
CATERING MENU

CONTINENTAL BREAKFAST

$14.00 Per Person | 20 Person Minimum
Fresh Cut Fruit 

Assorted pastries | Mini Mu�ns, Cinnamon Rolls, Danishes, Scones

BREAKFAST SANDWICHES OR BURRITOS

$14.00 Per Person | 20 Person Minimum
Fresh Buttery Croissant | Fried Egg, Choice of Bacon or Sausage & Cheese 

or 

Flour Tortilla | Flu�y Scrambled Eggs, Shredded American Cheese, Choice of Bacon or Sausage & Potatoes

BEVERAGE STATIONS

By the Gallon | $20 Per Gallon
Sweet Tea, 

Unsweet Tea, 

Fruit Punch, 

Lemonade & Sassafras Tea

Ask about our bottled or canned options

CHARCUTERIE BOARD

$125.00 | Serves 75-100
Specialty Meats & Cheeses, Seasonal Fruits & Berries w/ Honey, 

Fresh Vegetables w/ Dips Garnished with Leafy Greens



THEME BUFFETS
All Bu�ets | 20 Person Minimum

FRY BREAD TACO BUFFET

$22.00 Per Person
Fry Bread

Seasoned Ground Beef

Savory Pinto Beans

Shredded Lettuce

Shredded Cheese

Diced Tomato

Diced Onions

Sour Cream

Salsa

Grape Dumplings

PASTA BUFFET

$20.00 Per Person
Chicken Alfredo Pasta

Sautéed Broccoli Florets

Garlic Bread

Tossed Salad

 (Spring Mix with Tomato, 

Cucumber, Red Onion & 

Croutons Tossed in Italian Dressing)

 Mini Assorted Cheesecakes

*Check with Champuli’s Chef de Cuisine for: Specialty Items, Custom Bu�ets (60-75 person minimum), 
Desserts & Cakes, Plated Lunches or Plated Dinners.

*At least 72 hours-1 Week Notice for All Catering.

*There will be a cancellation fee for cancellations less than 24 hours.

*There will be a $25+ fee on all disposable items set-up.

OKLAHOMA BUFFET

$25.00 Per Person
Fried Chicken

Savory Beef Roast

Mashed Potatoes & Gravy

Buttery Steamed Corn

Garlic Sautéed Green Beans

Dinner Rolls 

Mini Apple Pies

CHAHTA BUFFET

$22.00 Per Person
Seared Pork

Pinto Beans

Mini Banaha

Mini Fry Bread

Tanchi Labona

Grape Dumplings


