
Mon. - Sat. 11 AM - 7 pm

Graze@Foodguru.com

319 - 759 - 4252

peter harman

345 S Dubuque St,
Iowa City, IA 52240

business
functions

weddingS

social
EVENTS

WHEN YOU NEED TO FEED THE GANG 

AND DON’T HAVE TIME TO COOK...

the catering
experts

WE CATER
ALL EVENTS

athletic
TEAMS
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catering 

is what 

we do. 

TRAINING TABLE

CORPORATE EVENTS

WEDDINGS & REHEARSAL DINNERS

BUFFET & INDIVIDUAL MEALS



15$
.99 2828Rp. .000 2828Rp. .000

2828Rp. .000 2828Rp. .000

14$
.99 15$

.99

15$
.99

Chicken
parm

individual MEALS:

Chicken lip
extravaganza

(3) Chicken Lips, mac &
Cheese, dimsum green beans,

and housemade ranch or 
blue cheese

Spaghetti &
meatballs

(4) Italian meatballs (beef,
pork, veal), spaghetti,
marinara sauce, and 

cheesy bread

grilled
chicken

(2) roasted chicken thighs,
veggie rice, steamed
broccoli, and smoky 

hawk sauce

(2) Parmesan-breaded chicken
breasts, pasta marinara, and
cheesy bread with a side of

marinara

garden
 salad

Mixed greens, tomato,
cucumber, carrot, and ranch

dressing or a vegan
vinaigrette 

fresh
fruit

16 ounces of 
delicious fresh 
seasonal fruit 

7$
.99

drinks & Dessert

8.$
99

hippi or chocolate
chip cookies

chocolate brownies

Crème Brulee water

soda can

iced tea 
or Powerade

$1.29 

$2.99 

$2.99 $0.99 

$2.89 

$1.75 

WE CATER BEER, WINE & AWARD WINNING COCKTAILS 



buffet choices:

World Famous Chicken Lips 
(per lip) ranch or blue cheese

Roast Chicken Thigh 
smoky hawk sauce on side (each)

Chicken Parmesan
marinara & mozzarella, parmesan (each)

Bronzed Salmon
tomato dill beurre blanc (4oz portion)

Italian Meatballs 
with marinara & mozzarella (24 ea.)

street tacos (6# / 48 tacos)
carnitas, al pastor, gringo chicken

w/ tacos, salsa, sour cream, cheese 

Mac & Cheese

DimSum Green Beans

Fiesta Rice

Steamed Broccoli

Street Corn 

Pasta Marinara

Caesar or Garden Salad

Fresh Fruit

16” New York Style Pizza

$2.99 

$5.99 

$5.99 

$12.99 

$59.99 

$99.99 

$29.99 

$34.99 

$29.99 

$29.99 

$29.99 

$29.99 

$29.99 

$39.99 

$18.99 

(GF)

(GF)

(GF)

(GF)

(GF)



Chicken Parmesan
marinara, mozzarella & parmesan

Evan’s Meatballs
Marinara & mozzarella

Penne Pasta
Alfredo / Marinara

Veggie Rice

Broccoli Aglio Olio

Caesar Salad

Kings Hawaiian Rolls
Honey Butter & Strawberry jam

21.99 

PER PERSON

World Famous Chicken Lips 
Budweiser Blue Cheese & Ranch Dressing

Mac & Cheese

DimSum Green Beans

Garden Salad 
Ranch & Parisian Vinaigrette

An Artful Display of 
Cheese & Fruit, Crisp Veggies,

Charcuterie and More

$7.99 Per Person ($250 minimum)

buffet MEnuS:

16.99 

PER PERSON

169.99 

PACKAGE 

Gigantic Shrimp
Cocktail Sauce - Hawk Sauces - Lemon

$39.99 Per Pound

Finish Strong
CHOOSE FROM:

Creme Brulee, Chocolate Pies
Chocolate Chip or Hippi Cookies

Key Lime Pie & Brownies
SEE DESSERT PRICE LIST 

Chicken Lips (12)
Ranch & Budweiser Blue Cheese Dressings

Evan’s Meatballs (24)
Marinara & Mozzarella

Stuffed Tacos (10)
Pork Carnitas with pico & salsa

Big island Sliders (10)
Mango Mayo & Big Island Slaw

Tater Tots (Jumbo)
with smoky hawk sauce & ranch

PLUS - Plates, Napkins & Utensils...  

This Complete Package Feeds10-12 People 

That’s only $14 per person... 

(GF)

(GF)

(GF)

(GF)

(GF)

ADD PIZZA 

TO MAKE THIS 

EVEN MORE 

AMAZING..!!



THE GRAZE PLEDGE:

we will deliver a flawless experience, 

exactly the way it was designed 

delicious & on time 

35.99 

PER PERSON

WE ARE THE WEDDING EXPERTS:

CHEF PETER HARMAN, THE FOOD GURU, 
HAS CATERED OVER 1,000 WEDDINGS 
IN HIS CAREER.

We will help transform the most important
day of your life into 
a one-of-a-kind celebration.

You can ADD a Graze-ing Table, 
Jumbo Shrimp Cocktail & Decadent Desserts.

weddings
RECEPTIONS
WHEN IT’S REALLY IMPORTANT AND 

IT’S HAS TO BE PERFECT. 

WE ALSO PROVIDE BEER, WINE & COCKTAILS

Roast New York Strip 
Horseradish & Chimi-Churri

Bronzed Salmon

Stuffed Chicken Breast

Your Favorite Potatoes

Your Favorite Pasta

Broccoli or Green Beans

Glazed Carrots or Corn

Graze Salad 
Parisian Vinaigrette

Sourdough Bread
Honey Butter & Strawberry Jam

LET US CATER YOUR REHEARSAL DINNER

(GF)

(GF)

(GF)

(GF)



Chicken Parmesan
marinara, mozzarella & parmesan

Orange Roughy
Tomato Basil Beurre Blanc

Spaghetti Marinara
side of parmesan cheese

Broccoli Aglio Olio
TOSSED IN GARLIC & OLIVE OIL

Caesar Salad

Cheesy Bread 
Garlic Butter & Mozzarella 

24.99 

PER PERSON

TRAINING TABLE

Buttermilk Pancakes 
maple syrup & butter

Applewood Smoked Bacon

Chicken Sausage Patties

Scrambled Eggs

Kim’s Hashbrowns

Fresh Fruit Cups

24.99 

PER PERSON

Grilled Chicken Thigh 
smoky hawk sauce on the side 

Bronzed Salmon 

Veggie Rice

Mac & Cheese

Corn off the Cob

Green Beans

Garden Salad 
Parisian Vinaigrette

Kings Hawaiian Rolls
Honey Butter & Strawberry Jam

24.99 

PER PERSON

we love orange roughy
it’s delicious & affordable

$12.99 Per Portion 

Tabouleh Tabouleh
Quinoa, tomato, cucc, lemon, veggies & Mint

$49.99 Jumbo 6#

Fresh Seasonal
As a Jumbo Side (6#) $39.99

or Individual Cup $7.99 

 Perfect For Athletes

25 person minimum

25 person minimum

(one per 2 people)

(GF)

(GF)

(GF)

(one per 2 people)

(GF)



team meals:

WAY BETTER THAN 

ANOTHER COLD

SANDWICH

training table & travel meals

IINDIVIDUAL OR BUFFET STYLE

serving elite athletes since 2007  

We provide the nutrition 
great athletes need.

when it’s really important 
and it’s gotta be great 

call graze gourmet to-go



CORPORATE
EVENTS:

boost morale

close the deal.

give your people a delicious
reason to come to work 

staff lunches 

upscale client gatherings  

when it’s really important 
and it’s gotta be great

call Graze Gourmet To-Go

EARN REWARDS ON CATERED EVENTS:

join The Graze Club, earn points for every dollar 

you spend... Then, use the points anyway you like. 



EARN REWARDS ON CATERED EVENTS:

join The Graze Club, earn points for every

dollar you spend... Then, use the points

anyway you like. 

social 
gatherings 

UPSCALE EVENTS

CASUAL EVENTS

GRADUATION

frat & sorority formals

BACKYARD SHINDIGS

tailgates

.WE CATER BEER, WINE & COCKTAILS



details

cancellation
policy:

visit our website
“www.GrazeRestaurant.com/Catering”
or call (319) 759-4252 

How to
book:

We require credit card info when you book your
event. We will charge your card the day of the
event and have the receipt ready for you 
upon arrival. 

________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________

Payment:

We Charge Full Price for Events Cancelled
within 48 Hours of the event. 

your order will be packaged and ready to go
when you need it (your order will be packaged in
aluminum containers, inside sturdy cardboard
boxes that hold heat for 60-90 minutes). 

We can also provide serving utensils, plates,
napkins and cutlery for an additional cost

pick up:

graze will deliver the food 
& help you set up on your tables.

delivery:
$50.00 

iowa city area 

free

full
service:

we will provide the chafing dishes, attend the
buffet, serve your guests, and clean up after
the event. 

$100.00 per hour
for each staff member

ACCESSORIES

rentals to be
returned

Chafing Dish

with Sterno 

$15.99 

cambro

hot box
$29.99 

silverware

Roll-up (ea.)

$1.29 

silverware

Roll-up +

standard 10”

Plates (ea.)

$1.49 

silverware

Roll-up +

fancy 10”

Plates (ea.)

$2.99 

serving tongs

& spoons

$1.29 

reusable wire

chafing dish

with sterno

$19.99 

sterno (EA.) $4.99 

THREE LEVELS OF SERVICE:

DISPOSABLE 
TABLEWARE


