
 Guarantee!
Our Picnic

✣   All entrées are grilled on site and served hot off our grills 
[Never delivered luke warm in steam trays!]

✣   All of our Side Dishes are prepared by our chefs in our 
kitchen. [We would never consider serving you commercial 
pre-made salads!]

✣   All picnics include a condiment bar of ketchup, mustard, 
relish, mayonnaise, lettuce, onions, dill pickle spears, 
tomatoes, sport peppers and items specific to each picnic 
which are listed in the picnic description.

✣   Our Scrumptious cookies and bars are made especially for 
us by a great local baker, not by  
elves in a hollow tree somewhere.

✣   All of our iced tea is freshly brewed from real tea!

✣   All picnic-included beverages are served bottomless ~ we 
don’t care how much you drink!

✣   For the tree-hugging vegetarians (and those that like to live 
on the edge) at your picnic, we always offer Garden Burgers.  
Just let us know ahead of time if you have a larger than 
normal number of these folks!

✣   We will never run out of food or beverages for your 
contracted serving time and guest count! Our primary goal 
is to impress your guests and make you proud to have hired 
Catering by Design!

Picnic Pricing Includes
✣   Competitive menu pricing

✣   Great prices for kids under 10

✣   Tables and cloths for your buffet and beverage stations

✣   A decorative centerpiece

✣   Grills, propane and all serving equipment

✣   High-grade disposable flatware, plates, napkins, cups

✣   Staff costs for the duration of your picnic

✣   Transportation charges and service charges

✣   Pricing will not include applicable sales tax

Picnic On A Budget
Catering By Design’s Famous 1/4 lb Hamburger and buns

100% Pure Beef Hot Dog and Buns

All the Usual Condiments 

Creamy Coleslaw, Ranch Style Beans, Potato Chips

Bottomless Freshly Brewed Iced Tea and Water

BBQ Picnic
BBQ Chicken Pieces ~ Breasts, Thighs, Wings and Drumsticks

Sliced BBQ Beef Brisket

100% Pure Beef Hot Dog and Buns

All the Usual Condiments plus Sauerkraut and BBQ Sauce

2 Side Dishes [Made In Our Kitchen] ~ See Page 3

Scrumptious Gourmet Cookies, Cookie Bars and Brownies

Bottomless Lemonade, Brewed Iced Tea and Water

Traditional Picnic
Catering By Design’s Famous 1/3 lb Hamburger or Cheese Burger and 
Buns

Jumbo 100% Pure Beef Hot Dogs and Buns

All the Usual Condiments plus Sauerkraut, Cheese Slices 

2 Side Dishes [Made In Our Kitchen] ~ See Page 3

Scrumptious Gourmet Cookies, Cookie Bars and Brownies

Bottomless Lemonade, Brewed Iced Tea and Water
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Picnic Menus

[You’ll want to read this]



Classic Picnic
Catering By Design’s Famous 1/3 lb Hamburger or Cheese Burger

Grilled Boneless Chicken Breast Sandwich

Grilled Balsamic Portobello Mushroom Sandwich

100% Pure Beef Hot Dog and Buns

All the Usual Condiments plus Sauerkraut and Cheese Slices 

3 Side Dishes [Made In Our Kitchen] ~ See Page 3

Scrumptious Gourmet Cookies, Cookie Bars and Brownies

Bottomless Lemonade, Brewed Iced Tea and Water

Wild Wild West Picnic
Sliced BBQ Beef Brisket Sandwich

BBQ Pork Ribs

Boneless BBQ Chicken Breast Sandwich

100% Pure Beef Hot Dogs and Buns

All the Usual Condiments plus Sauerkraut, Cheese Slices and BBQ Sauce

3 Side Dishes [Made In Our Kitchen] ~ See Page 3

Scrumptious Gourmet Cookies, Cookie Bars and Brownies

Bottomless Lemonade, Brewed Iced Tea and Water

Optional Wild Wild West Decor Package 
Buffet will be decorated with bales of hay, miners lanterns, blue 
speckled tin serving pieces, red bandanas, burlap, cowboy hats, cow 
print linen and red and white checked cloths $100/buffet

Rocky Mountain Ranch Picnic
Seasoned NY Strip Steaks

Herb and Lemon Roasted Chicken Quarters

Grilled BBQ Salmon Filets

100% Pure Beef Hot Dog and Buns

All the Usual Condiments plus BBQ Sauce 

3 Side Dishes [Made In Our Kitchen] ~ See Page 3

Southern Corn Muffins with Sweet Butter

Chocolate Brownies

Western Slope Peach Cobbler ~ Served Warm

Bottomless Lemonade, Brewed Iced Tea and Water

Optional Western Decor Package
The Buffet will be decorated with bales of hay, miners lanterns, blue 
speckled tin serving pieces, red bandanas, burlap, cowboy hats, cow 
print linen and red and white checked cloths $100/buffet

Tropical Picnic
Chicken Teriyaki Sandwich: Topped with Grilled Pineapple and Swiss 
Cheese

“Naked” Pork ~ Succulent Roasted Pork Served In It’s Own Juices with 
Catering By Design’s Special BBQ Sauce on the Side

Grilled Ahi Tuna Steak ~ Marinated in Tequila, Cilantro and Lime

100% Pure Beef Hot Dog and Buns

All the Usual Condiments  

3 Side Dishes [Made In Our Kitchen] ~ See Page 3

Scrumptious Gourmet Cookies, Cookie Bars and Brownies

Bottomless Lemonade, Brewed Iced Tea and Water

Optional Tropical Decor Package
This luau buffet will be decorated with tropical print linen, whole 
tropical fruits, nautical fish netting, grass table skirts and sea shells 
$100/buffet

Southwestern Fiesta
Grilled To Order Fajitas: Marinated Flank Steak and Chipotle-Rubbed 
Chicken Breast with Grilled Peppers and Onions on Soft FlourTortillas

Build Your Own Beef Tacos ~ Seasoned Ground Beef with Taco Shells: 
All the Fixin’s, Shredded Lettuce, Diced Tomatoes, Sliced Black Olives, 
Cheddar Cheese, Salsa, Sour Cream

Spanish Rice, Cumin-Cilantro Black Beans, Jicama and Cabbage Slaw

Scrumptious Gourmet Cookies, Cookie Bars and Brownies

Bottomless Strawberry Lemonade, Iced Tea and Water

Optional Southwestern Decor Package
This colorful Mexican-style market display will feature terra cotta pots, 
sombreros, maracas, pinatas, colorful paper flowers and serapes 
$100/buffet

pa
ge

 2

 303.781.5335 
 cateringBD.com  

Picnic Menus



Please feel free to call us for a quote or fax us this form and we will get 
back to you within 24 hours with a price for your event. (either tear off 
this form or make a copy of it first)

Name of Company or Organization ___________________________  

 ________________________________________________________

Contact Person ____________________________________________

Phone ___________________________________________________  

Fax _________________________ Zip Code ____________________

Event Date __________________ Approx. # of Adult Guests  ______

Event Start Time ______________ Approx. Event End Time  _______

Children (10 and Under) _______ Location of Event  _____________

Hours of Buffet Service  _________________ to _________________

Hours of Beverage Service ______________ to  _________________

Entrées 
Entrees come with appropriate condiments and buns

❏  100% Beef Hot Dog

❏  Jumbo 100% Beef Hot Dog

❏  1/4 lb Hamburger

❏  1/3 lb Hamburger

❏  Johnsonville Bratwurst

❏  Shredded Pork with BBQ Sauce

❏  Grilled Polish Sausage

❏  BBQ Chicken Pieces

❏  Garden Burgers

❏  BBQ Pork Ribs

❏  Portobello Mushroom Sandwich

❏  Marinated Ahi Tuna Steak

❏  Herb Brined Chicken Pieces

❏  Whole Roasted Suckling Pig

❏  Grilled Chicken Breast Sandwich

❏  BBQ Beef Brisket

❏  Teriyaki Chicken Sandwich

❏  Grilled NY Strip Steaks

❏   Beef, Chicken, Seafood or Vegetable Kebobs

❏   Gourmet Condiment Upgrade: Bleu Cheese Crumbles, Caramelized 
Onions and Mushrooms, Fire Roasted Peppers, Fresh Jalapenos, 
Smoked Cheddar, Fried Tobacco Onions, Guacamole, Crisp Bacon 
Slices and Chipotle BBQ Sauce.

Side Dishes Made Fresh In Our Kitchen 
❏  Traditional Potato Salad

❏  Sour Cream and Dill Potato Salad

❏  Creamy Coleslaw

❏   Cabbage Salad with Poppyseed Dressing

❏  Ranch Style Beans

❏  Black Beans with Cumin and Cilantro

❏  Marinated Vegetable Salad

❏  Fresh Fruit Salad

❏   Pasta Salad with Fresh Vegetables in Basil Pesto Dressing

❏  Potato Chips [we buy these premade, not made by us!]

❏  Spinach and Mandarin Orange Salad

❏  Watermelon Slices

❏  Corn Cobbettes with Butter

❏   Corn on the Cobb, Grilled in the Husk with Butter

❏   Tomato, Cucumber, Red Onion, Feta and Oregano Vinaigrette

❏  Roasted Corn and Black Bean Salad

❏  Cajun Coleslaw

❏  German Potato Salad

❏   Wild Rice Salad with Fresh Vegetables in Parmesan Vinaigrette

❏  Tomato, Cucumber, Mozzarella Salad

❏   Tortellini Pasta Salad with Dill Havarti in Dijon Vinaigrette

❏  Traditional Caesar Salad

Desserts
❏  Assorted Gourmet Cookies ❏  Lemon Bars

❏  Chocolate Brownies ❏  Gourmet Dessert Bars

❏  Chocolate Chip Cookie Bars 

❏  Assorted Ice Cream Novelties

❏  Create Your Own Sundae Bar

Beverages
❏  Brewed Iced Tea ❏  Strawberry Lemonade

❏  Refreshing Lemonade ❏  Raspberry Iced Tea

❏  Assorted Canned Soda ❏  Fruit Punch

❏  Individual Water Bottles ❏  Ice Water
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Custom Picnic Menu Planner


