
GRAND PRAIRIE DOGS
A quarter pound all beef hot dog, served 
with a fresh baked hot dog bun, with our 
homemade chili, cheese, mustard, 
ketchup and relish.

The Tailgate
$25/person

WAVE BURGER
A third pound charbroiled all beef patty, 
served on a brioche bun, with American 
cheese, lettuce, tomato, red onion, 
ketchup, mustard and mayo.

PASTA SALAD
Tri-color rotini pasta in Italian dressing 
with celery, diced red peppers and 
green bell peppers.

CHOCOLATE CHIP COOKIES
A classic favorite, baked daily.

BAG OF CHIPS
A variety of chips are available.

RANCH STYLE BEANS
Seasoned pinto beans.

SODA AND BOTTLED WATER

The Lunchbox
$12/person

SODA AND BOTTLED WATER

South of the Border
$25/person

TORTILLAS AND SALSA
Fresh corn and flour tortillas, along with 
corn tortilla chips, accompanied with 
our homemade mango salsa.

BUILD-YOUR-OWN TACO BAR
Includes: marinated fajitas, beef and 
chicken, shredded cheddar and 
monterey jack cheeses, shredded 
lettuce, diced tomatoes, diced onions, 
jalapeños, guacamole and sour cream, 
accompanied with chipotle refried 
beans, and Spanish rice.

CHICKEN ENCHILADAS
Our delicious chicken enchiladas, 
made with all white meat, monterey 
jack cheese, pepperjack cheese, and 
topped with sour cream sauce.

HOMEMADE CHURROS
Fresh churros sprinkled with cinnamon 
and brown sugar.
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CHOICE OF CROISSANT SANDWICH
• Turkey breast
• Honey smoked ham
• Roast beef
• Homemade tuna salad

EACH BOX INCLUDES
• Potato chips
• Fresh fruit
• Baked chocolate chip cookie
• Canned soda or bottled water
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SWEETS AND TREATS
Fresh baked cookies, homemade 
banana pudding, fried bread pudding 
dusted with cinnamon and spice.

Dessert Station
$12/person

Beverage Options

OPTION 1
$8.00/guest
• Beer
• House wine

$15.00/guest
First hour 

add $10.00/guest
Every hour after

add $6.00/guest
Unlimited soft drinks

OPTION 3
$2.50/soft drink
Soft drink ticket

OPTION 2
$10.00/guest
• Premium liquor
• Frozen drinks
• Beer
• House wine 

Drink Tickets Open Bar

CATERING MENU

2970 Epic Place  |  Grand Prairie, Texas 75052  |  972.337.3131  |  www.epicwatersgp.com   |   @epicwatersgp

Stagecoach BBQ
$25/person

BBQ CHICKEN
A quarter BBQ chicken rubbed in BBQ 
spices basted with our BBQ sauce.

STAGECOACH POTATOES
Deep fried potato bites with sautéed 
onions and bell peppers.

SMOKED BBQ BEANS
Our smoked flavored BBQ beans with a 
hint of sweet ‘n spicy.

HOMEMADE PEACH COBBLER
Fresh baked peach cobbler sprinkled 
with cinnamon and brown sugar.

BBQ BEEF SANDWICH
Chopped smoked brisket with a sweet 
tangy BBQ sauce served on a fresh 
baked brioche bun with pickles, onions.

SWEET BUTTERED CORN
Sweet tender kernels of corn cooked to 
perfection, generously coated with 
melted butter.

FRESH HONEY BUTTERED ROLLS
Our own southern recipe made with 
pure local honey.

SODA & BOTTLED WATER& BOTTLED WATER
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Catering and Buffet
$25/person

Beverage Options

OPTION 1
$8.00/guest
• Beer
• House wine

$15.00/guest
First hour 

add $10.00/guest
Every hour after

add $6.00/guest
Unlimited soft drinks

OPTION 3
$2.50/soft drink
Soft drink ticket

OPTION 2
$10.00/guest
• Premium liquor
• Frozen drinks
• Beer
• House wine 

Drink Tickets Open Bar

HOLIDAY CATERING MENU

2970 Epic Place  |  Grand Prairie, Texas 75052  |  972.337.3131  |  www.epicwatersgp.com   |   @epicwatersgp

CHOICE OF 2 SALADS
• Mixed green salad with dressing
• Tricolor corkscrew pasta salad
• Loaded baked potato salad
• Crunch broccoli, bacon, sour cream & roasted almonds

CHOICE OF 2 VEGETABLES
• Cauliflower au gratin
• Honey glazed baby carrots
• Sautéed green beans with shallots & bacon
• Roasted vegetables with pecan crumble

CHOICE OF 1 DESSERT
• Plum pudding with brandy sauce
• Homemade chocolate chip banana pudding
• New york style cheesecake with strawberry topping
• Pumpkin pie with whipped cream 

CHOICE OF 2 STARCHES
• Roasted potatoes with thyme, rosemary & garlic 
• Sweet potato oat crumble with brown sugar & rosemary 
• Garlic mashed potatoes
• Macaroni & cheese casserole

CHOICE OF 1 ENTREE
• Roasted turkey with cornbread dressing & cranberry sauce
• Pork loin slow cooked with garlic & rosemary
• Honey glazed ham with grain mustard sauce
• Tuscan flank steak with olive oil, garlic, rosemary & lemon
• Honey garlic glazed salmon

SODA AND BOTTLED WATER


