
 

Catering Menu 
Appetizers  

You may choose six appetizers for $18 per person. 

Additional appetizers available for an additional charge. 

 

Hot Appetizers                  Cold Appetizers 

Stuffed Mushrooms      Shrimp Cocktail Cups 

Garlic Knots       Charcuterie Boards/meat/veg/fruit 

Italian Meatballs      Cheese & Cracker platter 

Asian Meatballs       Mini Cheeseball Bites 

Swedish Meatballs      Antipasto Skewers 

Bourbon BBQ Meatballs      Fruit & Veggie Skewers 

Spinach Artichoke Dip with chips    Chicken Skewers – variety of marinades 

Sliders -variety available     Bruschetta 

Mexi Dip with chips/bread     Taco Dip Cup/chips 

Bacon wrapped smokies     Pinwheels 

 

*Selection is not limited to these items – we are happy to create a menu of your choice if you have 
something else in mind.  

 

 

 



Dinner Entrees 
All Dinner Entrees include Main Entrée (s), 3 sides, Bread or rolls with butter, Water, coffee or tea.  

*Linens available upon request: Black, White or Ivory 

   One Entrée: $17 Two Entrée: $20 Three Entrée: $23 

 

Service Options: 
China Service (Buffet): $4 per person  

China Service (Plated, full service): $6 per person. 

Acrylic Disposable Service: $2 per person 

Chafing Dishes (drop off, not served): $35 fee. 

Travel Fees may apply 

 

Chicken Entrees           Beef Entrees (subject to market price) 

Sicilian Chicken     Roast Beef Tenderloin w/herb crust 

Chicken Marsala    Red Wine Braised Short Ribs 

Chicken Parmesan    Prime Rib (market price) 

Herbed Chicken     Garlic Parmesan Meatballs 

Creamy Chicken Dijon    Beef Medallions with Mushroom Gravy 

 

Pork Entrees     Seafood 
Herb Roasted Pork Loin    Salmon – variety of seasoning. 

Pork Medallions -variety of sauces   *ask for variety of seafood options.  

Garlic Rosemary Iowa Pork Chop 

Tenderloin in Mustard Sauce 

 

 

 



Pasta      Carving Stations 
Cajun Chicken Alfredo     Ham 

White Cheddar Chicken Pasta    Turkey 

Spaghetti Carbonara     Beef Tenderloin 

Bolognese      Pork Loin 

Spicy Rigatoni 

Chicken Spaghetti 

 

Sides 

Starches      Vegetables 
Garlic Mashed Potatoes    Corn 

Potatoes Au gratin     Fresh Green Beans 

Loaded Mashed Potato Bake    Steamed Medley 

Cheesy Potatoes     Garlic Herb Carrots 

Pasta -choice of noodle and sauce   Baked Beans 

Macaroni 

Rice – Wild Rice, Rice Pilaf, Lemon Pepper Rice 

 

Salad 
Mixed Greens – choice of 3 dressings 

Caesar – includes croutons and parmesan cheese.  

Pasta Salad 

Macaroni Salad 

Potato Salad 

Cole Slaw 

Greek Salad 



BBQ Buffet Style 
 

One Entrée: $12 per person 

Each additional entrée $3 per person 

Price per person includes entrees of your choice, 2 sides, roll or cornbread 
(Jalapeno available), and Water, tea or coffee.  

Additional sides available $2 per person 

Price includes delivery (travel fee may apply) of food ($30 fee for use of chafing 
dishes) 

Mains 
BBQ Pork Loin 

Pulled Pork 

Pulled Chicken 

Brisket (market price) 

Sides 
Jalapeno cream corn 

Cheesy potatoes 

Buttered corn (choice of on the cob $1 more) 

Baked Beans 

Cole Slaw 

Potato Salad 

Mixed Green Salad (2 dressings) 

Mac & Cheese 

Fresh Fruit  

 

 


