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YOung AdUlt MenU Informathn Designed for 50 Guests or More

V Vegetarian | GF Gluten Free |CN Contains Nuts | DF Dairy Free |[VGN Vegan |LC Low Carb

ARTISTICALLY DESIGNED BUFFET INCLUDES

Three Stationary or Passed Hors d’oeuvres
Four Buffet or Plated Items
Soft Drink Bar « Challah for Hamotzi

A LA CARTE

Create Your Own
YOUNG ADULT & ADULT SWEET FINALE

Services in addition to menu pricing:
SERVICE & CULINARY STAFF

Dressed in Bistro attire, our staff executes each event with style,
attention to detail and professionalism. The Otterly Gingertastic
Team will handle set up and break down of your event as well as all
food and beverage preparation and service.

RENTALS

China, Glassware, Flatware, Serving Equipment
and Linens (fabric & color) of your choice.

*Every effort has been made with regard to the accuracy of dietary restrictions
for the general public. If your allergy/condition is very restrictive, please
discuss any issues with your sales consultant for substitutions and solutions.
Otterly Gingertastic makes every effort to avoid cross contamination; however,
we are not a strictly nut-free, glute-free kitchen.

All pricing is subject to transportation, current state & local
taxes. Prices subject to change based upon market & seasonal
availability. In the event of a significant market price change,
the client will be notified & offered alternative options.



Young Adult Menu

STATIONARY OR PASSED HORS D'OEUVRES

Choice of Three Types: (Six Pieces)
MARGHERITA FLATBREAD |v
Fresh Mozzarella, Basil, Sliced Roma Tomatoes

PRIMAVERA FLATBREAD |v
Mozzarella & Provolone Cheese, Chopped Broccoli
Tomato, Artichoke, Garlic, Qil, Basil & Oregano

PEPPERONI FLATBREAD

Marinara, Provolone, Sliced Pepperoni

BBQ CHICKEN FLATBREAD

GRILLED CHEESE TRIANGLES |v (4 pieces)

HOT PRETZEL BITES Iv (6 pieces)

Cheese Sauce

PUPS IN SLEEPING BAGS

All-Beef Cocktail Dog, Puff Pastry, Ketchup, Mustard

CHEESE QUESADILLA |v
Shredded Monterey Jack & Cheddar Cheese, Salsa

VEGGIE & POBLANO QUESADILLA v
Zucchini, Red Peppers, Chihuahua Cheese, Cilantro & Salsa

PIZZA QUESADILLA
Shredded Mozzarella Cheese, Sliced Pepperoni & Marinara

GRILLED CHICKEN & CHEESE QUESADILLAS
Shredded Monterey Jack & Cheddar Cheese, Salsa

PULLED BBQ CHICKEN QUESADILLAS
Shredded Monterey Jack & Cheddar Cheese, Salsa

CARNE ASADA QUESADILLA
Bell Peppers, Red Onions, Chihuahua Cheese, Salsa

CRISPY POTATO SKINS |v IGF
Sour Cream, Fresh Scallions

MOZZARELLA STICKS |v
Marinara Sauce

GRILLED CHEESE TRIANGLES & TOMATO BASIL SOUP SHOOTER |v

VEGAN EGG ROLL |V | DF | VGN
Bok Choy, Bean Sprouts, Carrots, Celery
Sweet & Sour Dipping Sauce

BRUSCHETTA |v
Baked Crostini of Casa Nostra Bread, Fresh Tomatoes
Fontinella Cheese, Fresh Basil, Herb, EVOO

BABY CHEESY BEEF BURGER on Brioche Bun
BABY BBQ PULLED CHICKEN on Brioche Bun

ASIAN NOODLE & VEGETABLE SALAD |V |GF | DF | VGN
Presented in a Chinese To-Go Container with Chopsticks
Glass Noodles, Ginger Soy Dressing

PB&J TRIANGLES WITH MILK SHOOTER v IcN

MINI BBQ MEATBALL |pF
Tangy BBQ Sauce, Pretzel Stick



Young Adult Buffet or Plated Menu

CHOOSE ANY COMBINATION OF FOUR ITEMS FROM FOLLOWING CATEGORIES:

FRESH FROM THE GARDEN

CAESAR

Romaine, Grape Tomato, Shredded Parmesan, Croutons
Creamy Caesar Dressing

MEDITERRANEAN SPREADS

House-Made Hummus |V |GF | DF | VGN

Tomato Bruschetta Iv IGF

House-Made Toasted Pita Triangles & Crostinis

CRUDITE
Carrots, Celery, Red Pepper, Zucchini Strips

MELANGE OF FRESH FRUIT |V IGF | DF | VGN
Seasonal Melons & Berries

ASIAN NOODLE & VEGETABLE SALAD |V |GF | DF | VGN
Presented in a Chinese To-Go Container with Chopsticks
Glass Noodles, Ginger Soy Dressing

CRUDITE SHOOTER |V IGF
Crisp Fresh Vegetables, Herb Dip

PASTA

Choice of One Pasta:
RIGATONI ¢ ROTINI « PENNE
CHEESE TORTELLINI « CHEESE RAVIOLI

Choice of One Sauce:

POMODORO ¢ MARINARA ¢ ALFREDO ¢ BUTTER & CHEESE

Served With:
Garlic Bread Sticks & Grated Parmesan Cheese

FLATBREAD

MARGHERITA FLATBREAD |v
Fresh Mozzarella, Basil, Sliced Roma Tomatoes

PRIMAVERA FLATBREAD |v

Mozzarella & Provolone Cheese, Chopped Broccoli

Tomato, Artichoke, Garlic, Qil, Basil & Oregano

PEPPERONI FLATBREAD
Marinara, Provolone, Sliced Pepperoni

BBQ CHICKEN FLATBREAD

MAKI ROLLS

Three Pieces of any one Type:
KAPPA MAKI |V |GF | DF | VGN
Sushi Rice Rolled in Nori with, Cucumber

FRESH SALMON MAKI |GF | DF
Sushi Rice Rolled in Nori with Salmon

VEGAN CALIFORNIA MAKI |v IGF | DF | VGN
Sushi Rice Rolled in Nori with Cucumber
Carrots, Avocado, Red Cabbage

TUNA AVOCADO MAKI IGF | DF

Sushi Rice Rolled in Nori with Tuna & Avocado
Accompanied by:

Wasabi, Pickled Ginger, Soy Sauce




Young Adult Buffet or Plated Menu

CHOOSE ANY COMBINATION OF FOUR ITEMS FROM FOLLOWING CATEGORIES:

TACOS

Choice of Beef or Chicken:

GROUND BEEF

Seasoned to Perfection

Tacos Served With:

Shredded Lettuce, Diced Tomato, Sliced Jalapeio

Sour Cream & Salsa Blended Monterey Jack & Cheddar Cheese
SoD Flour Tortillas Iv or Hard-Shell v IGF

SHREDDED CHICKEN

Seasoned to Perfection

Tacos Served With:

Shredded Lettuce, Diced Tomato, Sliced Jalapefio

Sour Cream & Salsa, Blended Monterey Jack & Cheddar Cheese
SoD Flour Tortillas Iv or Hard-Shell v IGF

Served With Tacos:
CHIPS & SALSA |V GF | DF | VGN
House-Made Pico de Gallo, House-Made Tortilla Chips

OR
ELOTES |v IGF
Roasted Corn, Queso Cotija, Mayo, Lime, Chili Powder

ASIAN

Choice of Beef or Chicken:

BEEF STIR FRY |GF |DF

Marinated Strips of Beef, Pea Pods, Tri-Colored Bell Peppers
Bean Sprout & Water Chestnut

CHICKEN STIR FRY IGF | DF

Breast of Chicken, Pea Pods, Tri-Colored Bell Peppers

Bean Sprout & Water Chestnut

SWEET & SOUR CHICKEN | pF

Pineapple, Tomato, Green & Red Bell Peppers

Served With:

VEGETABLE FRIED RICE |V |GF | DF
Scallions, Peas, Carrots & Scrambled Eggs




Young Adult Buffet or Plated Menu

CHOOSE ANY COMBINATION OF FOUR ITEMS FROM FOLLOWING CATEGORIES:

SLIDER

4" KOSHER-STYLE RED HOT |pF
Plain Bun, Ketchup, Mustard, Pickles

VEGAN BBQ JACKFRUIT SLIDER |V | DF | VGN
Apple Cider Coleslaw, Vegan Roll

FRIED CHICKEN & WAFFLE SLIDER
Cole Slaw, Honey Butter

BEEF SLIDER ON A BRIOCHE BUN
Ketchup, Mustard, Pickles

CLASSIC CHICAGO ITALIAN BEEF |pF
Thinly Sliced Roast Beef, Italian Herbs, Au Jus

Slider Served With:

TATER TOTS, FRIES OR TORTILLA CHIPS v
Cheese Sauce

AND MORE

NACHOS ON A STICK IGF
Ground Beef, Dorito Crust, Sour Cream
Nacho Cheese & Jalapefo Sprinkle

NACHO BAR |v IGF

House-Made Tortilla Chips, Warm Melted Cheese
BREADED CHICKEN TENDERS

BBQ Sauce

CREAMY MAC & CHEESE |v

Cheddar Sauce, Panko Breadcrumbs

WHITE THREE CHEESE WITH FRESH HERBS |v
Cavatappi Pasta Cooked Al Dente in Béchamel Sauce

Melted Smoked Gouda, White Cheddar and Mozzarella
Combined with Fresh Oregano, Rosemary, Parsley & Thyme

SOFT DRINK BAR

NOVELTIES Shirley Temple « Roy Rogers

SOFT DRINKS
Coke « Diet Coke « Sprite « Root Beer « Fanta Orange « Ginger Ale
Strawberry Lemonade « Lemonade

GARNISHES ¢« ACCOUTREMENTS ° ICE
Optional

SIGNATURE MOCKTAILS
- Quoted upon request -



Create Your.Own

Decadent Sweet Finale (a1 carte)

Attractively arranged on designer trays at varying elevations with appropriate accents.

Sweet Street Station Pricing
MAGNIFICENT ARRAY OF PETITE CONFECTIONS

Whimsical Treats  Chocolate-Dipped Fruit « Unconventional Pops
Decadent Parfaits & Shooters « Cake Pops « Petite Cup Cakes
Push-Ups « Brownies & Bars « Cookies & Milk

OPTION 1

SELECT FOUR TYPES OF SWEETS
Three Pieces Per Guest

OPTION 2

SELECT FIVE TYPES OF SWEETS
Four Pieces Per Guest

OPTION 3

SELECT SIX TYPES OF SWEETS
Five Pieces Per Guest

OPTION 4

SELECT SEVEN TYPES OF SWEETS
Six Pieces Per Guest




Sweet Street Station attended station

CHOOSE FROM FOLLOWING CATEGORIES:

WHIMSICAL TREATS

DOUBLE-STUFFED OREO COOKIE |v
Dipped in Dark Chocolate and Drizzled with White Chocolate

CARMELITA BROWNIES |v
Fudgy Brownies, House-Made Caramel
Fudge Sauce, Whipped Cream

VOLUPTUOUS BAR |v
Cheesecake, Cookie Dough, Oreo, Whoppers

SALACIOUS BITE v IcN
Chocolate Chip Cookie Dough, Peanut Butter Cup
Oreo, Rice Krispy, Chocolate Ganache

ROASTED BERRY & FUDGE WHOOPIE PIE v
Dark Chocolate Mousse, Blackberry Crunch

COCONUT MACAROONS v
Chocolate Dipped Bottoms

WARM BABY CHURROS |v
Cinnamon Sugar & Caramel Sauce

RICE KRISPY MAKI ROLLS |v IGF
Rice Krispy Treat rolled Sushi Style
Chocolate Buttercream, Rainbow Jimmies

CHOCOLATE DIPPED PRETZEL RODS |v
Milk, Dark, White & Pastel Chocolate
Chocolate & Colored Chips, Sprinkles, Jimmies

CHOCOLATE-DIPPED FRUIT

THE DECADENT CHEESECAKE STRAWBERRY |V IGF
Large Halved Strawberry dipped in Dark Chocolate

CHOCOLATE-DIPPED BANANA COIN v IGF
Creamy Cheesecake drizzled with Fudge

DARK CHOCOLATE-DIPPED BANANA SLICE |v IcN
Peanut Butter Mousse

JUICY RIPE STRAWBERRY |V |GF
Dipped in Dark Chocolate and Drizzled with White Chocolate

UNCONVENTIONAL POPS

RICE KRISPY POPS |v IGF
Dipped in Dark Chocolate, White Chocolate Drizzles

DECADENT BROWNIE CUBE POPS |v
Dipped in Dark Chocolate, White Chocolate Drizzles

CHEESECAKE LOLLIPOPS |v IGF
White & Dark Chocolate

CHOCOLATE-DIPPED MARSHMALLOWS POPS |v IGF
White & Dark Chocolate Drizzles

VANILLA CREAM PUFF POPS |v
Dipped Variety of Chocolates
Contrasting Chocolate Drizzle Accents

DECADENT PARFAITS & SHOOTERS

VANILLA CREAM FRUIT SHOOTER |v IGF

BANANA BREAD TIRAMISU SHOOTER |v
Banana Bread, Mascarpone Cream, Caramel Crunch Pearls

BANANA CREAM PIE SHOOTER Iv

Whipped Cream, Graham Cracker Crumb Crust

CANNOLI SHOOTER v IcN

Cannoli Créme, Chocolate & Pistachio Chips, Crisp Cannoli Shell
LEMON MERINGUE PIE SHOOTER Iv

VANILLA PANNA COTTA SHOOTER |V IGF
Topped with Fresh Berry Coulis

CREME BRULEE SHOOTER v
Vanilla Custard, Caramel Sauce

CHICAGO CARAMEL CORN PARFAIT v
Corn Sponge Cake, Salted Caramel Mousse, Cream Cheese Mousse
Caramel Corn Brittle, Chopped Caramel Corn




Sweet Street Station atended station

CHOOSE FROM FOLLOWING CATEGORIES:

PUSH-UPS

RED VELVET BLAST Iv
STRAWBERRY SHORT CAKE |v
COOKIES & CREAM EXPLOSION v
BANANA BOOM v

CAKE POPS

FUNFETTI POP v
Yellow Cake, Dipped in White Chocolate with Sprinkles

BANANA POP Iv
Banana Cake, Dipped in Dark Chocolate
White Chocolate Drizzles

CARROT POP |v icN
Carrot Cake, Dipped in Dark Chocolate
White Chocolate Drizzles

PEPPERMINT POP Iv
Yellow Cake, Dipped in Dark Chocolate
Sprinkled with Crushed Peppermint

PETITE CUPCAKES

CHOCOLATE WITH RASPBERRY BUTTERCREAM v
VANILLA WITH CHOCOLATE BUTTERCREAM |v
CARROT WITH CREAM CHEESE FROSTING |V ICN

MINI LEMON BUNDT CAKES WITH GLAZE, LAVENDER v

BROWNIES

ROCKY ROAD Iv IcN
Pecans, Chocolate Chips & Marshmallows

ENGLISH TOFFEE Iv IcN
Toffee, Walnuts & Chocolate Chips

SNICKERS |v IcN
Chocolate Chips, Caramel, Peanuts

COCOA COW CHEESECAKE v
Brownie Base with Marble Cheesecake

DOUBLE CHOCOLATE BROWNIE Iv
VEGAN DOUBLE CHOCOLATE |v | DF | VGN
GLUTEN-FREE DOUBLE CHOCOLATE Iv IGF

BARS

SEVEN LAYER |v IcN

Graham Cracker Crust, Coconut, Chocolate Chips
Butterscotch Chips, Walnuts

TAFFY APPLE |v ICN

Taffy Apple Topping, Butter Crumb Crust

OLD FASHIONED LEMON v

Lemon Curd, Shortbread Crust, Powdered Sugar

SALTED CARAMEL BUTTER BARS |v

Vanilla Shortbread Crust, Salted Caramel Topping
RASPBERRY STREUSEL BARS |v

Raspberry Preserves, Butter Crumb Crust

S’MORES BARS |v ICN
Chocolate Cake, Graham Cracker Crust, Marshmallow, Pecan
Chocolate Ganache Drizzle

GLUTEN-FREE STRAWBERRY STREUSEL v GF

COOKIES

HOUSE-BAKED COOKIES |v

Choice of Three:

Chocolate Chip « Double Chocolate Chip « M&M Chocolate Chip
Snickerdoodle « Oatmeal Raisin « Butter Cookies « Sugar
Chunky Peanut Butter Iv IcN « English Toffee Iv ICN

& 2% or Whole Milk

CUSTOMIZED PRETZEL RODS w

with Name and/or Themed
(Minimum 4 Dz.)

CUSTOM OR BRANDED BUTTER COOKIES
(Minimum 4 Dz.)



Dessert Stations (asacarte)

Attractively arranged on designer trays at varying elevations
with appropriate accents.

Action Station

CREATE YOUR OWN SUNDAE BAR w ien

SCOOPED TO ORDER
French Vanilla & Chocolate Ice Cream

Self-Serve Toppings:

Chocolate « Mixed Berry « Caramel Sauces

Chocolate Chips ¢ Rainbow Sprinkles « Oreo Cookie Crumbles
M & M’s « Butterfinger Shards « Gummy Bears « Cookie Dough
Chopped Reese’s Peanut Butter Cups « Coconut Flakes
Whipped Cream « Maraschino Cherries « Pecans

Action Station
CREATE YOUR OWN ICE-CREAM SANDWICH v iew

SCOOPED TO ORDER
French Vanilla & Chocolate Ice Cream

Choice of Two Cookies:

Chocolate Chip « Double Chocolate Chip « M&M Chocolate Chip
Snickerdoodle « Oatmeal Raisin « Butter Cookies  Sugar
Chunky Peanut Butter Iv IcN « English Toffee |v ICN

Self-Serve Toppings:
Chocolate « Caramel Sauces
Whipped Cream « Chocolate Chips ¢ Pecans ¢ Rainbow Sprinkles

Actjon Station
CREPE STATION v icn

CLASSIC CREPES FILLED WITH
Nutella With Banana Coins or
Lemon Mascarpone with Strawberry Compote

Finishing Touch:
Whipped Cream

PASSED - SHAKES, MALTS & FLOATS

PETITE ROOT BEER FLOATS |v |GF
A & W with Vanilla Ice Cream

CREAMSICLE FLOATS |v GF
Fanta Orange with Vanilla Ice Cream

(Minimum 6 Dz.)

STRAWBERRY SHAKES |v |GF
White Chocolate Rimmed Glass

CHOCOLATE SHAKES |v [GF
Chocolate Rimmed Glass

CHOCOLATE MALTS |VIGF
Chocolate Rimmed Glass

(Minimum 4 Dz.)

Attended Station
CREATE YOUR OWN DOUGHNUT BAR w

CAKE DOUGHNUTS

Dipped in Chocolate « Strawberry « Vanilla Glaze
Toppings:

Chocolate Chips ¢ Rainbow Sprinkles « Cookie Crumbles
Brookie Crumbles « Chocolate Sprinkles « Coconut Flakes
M & M’s « Fruit Loops



Dessert Stations (asacarte)

Attractively arranged on designer trays at varying elevations

with appropriate accents.

Action Station

CREAMY HOUSE-MADE CHEESECAKE STATION v ien

Self-Serve Toppings:

Fresh Strawberry « Salted Caramel « Chocolate Fudge
Chocolate Chips « Cookie Crumbles « Coconut Flakes
Whipped Cream « Maraschino Cherries « Pecans

* Gluten Free Crustless Cheesecake (Optional)

Action Station

MINI PIE STATION w

Choice of Three:

HOUSE-MADE CREAM PIES

Strawberry « Banana Coconut « French Silk

Tangy Key Lime « Lemon Meringue

HOUSE MADE LATTICE TOP FRUIT PIES

Apple « Blueberry « Cherry « Peach « Cranberry Apple

Attended Station
OLD TOWN CHOCOLATE FONDUE v ie

Choice of One:

MOLTEN DARK BITTERSWEET ¢ WHITE ¢« MILK CHOCOLATE
For Your Guests’ Dipping Pleasure:

Strawberries « Pineapple Spears « Banana Coins

Miniature Custard Puffs « Marshmallows « Pretzels Rods

Rice Krispy Treat Pops « House-Made Tea Bread Squares
Banana Bread Squares ¢ Sun-Dried Apricots

Finishing Touches:

Toasted Coconut  Chocolate Sprinkles « Pecan Chips
Multi-Colored Sprinkles

CASCADING FOUNTAIN (Rental)

Attended Station
S'MORES STATION v

Create Your Own

TRADITIONAL S’MORES

Roasted Marshmallows ¢ Dark Chocolate
Graham Crackers « Chocolate Chip Scone

Action Station

DELUXE S'MORES BAR w

Create Your Own

TRADITIONAL S’MORES

Roasted Marshmallows « Dark Chocolate
Graham Crackers « Chocolate Chip Scone
COUNTRY PIE S’MORES

House-Made Gourmet Fruit Marshmallow
Dark/White Chocolate

Fruit Coulis, Lattice Crust Cracker

Choice of One Flavor:

Cherry « Blueberry « Raspberry « Peach

-
PHOTO: GERBER & SCARPELLI




Dessert Stations (ra carte)

Attractively arranged on designer trays at varying elevations

with appropriate accents.

Action Station
CANNOLI BAR v icn

PETITE CANNOLI SHELLS FILLED WITH:

Traditional Cannoli Creme accented with Pistachio Bits
Chocolate Cannoli Créeme with Chocolate Chips
Strawberry Cannoli Creme with Diced Fresh Strawberries

Action Station
BANANAS FOSTER STATION v ier

Sliced Bananas Sautéed in Butter, Dark Rum, Brown Sugar
Served atop French Vanilla Ice Cream

Attended Station
THE VERY BERRY BAR ivicn

ARRAY OF FRESH SEASONAL BERRIES
Strawberries, Blueberries, Raspberries, Blackberries
(Served in a Martini Glass)

Finishing Touches:

Chocolate « Caramel Sauces

Chocolate Chips « Oatmeal Crumbles « Coconut Flakes
Candied Nuts « Whipped Cream « Brown Sugar « Yogurt

Attended Station
FRESH BERRY KABOB STATION

6" FRESH FRUIT KABOBS |V |GF | DF | VGN
Finishing Touches:
Chocolate « Whipped Cream  Brown Sugar « Yogurt

Attended Station
GOURMET MARSHMALLOW STATION v ieroF icn

Choice of Three:

Pink Champagne « Black Currant « Lavender « Passionfruit
Ginger « Green Tea « Mango « Blood Orange « Pinot Noir
Stout « Margarita « Guava & Lime « Hibiscus & Mint
Pistachio & Rum « Chai « Bacon & Maple

Finishing Touches:

White & Dark Chocolate for Dipping
Sugar Crystals

Attended Station

POPCORN STATION v ier

Self-Serve Toppings:

SAVORY

Butter « Parmesan Cheese « Cheddar Cheese Seasoning
Salt « Chipotle Salt

SWEET

Caramel « Chocolate Chips



Dessert Stations (na carte)

Attractively arranged on designer trays at varying elevations with appropriate accents.

GOURMET COOKIE BAR v icw

Choice of Three:

Raspberry Linzer « Lemon White Chocolate Almond
Caramel-Stuffed Snickerdoodles « Strawberry Shortbread
Dark Chocolate Peppermint « Double Chocolate Biscotti
Chocolate Caramel Thumbprints

FRESH FRUITS

MELANGE OF FRESH FRUIT |V |GF | DF | VGN
Seasonal Melons & Berries

FRESH FRUIT KABOBS (1.5/GUEST) |V IGF | DF | VGN

DARK ROASTED COLUMBIAN COFFEE
& TEA STATION

REGULAR & DECAFFEINATED COFFEE & ASSORTED TAZO TEAS
Signature Sweeteners « Lemon « Half & Half

GOURMET COFFEE & TEA BAR

DARK ROASTED COLUMBIAN COFFEE

REGULAR & DECAFFEINATED COFFEE & ASSORTED TAZO TEAS
Signature Sweeteners « Diamond Cut Rock Sugar

Mint Chocolate Stirring Sticks « Ground Cinnamon « Cocoa Powder
Half & Half « French Vanilla Cream « Whipped Cream

Fresh Lemon Wedges




