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SHAREABLES
Charcuterie Board-Serves 20 $225
Assortment of cured meats, cheeses, crackers, and house-made jam.

Fried Sampler-Serves 20 or 50 $190/$420
Choice of three: mini chicken tacos, breaded mushrooms, cheese
curds, mozzarella sticks, jalapeno potato cheddar bites, breaded
cauliflower & fried green beans.

Boneless Chicken Wing Platter $85
50 boneless wings, choice of two sauces. Served with bleu cheese or
ranch. Sauce flavors: Chipotle BBQ, Spicy Bourbon, Tropical
Habanero, Garlic Parmesan, or Traditional Wing. Sauce.

Spinach & Artichoke Dip Serves 20 or 50 $100/225
Our house-made creamy spinach artichoke dip is covered with
mozzarella. Served with pita slices.

Crudite Platter Serves 20 or 50 $55/$110
Fresh assorted vegetables with
house-made ranch dressing.

Shrimp Cocktail Serves 20 or 50 $200/$450
Fresh shrimp served with house-made cocktail sauce & lemon
wedges.

Salted Pretzel Bites & Cheese Serves 20 or 50 $75/$175
Soft pretzel bites served with cheese sauce or beer cheese sauce.

Nacho Bar Serves 20 or 50 $175/$375
Choice of ground beef or shredded chicken & served with all of the
fixings including house-made chips and housemade salsa.

Chicken Skewers Serves 20 or 50 $175-425
Marinated and grilled with your choice of chimichurri, curry or
pesto.

Steak Skewers Serves 20 or 50 $275/$575

Marinated and grilled with your choice of chimichurri, curry or
pesto.

Slider Bar Serves 20 or 50 $275/$575

Choice of two: Hamburger sliders, crispy chicken, or grilled chicken
sliders served on a fresh roll with all of the fixings.

SIGNATURE SPREADS
Social BBQ $22 per person
Dry rubbed pork and pulled chicken. Served with fresh rolls & your
choice of two sides.

The Tailgate $18 per person
Choice of two: Angus dogs, beer brats, sloppy joes, or Angus burgers.
Served with boneless wings & two sides.

Slow Roasted Buffet Market Price
Choice of two: roasted turkey, baked ham, and roast beef. Substitute
prime rib for an additional $10 per person. Served with dinner rolls,
choice of potato (garlic smashed or roasted baby reds) & green bean
almondine. Condiments include horseradish cream, au jus, Dijon
mustard & cranberry sauce.

Pasta Bar $20 per person
Choice of three: meatball marinara, Graziano sausage cavatelli,
chicken alfredo, vegetable primavera, three-cheese macaroni, or
Social supreme (sausage, pepperoni, green peppers, mushrooms,
black olives, and onion). Includes fresh garden salad or Caesar salad
& breadsticks. Gluten-friendly pasta options are available for an
additional $2 per person.

Pizza and Pasta Bar $21 per person
A variety of one & two-topping pizzas & fresh pasta noodles
served with both marinara & alfredo sauce. Includes fresh garden
salad & breadsticks. Gluten-friendly pasta options are available for an
additional $2 per person.

Mexican Fiesta $22 per person
Choice of three: beef enchiladas, chicken enchiladas, pulled chicken
tacos, carnitas tacos, or beef hard tacos. Tacos are served with warm
flour or corn tortillas, salsa Roja, and an onion/lime/cilantro blend.
Hard tacos served with crispy fried shells and traditional toppings.
The buffet also includes Spanish rice, refried beans, chips &
homemade salsa. Gluten-friendly option, sub corn tortillas for only $2
.more per person.

Pizza Bar $17 per person
A variety of one & two-topping pizzas served with fresh garden salad
& breadsticks.

Holiday Buffet $20 per person
Baked ham and roasted turkey served with mashed potatoes & gravy,
sweet potatoes, green bean casserole, fresh rolls & garden salad.
Served with cranberry sauce.

Customized Buffet Market Price
Work with our head chef to create the buffet of your choosing.

BRUNCH BUFFET
The Continental $14 per person
Assorted pastries, build your own yogurt parfait bar, and fresh fruit
platter.

Pancake Bar $15 per person
Fresh, fluffy pancakes served with warm maple syrup, your choice of
bacon or sausage, and orange juice.

The Egg Bake $16 per person
Egg Casseroles baked with potatoes, eggs, cheese, and your choice of
two, ham, sausage, or bacon. Served with homefries and assorted
pastries.

SIDE DISHES
Additional Sides Can Be Added for $6 per person
Roasted Baby Red potatoes
Coleslaw
Bacon Ranch Pasta Salad
Garden Salad
Baked Beans
Green Bean Almandine
Caesar Salad
Honey Glazed Carrots
Italian Pasta Salad
Macaroni and Cheese
Potato Chips
Potato Salad
House-made Potato Chips with Fresh Dip

DESSERTS
Chocolate Brownies $3.25 per person
Fresh made and milk-chocolate frosted.

Chocolate Chip Cookies $18 per baker's dozen
Large cookies baked fresh.

Apple or Pumpkin Pie $5/$6 per person
Fresh baked and served a la mode

Raspberry Donut Cheese Cake $8 per person
Raspberry and donut flavored cheesecake sit on a graham cracker
crust topped with whipped cream.

Decadent Triple Chocolate Cake $8 per person
Chocolate lover's rich moist layer cake, with chocolate frosting and
chocolate pieces.

TERMS AND CONDITIONS

1. Payments for groups ordering buffets will be printed on
one ticket. We cannot split up payments for buffets amongst
more than one individual. 20-person minimum charge for
buffets.
2. Individual plated meals are available for persons with
special dietary needs.
3. 7% sales tax will be added to the food total. 22% service
gratuity will be added to food and drink ticket totals.
4. To ensure that your party experience with us is the best it
can be, we ask that you confirm your choice of food menu
and the number of guests no less than seven days prior to the
date of your event. You will be billed according to the total
number of guests that you confirm on that date. The amount
billed may be increased, but not decreased after this time.
5. Due to state licensing and health code policies, food items
from banquet events/parties cannot be taken off of the Great
Escape property.
6. Menu items and pricing are subject to change.
Contact our Sales Team TODAY at 515-263-1700 ext. 213 or
sales@greatescapeiowa.com to book your event!!!

greatescapeiowa.com

