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Simple, Beautiful, Food





Lola’s believes that beautiful  
food is in itself a reason to gather.  

And when there is already  
an occasion, food defines  

a guest’s experience.





Simple, beautiful food expresses 
our belief that quality and style 
should be expected and feel 
natural. We tailor our seasonal 
menus to fit any engagement 
from wedding to cocktail party 
to casual lunch or family-style 
dinner. Lola’s provides full 
service and drop off catering. 
And we happily accommodate 
dietary restrictions.





APPETIZERS

Prices reflect 1 hour of service prior to a seated dinner. 

CANAPE’S $25/person

A choice of 3 passed canapes plus stationary charcuterie boards of 

meat and cheese, olives, fruit and accoutrements. Includes bread.

CHARCUTERIE BOARD $15/PERSON

Meat, cheese, olives, fruit and accoutrements. 

MEZZE STATION $10/ PERSON

Hummus, labne, tabouli, vegetable salad, bread and vegetables.



DINNER 

All of our dinners are served with Lola’s bread and butter. 

FAMILY STYLE $50/PERSON

Includes 2 salads, 2 entrees, and 2 sides all shared at the table. 

BUFFET STYLE $35/PERSON

Includes 2 entrees and a combination of 4 sides or salads. 



COCKTAIL PARTY
Prices reflect 3 hour of service at an event that has no seated dinner. 

CANAPES AND CHARCUTERIE STATION $35/PERSON

A choice of 5 passed canapes plus stationary  

charcuterie  boards of meat and cheese, olives, fruit  

and accoutrements. Includes bread.

Add ons: 

MEZZE STATION $5/ PERSON

Hummus, labne, tabouli, vegetable salad, bread and vegetables.

SALAD STATION $5/PERSON

Assortment of fresh and beautiful produce  

and rustic grains and pulses

MEAT STATION $10/PERSON

Examples: Chicken skewers w. chimichurri; porchetta on sourdough 

roll; grass-fed tagliata w. arugula



DESSERT

PLATED $10/PERSON

Cut and individually plated served at a station or at the table.

DESSERT STATION $8/PERSON

Bite-size desserts on platters served at a station

COFFEE SERVICE $3/PERSON

Featuring Reboot Coffee 





BEEF TOSTADA , 

black bean, tomatillo, cotija

BLACK BEAN TOSTADA , 

tomatillo + guacamole

HALIBUT CEVICHE 

on toston

VEGETABLE CEVICHE 

on toston

CUCUMBER CUPS, 

marinated beets, pistachios + almond lemony ricotta

Serrano Croquettes 

+ Aioli

POTATO CROQUETTE , 

salmon tartare + creme fraiche

RIB EYE BITE 

+ chimichurri

DUCK RILLETTES, 

jalapeno jam crostini

CANNELINI BEAN, 

cpaers, lemon + basil pesto crostini

DEVILED EGGS, 

ardon + chives

BURRATA 

+ peaches crostini

ROASTED SQUASH 

with parsley pesto

BEEF EMPANADA

with chimichurri

SPINACH AND RICOTTA 

empanada

ENDIVE , ROASTED CARROT,

avocado basil crema + hazelnuts

LEEK AND PARMESAN 

filo tartlets

POTATO TORTILLA 

+ micro greens

CANAPES



SUMMER ENTREES

GRILLED GRASS FED STEAK 

+ chimichurri

ROASTED CHICKEN 

and salsa verde, au jus.

PORK CHOP 

and honey gremolata

ROASTED TROUT 

with herbed yogurt

BEEF TENDERLOIN 

with caper vinaigrette

ROASTED VEGETABLES 

tart with feta and parsley



SALADS 

SIMPLE 

Field greens, radish, pepitas, lemon vinaigrette

CARROT

Carrot curls, parsley, pistachio, olive oil, lemon

FARRO

Italian farro, radicchio, walnuts, bleu cheese, balsamic 

CABBAGE

Red cabbage, carrots, shallots, parsely, pepitas, vinaigrette

QUINOA

tri-colored quinoa, cherry tomato, cucumber, arugula, lemon vinaigrette

FENNEL 

Shaved fennel and red onion, parsley, pepitas, pecorino

PANZANELLA

Crusty bread cubes tossed with seasonal vegetables and cheese



SIDES

GRILLED BROCCOLINI

garlic, red pepper flakes and lemon

ROASTED POTATOES 

and herbs

ROASTED VEGETABLES 

with romesco sauce

BURNT RAINBOW CARROTS 

avocado, basil puree + crushed hazelnuts

SAUTEED GREEN BEANS 

with lemon vinaigrette

BASMATI RICE WITH PARSLEY 

almonds and raisins

BROWN LENTILS WITH CARROTS 

garlic, green beans, lemon + grilled halloumi cheese



SERVICE
Staffing is determined based on the number of guests, the 

venue, amount of setup and break down time required, as well 

as the complexity of the menu served. Servers are paid at a 

banquette rate not by added gratuity.

RENTALS
The rentals needed to execute a full service event fluctuates 

depending on a client needs and venue setup. Each proposal 

will include an estimate of rental charges based on the event 

details provided. 

ADDITIONAL COSTS
All event charges are subject to 7% Omaha sales tax. 

Credit card transactions are subject to a 3.5% surcharge. 


