
Graduation Menu  
Minimum order is 10-servings each 
Pricing is based on selections made, then by headcount: 
the more servings per selection, the less cost per person.

Email Chef Lauren to place your order: LaurenMc123@gmail.com

Small Bites / Apps -
Assorted appetizers such as skewers, dips, puff pastry bites, wontons, finger foods, etc. (high-end 
or budget-friendly)
•	 Platters / Boards - Charcuterie, Cheese and fruit, Veggie and dips, Cookies and bars
•	 Room Temp / Cold - Caprese skwers, shrimp, smoked salmon, pasta and veggie skwers
•	 Hot Bites - Chicken fingers, Buffalo chicken wontons, SW Meatballs, Spinach artichoke puffs 

 

Brunch Service -
Assorted savory and sweet breakfast casseroles with easy-to-reheat instructions, mixed fruit, a la 
carte breakfast meats and breads.
•	 Savory Sauasage Breakfast bake - serve with tortillas and salsa for easy burritos
•	 Sweet, Blueberry French Toast Bake
•	 Vegetarian Frittata 

Lunch/Dinner Service - Choose from:
•	 Mexican - Chicken/ Steak fajitas OR Groundbeef / Shredded chicken tacos, enchilada casserole, 

beans/ rice, guacamole, queso, salsa, chips.
•	 Sliders - Pulled Pork / Ham n Cheese / Burger sliders; potato salad, baked beans, mac n cheese, 

rolls
•	 Salads - Mix of chicken, tuna and ham (or egg) Salad with croissants or in wraps, pasta salad, 

vegetable-quionoa salad and/or greens salad. 

If you had something else in mind, let me know, anything can be an option! All pricing is 
based on selections made then by headcount, the more servings ordered, the less cost 
per person. Email is the BEST way to place an order.

TO ORDER:  
E-mail Chef Lauren: LaurenMc123@gmail.com  

Include: Service selection, Headcount, Dietary restrictions and Location. 

Lauren’s Kitchen - 275 Main St. C106 Edwards, CO 81632 - Riverside
www.LaurensKitchenEdwards.com

970.446.6917 kitchen 


