+ PARRALILY

catering
Contact

Email | christine@parralily.com

Phone | 612-964-0381

Get in touch for details about catering and private events—
If you don’t see what you’ re looking for, we happily accept
special requests!

Pricing

* MINIMUMS START AT $500 | SALES TAX: 9.03% | CREDIT CARD FEE: 3.5%

( )

SANDWICHES & BURGERS | $12 - $15

HOT DOGS & BRATWURST | $7 - $9

APPETIZER PLATTER | $3 PER APPETIZER

FRUIT & VEGETABLE PLATTER | $50 PER PLATTER
FANCY MEAT & CHEESE | $80 - $150

SALAD | $40 - $50 PER BOWL
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PARRALILY

Sandwiches

catering

*VEGETARIAN OPTIONS CAN BE MADE VEGAN BY REQUEST -
SUGGEST VEGETARIAN OPTIONS CHOSEN WITH NON-VEGETARIAN

CATFISH POBOY

blackened catfish, roasted poblano tartar,
tomato, red onion, iceberg lettuce, tabasco

SWEET POTATO POBOY [VEG]

blackened sweet potato, roasted poblano
tartar, tomato, red onion, iceberg, tabasco

CHICKEN TINGA

a taco made into a sandwich: pulled chicken
stewed in tomatoes + spices, cotija, cilantro,
pickled cabbage, spiced sour cream, hoagie

VEGETARIAN TINGA [VEG]

veg version of chicken tinga: pulled jackfruit

stewed in tomatoes + spices, cotija, cilantro,

pickled cabbage, spiced sour cream, hoagie

TURKEY MELT

roasted turkey, herb aioli, tomato, lettuce,
red onion, provolone.

SPINACH ARTICHOKE MELT [VEG]

spinach artichoke spread, tomato, broccoli,
red onion, provolone

MEATBALL HOAGIE

pork and beef meatballs, provolone cheese,
fresh basil, marinara

“MEATBALL” HOAGIE [VEG]

vegetarian meatballs, provolone cheese,
fresh basil, marinara

REUBEN OR RACHEL

corned beef (sub turkey to make it a rachel),
sauerkraut, russian dressing, swiss

VEGETARIAN BANH MI [VEG]

marinated mushrooms, pickled veggies,
cucumber, cilantro, spicy mayo

CUBANO

pressed (no substitutions) -
pulled pork, house pickles, thin sliced ham,
grain mustard, swiss

FRENCH DIP

pulled beef, caramelized onions and peppers,
provolone, and jus on a fresh hoagie

STEAK SANDWICH

marinated sliced steak, chimichurri,
spicy mayo, arugula, red onion

BBQ PULLED PORK

pulled pork, sweet house-made pickles,
pretzel bun

SMOKED CHICKEN SALAD

pulled chicken, pickled red onion, greens

BBQ BRISKET SANDWICH

crispy fried shallots, horseradish cream sauce
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PARRALILY

Burgers & Hot Dogs

catering

*HOT DOGS MADE WITH THOUSAND HILLS ALL BEEF DOGS

GOURMET BURGER

6 oz patty topped with fresh, seasonal
ingredients

GOURMET DOG

house-made giardiniera, spicy mayo

SUMMER DOG

pickled corn relish, spicy mayo, cotija

CREATE YOUR OWN DOG

a la cart or self-serve toppings bar

Not a Sandwich

BUILD YOUR OWN BURGER

6 oz patty, bakery fresh bun with serve
yourself topping platter

KIMCHI DOG

house-made kimchi, spicy mayo, green onion

CONEY DOG

chili, shredded cheddar, diced onion

FISCHER FARMS BEER BRAT

grain mustard, cabbage & apple kraut

TATER TOT HOTDISH

braised brisket, mushroom béchamel,
brussels sprouts, carrots, parmesan

ROASTED VEGETABLES

served with whipped goat cheese

CHICKEN TINGA TOSTADAS

chicken tinga, cotija, pickled jalapeno,
pico de gallo, seasoned sour cream

BLACK BEAN TOSTADAS

black beans, cotija, pickled jalapeno,
pico de gallo, seasoned sour cream

Hand-Cut Fries

REGULAR OR DILL SEASONED

choice of dipping sauce: roasted garlic aioli,
truffle honey aioli, lemon habanero aioli

CHILI CHEESE FRIES

chili, shredded cheddar, pickled jalapefio,
radish, cotija

PARRALILY LOADED FRIES

braised brisket, pickled jalapeno, radish,
green onion, cheese sauce

BAKED POTATO LOADED FRIES

chopped bacon, cheese sauce, green onion,
seasoned sour cream



PARRALILY

catering
Appetizers

*TYPICALLY SET OUT FOR SELF-SERVICE

APPETIZER PLATTER

bacon-wrapped medjool dates
roasted beet crostini with goat cheese and honey
pear & gold raisin compote crostini with brie
pickled vegetables & hummus crostini [ V, GF available upon request ]

FRUIT & VEGETABLE PLATTER

fresh seasonal fruit platter
vegetable platter with dipping sauce
vegetable, pita & hummus platter

FANCY MEAT & CHEESE

assortment of meats and cheeses
paired with fruits and compotes

SALADS

pasta salad bowl
strawberry & feta mixed green salad with balsamic
garden salad with house-made ranch

Beverages
NORTHERN SODA CO. SODAS | BOTTLED WATER
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