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At Urban Foods Catering, we are passionate
about our cuisine. This is why we always cook
with the freshest and highest quality
ingredients for our guests. Our mission is to
contribute to your event by always exceeding
your expectations and bringing your party to
the next level. Our innovative menus,
exquisite service and attention to detail are

sure to impress you and your guests.

904 Center Avenue
Moorhead, MN 56560
Phone: (701) 899-FOOD
www.UrbanFoodsCatering.com

URBAN FOODS CATERING BANQUET AND EVENT MENU

URBAN FOODS —




REAKFAST

All prices are subject to 20%
service charge paid entirely to
staff & 7.38% MN or 7.5% ND
sales tax . Prices quoted are
valid from January 1st-
December 31st 2022.

@ = Gluten Free

Breakfast Buffets

Priced per person

Continental Breakfast (V)
GREEK YOGURTS, GRANOLA, FRESH CUT FRUIT, ASSORTED
MUFFINS & PASTRIES - $8

Classic Breakfast @
BACON OR SAUSAGE LINKS, SCRAMBLED EGGS, ROASTED
BREAKFAST POTATOES & FRESH CUT FRUIT - $14

‘Build Your Own’ Breakfast Taco
FLOUR TORTILLAS, SCRAMBLED EGGS, SAUSAGE, SAUTEED
ONIONS & PEPPERS, SHREDDED CHEDDAR CHEESE,
ROASTED BREAKFAST POTATOES, SALSA & FRESH
FRUIT - $15

Egg Bake Buffet
HAM & CHEDDAR OR VEGGIES & CHEDDAR EGG BAKE,
SERVED WITH SAUSAGE LINKS , ASSORTED MUFFINS &
FRESH CUT FRUIT - $13

Biscuits & Sausage Gravy
FRESH BAKED BISCUITS, SAUSAGE GRAVY, SCRAMBLED
EGGS & FRESH CUT FRUIT - $13
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Breakfast Grab & Go

Bagel Basket (V)
SERVED WITH CREAM CHEESE, PFANUT BUTTER &
PRESERVES $26/DOZEN

Bakery Basket ()
ASSORTED PASTRIES & MUFFINS $26/DOZEN

Fruit Cups @)
MIXED FRUIT SALAD - $40/DOZEN

Yogurt Station @ (V)
WITH A VARIETY OF TOPPINGS $6/PERSON

Breakfast Burritos
FLOUR TORTILLAS FILLED WITH SCRAMBLED EGGS,
SAUSAGE, CHEDDAR CHEESE, SAUTEED ONIONS &
PEPPERS, SALSA & SOUR CREAM ON THE SIDE -
$36/DOZEN

Jumbo Caramel & Cinnamon Rolls V)
$35/DOZEN
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APPETIZERS URBAN FOODS -

HOT HORS D'OEUVRES

Priced per dozen

Lump Crab Cakes
SERVED WITH A SIDE OF CAPER AOLI - $30

‘Urban’ Meatballs - MOST POPULAR!
TOSSED IN CREAMY SHERRY MUSHROOM SAUCE - $21

Asian Style Meatballs
TOSSED IN A HOISIN SOY GLAZE - $21

BBQ Meatballs
TOSSED IN A TRADITIONAL BBQ SAUCE - $21

Bacon Wrapped Dates &
DATES STUFFED WITH HOUSEMADE CHORIZO SAUSAGE & WRAPPED IN BACON - $24

Caribbean Jerk Chicken Skewers @
MARINATED CHICKEN WITH CARIBBEAN JERK SEASONINGS - $21

Oriental Chicken Skewers @GP
MARINATED CHICKEN WITH A SWEET CHILI SAUCE - $21

Chorizo Stuffed Mushrooms @
ROASTED CRIMINI MUSHROOMS STUFFED WITH HOUSEMADE CHORIZO SAUSAGE - $24

Vegetarian “Crab” Cakes (V)
HEARTS OF PALM SUBSTITUTED FOR CRAB, SERVED WITH CHIPOTLE AIOLI & GREEN ONIONS - $21

Broiled Stuffed New Potatoes @ (V)
RED POTATOES STUFFED WITH SAUTEED SPINACH, ROASTED GARLIC & TOPPED WITH BRIE CHEESE - $21

All prices are subject to 20%
service charge paid entirely to
staff & 7.38% MN or 7.5% ND
sales tax . Prices quoted are
valid from January 1st-
December 31st 2022.

@ = Gluten Free @ = Vegetarian
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APPETIZERS

All prices are subject to 20%
service charge paid entirely to
staff & 7.38% MN or 7.5% ND
sales tax . Prices quoted are
valid from January 1st-
December 31st 2022.

@ = Gluten Free

COLD APPETIZERS

Priced per dozen

URBAN FOODS —

Candied Bacon @
OUR CHEF'S FAMOUS CANDIED BACON! - $26

Walleye Cakes
SERVED COLD ON A BED OF WILD RICE WITH A SIDE OF
CRANBERRY AlOLI - $30

Ham & Pickle Wraps @
MIDWESTERN SUSHI!! HAM, PICKLES & CREAM
CHEESE - $21

Turkey Or Ham with Cheese Pinwheels
HERB CREAM CHEESE, CHEDDAR CHEESE & FLOUR
TORTILLA WRAP - $21

Goat Cheese Stuffed Apricots @ ()

DRIED APRICOTS STUFFED WITH GOAT CHEESE &
CHOPPED PISTACHIOS - $24

Deviled Eggs® ()
CLASSIC DEVILED EGGS DUSTED WITH PAPRIKA - $24

‘Urban’ Deviled Eggs @
DEVILED EGGS WITH CRAB & SPINACH - $30

Caprese Toast Points (v)
HOUSEMADE PESTO, TOMATOES & FRESH
MOZZARELLA - $24

Smoked Salmon Toast Points
SMOKED SALMON TOPPED WITH DILL CREAM &
CAPERS - $24
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Cuban Skewers @
HAM, PICKLES & SWISS CHEESE, DRIZZLED WITH HONEY
MUSTARD - $24

Caprese Salad Skewers @)
MARINATED TOMATOES, FRESH MOZZARELLA &
BASIL - $24

Fruit Skewers @)
CANTALOUPE, HONEYDEW, PINEAPPLE, STRAWBERRIES &
GRAPES - $21

Apple & Cheese Skewers @)
CRISP APPLE, CHEDDAR CHEESE, DRIZZLED WITH HONEY
MUSTARD - $18

Greek Skewers @ ()
FETA CHEESE, TOMATOES & KALAMATA OLIVES - $21

Prosciutto Wrapped Melon @)
HONEYDEW & CANTALOUPE WRAPPED IN PROSCIUTTO
HAM - $18

Cucumber Bites @)

SLICED CUCUMBERS TOPPED WITH HUMMUS &
TOMATOES - $18

Buffalo Chicken Toast Points
SHREDDED BUFFALO CHICKEN TOPPED WITH BLEU CHEESE
CRUMBLES - $24

Chipotle Chicken Toast Points
SHREDDED CHICKEN SALAD WITH A CHIPOTLE MAYO - $24
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APPETIZERS

All prices are subject to 20%
service charge paid entirely to
staff & 7.38% MN or 7.5% ND
sales tax . Prices quoted are
valid from January 1st-
December 31st 2022.

@ = Gluten Free

APPETIZER DISPLAYS

All displays serve approximately 50 guests

URBAN FOODS —

Shrimp Cocktail Platter @
FIVE POUNDS OF JUMBO SHRIMP, ~75 SHRIMP,
SERVED WITH COCKTAIL SAUCE - $160

French Onion Dip V)
HOUSEMADE DIP SERVED WITH KETTLE CHIPS - $75

Fruit & Berry Platter @® ()
FRESH CUT FRUIT & ASSORTED BERRIES - $150

Fresh Vegetable Platter @ ()

RAW VEGETABLES SERVED WITH HOUSEMADE PESTO,
HUMMUS & RANCH - $150

Spinach Dip )
SERVED HOT WITH FRENCH BREAD &
CRACKERS - $120

Pepper Baked Brie (V)
FRUIT CHUTNEY, SERVED WITH ASSORTED BREADS &
CRACKERS - $80

Salsa Bar @)
CORN TORTILLA CHIPS, PICO DE GALLO, BLACK BEAN &
CORN SALSA, CILANTRO SOUR CREAM & HOUSEMADE
GUACAMOLE - $160
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World Tour Cheese Platter (v)
CHEESES FROM AROUND THE WORLD! OLIVES, FRESH &
DRIED FRUIT, ASSORTED NUTS & CRACKERS - $175

Traditional Meat & Cheese Platter
ASSORTED MEATS & CHEESES WITH CRACKERS - $150

Charcuterie Board
SLICED MEATS & CHEESES WITH FRESH FRUIT,
TOASTED NUTS, PICKLED VEGETABLES, OLIVES &
CRACKERS - $250

Deli Platter
SMOKED HAM, TURKEY, ROAST BEEF, CHEDDAR,
PEPPER JACK, SWISS CHEESES, LETTUCE, TOMATOES,
PICKLES & SLIDER BUNS. SERVED WITH MUSTARD AND
MAYO - $150

Whole Poached Salmon
SERVED WITH HARD BOILED EGGS, TOMATOES, ONIONS,
CAPERS & DILL CREAM. SERVED WITH BREAD &
CRACKERS - $300

Chilled Beef Tenderloin
SLICED TENDERLOIN WITH CAPERS, RED ONIONS
& OLIVE RELISH. SERVED WITH BREAD &
CRACKERS - $300

@ = Vegetarian 6




SLIDERS & URBAN FOODS —
SANDWICHES

Sliders & Sandwiches

All displays serve approximately 50 guests (70 Sliders)

Braised Beef Sliders
BRAISED BEEF SERVED WITH ROASTED PEPPERS & ONIONS WITH
SLIDER BUNS - $150

Smoked Pulled Pork Sliders
SMOKED BBQ PULLED PORK SERVED WITH BBQ SAUCE, ONIONS &
PICKLES WITH SLIDER BUNS - $175

Hawaiian Pulled Pork
HAWAIIAN PULLED PORK SERVED WITH SWEET VINEGAR COLESLAW
WITH KING'S HAWAIIAN COCKTAIL BUNS - $160

Smoked Beef Brisket
SMOKED BEEF BRISKET SERVED WITH BBQ SAUCE, COLESLAW &
PICKLES WITH SLIDER BUNS - $200

Cocktail Sandwich Platter
HAM & CHEDDAR AND TURKEY & SWISS SERVED COLD ON
SILVER DOLLAR ROLLS. SERVED WITH MAYO & MUSTARD ON THE
SIDE - $150

All prices are subject to 20%
service charge paid entirely to
staff & 7.38% MN or 7.5% ND
sales tax . Prices quoted are
valid from January 1st-
December 31st 2022.

@ = Gluten Free @ = Vegetarian
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Lunch Buffet

B J F F ET S Priced per person

Tater Tot Hot Dish
OUR CHEF'S FAMOUS TATER TOT HOTDISH! SERVED WITH GARDEN SALAD & DINNER
ROLLS - $13

Pulled Pork Buffet
SMOKED BBQ PULLED PORK SERVED WITH HOMESTYLE BUNS, BBQ SAUCE, ONIONS,
PICKLES, COLESLAW, BAKED BEANS & KETTLE CHIPS - $13

Picnic Buffet
SMOKED BBQ PULLED PORK WITH HOMESTYLE BUNS, BBQ SAUCE, ONIONS, PICKLES, OUR
CHEF'S FAMOUS MAC & CHEESE, COLESLAW, KETTLE CHIPS & FRESH CUT FRUIT - $16

Chicken Alfredo Buffet

ROTINI PASTA WITH ALFREDO SAUCE, GRILLED CHICKEN, CAFSAR SALAD & GARLIC HERB
BREAD - $14

Baked Potato Buffet
BAKED POTATOES SERVED WITH SMOKED BACON BITS, BROCCOLI, TOMATOES, ONIONS,
SHREDDED CHEDDAR CHEESE, SOUR CREAM, BAKED BEANS & GARDEN SALAD - $13

Chicken Fajita Buffet
CHILI LIME GRILLED CHICKEN WITH PEPPERS AND ONIONS, FLOUR TORTILLAS, LETTUCE,
SHREDDED CHEDDAR CHEESE, CILANTRO SOUR CREAM, COCONUT REFRIED BEANS,
SPANISH RICE, TORTILLA CHIPS & SALSA - $16

ADD HOUSE MADE GUACAMOLE - $2

All prices are subject to 20%
service charge paid entirely to
staff & 7.38% MN or 7.5% ND
sales tax . Prices quoted are
valid from January 1st-
December 31st 2022.

@ = Gluten Free @ = Vegetarian
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BUFFETS

Dinner Buffet

All dinner buffets include garden salad with french and ranch, dinner rolls with whipped butter
Priced per person

Herb Roasted Chicken
HERB ROASTED CHICKEN BREAST TOPPED WITH AN OLIVE & CAPER CREAM SAUCE, SERVED WITH GARLIC AND HERB
ROASTED POTATOES & GARLIC BUTTER CARROTS - $18

Coq Au Vin “French Braised Chicken”
RED WINE BRAISED CHICKEN TOPPED WITH MUSHROOMS & PEARL ONIONS, SERVED WITH GARLIC MASHED
POTATOES & FRENCH GREEN BEANS - $18

Chicken Piccata
CHICKEN BREAST TOPPED WITH PROSCIUTTO & CAPER CREAM SAUCE, SERVED WITH BASMATI RICE PILAF & GARLIC
BUTTER CARROTS - $18

Chicken Alfredo
ROTINI PASTA WITH ALFREDO SAUCE, GRILLED CHICKEN, SERVED WITH CAESAR SALAD & GARLIC HERB BREAD - $16

Maple Glazed Salmon
GLAZED SALMON TOPPED WITH SWEET ONION SLAW, SERVED WITH BLENDED RICE PILAF & FRENCH GREEN
BEANS - $25

Roasted Pork Loin
PORK LOIN TOPPED WITH APPLE CHUTNEY, SERVED WITH MAPLE WHIPPED POTATOES & ROASTED SWEET CORN - $18

Boneless Pork Short Ribs
LOW AND SLOW COOKED SHORT RIBS TOPPED WITH BACON & PEARL ONIONS, SERVED WITH GARLIC MASHED

All prices are subject to 20% POTATOES & ROASTED BROCCOLI - $19
service charge paid entirely to
staff & 7.38% MN or 7.5% ND Smoked Beef Brisket
sales tax . Prices quoted are
valid from January 1st- OUR CHEF'S FAMOUS SMOKED BRISKET TOPPED WITH CORN & TOMATO RELISH, SERVED WITH CHILI ROASTED SWEET
December 31st 2022. POTATOES & ROASTED SWEET CORN - $23
@ = Gluten Free @ = Vegetarian 9
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DINNER
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All prices are subject to 20%
service charge paid entirely to
staff & 7.38% MN or 7.5% ND
sales tax . Prices quoted are
valid from January 1st-
December 31st 2022.

@ = Gluten Free

Specialty Dinner Buffet

URBAN FOODS —

All dinner buffets include garden salad with french & ranch dressing & dinner rolls with whipped butter.

Customized buffets are available upon request.
Priced per person

Backyard BBQ Buffet
SMOKED BBQ PULLED PORK WITH HOMESTYLE BUNS,
BBQ SAUCE, ONIONS, PICKLES, OUR CHEF'S FAMOUS
MAC & CHEESE, POTATO SALAD, COLESLAW &
CORNBREAD MUFFINS - $21

Beef and Chicken Buffet
BALSAMIC GRILLED BEEF SIRLOIN TOPPED WITH A DEMI
GLACE, SMOKED BACON & BLEU CHEESE & HERB
ROASTED CHICKEN BREAST TOPPED WITH AN OLIVE &
CAPER CREAM SAUCE. SERVED WITH GARLIC & HERB
ROASTED POTATOES & FRENCH GREEN BEANS - $27

Pork & Chicken Buffet
ROASTED PORK LOIN TOPPED WITH APPLE CHUTNEY &
HERB ROASTED CHICKEN BREAST TOPPED WITH AN
OLIVE & CAPER CREAM SAUCE, SERVED WITH CHILI
ROASTED SWEET POTATOES & ROASTED SWEET
CORN - $23

URBAN FOODS CATERING BANQUET AND EVENT MENU

Pasta Buffet
PENNE PASTA WITH HOUSEMADE PESTO WITH ROASTED
VEGETABLES & CAVATAPPI PASTA WITH BEEF
BOLOGNAISE. SERVED WITH CAESAR SALAD & GARLIC
HERB BREAD - $18

Surf & Turf Buffet
‘URBAN’ STEAK DIANE TOPPED WITH A COGNAC
MUSHROOM SAUCE & MAPLE GLAZED SALMON TOPPED
WITH SWEET ONION SLAW, SERVED WITH GARLIC &
HERB ROASTED POTATOES & ASPARAGUS - $32

@ = Vegetarian 10




Plated Dinner Entrées

D I N N E R Priced per person for single entrée selection. Two entrée choices are $2 more per person.

Vegetarian and kid's selections do not count as additional choices.

All plated dinners are served with one starch option, one vegetable side option, garden salad served family
style with french & ranch dressing & dinner rolls with whipped butter

N
\:b: From the Sky

Herb Roasted Chicken @
HERB ROASTED CHICKEN BREAST TOPPED WITH AN OLIVE & CAPER CREAM SAUCE - $24

Chicken Piccata @
CHICKEN BREAST TOPPED WITH PROSCIUTTO & CAPER CREAM SAUCE - $24

Bacon Wrapped Chicken @p
ROASTED CHICKEN BREAST WRAPPED IN BACON TOPPED WITH FRESH TOMATO & BASIL RELISH - $26

Red Curry Braised Chicken @)
BRAISED CHICKEN TOPPED WITH TOASTED COCONUT & RED CURRY SAUCE - $24

Coq Au Vin “French Braised Chicken” @
RED WINE BRAISED CHICKEN TOPPED WITH MUSHROOMS & PEARL ONIONS - $24

From the Sea

Maple Glazed Salmon @
GLAZED SALMON TOPPED WITH SWEET ONION SLAW - $31

All prices are subject to 20%
service charge paid entirely to

staff & 7.38% MN or 7.5% ND Cajun Walleye Fillet @
sales fax . Prices quoted are TOPPED WITH A TOMATO & SHRIMP RELISH WITH A CAIUN CREAM SAUCE - $31

valid from January 1st-
December 31st 2022.

@ = Gluten Free @ = Vegetarian 11
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Plated Dinner Entrées
D I N N E R Priced per person for single entrée selection. Two entrée choices are $2 more per person.

Vegetarian and kid's selections do not count as additional choices.

All plated dinners are served with one starch option, one vegetable side option, garden salad served family
style with french & ranch dressing & dinner rolls with whipped butter

From the Land

Roasted Pork Loin@
TOPPED WITH APPLE CHUTNEY - $24

Smoked Bacon Wrapped Pork Loin @
TOPPED WITH CARAMELIZED ONIONS & ROASTED GARLIC - $26

Boneless Pork Short Ribs @GP
LOW & SLOW COOKED SHORT RIBS TOPPED WITH BACON & PEARL ONIONS - $25

‘Urban’ Steak Diane @
GRILLED SIRLOIN TOPPED WITH A COGNAC MUSHROOM SAUCE - $33

Balsamic Grilled Beef Sirloin @
BALSAMIC GRILLED SIRLOIN TOPPED WITH A DEMI GLACE, SMOKED BACON & BLEU CHEESE - $32

Smoked Beef Brisket @
OUR CHEF'S FAMOUS SMOKED BRISKET TOPPED WITH CORN & TOMATO RELISH - $29

All prices are subject to 20%
service charge paid entirely to
staff & 7.38% MN or 7.5% ND
sales tax . Prices quoted are
valid from January 1st-
December 31st 2022.

@ = Gluten Free @ = Vegetarian 12
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D I N N E R II::i(I:eﬁ :ie?[:grso?firrlirglg erntréEe ?elzczii.eT?vo entrée choices are $2 more per person.

Vegetarian and kid's selections do not count as additional choices.

All plated dinners are served with one starch option, one vegetable side option, garden salad served family
style with french & ranch dressing & dinner rolls with whipped butter

From The Garden

Roasted Vegetable Pesto Pasta ()
PENNE PASTA WITH HOUSEMADE PESTO & ROASTED VEGETABLES - $22

Stuffed Bell Pepper @)
ROASTED BELL PEPPER STUFFED WITH RICE, BLACK BEANS, CORN & TOPPED WITH A PARMESAN
CREAM SAUCE - $22

Vegan Stuffed Mushroom @)
PORTOBELLO MUSHROOM STUFFED WITH ROASTED VEGETABLES & HUMMUS - $22

Dual Entrée Plates

DUAL ENTREE PLATES CAN BE MADE FROM ANY TWO ENTREES. INQUIRE FOR PRICING.

All prices are subject to 20%
service charge paid entirely to
staff & 7.38% MN or 7.5% ND
sales tax . Prices quoted are
valid from January 1st-
December 31st 2022.
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Plated Dinner Entrées

S | D ES Priced per person for single entrée selection. Two entrée choices are $2 more per person.
Vegetarian and kid's selections do not count as additional choices.

All plated dinners are served with one starch option, one vegetable side option, garden salad served family
style with french & ranch dressing & dinner rolls with whipped butter

Starch Options Vegetable Options
Garlic Mashed Potatoes @ French Green Beans ®

Garlic & Herb Roasted Potatoes@) Roasted Sweet Corn @&
Basmati Rice Pilaf @ Seasonal Vegetable Blend @®
Chili Roasted Sweet Potatoes ® Roasted Broccoli &

Cheesy Hashbrown Potatoes Garlic Butter Carrots @
Blended Rice Pilaf @ Asparagus @

ADDITIONAL $1 PER PERSON

Maple Whipped Sweet Potatoes & Roasted Brussels Sprouts @

Bacon & Mushroom Barley ADDITIONAL $1 PER PERSON
Our Chef's Famous Mac & Cheese
ADDITIONAL $2 PER PERSON

All prices are subject to 20%
service charge paid entirely to
staff & 7.38% MN or 7.5% ND
sales tax . Prices quoted are
valid from January 1st-
December 31st 2022.

@ = Gluten Free @ = Vegetarian 14

URBAN FOODS CATERING BANQUET AND EVENT MENU




URBAN FOODS —

DESSERT

Desserts

Full Sized Desserts - Priced Per Person

Carrot Cake
WITH CREAM CHEESE ICING - $7

Tiramisu
COFFEE FLAVORED ITALIAN DESSERT. MADE OF LAYERS OF LADYFINGERS, RICH
MASCARPONE CHEESE & COCOA - $7

Cheesecake
NEW YORK STYLE CHEESECAKE - $7

‘Urban’ Apple Pie
OUR SIGNATURE DESSERT! - $7

Flourless Chocolate Cake @
RICH CHOCOLATE CAKE MADE WITH FUDGY GOODNESS - $7

Dessert Bites

Bite Size Desserts - Priced Per Dozen

Chocolate Dipped Strawberries @)
FRESH STRAWBERRIES DIPPED IN MILK CHOCOLATE - $24

Chocolate Dipped “Champagne” Strawberries @)
FRESH STRAWBERRIES DIPPED IN MILK CHOCOLATE WITH POP ROCKS - $30

Double Chocolate Brownie Bites - $21

All prices are subject to 20% Cheesecake Bites - $21
service charge paid entirely to

staff & 7.38% MN or 7.5% ND :
sales tax . Prices quoted are Almond Cannoli - $21

valid from January 1st- .
December 31st 2022. Assorted Dessert Bites - $18

@ = Gluten Free @ = Vegetarian 15
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