEN ON A BED OF ROMAINE LETTUCE AND ZESTY 
CROUTONS. SERVED WITH PARMESIAN CHEESE AND OUR CHEF’S FAVORITE  
CAESAR DRESSING 

$11.95 
 

TACO SALAD 
SPICY GROUND BEEF, SHREDDED LETTUCE, SHREDDED CHEDDAR CHEESE, 
GUACAMOLE, SOUR CREAM, SLICED BLACK OLIVES IN A CRISP TORTILLA BOWL.   
SERVED WITH A MEDIUM SALSA. 

$9.75 
 

FRUIT AND MELON SALAD 
SLICED FRUITS AND MELONS IN SEASON AND EITHERCOTTAGE CHEESE OR FRUIT 
YOGURT.   SERVED WITH OUR OWN POPPYSEED DRESSING. 

$9.75 
 
 

          
 
 
          All prices are subject to an additional 15% service charge and 5% sales tax.     
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Hors d’ Oevures 
 

FRUIT AND VEGETABLE MIRROR 
 

AN ABUNDANCE OF FRESH FRUITS AND VEGETABLES EXQUISITELY GARNISHED 
WITH CARVED MELONS, RANCH DIP AND THEMED CENTERPIECES 

 
 FULL MIRROR SERVES UP TO 300     $635.00 
 HALF MIRROR SERVES UP TO 150     $415.00 
 

 
PLATTERS AND TRAYS 

 
SERVES AN AVERAGE OF 50 – 60 PEOPLE PER TRAY 

(FOR PLANNING PURPOSES ONLY) 
 

 JUMBO SHRIMP ON ICE      $575.00 
 SERVED IN AN ICE DISPLAY WITH OUR CHEF’S SPECIAL COCKTAIL SAUCE 
 
 FRESH FRUIT AND MELON TRAY     $275.00 
 
 PARTY CHEESE TRAY       $215.00 
 IMPORTED AND DOMESTIC CHEESES WITH AN ASSORTMENT OF CRACKERS 
 
 DELI MEAT AND CHEESE TRAY     $255.00 
 DELI-SLICED HAM, TURKEY AND ROAST BEEF, PEPPER JACK CHEESE, 
 CHEDDAR CHEESE SERVED WITH FRESH BAKED ROLLS AND CONDIMENTS 
 
 VEGETABLE-RELISH TRAY      $225.00 
 BROCCOLI FLORETS, CAULIFLOWER FLORETS, MUSHROOMS, BABY CARROTS, 
 CUCUMBERS AND OTHER VEGETABLES WITH BLACK OLIVES, GREEN OLIVES,  
 PICKLES, SWEET PEPPERS AND PEPPERONCINI. SERVED WITH RANCH DIP. 
  

GOURMET MINI DESSERT MIRROR     $225.00 
 MINI CHOCOLATE ECLAIRS, CREAM PUFFS AND ASSORTED PETITE FOURS 
 

SALAMI CORONETS       $125.00 
 SLICED MUENSTER CHEESE WRAPPED WITH GENOA SALAMI, GARNISHED 
 WITH A GREEN OLIVE 
  

ASSORTED FINGER SANDWICHES     $150.00 
 A VARIETY OF HAM, TURKEY, TUNA, EGG AND BEEF SALAD SANDWICHES 
 ON WHITE, RYE AND WHEAT BREAD 
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  Hot Hors d’ Oevures 

 
SERVES AN AVERAGE OF 50 -60 PEOPLE  

(FOR PLANNING PURPOSES ONLY) 
 
BATTERED FRIED MOZZARELLA CHEESE STICKS   $150.00 
 
MINI CHEESE QUESADILLAS               $180.00 
 WITH CHICKEN      $250.00 
 
BARBECUED COCKTAIL SMOKIES     $175.00 
 
MINI EGG ROLLS       $175.00 
 
SWEDISH MEATBALLS      $175.00 
 
BARBECUED MEATBALLS      $175.00 
 
CHICKEN WINGS (MILD, SPICY, HOT)     $210.00 
 

 JALAPENO POPPERS STUFFED WITH CREAM CHEESE  $225.00 

 
HAND-CARVED MEATS 

 
SERVED WITH FRESH ROLLS AND CONDIMENTS 

 
BARON OF BEEF      $8.95 PER PERSON 
 
TURKEY BREAST      $9.95 PER PERSON 
 
BAKED HAM       $7.95 PER PERSON 
 
WESTERN PRIME RIB      $10.95 PER PERSON 

 
        
 
 
 
 

All prices are subject to an additional 15% service charge and 5% sales tax. 
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Dinner Entrees 
 

All Entrees include Salad with Choice of Dressing, Two (2) Side Dishes, Roll and Butter, Dessert, 
Coffee, Iced Tea, and Water 

 
 

POULTRY 
 
CHICKEN STUFFED WITH BROCCOLI AND CHEESE   $18.95 

 
BREAST of CHICKEN CORDON BLEU     $18.95 

 
BREAST of CHICKEN KIEV      $18.95 

 
CHICKEN FRIED CHICKEN      $17.95 

 
CORNISH GAME HEN       $17.95 

 
GRILLED BREAST of CHICKEN TERIYAKI    $17.95 

 
BAKED BREAST of CHICKEN with CRANBERRY GLAZE  $17.95  

    
HOMESTYLE SLICED BREAST of TURKEY     $17.95 

 
ROTISSERIE BAKED HALF CHICKEN     $16.95 

 
 
 

PASTA 
(Served with Garlic French Bread) 

FETTUCCINI ALFREDO      $10.95 
  WITH CHICKEN      $16.95 
  WITH SHRIMP       $19.95 
 

LASAGNA – MEAT or VEGETARIAN     $15.95 
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BEEF 
 
WESTERN PRIME RIB WITH AU JUS – 10 OZ.    $26.95 

 
CHAR-BROILED RIBEYE STEAK – 10 OZ.    $27.95 
 
CHAR-BROILED RIBEYE STEAK DELMONICO – 10 OZ.  $28.95 

 
CHAR-BROILED TOP SIRLOIN – 10 OZ.    $24.95 

 
GRANDMA HELEN’S POT ROAST SUPREME     $18.95 

 
OVEN ROASTED SLICED BEEF BRISKET– 10 OZ.   $17.95 

 
CHICKEN FRIED STEAK WITH COUNTRY GRAVY – 10 OZ.  $15.95  

      
SALISBURY STEAK WITH MUSHROOM GRAVY – 5 OZ.  $14.95 

 
 

SEAFOOD 
 
SHRIMP SCAMPI       $19.95 

 
BATTERED COLOSSAL BUTTERFLY SHRIMP     $18.95 

 
GRILLED PACIFIC WILD SALMON WITH BOURBON SAUCE  $18.95 

 
BAKED BONELESS RAINBOW TROUT ALMONDINE   $15.95 

 
 MARYLAND – STYLE CRAB CAKES     $21.95 

 
PORK 

 
ROAST PORK LOIN  with APPLE BOURBON SAUCE  $19.95 

 
HOMESTYLE BAKED HAM      $16.95 

 
                       
 
 
 

                           All prices are subject to an additional 15% service charge and 5% sales tax.  
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Dinner Buffets 
 

WYOMING WESTERN BUFFET 
 BARBECUED BEEF, CHICKEN AND RIBS; ACCOMPANIED BY TOSSED GREEN SALAD 
WITH CHOICE OF DRESSING, POTATO SALAD, “BLAZING SADDLE” BEANS, CORN-ON-
THE-COB, ROLL AND BUTTER DESSERT AND BEVERAGE (COFFEE AND ICED TEA) 

$21.95 
 

BARON OF BEEF BUFFET 
CARVED BARON OF BEEF, CHICKEN TERIYAKI OR CHICKEN CORDON BLEU; 
ACCOMPANIED BY TOSSED GREEN SALAD WITH CHOICE OF DRESSING, TWO (2) 
VEGETABLES, RICE PILAF, MASHED POTATOES AND GRAVY, ROLL AND BUTTER, 
DESSERT AND BEVERAGE (COFFEE AND ICED TEA) 

$21.95 
 

OLD-FASHIONED TURKEY AND HAM BUFFET 
CARVED ROAST TURKEY BREAST, CARVED BAKED HAM; ACCOMPANIED BY TOSSED 
GREEN SALAD WITH CHOICE OF DRESSING, CANDIED YAMS, VEGETABLE, MASHED 
POTATOES AND GRAVY, HERB STUFFING, CRANBERRY SAUCE, ROLL AND BUTTER, 
DESSERT AND BEVERAGE (COFFEE AND ICED TEA) 

$20.95 
 

TACO, NACHO, BURRITO BUFFET 
TOSSED GREEN SALAD WITH CHOICE OF DRESSING, HARD AND SOFT SHELL 
TORTILLAS, SPICED GROUND BEEF, SLICED GRILLED CHICKEN BREASTS, REFRIED 
BEANS, SHREDDED CHEESE, LETTUCE, DICED TOMATOES, DICED ONIONS, SLICED 
BLACK OLIVES, SALSA, GUACOMOLE, SOUR CREAM, SPANISH RICE, DESSERT AND 
BEVERAGE (COFFEE AND ICED TEA) 

$17.95 
 

DELI-BOARD BUFFET 
 TOSSED GREEN SALAD, SOUP DU JOUR, SLICED HAM, TURKEY, ROAST BEEF AND 
CHEESES; LETTUCE, TOMATO, PICKLES AND ONIONS; ROLLS, POTATO CHIPS, 
POTATO SALAD, DESSERT AND BEVERAGE (COFFEE AND ICED TEA) 

$17.95 
 
 
                      
 
    
 
 

                          All prices are subject to an additional 15% service charge and 5% sales tax.  
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                    Dinner Side Dishes 
 

STARCH SELECTIONS 
BAKED POTATO WITH SOUR CREAM AND BUTTER 

TWICE BAKED POTATO 
MASHED POTATOES AND GRAVY 

GARLIC MASHED POTATOES 
PARSLEY NEW POTATOES 

RICE PILAF 
WILD RICE BLEND 
HERB STUFFING 

 
VEGETABLE SELECTIONS 

CALIFORNIA BLEND 
GREEN BEANS ALMONDINE 

GLAZED BABY CARROTS 
CORN WITH BUTTER SAUCE 
PEAS WITH PEARL ONIONS 

 
DESSERT SELECTIONS 

NEW YORK STYLE CHEESECAKE (FOR STRAWBERRY, CHERRY, BLUEBERRY OR 
CHOCOLATE TOPPING ADD $1.00 PER PERSON) 

CARROT CAKE 
APPLE PIE 

CHERRY PIE 
CHOCOLATE MOUSSE 

 
GOURMET DESSERTS ARE AVAILABLE UPON REQUEST 

 
 
 
 
 
 
 
 
 
 
 
 
 

All prices are subject to an additional 15% service charge and 5% sales tax. 
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  Alcoholic Beverage Service 
 

HOSTED BAR – THE HOST OF THE EVENT PAY FOR ALL BEVERAGES. 
CASH OR NO-HOST BAR – THE ATTENDEES PAY FOR THEIR OWN BEVERAGES 

 
PREMIUM COCKTAILS       $5.00 
 
DOUBLES         $9.00 
 
EXOTICS         $12.00 
 
HOUSE WINE OR WINE COOLERS – PER GLASS   $4.00 
 
DOMESTIC BEER – 16 OZ. PLASTIC BOTTLE    $5.00 
 
DRAFT DOMESTIC BEER – PER GLASS – 16 OZ.   $4.50 
         - PER KEG – 16 GALLON            $225.00 
 
NON-ALCOHOLIC DRINKS (SODA, JUICES)     $2.50 
 
NON-ALCOHOLIC SPARKLING CIDER – PER BOTTLE   $14.00 
 
HOUSE CHAMPAGNE – PER BOTTLE     $18.00 
 
CHAMPAGNE PUNCH – PER GALLON     $29.50 
 
MIMOSA PUNCH – PER GALLON     $34.50 
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   Breaks 
 

BEVERAGES 
 
FRESH BREWED REGULAR OR DECAF COFFEE   $24.00 

  1.5 GALLONS PER CONTAINER – SERVES 24 CUPS 
 
 HOT TEA – ASSORTED TEA BAGS – PER BAG   $   1.50 
 
 ICED TEA – 5 GALLONS – SERVES 80 GLASSES   $26.00 
 
 FRUIT PUNCH – 2 GALLONS – SERVES 30 CUPS   $26.00 
 
 APPLE OR ORANGE JUICE – 4 OZ. INDIVIDUAL SERVINGS  $  1.50 
            
 ASSORTED SOFT DRINKS – 12 OZ. SERVING    $  1.50 
 
 BOTTLED WATER - 20 OZ. SERVING    $  2.50 
 
 MILK – ½ PINT - SERVING      $  1.50 

 
PASTRIES AND SNACKS 

CINNAMON ROLLS - PER DOZEN     $25.00 
 
 MUFFINS – PER DOZEN      $17.00 
 
 ASSORTED MINI-DANISH – PER DOZEN    $15.00 
 
 COOKIES – PER DOZEN      $17.00 
 
 CHIPS AND SALSA - PER PERSON     $ 1.75 
 
 CHIPS AND DIPS – PER PERSON     $ 1.50 
 
 MINI PRETZELS – PER PERSON     $ 1.25  
 

 
 
 
 

All prices are subject to an additional 15% service charge and 5% sales tax. 
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On The Run…. 
GREAT FOR WORKING LUNCHES 

 
 

GOURMET BOX LUNCH 
 CROISSANT SANDWICH WITH ROAST BEEF, HAM, TURKEY OR COMBO 
 SWISS, CHEDDAR OR PEPPER JACK CHEESE, LETTUCE AND TOMATO 
 CHIPS OR FRUIT, BEVERAGE – BOTTLED WATER OR SODA, COOKIES 
 CONDIMENTS 

$8.95 
 

 
DELI BOX LUNCH 

DELI SUBMARINE SANDWICH WITH ROAST BEEF, HAM, TURKEY OR COMBO 
SWISS OR AMERICAN CHEESE, LETTUCE AND TOMATO, CHIPS OR FRUIT 
BEVERAGE – BOTTLED WATER OR SODA, COOKIES, CONDIMENTS 

$7.95 
 

 
SUPER SANDWICH BOX LUNCH 

CHOICE OF WHITE, WHEAT OR MARBLE RYE BREAD WITH ROAST BEEF, HAM, 
TURKEY OR COMBO, SWISS OR AMERICAN CHEESE, LETTUCE AND TOMATO 
CHIPS OR FRUIT, BEVERAGE – BOTTLED WATER OR SODA, COOKIES 
CONDIMENTS 

$6.95 
 

 
PB & J BOX LUNCH 

 PEANUT BUTTER AND JELLY ON WHITE OR WHEAT BREAD, CHIPS OR FRUIT 
 BEVERAGE – BOTTLED WATER OR SODA, CANDY – (SNICKERS OR M&Ms) 

$5.95 
 
 
 
 
 
 
 
 
 
 

All prices are subject to an additional 15% service charge and 5% sales tax. 
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Terms and Conditions 
 

 WE WILL PROVIDE ONE BARTENDER PER 100 GUESTS.   IF BAR SALES DO 
NOT MEET A MINIMUM OF $100.00 PER HOUR ON THE AVERAGE, YOU WILL BE 
RESPONSIBLE FOR THE DIFFERENCE. 

 PRICES ARE INCLUSIVE OF SALES TAX FOR CASH BARS 
 AN 15% SERVICE CHARGE AND 5% SALES TAX WILL BE ADDED ON ALL 

HOSTED BARS 
 SPECIALTY ITEMS (I.E. MICROBREWS, IMPORTS, WINES, LIQUORS) CAN BE 

PROVIDED AT AN ADDITIONAL PRICE. 
 BARS CAN BE A COMBINATION OF HOSTED AND CASH BARS 
 LIQUOR SERVICE INCLUDE BARTENDER(S), MIXES, GARNISHES, ICE, PAPER 

AND PLASTIC 
 PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE. 
 QUOTATIONS ARE VALID FOR 30 DAYS FROM DATE RENDERED. 
 IN ACCORDANCE WITH WYOMING STATE LIQUOR LAWS AND STATUTES: 

1. ALL LIQUOR MUST BE PURCHASED THROUGH THE  CITY OF 
CASPER  AND CONSUMED ON-PREMISE 

2. ALL MINORS ARE THE RESPONSIBILITY OF THE HOST.   SALE OF 
ALCOHOLIC BEVERAGES TO MINORS IS STRICTLY FORBIDDEN.   
VERIFICATION OF AGE WILL BE CHECKED AND ONLY PICTURE 
IDENTIFICATION WILL BE ACCEPTED (DRIVER’S LICENSE, STATE 
ISSUED I. D., PASSPORT OR MILITARY I. D.) 

3. PERSONAL ALCOHOLIC BEVERAGES MAY NOT BE BROUGHT INTO 
THE ESTABLISHMENT AND CONSTITUTES A BREACH OF THE 
EXISTING AGREEMENT. 

4. FOR LIABILITY REASONS, WE RESERVE THE RIGHT TO REFUSE 
ALCOHOLIC BEVERAGE SERVICE TO ANYONE. 

 
******QUOTATION IS VALID FOR 30 DAYS FROM DATE RENDERED. PRICES ARE SUBJECT TO CHANGE WITHOUT 
NOTICE. 

 
PLEASE CONSIDER THESE TERMS AS PART OF YOUR CONTRACT.   BY SIGNING BELOW, YOU 
AGREE TO THE TERMS AND CONDITIONS AS STATED. 

 
 
 
_______________________________   _____________ 
CLIENT SIGNATURE       DATE 

 
 
 
 
   City of Casper Catering  |  Al Moerke, Superintendent  |  307.235.8441  | amoerke@cityofcasperwy.com 


