atlasta

catering and event concepts

BARBECUE MENUS

THIRTY FIVE YEARS AGO ATLASTA BEGAN AS A BARBECUE CATERING COMPANY. THESE
MENUS DRAW FROM THAT EXPERIENCE AND ARE DESIGNED FOR THE CUSTOMER
PLANNING A COMPANY PICNIC, FAMILY REUNION OR OUTDOOR EVENT~ SMALL OR
LARGE

Thank you for your interest in Atlasta Catering and Event Concepts! For over thirty years Atlasta has
provided statewide service to individuals, universities, charities and corporations. Our sales team is here
to assist in all facets of event planning, including site selection, menu development, rentals,
entertainment, décor and staff. Atlasta’s one of a kind service is beneficial to those planning elaborate
or simple weddings, small or large personal functions, proms, corporate lunches, multi-day and multi-
city conferences, fundraisers or even monthly meetings. Whether you are planning an event for 2 or
200,000, our team is ready to alleviate stress, produce results and exceed expectations. Let our staff
arrange for your inflatables, beer permits and rentals!

Our unparalleled ability to create unique, one of a kind menus suited to the customer’s taste and
budget coupled with our capability to adapt and execute events at any location have resulted in
Atlasta being ranked the number one catering company in Arizona, by the Fhoéerix Business Journal
(2005, 2006, 2007). Atasta is one of four companies under the umbrella of S Restaurant and Catering
Concepts. SRCC is a locally owned and operated management company dedicated to maintaining
the individuality of each respective company. Cellar 9 Event Beverage provides a unique alternative to
providing alcoholic beverages at an event. Several options ranging from full service bars, specialty
alcoholic or non-alcoholic drinks, beer and wine options and trained bartenders are all available.
Atlasta at the University Club provides a unique venue for not only members of the ASU University
Club but also to guests. The University Club is located on the main campus of ASU in Tempe and
provides a uniquely historic setting with beautiful atmosphere. Basis New American is located in North
Phoenix and is a locally recognized restaurant, featured in the Fhoernix New Times, the Arizorna
Republic, Arizona Foothills, Arizona Trends, Arizona Food and Lite and on Channels 3, 5, 10, 12 and
15.

Itis our mission as a team and as individuals to provide an experience where the focus and attention
paid to the menu, service and atmosphere is not only remarkable but further enhanced by our
commitment to lessen our impact on the planet. Each day we are mindful of our choices and how
they directly relate to our guest's experience and also to our world. In keeping with our goals we
pledge to: utilize and support local Arizona farms, build and execute menus based on seasonality, use
organic produce, grains, dairy and meat products, purchase from farms that practice sustainable
farming, use non-toxic cleansing agents and use biodegradable, compostable or recycled products.

. : L UNIVERSITy
LAtering e el combpe NEwW SMErCan Cuisime — LR —

oven] Beverage sasvies  eescwsarass sswesars

‘N restaurant

.‘>tnn Cfﬂl‘.ﬁring AT ISR cellar y b asl1ls

602 242-8185 fax 602 331-0707 www.atlastacatering.com
mailing address: 428 E. Thunderbird Road PMB 146 Phoenix, AZ 85022 physical address: 10021 North 19"
Avenue Phoenix, AZ 85021



atlasta

catering and event concepts

GRILLED BUFFET

Choose Two Entrees

All Beef Hamburgers
1/3 b/ all beef/ angus burgers

All Beef Franks
chicago style/ 1/4 1b/ all beef

Bratwurst
wisconsin style/ 1/4 1b

Polish Sausage
1/4 Ib/ polish sausage

Served With

Mustard Red Potato Salad
skin on red potatoes/ celery/ dill pickles/ red onion/ creamy mustard dressing

Fresh Fruit Salad
fresh cut honeydew/ cantaloupe/ oranges/ pineapples/ grapes/ strawberries

Brown Sugar Baked Beans
brown sugar/ molasses/ bacon/ onions

Roasted Corn on The Cob
whole roasted

Sliced Tomatoes/ Dill Pickles/ Onions/ Lettuce/ Mustard/ Sweet Relish/
Mayonnaise/ Ketchup/ Stone Ground Mustard/ Fresh Buns

Choose Two Beverages
Fresh Brewed Iced Tea, Lemonade, Fresh Brewed Reqgular or Decaffeinated Coffee

$12 per person
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PICNIC BUFFET
Choose Two Entrees

Barbecue Beef Ribs
slow braised beef ribs/ smothered in our signature barbecue sauce

Oven Roasted Chicken
choice of barbecue or black pepper with lemon zest

Barbecue Sliced Beef
slow braised beef/ sliced and brushed with our signature barbecue sauce/ with local bakery Karsh's kaiser rolls

Barbecue Shredded Pork
pulled smoked pork/smothered with our signature barbecue sauce/ with local bakery Karsh's kaiser rolls

Served With

Mustard Red Potato Salad
skin on red potatoes/ celery/ dill pickles/ red onion/ creamy mustard dressing

Fresh Fruit Salad
fresh cut honeydew/ cantaloupe/ oranges/ pineapples/ grapes/ strawberries

Brown Sugar Baked Beans
brown sugar/ molasses/ bacon/ onions

Roasted Corn on The Cob
whole roasted

Choose Two Beverages
Fresh Brewed Iced Tea, Lemonade, Fresh Brewed Reqgular or Decaffeinated Coffee

$10 per person
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PORK RIBS AND GRILLED CHICKEN
Baby Back Ribs

slow roasted until tender/ smothered in our signature sauce

Grilled Chicken

marinated chicken breasts/ grilled over charcoal

Served With

Mustard Red Potato Salad
skin on red potatoes/ celery/ dill pickles/ red onion/ creamy mustard dressing

Fresh Fruit Salad
fresh cut honeydew/ cantaloupe/ oranges/ pineapples/ grapes/ strawberries

Brown Sugar Baked Beans
brown sugar/ molasses/ bacon/ onions

Roasted Corn on The Cob
whole roasted

Choose Two Beverages
Fresh Brewed Iced Tea, Lemonade, Fresh Brewed Regular or Decaffeinated Coffee

$14 per person
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