
BATTLE BITES TRAYS $50

 

 

CONTACT INFORMATION 

POLICIES 

BATTLE BITES  $25

SLIDER TRAYS $60

GRAND FINALE 

Rolled tortillas filled with chicken and
cheese, served with zesty dipping sauce. 

Spring mix, pickled onions, cucumbers, feta,
and toasted nuts, served with house-made
honey lime dressing.

Operation Green (Serves 15-20) 

Shaved ribeye, caramelized onions with your
traditional “wiz wit” served on a bun.

Fresh brisket chuck combo with classic
toppings, and cheddar cheese, served on a
brioche bun. 

Mini Ranger Reserve Sliders (25 sliders)

Mini Philly Philly (25 sliders)

Tower Park Twisters (Serves 15-20) 

Contact our event coordinator, Tiffany,  
at 8592403724 to determine the ideal
number of trays for your group and
place your order!

The Post - Catering

Variety of fresh cookies & cheesecake 

Sweet Tooth (small/large serves 25/50
$30/$60)

Combat Crunchers (Serves 15-20)
Flash-fried boneless chicken bites in beef
tallow, served with a variety of dipping
sauces. (Ask about buffalo tossed or BBQ) 

Orders are subject to 15% gratuity & 6% sales tax.
Catering orders should be submitted 10 days in
advance based on availability.

$300 half-building rental minimum (can shift to
drink minimum if food requirement isn’t met) 

$500 full-building rental minimum 

Tactical Fries 
Large bowl of beef tallow fries served with
dipping sauces.

Chow (Serves 15-20) 
Savory fried rice loaded with chicken and
fluffy eggs, topped with scallions, spicy
kimchi, and sweet chili sauce.

Mini Pancakes (Serves 15-20)
Fluffy mini pancakes served with pure maple
syrup! (Great for all ages) 

Serving sizes are based on group catering
portions —15–20 people to enjoy as part of a
full spread. For a complete meal, we
recommend selecting multiple trays.


