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We Love Food
Our passion for locally produced food is unmatched. We have strong 

relationships with hundreds of local and regional purveyors, from farmers to 
cheese makers. All of our recipes are made from scratch with a focus on the 
freshest, most seasonal ingredients available. At the end of the day, if your 
taste buds are happy, we're happy. Our culinary team is your resource for 

creative cuisine, innovative design, and stunning presentations.

We Love Events 
From an intimate dinner to a formal gala for 3000 guests. Casual picnic or a 
barbeque to a corporate retreat in the mountains. Explore our sumptuous 

linens, distinctive china, gorgeous flowers, and more. Let our award winning 
team design an incredible, effortless, and stunning occasion for you and your 

guests.

We are Utah
LUX Catering and Events will help you create a menu as spectacular as the 

state we live in. Each season provides new and exciting offerings, we revel in 
fresh peas, mushrooms, and asparagus in the spring, Summer brings fresh 

picked raspberries, peaches, and corn, in the fall we enjoy pumpkins, apples, 
and carrots, and even in winter squashes, onions, and fresh arugula! With the 
dynamic season and climates in our state, Utah provides the most incredible 

and ever changing flavors to please the most discerning food critic and 
foodie.

#LUXCateringandEvents
#welovefood #weloveevents #weareutah



Breakfast & Brunch

Breakfast Station Ideas
EXECUTIVE CONTINENTAL

L ITTLE COTTONWOOD

SUGARHOUSE

ALPINE

THE GRAND

THE CROISSANT

SUMMIT

BIG COTTONWOOD

housemade pastries, breads, and muffins 
with fresh fruit

scrambled eggs, bacon, breakfast 
potatoes, and fresh fruit 

French toast with syrup, whipped cream, 
and berries, thick sliced bacon, and 
breakfast potatoes

steel cut oatmeal with granola, fresh 
berries, brown sugar, and half and half. 
Served with housemade muffins, and fresh 
fruit

housemade breakfast breads and rolls with 
butter, jams, and cheeses, fresh fruit, 
quiche, carved New York roast and 
applewood smoked ham, roasted fingerling 
potatoes, citrus marinated shrimp, and 
bruleed French toast bake with warm 
vanilla brandy sauce

freshly baked croissant with eggs and 
bacon. Served with fresh fruit

housemade quiche with breakfast potatoes, 
fresh fruit, housemade pastries, breads, 
and muffins

scrambled eggs, bacon, potatoes, fresh 
fruit, housemade pastries, breads, and 
muffins

Plated & Family Style Breakfast Ideas



Breakfast Action Station Ideas
SANDWICH STATION

OMELET BAR

SAVORY BREAKFAST CREPES

MIMOSA BAR

FRUIT AND YOGURT PARFAIT

THE BAGEL BOX 

HEALTHY START

let our chefs create the perfect breakfast 
sandwich with fresh eggs, and local meats 
and cheese

made to order omelets with guests choice 
of several different ingredients

filled with chive and spinach scrambled 
eggs and topped with a mornay sauce

champagne or prosecco with fresh fruit 
juices, and fruit garnish

with house made granola, croissant, whole 
fruit and bottled juice

plain bagel with whipped cream cheese, 
whole fruit, granola bar, and bottled juice

house made granola, milk, fresh berries, 
whole fruit, and bottled juice

On The Go Ideas



Breaks & Breathers

Break Station Ideas
THE WASATCH

SOUTH OF THE BORDER

MOAB NATURALIST

GOURMET COFFEE BAR

DOWNTON ABBEY

UTAH’S OWN

gourmet kettle chips, crudite, fresh fruit, 
with large cookies

housemade tortilla chips with guacamole 
and salsas
 
fruit and yogurt parfaits, granola, and beef 
jerky

with locally roasted coffee

selection of teas with tea sandwiches, mini 
scones, shortbreads, and preserves 

local Utah cheese display with house 
made breads and local artisan sodas
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Lunch

Luncheon Station Ideas
MAC N’ CHEESE WITH FOCACCIA

STATE STREET CARNITAS

CHICKEN COCONUT KORMA

BONELESS SHORT RIBS

GOLDEN SPIKE    

SALMON L IMONE

gourmet macaroni and cheese with 
assorted focaccia sandwiches, green 
salad, and housemade dessert

tender, slow-cooked pork with flour 
tortillas, rice and beans, southwest salad, 
housemade chips and salsa, and dessert

in a coconut sauce with golden raisins and 
cashews, with buttered chapati, basmati 
rice, tomato, cucumber, and tomato salad, 
and housemade dessert

braised boneless short ribs in a red wine 
sauce, with mascarpone polenta, baby 
french green tipped carrots, artisan rolls, 
and salad

make your own sandwich! Fresh local 
meats and cheeses, aiolis, artisan breads, 
gourmet kettle chips, pasta rustica, green 
salad, and our housemade desserts

roasted salmon filet with lemon caper 
white wine sauce with rainbow orzo, 
seasonal vegetables, fresh green salad, 
artisan rolls, and housemade dessert
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Plated & Family Style Lunch Ideas
TUSCAN CHICKEN

BLT STEAK SALAD

SOUTHERN BAKED CHICKEN

SOUP AND SANDWICH

HERBED PORK LOIN NORMANDE  

CHEESE MONGER BAR

GUACAMOLE AND SALSA BAR

SL IDER BAR

Frenched chicken breast with an olive, caper, 
grape tomato, and artichoke confit, roasted 
tuscan-style red potatoes, seasonal 
vegetables, artisan rolls with butter, fresh 
green salad, and dessert

fresh greens with medium-rare snake river 
farms kobe flank steak,  bacon, heirloom 
grape tomatoes, and red onions.  Served with 
a creamy asiago black pepper dressing, and 
housemade dessert

crispy, breaded Frenched chicken breast with 
creamy grits, seasonal vegetables, fresh green 
salad, artisan rolls with butter, and dessert

artisan deli sandwich with our 
made-from-scratch chicken noodle soup, 
green salad, and housemade dessert

pork loin served with creamy caramel apple 
balsamic sauce, potatoes dauphinoise, 
seasonal vegetables, artisan rolls, lemon 
asparagus salad, and housemade dessert

guests customize their own grilled cheese 
sandwiches with local fresh ingredients

guests watch while our chefs make 
guacamole with delicious and fresh
ingredients including avocado, cilantro, onion, 
garlic, lemon, lime, and tomatoes. Served with 
our fresh tomatillo salsa, black bean jicama 
corn salsa or a traditional red salsa and crisp 
fried tortilla chips

flank steak slider on artisan bread, caprese 
bacon sliders on ciabatta, and pulled pork 
slider on pretzel roll. Guests can top with 
chimichurri sauce, our housemade BBQ 
sauce, whole grain mustard, or balsamic aioli. 
Served with french fries and tater tots

Lunch Action Stations Ideas



On The Go Ideas

FOODIE BOXES
with kettle chips, dill pickle spear, and freshly made cookie

BAHN MI

CAPRESE

TURKEY COBB

ANTIPASTO

SOUTHWEST

LUAU

roast beef with cilantro, shredded asian 
vegetables, jalapeño, and cucumber on a 
housemade baguette with bahn mi aioli

sliced fresh mozzarella, tomatoes, greens, 
and fresh basil on housemade ciabatta 
with balsamic aioli

local sliced turkey breast, bacon, sliced 
hard boiled egg, lettuce, tomato on a arti-
san deli roll with blue cheese aioli

baby greens, romaine lettuce with parsley 
leaves, fresh mozzarella, artichoke hearts, 
roasted red pepper, kalamata olives, 
sun-dried tomatoes, red onion, and 
toasted pine nuts with housemade 
balsamic vinaigrette

fajita seasoned chicken breast, greens, 
grape tomatoes, black beans, roasted 
corn, crumbled cotija, and tortilla strips 
with cilantro ranch

sesame chicken breast with mixed greens, 
cucumbers, green onions, bell peppers, 
carrots, mango, and wonton crisps with 
grilled pineapple vinaigrette

SALAD BOXES
gourmet foodie salads with baguette, and a housemade dessert



Small Plates

Small Plates Station Ideas
ROASTED LAMB

SHRIMP REMOULADE LETTUCE CUPS    

BEET AND APRICOT 

UTAH NAVAJO TACO

GRILLED PEACHES AND BURRATA 
SALAD 

PULLED ELK SL IDERS

BLUEBERRY CORN FETA SALAD

ROAST QUAIL ROULADE

LONDON BROIL SL IDER

roasted lamb chops with rosemary garlic 
beurre blanc

flavorful shrimp in traditional remoulade 
sauce, served in lettuce cups

colorful beets and dried apricots garnished 
with pistachios served on a bed of mixed 
tuscan greens. Served with a roasted 
apple vinaigrette

ground bison topped with nopales cactus 
and pico de gallo on a housemade Navajo 
fry bread

grilled peaches with burrata mozzarella 
cheese, and prosciutto on a bed of 
chopped romaine. Served with a black 
pepper balsamic vinaigrette

locally sourced elk on a pretzel roll with 
house made pickles

roasted corn with fresh blueberries, and bacon 
on a bed of chopped romaine. Served with 
creamy feta dressing

locally sourced quail on toasted polenta with a 
fresh red currant cumberland sauce

corned beef brisket with cabbage slaw and 
horseradish sauce on brioche bun



Hors D’oeuvres

Butler Passed Hors D’oeuvres Ideas
CANDIED APPLE PORK BELLY

AHI TUNA NICOISE

BRIE ,  F IG ,  AND ORANGE CANAPE    

SMOKED DUCK BREAST

BEEF STRIP LOIN

CHARRED PORK TENDERLOIN

MEDITERRANEAN SALAD CUP

GINGER ORANGE CHICKEN BITES

BBQ T IN I

UTAH TROUT CANAPE

Tooele Valley pork belly drizzled with an 
apple onion cream sauce and salted 
caramel

seared ahi tuna on a potato base topped 
with caper aioli, niçoise olive, and fresh 
tarragon

served on a water cracker with fresh fig, 
orange marmalade, brie, and orange zest 
garnish

on a rosemary cheese polenta with a 
bourbon demi glace and shaved truffle

on roasted polenta rounds with sun dried 
cherry salsa

with pink peppercorn champagne demi

fresh Mediterranean salad tied in a 
romaine lettuce cup served in a shot glass 
with a sesame ginger dressing

with cucumber mint relish

braised beef with mashed potatoes and 
coleslaw in a stemless martini glass

local steelhead trout served on a bagel 
crostini smeared with a High West 
Campfire Rye spread. Garnished with Park 
City's Strong Vertical Gardens microgreens



CITRUS MARINATED SHRIMP

WARM ARTICHOKE DIP

HUMMUS BAR

sustainably sourced shrimp marinated in a 
medley of citrus fruit, served with citrus 
tequila aioli

served with housemade sliced breads and 
pita chips

traditional hummus, roasted red pepper 
hummus, and pasilla caper hummus with 
carrots, bell pepper strips and pita chips
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CANAPE TRIO

SMOKED GARLIC POTATO   

ENGLISH F ISH & CHIPS

CHICKEN T IKKA MASALA

traditional brushetta with herbed cheese on 
sliced housemade bread
   
artichoke tapenade on housemade 
blackbread with red onion sliver 
   
local Utah trout on bagel with High West 
Campfire Rye whiskey spread, garnished 
with local microgreens

black garlic roasted potatoes with caper 
aioli

breaded halibut and traditional english 
chips served with malt vinegar aioli and 
lemon wedges, ketchup, and tartar sauce

tender, slow-cooked thigh meat in a 
creamy masala sauce, our housemade 
naan, basmati rice, and garnished with 
fresh herbs

www.luxcateringandevents.com | 801.466.2537



MARINATED MOZZARELLA SALAD    

AS IAN FUSION AHI

GREEK CUCUMBER CANAPE

BLACK BREAD CANAPE

UTAH’S OWN CHEESE DISPLAY

APPLE BBQ MEATBALLS

SALMON LOX

SHORT RIB SL IDERS

SEASONAL ROASTED VEGETABLES    

PORTOBELLO SL IDERS

PEACH SHALLOT CHICKEN SKEWERS

BRUSCHETTA BAR   

fresh mozzarella with sundried tomatoes 
and balsamic reduction

fresh ahi with spicy mayo, tobiko, and 
seaweed ribbon on a sesame crisp

with feta, basil, and sundried tomatoes

house made black bread topped with 
artichoke tapenade and garnished with a 
red onion sliver

cheeses from local cheese makers, 
including artisan selections from the 
award-winning Beehive Cheese Company, 
Heber Valley Cheese, and many other 
selections, served with sliced housemade 
breads

made from scratch meatballs with our 
housemade barbecue sauce

smoked salmon with diced red onions, 
capers, and cucumbers

tender, boneless beef short ribs slowly 
braised in local beer, topped with cheddar 
cheese and served on a house made 
pretzel bun

fresh crudité and seasonal roasted 
vegetables served with garlic aioli

roasted portobello mushrooms on a pretzel 
bun with cheddar cheese, baby dill 
pickles, grape tomatoes, and our 
housemade barbecue sauce

regionally sourced organic fed chicken 
with peach shallot sauce

traditional bruschetta, artichoke tapenade, 
and herbed spinach dip with housemade 
sliced bread

Hors D’oeuvres Station Ideas



Dinner

Dinner Station Ideas
CARAMEL APPLE PORK CHOPS

 

FOREST CHICKEN

CARVED NEW YORK ROAST

MOROCCAN CHICKEN

ROSEMARY VEAL

succulent pork loin chops, caramelized 
pecans,and slices of tart apple in a satin 
smooth butter sauce with brown sugar, 
cinnamon, and nutmeg. Accompanied by 
roasted butternut squash mashed potatoes, 
green salad, artisan rolls, and housemade 
dessert

seared Frenched chicken breast topped 
with a wild mushroom white wine sauce, 
with wild rice pilaf, baby french tipped 
carrots, artisan rolls, fresh green salad, 
and housemade dessert

beautifully roasted New York roast served 
au jus with mashed potatoes, seasonal 
vegetables, artisan rolls, fresh green salad, 
and housemade dessert

Frenched chicken breast in a preserved 
lemon apricot sauce with almond Israeli 
couscous, Moroccan salad featuring fresh 
greens, tomatoes, cucumbers and house 
made labneh cheese in a green harissa 
dressing. Served with buttered chapati, and 
dessert

ethically raised grass-fed veal chop with 
cheddar ansom grits, broccolini, artisan 
rolls, fresh green salad, and housemade 
dessert



Plated & Family Style Dinner Ideas

TARRAGON CHICKEN

 

SNAKE RIVER BEEF TENDERLOIN    

ROASTED HAL IBUT

LONG BONE KUROBUTA PORK

ITAL IAN STUFFED CHICKEN

RISOTTO CAKES

BRAISED WAGYU ZABUTON BEEF

Porcini dusted frenched chicken breast 
with a green pea tarragon jus, baby french 
tipped carrots, dauphinoise potatoes, 
green salad, artisan rolls, and housemade 
dessert

seared Snake River Farms tenderloin with 
red wine jus, creamy horseradish, roasted 
garlic mashed potatoes, asparagus, artisan 
rolls, fresh green salad, and housemade 
dessert

Porcini dusted sustainably sourced halibut 
with a tarragon bearnaise with wild 
mushroom orzo, asparagus, fresh green 
salad, artisan rolls, and housemade 
dessert

Kurobuta pork chops with an apple cider 
demi-glace, mascarpone polenta, seasonal 
vegetables, artisan rolls, fresh green salad, 
and housemade dessert

roasted Frenched chicken breast stuffed 
with italian cheeses and spinach, topped 
with a creamy garlic sauce, with roasted 
potatoes, seasonal vegetables, artisan rolls, 
fresh green salad, and housemade dessert

handmade risotto cake with a wild 
mushroom sauce, heirloom french tip 
carrots, artisan rolls, fresh green salad, 
and housemade dessert

Snake River Farms braised wagyu zabuton 
beef topped with a pistachio and pine nut 
crust with buttered fall vegetables on a 
butternut squash puree. Garnished with a 
douglas fir liqueur foam, Park City Strong 
Vertical Gardens pea tendrils, and 
dehydrated beet dust
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Dinner Action Station Ideas

CHURRASCO STATION
 

MEZZALUNA SALAD STATION    

CEVICHE STATION

STREET TACO BAR

variety of meats served on stainless steel 
swords sliced onto guests plates by chefs. 
Includes sausage, grilled garlic sirloin 
tri-tip, grilled caipirinha chicken, and 
grilled pineapple

chef chopped greens using a mezzaluna 
knife, tossed in a spinning bowl with 
dressing, and finally assembled onto small 
plates 

guests make their own ceviche with 
shrimp, ahi tuna, corvina sea bass, and 
scallops then topped with mango, red 
onion, cilantro, red bell peppers, 
cucumber, minced jalapeno, ribboned 
coconut, and sweet corn. Zest with freshly 
squeezed grapefruit, orange, or lime juice, 
and finish with chipotle aioli, tequila lime 
aioli, or avocado crema

chefs create tacos using fresh corn tortillas 
topped with carne asada. Guests finish 
with their choice of toppings



BBQ’s & Picnics

Barbecue Station Ideas
CHUCK WAGON BBQ

BRAZIL IAN CHURRASCO

LUAU    

TASTE OF UTAH BBQ

CRAB BOIL

St. Louis ribs, beef brisket, and grilled 
chicken with cowboy potatoes, baked 
beans, housemade barbecue sauce, 
coleslaw, potato salad, and buttermilk 
biscuits with fresh honey butter, and Texas 
fudge cake

grilled meats served on long sword 
skewers including grilled caipirinha 
chicken with lime and mint, grilled garlic 
sirloin tri-tip and linguica sausage. 
Accompanied by grilled pineapple, garlic 
roasted tri color fingerling potatoes, spicy 
cous cous, and a Brazilian hearts of palm 
salad lightly tossed in a dressing of 
coconut milk, lime juice, and honey on a 
bed of bibb lettuce

grilled Frenched teriyaki chicken and kalua 
pork served with hawaiian macaroni salad, 
a tossed green salad, fried rice, fresh 
tropical fruit, and haupia pudding

Utah harvest salad, farro and quinoa rain-
bow salad served alongside Tooele Valley 
spare ribs and Snake River Farms beef 
brisket. Includes asparagus, green tipped 
carrots, dutch oven potatoes, and warm 
apple cobbler with local ice cream

a traditional “lowcountry” crab boil with 
tender jumbo shrimp, crab, andouille 
sausage, fresh corn on the cob, baby new 
red potatoes, cajun garlic bread and 
housemade cornbread, fresh raisin 
coleslaw, amaretto fruit salad and a garden 
fresh strawberry shortcake



Picnic Station Ideas
PROMONTORY P ICNIC

PULLED PORK SANDWICHES    

Z ION EXCURSION   

UTAH CHIL I  AND CORNBREAD

assorted artisan deli sandwiches, our 
famous from scratch chicken noodle soup, 
green salad, and housemade dessert

slow-cooked pork with our house 
barbeque sauce on a deli roll with 
coleslaw, potato salad, baked chips, pickle 
spear, and freshly baked cookies

house green salads, potato salad, rainbow 
grain salad, make your own sandwich 
station including artisan deli rolls, chef 
carved flank steak and chef carved local 
turkey, local and imported cheeses, 
assorted sandwich toppings and aiolis, our 
housemade chicken noodle soup and 
potato bacon soup, and assorted large 
cookies

white chicken chili, southwest salad, 
cornbread with honey butter, and 
housemade dessert
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Action Stations

Action Station Ideas
CHEESEMONGER BAR

GUACAMOLE AND SALSA BAR

SL IDER BAR
    

CHURRASCO STATION

MEZZALUNA SALAD STATION

STREET TACO BAR

guests customize their own grilled cheese 
sandwiches with local fresh ingredients

guacamole made fresh by our chefs while 
guests watch with fresh and delicious 
ingredients including avocado, cilantro, 
onion, garlic, lemon, lime, and tomatoes. 
With our fresh tomatillo salsa, black bean 
jicama corn salsa or a traditional red salsa 
and crisp fried tortilla chips

flank steak slider on artisan bread, caprese 
bacon sliders on ciabatta, pulled pork 
slider on pretzel roll. Guests top with 
chimichurri sauce, our housemade BBQ 
sauce, whole grain mustard, or balsamic 
aioli. Served with french fries and tots

variety of meats served on stainless steel 
swords sliced onto guests plates by chefs. 
Includes grilled garlic sirloin tri-tip, 
sausage, grilled caipirinha chicken, and 
grilled pineapple

chef chopped greens using a mezzaluna knife, 
then tossed in a spinning bowl with dressing, 
and finally assembled onto small plates

chefs create tacos using fresh corn tortillas 
topped with carne asada. Guests can finish 
with their choice of toppings



CEVICHE STATION

GOURMET MAC & CHEESE

HAND ROLLED SUSHI BAR

SPANISH PAELLA STATION

SOUP TAST ING BAR

CAPRESE CARVING STATION AND 
SALT BAR

CURRY BAR

BREAKFAST SANDWICH STATION

OMELET BAR

SAVORY BREAKFAST CREPES

guests make their own ceviche with 
shrimp, ahi tuna, corvina sea bass, and 
scallops then topped with mango, red 
onion, cilantro, red bell peppers, 
cucumber, minced jalapeno, ribboned 
coconut, sweet corn. Zest with freshly 
squeezed grapefruit, orange, or lime juice, 
and finish with chipotle aioli, tequila lime 
aioli, or avocado crema

macaroni and cheese made with local and 
imported cheese then guests can add 
lobster meat, fried chicken bites, apple 
smoked bacon, and other fresh toppings

chefs create a variety of hand rolled sushi. 
Served with edamame

shrimp, mussels, clams, sausage, chicken, 
saffron rice, parsley, chives, and oregano 
cooked together in a traditional paella pan

Utah beer cheese soup with pretzel bites    
creamy chicken with fresh biscuit    
tomato bisque with basil crema and a brie 
crouton

selection of local tomatoes with assorted local 
and international salts, bocconcini, chevre, 
infused olive oils, balsamic vinegars with 
toasted house made baguettes and fresh 
ciabatta, and focaccia

three varieties of curry with naan bread and 
papadum, jasmin rice and basmati rice. Let 
guests top with nuts, cilantro, green onion, mint, 
tamarind chutney, chili paste, and plain yogurt

let our chefs create the perfect breakfast 
sandwich with fresh eggs, and local meats and 
cheese

made to order omelets with guests choice of 
several different ingredients

filled with chive and spinach scrambled eggs 
and topped with a mornay sauce



Dessert

Dessert Ideas
SALTED CARAMEL MACADAMIA 

CUPCAKES

 
STRAWBERRIES AND BISCUITS    

THE CHOCOLATE CONSPIRACY    

SNICKERDOODLE CUPCAKE

SQUASH AND CARDAMOM CAKE

DESSERT TRIO

BLUEBERRY TART

HAND P IES

CRANBERRY VANILLA BEAN PANNA 
COTTA

CHAMPAGNE CUPCAKES

chocolate cupcakes topped with salted 
caramel frosting, macadamia nuts and a 
sprinkle of sea salt

sweet lemon biscuit, macerated 
strawberries, and whipped cream

housemade ice cream placed on a walnut 
crumble and hidden inside of a dark 
chocolate sphere, guests are wowed when 
hot caramel sauce is poured over the sphere 
and reveals what's inside

butter yellow cupcakes with a hint of 
cinnamon, frosted with buttercream and 
dipped in cinnamon sugar

made with local squash and finished with 
brown butter frosting

chocolate lava cake topped with sea salt;    
sticky toffee pudding topped with ice cream;    
pomegranate poached pear

roasted blueberries, lemon-thyme cream, 
almond brittle

peach, apple, and cherry hand pies

vanilla bean panna cotta with a cranberry 
gelée garnished with sugared cranberries 
and orange zest

vanilla champagne cupcakes with 
champagne buttercream



Dessert Action Station Ideas
ARTISAN ICE CREAM SANDWICH BAR    

 

SWEET CREPE STATION

DONUT BAR

WARM DESSERT STATION

SHORTCAKE STATION

ARTISAN GELATO BAR

DECONSTRUCTED P IES

featuring our own housemade ice cream!    
grilled banana bread ice cream sandwich - 
grilled banana bread with vanilla bean ice 
cream   
mimosa ice cream sandwich - orange 
sorbetto on a champagne macaron with 
champagne gelée
huckleberry pepper and corn ice cream 
sandwich - huckleberry pepper ice cream 
served on a corn cookie

a LeCroissant original! Fresh crepes filled 
with bavarian crème and topped with our 
housemade sauces including caramel 
pecan, warm vanilla, and hot fudge. fin-
ished with a mixed berry compote and 
freshly whipped cream

cake donut that guests can top with their 
choice of toppings and sauces

croissant bread pudding, warm fudge cake, 
apple cake with warm sauces and whipped 
cream

guests choose from chocolate, vanilla, or 
sponge bundt cakes, then create their own 
delicious dessert with housemade sauces 
including caramel pecan, warm vanilla, hot 
fudge, seasonal fruit compote, and freshly 
whipped cream

locally made gelato assortment served in 
waffle cones

berry with pie crust crisp, peach with 
housemade crumble, and chocolate silk 
with oreo cookie served in a stemless 
martini glass



The After Party

After Party Ideas
ANIMAL STYLE SL IDERS

 
  

STREET TACO BAR    

GAS STATION NACHOS

TOT BAR

HOT DOG CART

PIZZA OVEN

MINI MILK SHAKES

beef patty, lettuce, and cheddar cheese 
with animal sauce on a bun served with 
french fries

chefs create tacos using fresh corn tortillas 
topped with carne asada, then guests top 
with their choice of topping

tortilla chips, fritos, and cool ranch doritos. 
Guests top with warm nacho cheese, jala-
peno rings, sour cream, chili, sliced black 
olives, and pico de gallo

tater tots with gourmet aiolis and dipping 
sauces

gourmet hot dogs with ketchup, mustard, 
whole grain mustard, fry sauce, relish, 
thousand island dressing, our housemade 
barbecue sauce, thai peanut sauce, diced 
onions, sport peppers, jalapeno rings, 
sauerkraut, swiss cheese, crushed potato 
chips, sliced cucumber, shredded carrots, 
fresh carrots, and spicy mayo

your choice of three pizzas with a variety 
of toppings

attendant passed milk shakes (adult or 
virgin)
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Beverages

Beverage Station Ideas

I TAL IAN SODA BAR

INFUSED WATER BAR

GOURMET COFFEE BAR

ARTISAN TEA BAR

LOCAL ARTISAN SODAS

LEMONADE BAR

cream soda, sprite, and club soda with 
assorted flavors of syrup then guests top 
with fresh whipped cream

a variety of fresh infused water

with locally roasted coffee

with sustainably sourced local and 
imported teas

cola, grape, orange, root beer, and cream 
soda

fresh lemonade with assorted infused 
flavors



Bar Service

Bar Service Ideas
MIMOSA BAR

BLOODY MARY BAR

LEMONADE L IBAT IONS BAR

FOOD AND WINE TAST ING BAR

BEER AND FOOD TAST ING BAR

BEER FL IGHTS

WINE FL IGHTS

MILL ION BUBBLES FL IGHT

SCOTCH OR WHISKEY TAST INGS

HOT BEVERAGE BAR    

champagne or prosecco with fresh fruit 
juices, and fruit garnish

tomato juice with celery, bacon, beef jerky, 
limes, lemons, banana wax peppers, jala-
penos, green olives, stuffed olives, salt and 
pepper, worcestershire, and assorted hot 
sauces

fresh lemonade with local libations

chef created specialty items carefully 
paired with local and imported wines

chef created specialty items carefully 
paired with local and imported beers

 featuring local and imported beer

featuring local and imported wines

featuring three types of champagne or 
prosecco

featuring local and imported scotch or 
whiskey

gourmet locally roasted coffee with spirits 
and libations

www.luxcateringandevents.com | 801.466.2537



Whether it’s a low key corporate luncheon, a company summer party 
celebrating your entire staff, or a plated elegant gala meant to impress, 
LUX Catering and Events is there to help you every step of the way. 

Contact us today to begin working with one of our professional event 
planners. We can’t wait to start creating your custom menu! 

801.466.2537
www.luxcateringandevents.com


