OUR SPECIALTIES

These are our foundational entrees we sell by the pound or as
a per person amount for caterings. When selected as a single
entree item, you get your choice of one side, house or Caesar
salad and roll or bun.

SMOKED PRIME RIB
Sliced 6-120z of succulent meat, au jus,
and horseradish sauce

(Market Price)

SMOKED CALI TRI-TIP (16.00/1h)
Marinated, smoked, caramelized,

sliced the way you like

BABY BACK RIBS (13.00/1b)

I got my... prepared with a dry rub and selection of sauces

NORTHWEST SALMON (16.00/1b)

Moist and flakey, choose garlic herb, lemon pepper
or blackened

GHIGKEN BREAST OR BONELESS THIGHS (13.00/1h)
Choose: marsala, scallopini, parmesan, greek,

teriyaki, create your own

SMOKED TURKEY BREAST (14.00/1h)
Slow smoked sliced turkey breasts

SHRIMP SKEWERS (15.00/1h)

Seasoned tiger prawns with green pepper & red onion

SMOKED PORK TENDERLOIN (13.00/1b)

Smoked, sliced or chopped right before your event

STEAK (YOUR GHOICE) (Market Price)
Filet, New York, Ribeye, Sirloin, Flat Iron

COMBINATIONS

Customize our menu to fit your cravings and help with those
picky co-workers who can be difficult. Combinations include
your choice of entree(s), one side, house or Caesar salad and
a roll or bun.

GHOIGE OF 2 ENTREES (11.00-25.00 PP)
Our most popular set-up. Select three entrees above,
guests get a choice of two.

GHOIGE OF 1 ENTREE (9.00-20.00 PP)
Nice and simple. Select two entrees above, guests get
choice of one.

CHOICE OF 3 ENTREES (13.00-24.00 PP)

Want more protein? Select three of the entrees above,
guests get all three.

PREMIUM SALADS

These salads were created to give you a more robust salad option
for your catered event. We also sell these items by the container
that will feed 10 to 12 (half pan) or 20-25 (full pan)

Dressing Choices: Ranch, Balsamic Vinaigrette, Bleu Cheese,
Caesar, Wasabi Ranch, and Chipotle Ranch.

HAIL CAESAR SALAD

Sliced chicken, romaine, romano, parmesan,
scallots & Caesar dressing

COBB SALAD

Mixed greens, chicken, egg, carrots, blue cheese,
croutons & dressing

SOUTHWESTERN SALAD

Greens, chicken, Pico de Gallo, cheddar, corn,
tortilla strips & dressing

MEDITERRANEAN PASTA SALAD

Bowtie pasta, salami, parm, herbs, peppers,
onions & dressing

TRI-TIP SALAD

Tri-tip, greens, onion, blue cheese, bacon,
peppers & dressing

AHI TUNA SALAD (H$45/F$88)

Ahi tuna, greens, pepper, Pico de Gallo, wonton strips
and dressing

(H$38/F568)
(H$39,F$74)
(H$38, SF68)
(H$38/FS68)

(H$45/F$88)
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VEGETARIAN & GLUTEN FREE OPTIONS

These three items can be added to your catering event or
selected as an entré.

* STUFFED PORTOBELLO MUSHROOMS
* GRILLED EGGPLANT AND RED PEPPER SANDWHICH
* SUMMER SQUASH TACOS

BAR-Ring SOMETHING DIFFERENT

90 WEST BRUNCH (22.99PP, 18.99PP, 12.99PP)

WHAT? You mean I can have breakfast for lunch? Three
different layouts to hit your budget. Seafood, omelet, and
California. All come with a full salad bar.

FAJITA AND TACO BAR (14.99PP, FISH + §2)

Tortillas, fajita peppers and onions, shredded cheese,
Pico de Gallo, Spanish rice, black beans

PASTA AND SALAD BAR (13.00PP, SHRIMP + §2)

Your choice of three pastas and sauces, one premium
salad, Caesar salad, fresh baked bread

BAKED POTATO & SALAD BAR (11.99PP)

Russet potatoes with cheese, bacon, onions, sour cream,
brown gravy, beef & broccoli cheese

TORTILLA SOUP & SALAD BAR (11.99PP)

Chicken, turkey, avocado, tomatoes, onions, tortilla strips,
sour cream, salsa, & sauces

SOUP, SANDWIGH AND SALAD BAR (12.99 PP)

Choice of three soups, two sandwich options, all the fixins’

SANDWICHES

All sandwiches come with your choice of a side.

TRI-TIP SANDWICH (PHILLY STYLE +§1) (9.99)

Tri-Tip on a French roll, peppers & onions, horseradish
and cheese

ITALIAN GLUB (9.29)

Salami, Ham, Pepperoni, provolone, veggies and our
sandwich spread

CLUB 50 WEST (8.99)

Turkey, lettuce, tomato, bacon, cheese, served on our thick
toast with mayo

TUNA OR CHICKEN SALAD - MADE TO ORDER (8.79)

Chicken or tuna salad, mayo, onion, celery, and cashews.
Choice of bread

B.LAT. (8.59)

Bacon, lettuce, avocado, tomato, and bacon again,
on thick toast

FIDDY BURGER (8.50)

.501b ground chuck, cheese, lettuce, tomato, pickles
and onions, served on a bun



SIDES

These sides are available in half pan, full pan and individual
sizes. Some sizes can be upgraded too.

GARLIC HERB RED MASH POTATOES (H$36/FS70)
ROASTED BABY RED POTATOES (H$32/F$70)
IDAHO RUSSET BAKED POTATO (H$32/F$60)
SEARED GREEN BEANS (H$36/F$70)
WINTER OR SUMMER VEGETABLE MEDLEY (H$36/F$70)
HOUSE OR GAESAR SALAD (H$32/F$60)
BLANCO MAC AND GHEESE (H$42/F$80)
RICE - Spanish, White, Brown or Wild (H$32/F$60)
BLACK BEANS W/ PICO (H$36/F$70)
BROCCOLI AND GARLIC (H$32/F$60)
GOLE & BROCCOLI SLAW (H$36/F$70)
GORN FRITTER CASSEROLE (H$42/F$80)
DESSERTS

All of our desserts are prepared and baked fresh the
day of your event.

FRUIT CRISP (H$36/FS$70)
Crumb topping with your choice of apple, cherry, or
huckleberry.

NACOGDOCHES CAKE (H$32/F$60)
Chocolate sheet cake with light frosting,
Warmed before serving

CHOCOLATE CHUNK BROWNIES (H$42/F$80)
A sweet moist chilled cake with frosting
COOKIE PLATTER (H$36/F$70)

Chocolate Chip, Oatmeal Raisin, Sugar,
Peanut Butter and Chocolate

[CE CREAM (§1PP)

Hand scooped vanilla bean ice cream

BEVERAGES

GOKE PRODUCTS, BOTTLED WATER, TEA, LEMONADE ($2 pP)

DELIVERY FEE (25.00)
5 Mile Radius - $.50 cents per mile after
SERVICE CHARGE (18%)

Our coordinators, drivers, prep and servers all
share in a portion of the service charge

AUDIO VISUAL CHARGE (850 HR)
We have a video conference set-up with one large screen
and two connected TV’s, a small stage, microphone and
complete sound mixing system.

ROOM FEES

AM. // GAM - 10AM ($250)
LUNGH // 10AM - 4PM (§500)
DINNER // 4PM - 3PN (§750)
LATE NIGHT // 9PM -2AM (T8D)
ALL DAY ($1000)
RENTAL & ADDITIONAL FEES (T8D)

If your event requires special equipment, furniture,
decorations, signage, or supplies we will provide a bid.

ACCOMMODATIONS

We are the perfect location for mid to large sized groups. We
are within easy walking distance downtown or the light rail.
We have the following amenities:

« STAGE WITH LIGHTING AND SOUND (AV)

« SEPARATE SCREENS THAT TIE INTO THE SYSTEM FOR EASY VIEWING
+ SEATING FOR 200 DINING, 300 SEATED, 450 STANDING

* UPSCALE CHAFING DISHES AND LINENS

* GHEF TO HELP WITH CUSTOM MENUS

* DJs AVAILABLE

* FULL SERVIGE BAR

*Deposits - All events require a credit card
authorization form in advance.

10% OFF YOUR 18T EVENT
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50 W Broadway
Salt Lake City UT 84101

GATERING MENU

For Group Catering
Delivery or Pick Up

We are a full service
Event & Business Center.
We are downtown below

Broadway Media. We

have a menu for almost
any budget.

Catering and Event Hours
Monday-Saturday 6 AM - 12 AM
Sunday: By Appointment

To set up your next event call the cafe to set up
appointment, we can do our place or yours!

Phone: 801-961-1033
Email: catering@b0westslc.com
50 West Broadway
Salt Lake Gity, UT 84111




