
 

Yukon Club Catering Menu 
 
 

BREAKFAST 

Buffets • Made to Order 

BREAKS 

Additions and Enhancements • Specialties 

LUNCH 

Box Lunches • Lunch Platters • Wraps & Salads 

RECEPTION 

Hot and Cold Hors d’oeuvres • Enhancements 

DINNER 

Build Your Own Buffets 

 

 

 

Please contact the Caterer on any questions concerning availability, pricing, group sizes 

& what we can do to make your event run as smoothly as possible 

 

 

 



 

 

       BREAKFAST 
 

BUFFET 

 

The Yukon Quest 

Scrambled Eggs 
Sausage 
Bacon 
Home Fried Hash browns 
Biscuits 
Gravy 
Mixed Fruit 
Assorted Yogurts 
Coffee/Orange Juice/Water service 
 
$19.50 per Person 

 

 

The Yukon Musher 

Scrambled Eggs 
Sausage 
Home Fried Hash browns 
Biscuits 
Coffee/Orange Juice/Water service 
 
$15.00 per person 

 

 

 

 

 

 

 

 

Availability of items may vary 

All Buffet Meals are intended for groups of 10 or more 

Any price does not include 18% service charge 



 

 

 

Breakfast Made to Order 

 

Frontier Burrito 

2 Fried eggs wrapped in a flour tortilla with hash brown, cheddar cheese, Pico de Gallo, 
sour cream  

$6.50 per order 

Add your choice of meat (sausage, bacon, ham or chorizo) for an additional $.75  

Grilled Cheese Breakfast Sandwich 

2 Fried eggs topped with melted American cheese 

 $7.00 per order 

Breakfast Bowl 

3 Scrambled eggs served over hash browns, topped with melted cheddar cheese 

 $6.50 per order 

Add Veggies or meat (sausage, ham, bacon or chorizo) for an additional $.75 

 

 

 

 

 

 

 

 

 

 

 

 

 

All Breakfast Made to Order includes Coffee, Water & Juice 

Breakfast made to order is intended for groups of 15 or less 

Any price does not include 18% service charge 

 



 

 

 BREAKS 
 

DRINK ENHANCEMENTS 

 

Chilled Orange Juice ............................................................................   $8.00 gallon 

Bottled Water .......................................................................................   $1.50 each 

Canned Soft Drinks including Diet & Caffeine-Free ..........................   $1.50 each 

Fruit Punch ...........................................................................................  $8.00 gallon  

Lemonade    …………………………………………………………..$8.00 gallon 

Iced Tea   ……………………………………………………………..$8.00 gallon 

Freshly Brewed Coffee or Decaffeinated Coffee (1 Gal/16 cups)  ......  $16.00 gallon 

Hot Tea ……………………………………………………………… $8.00 gallon 

Pitchers of Soda ……………………………………………………....$8.00 each 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Availability of items may vary 

Any price does not include 18% service charge 



 

 

 BREAKS 
 

Platters & Finger Foods 
 

Coconut Shrimp (per dozen) $14.50 

 Large Shrimp, deep-fried with a coconut batter, served with sides of either 

cocktail sauce or house made bistro sauce  

Bruschetta (per Thirty) $30.00 

 Slice sourdough bread topped with our house made mozzarella-tomato 

bruschetta mix, glazed with balsamic vinegar   

Mini Maryland Crab cakes (per 25) $55.00 

 Imported Maryland Style Crab cakes baked off & topped with our house Bistro 

sauce 

Fried Zucchini Sticks (per Twenty Five) $15.00 

 Crispy Zucchini served with either a ranch or bistro dipping sauce 

Hummus & Vegetable Platter (per bowl/feeds 20) $30 

 Hummus served with corn fried tortilla chips, carrots & celery 

Ciabatta Cold Finger Sandwiches (per dozen) 

 Chicken Salad $22 

 Turkey & Cheddar $20 

 Ham & Swiss $20 

Warm Sliders (per dozen) $20 

 Pulled Pork $20 

 Cheddar & Ham Melt $20 

 Buffalo Chicken $20 

Oven Baked Chicken Skewer’s (per dozen) $26 

 Teriyaki 

 Honey Sriracha 

Vegetarian Spring Rolls (per dozen) $15 

 Served with Sweet Chili dipping sauce 

 

Availability of items may vary 

Any price does not include 18% Catering service charge 



 

 

BREAKS cont. 
 

Platters & Finger Foods 

 

Wings (per dozen) $18 

 Available sauces to dip or have on side: Hot, Mild, BBQ, Honey Sriracha, 

Garlic Parmesan 

 Available Dry rubs: Mesquite BBQ, Old Bay 

Charcuterie Platters 

 Fruit: Assorted Fruit, Nuts, Cheese & Crackers (serves 10) $30 

 Meat: Assorted Meat, Cheese & Crackers (serves 10) $40 

 Deluxe: Assorted Fruit, Nuts, Meat, Cheese & Crackers (serves 10) $50 

 Denali Deluxe: Premium Fruit, Nuts, Meat, Cheese & Crackers (serves 20) $70 

Fresh Vegetable Tray (serves 10) $40 

 Carrots, Celery, Bell Peppers & Broccoli with a ranch dipping sauce 

Fresh Fruit Tray (serves 20) $80 

 Seasonal Fruit displayed on a large tray 

*Can be individually cupped for allergy reasons 

Pork Pot stickers (per dozen) $15 

 Served with Sweet Chili dipping sauce 

Bagel Basket (per dozen) $15 

 12 Sliced bagels in an assortment of plain, cinnamon raisin & blueberry 

*All served with butter & cream cheese on the side 

Blueberry Muffins (per dozen) $17 

 12 Individually wrapped blueberry muffins served in a basket for easy grabbing 

Tortilla Chips & Salsa (per bowl/feeds 20) $40 

 Corn fried tortilla chips served with mild salsa 

Chips & Queso (per bowl/feeds 20) $50 

 Corn fried tortilla chips, alongside a warmer with our house white queso 

 

 

Availability of items may vary 

Any price does not include 18% Catering service charge 



 

 

BREAKS cont. 
 

Platters & Finger Foods 

 

Hoagie Platters (per dozen) $60 

 Italian - Sliced Ham, Salami, Pepperoni, Provolone Cheese, lettuce, tomato & 

onion topped with a mayo spread on a French Roll 

 Club - Oven Roasted Turkey Breast, Sliced Baked Ham, Apple wood smoked 

bacon, cheddar & Swiss cheese, Leaf Lettuce, Sliced Tomato on a French roll 

 

*Both platters can be substituted into wrap platters instead of hoagies at no 

additional cost 

 

Wrap Platters (per dozen) $50 

 Loaded Turkey Wrap - Sliced Turkey breast, bacon, chopped romaine, 

shredded cheddar cheese and guacamole 

 Garden Wrap – Lettuce, Tomato, Red Onion, Bell Peppers with a light 

Balsamic dressing 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Availability of items may vary 

Any price does not include 18% Catering service charge 



 

 

 

LUNCH 
 

Cold Wraps & Sandwich’s 

All sandwich lunches come with choice of Potato Salad, 

Bag of Chips OR bowl of soup (chefs choice of soup), Canned Soft Drink or Bottle      

Water. 

Spicy Italian $12- 

 Sliced Ham, Salami, Pepperoni, Provolone Cheese, lettuce, tomato & onion 

topped with a mayo spread on a French Roll 

o Can be made into a wrap 

Club Sandwich $12- 

 Oven Roasted Turkey Breast, Sliced Baked Ham, Apple wood smoked 

bacon, cheddar & Swiss cheese, Leaf Lettuce, Sliced Tomato on a French 

roll 

o Can be made into a wrap 

Grilled Chicken Wrap $13- 

 Grilled chicken breast, chopped romaine, shredded cheddar cheese and diced 

tomatoes 

Turkey Bacon Guacamole Wrap $13- 

 Sliced Turkey breast, bacon, chopped romaine, shredded cheddar cheese and 

guacamole 

 

 

 

 

 

 

 

 

 

Please keep your visit to 3 options unless otherwise told by the Caterer 

Availability of items may vary 

          Any prices does not include 18% catering service charge 

 



 

 

LUNCH cont. 
 

Salads & Soups 

All salad/soup lunches come with Roll and Butter, Canned Soft Drink or Bottle Water. 

 
Caesar Salad $12- 

 Fresh Romaine Lettuce, Shredded Parmesan Cheese, Croutons and 

Traditional Caesar Dressing 
o Add Chicken for $3.00 extra 

Chef Salad $13- 

 Salad Mix, Hard Boiled Egg, Diced Tomatoes, Ham & Turkey Slices, 

Shredded Cheese and red onions 

Fried Chicken Cobb Salad $18- 

 Crispy Chicken on a bed of lettuce, topped with tomato, bacon, boiled egg, 

and blue cheese crumbles. Served with Blue Cheese Dressing 

   Soup Bowl 

 Broccoli Cheddar $10- 

 Chicken Noodle $10- 

 Corn Chowder $12- 

 

 

 

 

 

 

 

 

 

Please keep your visit to 3 options unless otherwise told by the Caterer 

Availability of items may vary 

Any price does not include 18% Catering service charge 

 



 

 

DINNER  
 

Plated Dinner Choices 

Please keep the options to 2 Meat entrée’s & 1 Vegetarian unless otherwise told by the 

Caterer. Consider 1 Meat entrée & 1 Vegetarian when dealing with smaller parties. 

Dinner will include bread & butter along with a desert. All Menu choices come with 

Water, unsweetened Tea & Coffee Service.  

 

Chicken Entrée’s 
$22/ Rosemary Baked Chicken 

- Served with Chef’s choice vegetables, garlic mashed potatoes & a side house 

salad 

$24/ Chicken Marsala 
- Baked chicken breast served over a bed of spaghetti coated with a Marsala Wine 

sauce. Entrée comes with a side of Chef’s choice vegetables & side house salad 

 

Red Meat Entrée’s 
$22/ Marinated Flank Iron Steak 

- Accompanied with garlic butter mashed potatoes, Chefs choice vegetables with a 

side house salad 

$24/ Sirloin Steak Tips 

- Steak tips served with a red wine gravy, garlic butter mashed potatoes & Chef’s 

choice vegetables with a side house salad  

 

Vegetarian Entrée’s 
$20/ Oven Baked Cheese Ravioli 

- Three cheese stuffed Ravioli topped with house marinara, baked & served 

alongside a side Caesar salad 

$18/ Spring Berry mix Salad  
- Topped with crumbled feta cheese, an assortment of berries, candied walnuts 

with a side of vinaigrette dressing 

o Add Grilled Chicken for $3.00 extra 

 
 
 

Availability of items may vary 

Price does not reflect the 20% service charge for a plated meal 



 

 

 

DINNER 
 

Curated Dinner Choices cont. 

 
Pork or Fish Entrée’s 
$24/ Bacon wrapped Pork Loin  

- Served with a side of fresh roasted vegetables, garlic butter mashed potatoes & 

side house salad 

$20/ Salmon Dill Soup 
- Chef’s homemade Corn chowder, topped with oven baked Salmon, served with a 

house salad 

Pasta Entrée 
$22/ Pasta Primavera  

- Penne served tossed in our house sauce with seasonal spring vegetables, 

alongside a side house salad 

$20/ Fettucine Alfredo 
- Our traditional Alfredo sauce tossed with fettucine noodles, fresh broccoli 

florets along with a side house salad 
 

o Add Grilled Chicken for $3.00 extra 

 

 

 

 

 

 

 

 

 

 

 

 

Availability of items may vary 

Price does not reflect the 20% service charge for a plated meal 


