
 

 

                         

 
~Bangin’ Events~ 

 
 Welcome to Bangin’ Events! We pride ourselves on giving you the best 
value for your event dollar! Your satisfaction is our goal. Attached you will find 
our event packet including a variety of sample menu’s designed to 
accommodate any type of event.  
 
Our picnics are a great low cost way to entertain in today’s economy. We grill 
on site over a live fire. The enticing barbeque aroma along with the cold 
crunchy salads and irresistible side dishes are sure to make your party a 
success! We can do everything from the Down South Smoked Barbeque to an 
authentic Hawaiian Luau to an All American Backyard Cookout and 
everything in between! 
 
Our Holiday Party menus are a fun way to entertain employees or friends in a 
festive way. We can accommodate everything from an upscale intimate dinner 
to a beautiful creative traditional gathering.   
 
Chef Jason insists on the USDA Grade A Choice Beef or higher, the same he 
uses in his restaurant, Bangin’ Burgers. All produce is the best the season 
has to offer, hand selected and prepared to order.  
 
Have your event at Bangin’ Burgers! We have hosted several events including 
High School reunions and Company parties. Bangin’ Burgers can seat 150 
people comfortably. We have 7 Hi-Def television screens with slide show 
presentation capabilities, two pool tables and 18 craft beers on tap! 
 
Chef Jason has put together the following menus based on what has worked 
well in his many years of experience. If there is a dish or appetizer you don’t 
see here, please don’t hesitate to ask. All menus’ are customizable. Let us take 
the stress out of your event and turn it into a Bangin’ Event!  



 
HORS D’ OEUVRES 

By The Piece 
 

COLD 

*Caprese Kabobs 
Fresh Mozzarella, Cherry Tomatoes, Focaccia Cubes, Fresh Basil, Olive Oil 

 

*Italian Bruschetta 
Grilled French Bread topped with Roasted Peppers, Tomatoes and Onions drizzled with extra virgin olive oil 

 

Jumbo Shrimp Cocktail 
With Freshly made Horseradish Cocktail Sauce and Lemon 

 

Cocktail Crab Claws 
With Freshly made Horseradish Cocktail Sauce and Lemon 

 

Chef Jason’s Deviled Eggs 
Optional Caviar or Smoked Bacon  

 

Smoked Salmon Rolls 
Lemon-Chive Cream Cheese Filling 

 

Seasonal Fruit and Prosciutto Kebobs 
 

*Baby New Potatoes 
Stuffed with Crème Fraiche and Caviar 

 

* Creamy Herbed Goat Cheese Stuffed Cherry Tomatoes 
Drizzled with garlic Infused Olive Oil 

 

Orange-Sesame Chicken Salad 
In crispy wonton shells 

 

*Herbed Goat Cheese Stuffed Endive Spears 
Topped with Toasted Chopped Hazelnuts 

 
 

*vegetarian friendly 
 



 
 

HORS D’ OEUVRES 
By The Piece 

 
HOT  

Grilled Marinated Mediterranean Chicken or Beef Brochettes 
Kalamata Olive, Grape Tomatoes, Red Peppers and Onions  

Drizzled with a Fresh Garlic-Oregano Vinaigrette  
 

Jumbo Grilled Chicken Wings 
Original Buffalo, BBQ, Teriyaki, Spicy Asian, Jamaican Jerk or Garlic-Parmesan.  

Served with Chef Jason’s Famous Blue Cheese or Ranch Dressing 
 

Crimini Mushrooms Stuffed with Crumbled Sweet Italian Sausage 
Creamy Parmesan Sauce 

 

Slow Cooked Baby Back Ribs 
BBQ, Bourbon-Honey Glazed  

 

Madeira Mushroom Duxelle Tartlets 
Minced mushrooms infused with Madeira wine 

 

Grilled Prosciutto Wrapped Shrimp or Scallops 
Drizzled with a Whole Grain Mustard and Honey Glaze 

 

Roasted Corn and Poblano Chile Quesadillas 

Optional Chicken or Dungeness Crab 

 

Roasted Mini Lamb Lollipops 
Cabernet Demi or Mint Glaze  

 

Miniature Lump Crab Cakes 
Roasted Red Pepper Aioli 

 
 
 
 
 
 



 

 
 

PLATTERS 
Each platter designed to serve 20 guests 

Fresh Vegetable Crudité 
French Onion or Buttermilk Ranch Dipping Sauce 

 

Fresh Seasonal Fruit 

Grilled Seasonal Vegetables 
Basil – Tarragon Aioli for Dipping 

 

Antipasto 
Italian Cheese, Variety of Fresh Italian meats, Marinated Green and Kalamata Olives,  

Marinated Artichokes and Breadsticks 
 

Cascade of Tri-Colored Tortilla Chips 
Hand Made Guacamole, Pico de Gallo and Tomatillo Salsa 

 

Gourmet Cheeses and Charcuterie 
Served with Assorted Crackers and Fresh Fruits 

 
 

Whole Side of House Cured and Smoked Atlantic Salmon 
Capers, Onion, Egg. Lemon and Garlic Crostini’s 

 

Whole Wheel of French Brie 
Garlic Crostini, Rosemary Infused Honey and Granny Smith Apple Slices. 

Topped with a Warm Apricot-Jalapeno Chutney 
 

Assorted Bite Sized Desserts and Mini Pastries 
 
 
 

Any of the above platters may be ordered in half portions,  
excluding Whole Smoked Salmon and Brie Wheel 





 
Sample Menu Option 1 

$17 
 

Appetizers  
Choose any two items from our hot or cold Hors D’oeuvres menus 

 

Salads 
Choose Two 

Iceberg, Tomatoes, Smoked Bacon and Blue Cheese Dressing 

Traditional Caesar Salad 

Tossed Garden Salad 
Choice of Dressing 

 

Entrees 
Choose Two 

½ Pound Signature Bangin’ Burger 
With American Cheese, Grilled Onions and our Signature Secret Sauce 

Grilled Chicken Breast Sandwich 
with Cheddar and Smoked Bacon 

Pesto Chicken Sandwich 
with sliced red onion, baby greens and pesto aioli 

Portobello Mushroom Stack Sandwich 
with sliced red onion, roasted red peppers, sprouts and pesto aioli 

 
 

Dessert 
Choose Two 

Ice Cream Sundae 
Chocolate Chip Cookie Ice Cream Sandwich 

IBC Root Beer Float 
 
 

Appetizers are considered two pieces per guest. 
Menu is priced per person. Does not include sales tax and automatic 18% gratuity 



 
 

 Sample Menu Option 2 
$25 

 
Appetizers  

Choose any three items from our hot or cold Hors D’oeuvres menus 

Salads  
Choose Two 

Iceberg, Tomatoes, Smoked Bacon and Blue Cheese Dressing 

Traditional Caesar Salad 

Tossed Garden Salad 
Choice of Dressing 

Baby Spinach, Shaved Red Onion, Slivered Almond and Feta Cheese 
Balsamic Vinaigrette 

Entrees 
Choose Three 

½ Pound Signature Bangin’ Burger 
With American Cheese, Grilled Onions and our Signature Secret Sauce 

Grilled Portobello Mushroom Stack 
with sliced red onion, roasted red peppers, sprouts and pesto aioli 

Sautéed Chicken Marsala 
with Mushrooms, Tomatoes and Garlic over Rice Pilaf 

Grilled Salmon Fillet, 7 oz. 
with sliced red onion, roasted red peppers, sprouts and pesto aioli 

Dessert 
Choose Two 

Ice Cream Sundae 
Chocolate Chip Cookie Ice Cream Sandwich 

IBC Root Beer Float 
 
 

Appetizers are considered two pieces per guest. 
Menu is priced per person. Does not include sales tax and automatic 18% gratuity 

 



 

 
 

 Sample Menu Option 3 
$35 

 
Appetizers  

Choose any three items from our hot or cold Hors D’oeuvres menus 

 

Salads  
Choose Two 

Iceberg, Tomatoes, Smoked Bacon and Blue Cheese Dressing 

Traditional Caesar Salad 

Tossed Garden Salad 
Choice of Dressing 

Baby Spinach, Shaved Red Onion, Slivered Almond and Feta Cheese 
Balsamic Vinaigrette 

 

Entrees 
Choose Two 

Sautéed Chicken Marsala 
with Mushrooms, Tomatoes and Garlic over Rice Pilaf 

Grilled Salmon Fillet, 7 oz. 
with rosemary – garlic roasted new potatoes, whole grain mustard beurre blanc 

Slow Roasted Herbed Pork Loin 
with smashed potatoes, vegetable ragout and merlot demi-glace 

Grilled Petite Filet Mignon 
with caramelized onions and mushrooms, roasted baby potatoes and peppercorn sauce 

 

Dessert 
Choose Two 

Chocolate Bread Pudding with Bourbon Glaze 
New York Cheesecake 

Key Lime Pie 
 

Appetizers are considered two pieces per guest. 
Menu is priced per person. Does not include sales tax and automatic 18% gratuity 



 

 

 Sample Menu Option 4 
$45 

 
Appetizers  

Choose any four items from our hot or cold Hors D’oeuvres menus 
 

Salads 
Choose Three 

Blue Cheese Wedge 
Diced Tomatoes, Smoked Bacon, Red Onion 

Traditional Caesar Salad 

Baby Field Greens, Macadamia Nuts, Oranges, Wonton Strips 
Sesame – Ginger Dressing 

Baby Spinach, Shaved Red Onion, Slivered Almond and Feta Cheese 
Balsamic Vinaigrette 

 

Entrees 
Choose Three 

Sautéed Chicken Picatta 
with angel hair pasta, lemon – caper sauce, fresh grated parmesan cheese 

Sesame Seared Ahi Tuna 
with steamed white rice, soy – ginger glaze, wasabi aioli 

Grilled Atlantic Salmon 
with garlic mashed potatoes, sautéed spinach and chive beurre blanc 

Roasted Rack of Colorado Lamb 
with garlic mashed potatoes, haricot vert and natural red wine jus 

Grilled Petite Filet Mignon 
with caramelized onions and mushrooms, roasted baby potatoes and peppercorn sauce 

 

Dessert 
Choose Three 

Chocolate Bread Pudding with Bourbon Glaze 
Vanilla Crème Brulee 

Espresso Mocha Mousse Cake 
New York Cheesecake with Strawberry Sauce  

Key Lime Pie 
 

Appetizers are considered two pieces per guest. 
Menu is priced per person. Does not include sales tax and automatic 18% gratuity 



Bangin’ Breakfast~ 

All packages include fresh juice Seattle’s best coffee and bottled water 

 

The Basics 

Assorted Fresh Pastries and Danishes 
Various Bagels w/ Whipped Cream Cheese 

Sliced Fresh Seasonal Fruit 
~~~ 

The Premier 

Fresh Seasonal Fruit 
Golden Crispy Hash Browns 

Sage Pork Sausage Links or Applewood Smoked Bacon 
Fluffy Scrambled Eggs 
Toast or English Muffin 

 

~~~ 

The Frenchy 

Fresh Seasonal Fruit 
Golden Crispy Hash Browns 

Sage Pork Sausage and Applewood Smoked Bacon 

Classic Eggs Benedict 
Thick Cut Brioche French Toast 

Toasted English Muffin 
Assorted jams and jellies 

 

~~~ 

The SOS 

Fresh Seasonal Fruit  
Bangin’ Homestyle Potatoes 

Down Home Buttermilk Flapjacks 
Corned Beef Hash topped with Fluffy Scrambled Eggs 

Chipped Beef Gravy over Toast 
 

~~~ 

Optional add-ons 

English muffin $0.75 
Dry cereal $1.00 
Granola $1.00 

Sliced bananas $0.75 
Buttermilk flapjacks $1.50 
Buttermilk waffle $2.00 
Canadian bacon $1.00 

Bacon or Sausage patties (2) $1.50 
 

 

 




