
www.irongatecatering.com | 435-881-4996 | sales@irongatecatering.com OTHER OPTIONS

Includes disposable plates, cutlery, napkins, tumblers, and beverage dispensers.
**Upgrade to palm leaf plates and chrome plastic silverware for $1. 
Includes punch and water, and pre-select cookie or brownie. 
Canned Sodas and Bottled Water can be substituted for $1.

OTHER OPTIONS

SOUP & SALAD BAR

$12
Build your own salad with mixed greens and a variety of veggies 
and dressing to choose from. Includes fresh baked rolls. Pre-select 
cream or broth soup. (We recommend the Chicken Cordon Bleu 
Soup or Creamy Tomato Bisque.)

LASAGNA

$13
Beef or vegetable lasagna layered with ricotta, pasta, mozzarella, 
and fresh marinara sauce. Includes tossed green salad with 
assorted dressing and fresh breadsticks.

CHICKEN CORDON BLEU PASTA

$14
Penne pasta with chicken, ham, and Swiss cheese in a creamy 
Alfredo sauce. Includes tossed green salad with assorted dressing 
and fresh breadsticks.

NAVAJO TACOS

$12
Requires on-site fryer ($100 charge for fryer setup and chef).

Fry Bread – Served up hot with seasoned ground beef, pinto 
beans, shredded lettuce, thousand island and ranch dressing, 
diced tomatoes, black olives, salsa, sour cream, and shredded 
cheddar cheese. (Add fresh guacamole $1)

BAKED POTATO BAR

$12
Baked Potato with chili, butter, sour cream, cheddar cheese, 
bacon pieces, chives, and peas. (Add Roasted Broccoli for $1.) 
Served with tossed green salad with assorted dressing and fresh 
baked rolls.

CHICKEN ALFREDO PENNE

$14
Penne pasta topped with grilled chicken in a rich Alfredo sauce. 
Includes tossed green salad with assorted dressing and fresh 
breadsticks.

TACO SALAD

$10
Pre-select chicken or ground beef (or both for $2 more). Served 
with tortilla chips, lettuce, tomatoes, onions, fresh garden salsa, 
sour cream, cheddar cheese, and ranch dressing. (Add fresh 
guacamole $1)

FAJITAS

$13
Pre-select beef or chicken fajitas (or both for $2 more)

Grilled with red and green peppers and onions. Includes warm 
tortillas, fresh garden salsa, sour cream, and shredded cheddar 
cheese. (Add fresh guacamole $1.) Served with refried beans, 
Spanish rice, and tossed green salad with assorted dressing. We 
recommend the caramel oatmeal bars for dessert.


