
Additional nutrition information available upon request.
Indicates items that can be prepared for those sensitive to gluten.

If you have certain food allergies or other dietary needs, please ask to speak with a
manager.

*DENOTES ITEMS THAT ARE SERVED RAW OR UNDERCOOKED, AND CONTAIN (OR MAY
CONTAIN) RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED

MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

C A T E R I N G  M E N U

712-256-5525 @sevenonetwocb www.sevenonetwocb.com



Each order serves approximately 10 people.
Minimum order $150. Tax and gratuity not included.

Meatballs $50

20 house meatballs in marinara sauce served with house focaccia

bread

Wings $60

30 bone-in wings served with celery sticks (sweet buffalo, garlic

parmesan, barbecue or mango habanero)

Brussels Sprouts $55

roasted sprouts with red onion tossed in parmesan aioli

*Shrimp Cocktail $80

jumbo shrimp, house cocktail sauce + lemons

Fresh Fruit Tray $55

seasonal mixed fruit

Bruschetta on Crostini $50

traditional bruschetta with basil, fresh mozzarella + a balsamic glaze

*Salmon Lox Crostini $70

lox, roasted tomatoes, micro greens + lemon garlic aioli

Charcuterie Boards (price varies | min $60)

custom charcuterie boards built to your preference 

Flatbreads $16 (sold individually)

steak & potato | chicken artichoke | margherita | bianco

*six pieces per flatbread*



Treat yourself! Custom made for your event. Serves approximately 10 people.
Minimum order $150. Tax and gratuity not included.

House Salad $45
mixed greens, strawberries, onion, tomatoes, grana padano cheese +

house vinaigrette

Caesar Salad $55
romaine lettuce, brioche croutons, grana padano cheese, prosciutto

+ house caesar dressing

Beet Salad $60
arugula, beets, pears, poached fig, pistachio and parmesan crumbs +

beet vinaigrette

Almond Chicken Salad $75
almond crusted chicken, mixed greens, strawberries, cherry

tomatoes, red onion + balsamic vinaigrette

Treat yourself! Custom made for your event. Serves 10 people. Minimum order $150.
Tax and gratuity not included.

Buffalo Chicken $50
buffalo sauce, grilled chicken, arugula + house rosemary ranch

Shorty Slider $45
braised short rib, cheese fondue, baby arugula + swiss cheese

Barbecue Brisket $50
tangy bbq sauce, brisket + havarti cheese

w/ no croutons

w/ no parmesan crumbs

w/ grilled chicken



Priced individually. Minimum order $150. Tax and
gratuity not included.

Buffalo Chicken Melt $13

grilled or crispy chicken, house buffalo sauce, bleu cheese, bacon +

arugula served on sourdough

Shorty Melt $12

red wine braised short rib, caramelized onion, roasted mushrooms,

havarti cheese + arugula served on sourdough

Cubano $14

roasted pork, smoked ham, whole grain mustard, roasted garlic aioli,

house made sweet pickles + swiss cheese on a hoagie roll

Chicken Caesar Wrap $13

grilled chicken, grana padano, romaine lettuce + caesar dressing

Reuben $14

corned beef, stout beer braised red cabbage + havarti cheese & 1000

island served on marble rye

Habanero Garlic Shrimp Skewers $190

steamed cilantro lime rice, mixed vegetables + seared garlic shrimp

Baby Back Ribs $210

slow roasted + grilled, house peach bbq sauce + coleslaw

Serves approximately 10 people. Minimum order
$150. Tax and gratuity not included.

gluten free with gluten free bread

gluten free without rice



Spaghetti & Meatballs $180

beef meatballs, tomato sauce, basil + grana padano cheese

*Shrimp Alfredo $180

grilled shrimp, spinach, fettuccini + scratch alfredo sauce

Chicken Alfredo Lasagna $200

grilled chicken, scratch alfredo sauce, parmesan cheese + parsley

Chicken Tortellini $190

cheese tortellini pasta with grilled chicken, broccoli + pancetta

served in a white sauce

Teriyaki Steak Pasta $210

broccoli, red pepper, red onion, mushrooms + spaghetti noodles

*Seafood Pasta $220

linguine, scallops, shrimp, lobster, tomatoes, shallots + spinach in a

creamy parmesan sauce

712 Mac & Cheese $80

cavatappi noodles, house five cheese sauce + grana padano

buffalo chicken style $110

short rib mac $130

Serves approximately 10 people. Served with garlic breadsticks.
Minimum order $150. Tax and gratuity not included.

Our talented culinary team is very flexible and willing to make
anything to your preference to make sure your event is a great
time. Please reach out with any special changes or requests so

we can meet your needs!



KEEP YOUR FOOD WARM!
DISPOSABLE CHAFING DISH $11

A traditional chafing kit will keep your food hot for more than 1 hour.
Chafing kit includes 1 wire rack, 1 foil pan for water, 2 chafing wick

fuel cans. Order 1 kit for every 2 hot food items served.
*Pastas require one per order.

Fresh Baked Cookies $45

chocolate chip, lemon blueberry or macadamia nut

Chocolate Cake $90

house made chocolate cake w/ mousse frosting, powdered sugar +

chocolate syrup

Carrot Cake $90

house made carrot cake w/ caramel frosting + powdered sugar

Raspberry Danish Cheesecake $110

served with berries + strawberry syrup

Oreo Cheesecake $110

house made oreo cheesecake with chocolate syrup + oreo crumbs

Triple Layered Cake $120

house made triple layered cake with chocolate, carrot + red velvet all

served as one with caramel drizzle + powdered sugar

Serves approximately 10 people. Minimum order $150.
Tax and gratuity not included.



T O  O R D E R  V I S I T
S E V E N O N E T W O C B . C O M
O R  C A L L  7 1 2 - 2 5 6 - 5 5 2 5 .

4 8  H O U R S  N O T I C E  I S  A P P R E C I A T E D .
M I N I M U M  O R D E R  $ 1 5 0 .

T A X  A N D  G R A T U I T Y  N O T  I N C L U D E D .

I F  Y O U  H A V E  C E R T A I N  F O O D
A L L E R G I E S ,  G L U T E N  S E N S I T I V E ,  O R

O T H E R  D I E T A R Y  N E E D S ,  P L E A S E  L E T
U S  K N O W .

D E L I V E R Y  A V A I L A B L E !
D E L I V E R Y  /  S E T  U P  &  S E R V I C E  F E E S

M A Y  A P P L Y .

@ S E V E N O N E T W O

@ S E V E N O N E T W O C B


