
CATERING MENUS

DAYTIME MENU
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RISE & SHINE 
BREAKFAST 

DETAILS:
•       Service for up to one hour
•	 Requires a minimum of 25 

guests
•	 Prices are per person

INCLUDES:
•	 Fresh Brewed Coffee
•	 Iced Water
•	 Orange Juice
•	 Eco-Friendly Com-

postable Tableware

THE CONTINENTAL  		�   19
Assorted Breakfast Pastries  |  Cut Fresh Fruit  

COMPLETE BREAKFAST		�   28
Assorted Breakfast Pastries  |  Cut Fresh Fruit  
Scrambled Eggs    |  Seasoned Breakfast Potatoes        
Chicken Sausage Links

BUILD-YOUR-OWN
WAFFLE BAR 			�   20
Belgian Waffles  |  Sausage Links  |   
Butter & Maple Syrup  |  Assorted Preserves  |   
Candied Pecans  | Fresh Berries  |  Whipped Cream

BREAKFAST TACOS			�    22
Warm Flour Tortillas  or Corn Tortillas    |   
Scrambled Eggs   |  Chorizo    |   
Cheddar Cheese   |  Salsa Fresca  
Served With:
Seasoned Breakfast Potatoes with Green Chili  

AVOCADO TOAST  			�    26
Multigrain Whole Wheat Toast  |  �  
Smashed Avocado     |  Scrambled Eggs   |   
Pickled Red Onions    |  Grilled Seasonal  
Vegetables    |  Roasted Salmon     |   
Crumbled Goat Cheese 
Served With:
Seasoned Breakfast Potatoes with Green Chili   

ADD-ONS
Minimum food quantity order must match the guest guarantee

APPLE JUICE  
-OR- CRANBERRY JUICE�..........................................................4

ASSORTED BREAKFAST PASTRIES ..................................6

ASSORTED MINI QUICHE .....................................................6

BREAKFAST BURRITOS�..........................................................10 
Either with or without chorizo

YOGURT WITH CRUNCHY GRANOLA ...................................4

BACON�...........................................................................................7

BRUNCH BARS
BLOODY MARY BAR 
Standard Vodka  |  Bloody Mary Mix  |   
Celery  |  Pepperoncini  |  Peppers |  Green Olives  |   
Tabasco  |  Celery Salt  |  Lemons & Limes

2 Hours Hosted ..................................................$20/person
3 Hours Hosted ..................................................$24/person

MIMOSA BAR 
Prosecco  |  Oranges  |  Raspberries  |    
Assorted Juice Mixers  

2 Hours Hosted ..................................................$16/person
3 Hours Hosted ..................................................$20/person
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BOXED LUNCH DETAILS:
•       For groups of 100  
         guests or fewer. Groups 
         larger than 100, please  
         inquire for additional 
         menus
•	 Drop-off service  

requires a minimum of 
25 guests

•	 One menu selection per 
guest. Pre-selected final 
food quantities given in 
advance 

•	 Prices are per person

INCLUDES:
•	 Potato Chips
•	 Cookie
•	 Iced Water

GARDEN SALAD   
Mixed Greens  |  Tomatoes  |  Cucumbers  |  Carrots  |   
Red Onion | Balsamic Vinaigrette

CLASSIC CAESAR SALAD 
Romaine  |  Croutons  |  Shaved Parmesan  |   
Sundried Tomatoes | Caesar Dressing 

COBB SALAD 			�  
Romaine  |  Bacon  |  Chicken  |  Tomatoes  |   
Hard Boiled Egg  |  Gorgonzola  |   
Red Wine Vinaigrette

KALE  				  
Shaved Kale  |  Crispy Chickpeas  |   
Roasted Tomatoes  |  Shaved Parmesan  |   
Sliced Artichoke Hearts  |  Charred Herb Vinaigrette

WHOLE GRAIN SALAD  	�
Blended Red & White Quinoa  |   Farro  |  Shredded Kale  |   
Blueberries  |  Diced Seasonal Vegetables  |   
White Balsamic Vinaigrette

BOXED LUNCHES� 22

ADD-ONS
Minimum food quantity order must match  

the guest guarantee

ADDITIONAL SALAD SELECTION�...............................7

ADDITIONAL SANDWICH  
-OR- WRAP SELECTION�.................................................9

ASSORTED DESSERT BARS�..........................................6

FUDGE BROWNIES�...........................................................5

ASSORTED CANNED SODA�..........................................6

BOTTLED WATER�.......................................................6.50

All boxed lunches come with potato chips, 
cookie, and water. Gluten free  sandwiches 
and wrap available. Up to 3 menu selections  
per event. 

SALADS ROASTED TURKEY CLUB
Aged Cheddar Cheese  |  Bacon  |  Pickled Red Onion  |  
Harvest Greens  |  Dijonnaise  |  Artisanal Bread

ROAST BEEF SANDWICH
Aged Cheddar Cheese  |  Onion Jam  |  Mixed Greens  | 
Horseradish Herb Aïoli  |  Artisanal Bread

FALAFEL WRAP 
Mixed Greens  |  Falafel  |  Vegan Sun-Dried Tomato Aïoli  |   
Roasted Red Pepper  |  Wheat Tortilla

HAM & BRIE�
Arugula  |  Pickled Red Onions  |   
Dijon Mustard  | French Roll

CHICKEN SALAD	�
Chicken Salad  |  Bacon-Onion Jam  | 
Buttery Croissant

ITALIAN SUB	�
Mortadella  |  Ham  |  Salami  |  Fresh Mozzarella  |  Shaved Lettuce  
Pepperoncini Relish  |  Red Wine Vinaigrette  |  Roasted Garlic | 
Aïoli  |  Hoagie Roll

CHARRED EGGPLANT CAPRESE 
Mixed Greens  |  Grilled Eggplant  |   
Charred Red Onion  |  Fresh Mozzarella  |  Tomatoes  |   
Calabrian Chili’s  |  Balsamic Reduction  |  Artisan Roll

B.L.T.
Bacon  |  Heirloom Tomatoes  |  Baby Arugula  |   
Dijon Aïoli  |  Ranch Dressing  |  Multigrain Baguette 

CALIFORNIA TURKEY WRAP	�  +3
Oven Browned Turkey  |  Bacon  |  Avocado Aïoli  | 
Provolone  |  Spinach  |  Tortilla Wrap

TUSCAN GRILLED CHICKEN	� +4
Arugula  |  Feta Cheese  |  Pickled Red Onion  |   
Sun-Dried Tomatoes  |  Roasted Garlic Aïoli  |  Tortilla 

SANDWICHES & WRAPS
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LUNCH BUFFETS DETAILS:
•       Service for up to two 
         hours
•	 Requires a minimum of 

25 guests
•	 Prices are per person

INCLUDES:
•	 Iced Water
•	 Iced Tea
•	 Eco-Friendly  

Compostable Tableware

BUILD YOUR OWN SALAD	 		
Mixed Greens  |  Bacon  |  Cheddar  |  Bleu Cheese  |   
Red Onion  |  Tomatoes  |  Croutons  |  Ranch & Balsamic Dressing

ADD:    

MARINATED CHICKEN          +5
STEAK		                           +7

SALAD & SANDWICH� 26

SANDWICHES	 	
PICK (2)

ROASTED TURKEY CLUB
Aged Cheddar Cheese  |  Bacon  |  Pickled Red Onion  |  
Harvest Greens  |  Dijonnaise  |  Artisanal Bread

ROAST BEEF SANDWICH
Aged Cheddar Cheese  |  Onion Jam  |  Mixed Greens  |  
Horseradish Herb Aïoli  |  Artisanal Bread

FALAFEL WRAP 
Mixed Greens  |  Falafel  |  Vegan Sun-Dried Tomato Aïoli  |   
Roasted Red Pepper  |  Wheat Tortilla

HAM & BRIE�
Arugula  |  Pickled Red Onions  |   
Dijon Mustard  | French Roll

CHICKEN SALAD	�
Chicken Salad  |  Bacon-Onion Jam  | 
Buttery Croissant

ITALIAN SUB	�  +4
Mortadella  |  Ham  |  Salami  |  Fresh Mozzarella  |  Shaved Lettuce  
Pepperoncini |  Red Wine Vinaigrette  |  Hoagie Roll

CHARRED EGGPLANT CAPRESE 
Mixed Greens  |  Charred Eggplant  |  Fresh Mozzarella  |   
Tomatoes  |  Balsamic Reduction  |  Artisan Roll

B.L.T.
Bacon  |  Heirloom Tomatoes  |  Shaved Lettuce  |   
Dijon Aïoli  |  Ranch Dressing  

CALIFORNIA TURKEY WRAP	�
Oven Browned Turkey  |  Bacon  |  Avocado Aïoli  | 
Provolone  |  Spinach  |  Tortilla Wrap

TUSCAN GRILLED CHICKEN	�
Arugula  |  Feta Cheese  |  Pickled Red Onion  |   
Sun-Dried Tomatoes  |  Roasted Garlic & Basil Aïoli  |  Tortilla 

(CONTINUED ON NEXT PAGE)

ADD-ONS
Minimum food quantity order must match  

the guest guarantee.
ASSORTED DESSERT BARS�..........................................6

COOKIES & BROWNIES�..................................................5

SOUP....................................................................................4

BREAD & BUTTER.............................................................4
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LUNCH BUFFETS DETAILS:
•       Service for up to two 
         hours
•	 Requires a minimum of 

25 guests
•	 Prices are per person

INCLUDES:
•	 Iced Water
•	 Iced Tea
•	 Eco-Friendly  

Compostable Tableware

ITALIAN					�      28
Served with:
Lemon Broccolini & Sweet Peppers    |  
Garlic-Herb Focaccia with Olive Oil & Balsamic Vinegar  

CLASSIC CAESAR
Romaine  |  Croutons  |  Sundried Tomatoes  |  
Shaved Parmesan  |  Creamy Caesar Dressing

PESTO CHICKEN  
Marinated & Seared Chicken Breast  |  Oven Roasted Tomatoes  | 
Toasted Pine Nuts  |  Pesto Sauce

CAVATAPPI PASTA  
Cremini Mushrooms  |  Spinach  |   
Oven Roasted Tomatoes  |  Garlic-Parmesan Sauce

ADD: Bacon          +1.99

BUILD YOUR OWN PITA� 26	
Served with:
Roasted Red Pepper Hummus    |  Tzatziki Sauce    |  
Red Onion  |  Tomato  |  Pita Bread 

CUCUMBER SALAD  
Tomato  |  Cucumber  |  Olive  |  Red Onion  |  Feta  |     
Lemon-Herb Vinaigrette

ZA’ATAR SPICED GRILLED CHICKEN  
CRISPY FALAFEL  

(CONTINUED)

CHICAGO 				�     28
Served with:
Truffle Garlic Fingerling Potatoes   |  Giardiniera    |  
Grilled Peppers and Onions  
SHREDDED ITALIAN BEEF     
CHOPPED SALAD   
EGGPLANT PARMESAN  
RUSTIC BAGUETTE 

LATIN				�     30
Served with: 
Arroz Roja    |  Frijoles Borrachos    |   
Cilantro-Lime Grilled Vegetables  

GRILLED ANCHO CHICKEN  
SEASONAL ELOTE SALAD  
STUFFED POBLANO PEPPERS  

ASIAN 			�    30
Served with: 
Kung Pao Vegetables   |  Steamed Rice  

RICE NOODLE SALAD  
MARINATED GRILLED TOFU      
SWEET ORANGE CHICKEN

ADD-ONS
Minimum food quantity order must match  

the guest guarantee.

ASSORTED DESSERT BARS�..........................................6

COOKIES & BROWNIES�..................................................5

SEASONAL SOUP.............................................................4

BREAD & BUTTER.............................................................4

KETTLE CHIPS...................................................................4
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MAKE IT 
A PICNIC 

DETAILS:
•       Service for up to two hours
•	 Requires a minimum of 50 

guests
•	 Prices are per person

INCLUDES:
•	 Kettle Chips
•	 Cookie
•	 Iced Tea
•	 Iced Water
•	 Eco-Friendly Compostable 

Tableware

BALLPARK� 28
ALL-BEEF HOT DOGS 
GRILLED SAUSAGE 
Served with:
BBQ Baked Beans   |  Coleslaw    |   
Onion  |  Sport Peppers  |  Cheddar  |  Sauerkraut  |   
Pickles  |  Buns  |  Classic Condiments

CLASSIC AMERICAN		�   28
ALL-BEEF HOT DOGS 
GRILLED HAMBURGER 
ADD:  BLACK BEAN BURGERS  	 +7
Served with:
BBQ Baked Beans   |  Potato Salad    |  Buns  |   
American Cheese  |  Lettuce  |  Sliced Onion  |   Pickles  |  
Sliced Tomatoes  |  Classic Condiments

CRISPY COOP 			�    28
CRISPY BONE IN CHICKEN 
SAUSAGE AND PEPPERS   
Served with:
Roasted Garlic Mashed Potatoes    |   
Three Bean Salad    |  Pasta Salad   |   
Corn Bread  |  Hot Sauce  | Mini Rolls  |    
Buttermilk Ranch 

SMOKEHOUSE� 36
DRY RUBBED BONE-IN CHICKEN  
SMOKED SAUSAGE LINKS 
ADD:  BRISKET		                                  +8
             SMOKED PULLED PORK             +5 
Served with:
Mac n’ Cheese   |  Coleslaw    |  BBQ Sauce  |   
Onion  |  Pickles  |  Cornbread

ADD-ONS
Food quantities must match final guest count. Prices are per person. 

SOUVENIR CUP...........................................................12

ASSORTED COKE PRODUCTS.................................6	
						    
LEMONADE.....................................................................4

BOTTLED WATER ...................................................6.50

DIPPIN’ DOTS.................................................................6

ASSORTED ITALIAN ICE.............................................5

FUDGE BROWNIES.......................................................5

ICE CREAM NOVELTIES...............................................6

MAC ‘N CHEESE ........................................................5

MIXED GREEN SALAD  ........................................4

BAKED BEANS  ......................................................4

BBQ GRILLED CHICKEN BREAST ........................7

GRILLED SEASONAL VEGETABLES   ..............6

COTTON CANDY............................................................5

POPCORN........................................................................5

Face Painter     |     DJ     |     Carousel Tickets
ASK ABOUT FUN ADD-ONS INCLUDING:
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BREAK TIME
SNACKS & BEVERAGES

DETAILS:
•	 Prices are per person
•	 Requires a minimum of 25 guests       
•	 Served on Eco-Friendly Tableware

NON-ALCOHOLIC BEVERAGE PACKAGES
INFUSED AGUA FRESCA
CITRUS 
WATERMELON-MINT
HALF-DAY    5    |    FULL DAY    8

ASSORTED COKE PRODUCTS
ASSORTED CANNED SODAS
ICED WATER
HALF-DAY    6    |    FULL DAY    9

COFFEE & TEA PACKAGE
REGULAR COFFEE
ASSORTED HOT HERBAL TEAS
ICED WATER
DECAF COFFEE AVAILABLE UPON REQUEST
HALF-DAY    6     |    FULL DAY    9

COMPLETE BEVERAGE PACKAGE
REGULAR COFFEE
ASSORTED HOT HERBAL TEAS
ICED WATER
ASSORTED CANNED PRODUCT
ICED TEA
DECAF COFFEE AVAILABLE UPON REQUEST
HALF-DAY    11     |    FULL DAY    15

SNACK BOARDS
CHIPS & DIP  � 9
House Made Seasoned Potato Chips  |   
Pimento Cheese  |  French Onion Dip

VEGETABLE CRUDITÉ� 11
Seasonal Farm Vegetables   |  Buttermilk Herb Dip   
Hummus     

ARTISANAL  
CHEESE DISPLAY  		�   13
Chef’s Selection of Domestic & Imported Cheeses  | 
Assorted Crackers  |  Nuts  |  Seasonal & Dried Fruits

CHARCUTERIE BOARD� 21
Chef’s Selection of Dried & Cured Meats  |   
Marinated and Pickled Vegetables  |  Dried Fruit  |   
Jam  |  Whole Grain Mustard  |   
Assorted Crackers and Bread

HOUSE TRAIL MIX � 6
Assortment of Chocolate  | Dried Fruit  |  Mixed Nuts

HUMMUS BOARD   � 12
Marinated Vegetables & Olives  |  Traditional & Roasted 
Red Pepper Hummus  |  Crackers & Pita

POPCORN STATION � 14
Assortment of Popcorn Flavors



Revised 12/12/25

Contact our Catered Events Team at 
catered.events@brookfieldzoo.org  

or call us at 708.688.8355

QUESTIONS?


