
great food 

GREAT EVENTS 
BEGIN WITH 

Catering For Any Occasion 

Corporate, Breakfast, Lunch, Snacks, Dinner, All Day Events  

Box Lunches • Sandwich Trays • Picnics and more!  

 • Pickup • Delivery • Full Service  

Event Planning 

Cabin Catering & Events 



about us 
 

WHAT WE DO 

The Cabin provides full-service catering, drop off delivery only catering, party planning and event  

management services for corporate entertaining, galas, social events, weddings, receptions and business 

breakfast/luncheons.  Our full service catering has been making occasions special for over 25 years.  And 

with our catering consultants imagination and expertise attending to every detail from chairs to china, tables 

to tablecloths, floral arrangements to live entertainment, servers to bartenders, simple to extravagant, we 

can help make your event sensational!  We offer a variety of menu options and price points that fit into your 

budget.   

 

HOST AN EVENT AT OUR EVENT VENUE 

Our event venue includes indoor and outdoor facilities.  It’s the ideal escape from city life, centrally located 

just 60 minutes from Cleveland and Columbus.   From tented outdoor events beside the lake and wedding 

ceremony sites, The Cabin has available rental spaces inside and outside, depending on the size and type of 

event you are hosting.  With the serene and natural setting, the possibilities are endless.  Whether you are 

looking to host a large event with lots of activities or a small intimate gathering in a quiet private setting, 

look no further.  Let us help you  make it special.  

 

 

Come tour the grounds and see what our venue has to offer!   

We are the answer to all of your event catering needs.  We handle all the details, so all  

your party has to do is show up and enjoy good company and great food.    



guide to ordering 
If you have an event catering need, you can place an order by calling our catering consultant at 419-368-4457. 

 

PLACING ORDERS 

Please order as early as possible to reserve your date and time.  Menus may be subject to substitutions if less than two days notice 

is given.  Planned guest count must meet the minimum ordering requirement.  Please notify us of any increases in guest count 48 

hours before event.  Upon processing your order, a confirmation will be emailed to you.   

Custom Menus & Menu Items available-Just Ask! 

 

DROP OFF CATERING 
We present room temperature food on black disposable platers with seasonal garnishes.  We send your hot food in heavy alumi-
num foil pans for reheating in a home size oven.  We can provide china, decorative platters and staff for an additional price.  We 
encourage you to use staff for hot meal catering service.  Disposable plates, cups, napkins & utensils are available for an additional 
$1.50 per guest. 
 

Delivery is available between the hours of 7:00am to 5:30pm.  We base our menu prices on a minimum of 20 guests.  For drop-off 
catering, our delivery charge range is $20 to $60 based on location.  Delivery charges outside the designated area and orders under 
$200 are determined by your location, time of day and building accessibility.  Please ask your catering consultant for the delivery 
charge in your area.   
 
Deliveries are available 7 days a week.  Monday through Thursday $200.00 order minimum plus delivery, Friday and Saturday $300 
order minimum plus delivery.  Sunday orders $750.00 order minimum plus delivery. 
 
For special delivery time requests, please call our catering consultants. 
 
FULL SERVICE CATERING 
Our talented event consultants can prepare a proposal outlining a customized menus, professional servers, bartenders and chefs 
required for your event.  We also provide equipment, music, décor, flowers, tenting, lighting or anything you need to enhance your 
party. 
 
EQUIPMENT PICK UP 
All trays, bowls, baskets, platters and serving utensils will be picked up within a few days of the function.  Please ensure all trays 
are clear of food and in one designated area.  Any missing or damaged equipment caused by the client will be invoiced separately.  
Please inform us if any dishes are missing.  Equipment pick-ups after your event are an additional $20-$40 based on location.  Fully 
catered delivery and pick up fees start at $80 
If your require same day pick up of items, please contact us, as soon as possibly for scheduling.   
 
PAYMENTS 
A credit card is required to secure the order.  Payment in full is required prior to delivery.   Orders may be paid by cash, check or 
charge.  Any order requiring staff and/or rentals requires a 50% deposit 2 weeks prior to the event date, and final counts and pay-
ments due within ten working days.   
Corporate accounts may be established with our accounting department.  All accounts are payable in 15 days. 
 
CANCELLATION POLICY 
Cancellations made within 30 calendar days of your event will be charged 50% of the total bill.  At 12:00 noon, all orders for the 
next day are final.  A cancellation fee of 50% of the total order amount will be charged on notices given within 24 hours.   
On the date of your delivery, orders can’t be cancelled.  If you decide to not accept your order, you will charge 100% of the order.  
This includes pandemic or weather related cancellations. 

 



CONTINENTAL BREAKFAST 
An assortment of fruit & cheese Danish,  
fruit & nut muffins, breakfast breads & donuts 
$4.00pp  Add a fresh fruit bowl $5.00pp 
 

GOOD MORNING BREAKFAST BUFFET EXPRESS 
Scrambled eggs, old fashioned breakfast potatoes,  
pancakes or French toast with breakfast sausage links (2pp) 
or bacon (2pp) and breakfast breads 
$8.00 pp (20 person min.) 
 

HOMESTYLE BOWL 
All American—Breakfast potatoes, scrambled eggs,  
bacon, sausage, mushrooms, cheddar cheese or 
Traditional—Breakfast potatoes, scrambled eggs,  
sausage, tomatoes, bell peppers, scallions, cheddar cheese 
Please order in increments of 5 (20 person min.)  
$8.00 each 
 

FRENCH TOAST  BUFFET 
Our delicious blueberry, cream cheese French toast  with 
maple syrup and butter, scrambled eggs, applewood 
smoked bacon and seasonal fresh fruit  
$10.00pp 
 

BREAKFAST WRAPS 
An assortment of wraps including: 
-Spinach, egg, tomatoes and cheddar 
-Cheddar, bacon, egg, tomatoes and leaf lettuce 
-Ham, egg, caramelized onions and Swiss cheese 
Served with our fresh cut fruit and honey vanilla  
yogurt dip 
10.99pp (2 pcs each| 20 person min.) 
 

HOUSEMADE QUICHE 
One quiche serves 8-10 
Ham, Broccoli & Smoked Cheddar 
Bacon, Swiss & Onion 
Roasted Vegetable & White Cheddar Cheese 
$26.00 each 
 

BREAKFAST FLATBREADS 
Flatbreads topped with scrambled eggs and your choice: 
Tomato, onion, bacon, provolone 
Prosciutto, pickled red onion and cheddar 
Sautéed spinach, mushrooms, tomatoes and feta 
Served with our freshly cut fruit and honey vanilla 
yogurt dip 
10.99 each (minimum 2 per selection) 

Half pan serves 10-12 • Full pan serves 20-25 
 
Scrambled Eggs 
Garnished with cheddar cheese. 
A LA CARTE  1/2 pan $18   Full $35 
 

Sausage Egg Casserole  
Crumbled sausage, diced potatoes,  peppers, 
onions and cheddar baked in an egg casserole 
A LA CARTE  1/2 pan $25  Full  $55 
 

French Toast 
Our delicious Blueberry, Cream Cheese  
French Toast  with Maple Syrup and Butter 
A LA CARTE  1/2 pan  $35   Full  $68 
 

Biscuits & Gravy 
Made from scratch, with warm flaky biscuits 
A LA CARTE  1/2 pan $25   Full $65 
 

Hash Brown Potatoes 
Crispy breakfast potatoes 
A LA CARTE  1/2 pan $25   Full  $45 
 

Sausage Links 
Juicy pork or turkey sausage links 
A LA CARTE  1/2 pan $27   Full  $52 
 

Bacon 
Crispy Applewood smoked bacon 
A LA CARTE  1/2 pan $32   Full  $60 

BREAKFAST 

get off to a  FRESH START 



 
BREAKFAST BREADS & MUFFINS  
Specialty Bread $5/loaf  
Banana Nut, Blueberry or  
Seasonal Breakfast Muffins $1.50/each  
Banana, Blueberry, Double Chocolate  
 

GOURMET MUFFIN PLATTER 
Banana, Blueberry, Double Chocolate  
Small  $15  Medium  $30  Large  $45 
 
FRUIT BOWL 
An assortment of freshly cut fruit 
including melons, pineapple,  
strawberries and  other seasonal fruit 
Small  $15   Medium  $25   Large $40 
 
FRUIT & YOGURT PARFAIT 
Mixed berries, vanilla and strawberry 
yogurt, CRUNCHY granola with dried fruit.   
4.00pp (10 person min.) 
 

BOTTLED JUICES 
Assorted Juices including (Orange,  
Pineapple, Grape, and Apple) 1.60 each  
 
BOTTLED WATER  
1.00 each  
 
SPARKLING WATER  
1.85 each  
 
 
Small Plates, Silverware, Napkins 
$.75pp 

COFFEE IN A BOX 
Our custom roast coffee (regular or decaf) 
 or tea.  Includes cups, stir sticks, cream,  
sugar and sweetener.   
21.99 (12 cups) | 39.99 (20 cups) 
 



HORS D’ OEUVRES 

tasty little bites 
HOT ASSORTED 

1.00 per piece 
 

Bacon wrapped water chestnuts, sweet chili sauce 
 

Honey barbeque meatballs (3pp) 
 

Spicy Sausage Balls 
 

Corn Fritters with a Chipotle dipping sauce 

 
Boneless Crispy Chicken Bites, Buffalo, BBQ or Bourbon (3pp) 

 
Crab rangoon poppers in a flaky phyllo tart shell 

 
Italian sausage stuffed mushroom 

 
Spinach and feta cheese spanakopita tarts 

 
Stuffed mushrooms Florentine 

 
Oven baked pretzel bites with creole mustard sauce (3pp) 

 
Sliced smoked kielbasa with made from scratch  

Dijon horseradish mustard (3pp) 
 

Spicy cocktail franks, sweet and spicy mustard bbq sauce (3pp) 
 

Chicken tenders atop petite waffles with maple syrup 
 

Polenta corn cakes topped with barbecue smoked brisket 
 

Mushroom and gorgonzola phyllo tarts filled with  
diced mushrooms, fresh herbs and gorgonzola cheese 

 
Mini pizza bite, roasted tomato sauce,  

fresh mozzarella, basil 

HOT ASSORTED 
1.25 per piece 

 
Chicken yakitori strips in a sweet soy sesame sauce 

 
Mini beef tenderloin and vegetable skewer  

served with Szechwan sauce 
 

Sesame crusted pork lollipop with a sweet  
soy sesame ginger sauce 

 
Caprese Panini with basil pesto, tomatoes and  

fresh mozzarella cheese 
 

Cheesy crab melts herb-seasoned crab meat and  
cheddar cheese atop rustic bread slices 

 
Beef and water chestnuts wrapped in applewood  

smoked bacon tossed with bourbon sauce 
 

Rye toast topped with corned beef, Dijon 
remoulade sauce, sauerkraut and Swiss cheese 

 
Saffron rice, shrimp, chorizo and chicken paella tapas 

 
Bacon wrapped jalapeno pepper 

 
Candied applewood bacon sticks 

 
Greek hummus tartlets with feta cheese, 

cucumber, red bell pepper and Kalamata olives 



COLD SEAFOOD 
Priced per piece 

 

Jumbo shrimp cocktail   $2.00 
 

Smoked salmon and cucumber  
with fresh dill $1.00 

 
Lobster satay with saffron sauce $6.00 

 
Sesame tuna topped with seaweed salad  

and pickled ginger $2.00 
 

Fresh Lump Crabmeat Cocktail with fresh  
herbs with lemon basil aioli 

served in a spoon $2.00 

 
Medallion of main lobster and tropical  

jicama mango mini martini  $6.50 
 

Belgian endive canape; lobster mascarpone, 
lobster meat & cilantro leaf $2.90 

 

COLD ASSORTED 
1.25 per piece 

 

Asparagus wrapped in prosciutto with a  
balsamic drizzle 

 

Mini Pinwheels bite sized tortilla roll-ups; choice or  
Roast-Beef Cheddar, Turkey Swiss cheese,  

Salami Dijon, or Roasted Vegetable Boursin  (2pp) 
 

Deviled eggs with pickled celery  (2pp) 
 

Vegetable Crudité Shot with Herb Dip 
 

Fresh fruit skewers 
 

Herb and olive oil marinated grape tomatoes 

and mozzarella skewers 
 

Southwestern blackened chicken with roasted  
garlic corn aioli, pepper slaw served in a spoon 

 

Cucumber rounds filled with whipped  
Boursin and fresh chives 

 

 

HOT SEAFOOD 
$1.50 per piece 

Crab fritters with zesty remoulade 
 

Sesame crusted scallop with sweet chili glaze 

 
Shrimp wrapped in smoked Applewood bacon 

 
Coconut shrimp with an orange chili sauce 

Bite Sized Maryland Crab cakes with a  
horseradish Dijon sauce 

 

Crab filled mushroom 
 

Scallops wrapped in smoked Applewood bacon 



APPETIZER PLATTERS 

BEEF TENDERLOIN DISPLAY 
 Sliced Tenderloin of Beef served room temperature  

with Whipped Horseradish Mayo, Sun-Dried  

tomato pesto,  and Freshly Baked Cocktail Rolls   

(Due to Fluctuation In Seasonal Market Prices,  
We Will Quote Your Price Based On The Date Of  

Your Event Within The Following Price Range)  
 $12-$17 per guest 

 

CHEF CARVED TOP ROUND 
Served with petite cocktail rolls, chef-made  

horseradish sauce and Dijon mustard 
$140 (serves 20-35) 

 
GRILLED MARINATED PORK TENDERLOIN 

Rubbed with Cumin, Coriander and Brown Sugar 

then Roasted, Chilled and Sliced Thin.  Served on a 
Platter with Pico de Gallo, Jalapeno, Cilantro, and  

Black Bean Corn Relish.  May also be served as sliders.  
 $79.00 ( serves 20-35) 

 
SMOKED NORWEGIAN SALMON DISPLAY 

 Dill Pepper Cream Cheese, Shaved Red Onion,  

Cucumber, Chopped Eggs, Capers, Pumpernickel  
Triangles and Bagel Crisps    

$59.00 (serves 20-35) 
 

TOMATO CAPRESE 
 Tomato, fresh Mozzarella & Basil Tray 

Fresh mozzarella slices and vine ripe tomato slices 
in alternating layers, drizzled with herb vinaigrette 

$50.00 (serves 35-50) 

 
BREADS & SPREADS 

Assorted artisan breads, pita chips, crostini and  
crackers, rosemary and garlic infused oil, olive tapenade, 

hummus, artichoke spinach dip and jalapeno cheese dip.   
$59.00 (serves 30-40) 

GARDEN CRUDITÉS 
An array of whole and fresh cut market vegetables  
displayed with our creamy vegetable dip. Selection  

based on seasonal ingredients available. 

$25.00 (small platter serves 1-20)    
$45.00 (large platter server 20-48) 

 

FRESH FRUIT 
Seasonal whole and fresh cut fruit and berries  

with sweetened Chantilly cream fruit dip. 
 $35.00 (small platter serves 1-20)   

 $60.00 (large platter serves 20-48) 
 

IMPORTED DOMESTIC & IMPORTED CHEESE 
Selection of imported and domestic cheeses  

served with assorted crackers and fresh grapes 

 $35.00 (small platter serves 1-20)    
$60.00 (large platter server 20-48) 

 

MEAT & CHEESE 
Salami, pepperoni, hot pepper, Swiss and  
cheddar cheeses with assorted crackers  

$39.00 (small platter servers 1-20) 
$60.00 (large platter serves 20-48) 

 

MARINATED VEGETABLES 

Pickled and marinated vegetables.  
A new twist on the classic relish tray 

$35.00 (small platter serves 1-15)   

 $68.00 (large platter serves 20-48) 
 

ITALIAN BRUSCHETTA 

Grilled breads served with various spreads; 

olive tapenade, sun dried tomato pesto and 
fresh tomato bruschetta 
$39.00 (serves 30-40) 

 

BAKED BRIE IN PUFF PASTRY 
 Wrapped in puff pastry, topped with fresh  

seasonal berries and orange marmalade, served  

with baguette rounds and crackers    
$65.00 (serves 25-30) 



DIPS and SPREADS 

SPINACH ARTICHOKE DIP   
Chopped spinach, artichoke hearts, creamy  

cheese and fresh herbs with Parmesan cheese.  
Served warm with tortilla chips   

$65.00 (serves 25-30) 

 

HOMEMADE HUMMUS 
 Served with Pita Triangles  

Vegetable Crudités* 

$45.00 (serves 25-30) 
*$65.00 (serves 25-30) 

 

OLIVE TAPENADE  
A mixture of green, black and Kalamata  

olives, garlic fresh herbs and capers.   

Served with naan bread 

$65.00 (serves 20-35) 

 

TABBOULEH 
 Bulgar wheat teamed with fresh herbs,  
tomatoes, black olives and green onions.  

Served with pita chips 
$55.00 (serves 20-35) 

 

CRAB MEAT DIP   
 Crab meat and herbs baked in cream,  

horseradish and cheese. Served with  
crackers and tortilla chips   

$75.00 (serves 25-30) 

 

JALAPENO –CORN DIP  
 Savory and spicy mix of sweet corn,  

pickled jalapeño peppers, spices and cheeses.  
Served warm with tortilla chips 

$55.00 (serves 25-30) 

BUFFALO CHICKEN DIP 
 Tender chicken breast pieces with hot and spicy 

 buffalo sauce, herb-scented cream cheese  
and served with tortilla chips or crackers 

$65.00 (serves 25-30) 

 

SOUTHERN STYLE PIMENTO DIP  
Sharp cheddar cheese and pimentos with a  

cream cheese mixture. Served with  

baguette rounds or crackers 
$55.00 (serves 25-30) 

 

TUSCAN LAYERED PIZZA DIP 
 Layers of Italian herb-seasoned cream cheese,  

mozzarella cheese, parmesan cheese,  

Italian sausage, pepperoni, marinara sauce and  

black olives. Served with ciabatta rounds 
$65.00 (serves 25-30) 

 

MEDITERRANEAN TRAY 
Traditional hummus with Feta cheese,  

diced cucumber, red bell peppers,  
Kalamata olives and a touch of olive oil. 

 Served with naan bread bites and pita triangles 

$55.00 (serves 25-30) 

 

SOUTH OF THE BORDER DIP 
Seasoned refried beans topped with Cheddar  

cheese, sour cream, diced tomatoes, black  

olives, jalapeño and green onions.  
Served with tortilla chips 

$55.00 (serves 25-30) 

 

ITALIAN SAUSAGE & SPICY TOMATO FONDUE 
   A combination of sweet Italian sausage, creamy  

cheese, spicy tomatoes, black olives and herbs.  

Served warm with ciabatta rounds 
$65.00 (serves 25-30) 



party subs 

SANDWICH TRAYS 

2’ TRADITIONAL FRENCH BREAD.    

$22.00 
Cut into 4-6” subs OR as hors d’ oeuvres cut into 

2” slices, picked (12 -2” pieces) 
 

HAM & TURKEY 
Smoked ham, turkey breast and Colby cheese,  

garnished with leaf lettuce, garden tomato and pickle 
 

TURKEY CHIPOTLE CLUB 
Turkey breast and Applewood smoked bacon strips, 
with leaf lettuce, garden tomato and pickle slices with 
chipotle mayo 
 

ITALIAN SUB 
Layers of Capicola, hard salami, smoked ham, garden 

tomato, pepperoncino, provolone, leaf lettuce, and  
Italian dressing 
 

ROASTED VEGETABLE SUB 
Zucchini squash, mushrooms, eggplant, onions, blistered 

tomatoes, roasted red peppers, provolone & mozzarella 
cheese blend  

INTERNATIONAL PLATTER 
 

Spicy Cuban 
roasted pork, maple glazed ham, salami,  
Swiss cheese, pickles, hot Dijon aioli 

Thai Chicken 
roasted chicken, crunchy Asian slaw sweet Thai aioli 
Greek Isle 
hummus, roasted red pepper, red onion, tomato,  

Kalamata olives, feta crumbles, Italian roll 
$12.99 per person (3 pcs pp) 
 

TRADITIONAL NY DELI BOARD PLATTER 
Make your own sub 
Meats - roasted beef, turkey, capicola ham 
House made Sandwich Spreads 

Chicken, tuna, egg 
Cheeses 
Swiss, provolone, cheddar cheese 

Condiments 
Mayo, mustard, horseradish cream, hot & sweet  
peppers, dill pickles, sliced tomato, lettuce, red onion 
$9.99 per person (3pc pp) 

VEGGIE PLATTER 
 

Caprese 
fresh mozzarella, vine ripe tomatoes,  
basil, and balsamic glaze 

Smoked Gouda 
smoked gouda, grilled seasonal veg-
gies, spinach and pesto aioli  
Chunk Egg Salad with Fresh Dill 

Sourdough bread with lettuce and 
tomato  
$9.99 per person  (3 pc pp) 

 
• make any sandwich Gluten Free by 
substituting GF bread for $1.50 per 
sandwich 

ADD SOME FRESH 
SALAD SIDES AS A 
GREAT ADDITION  

TO YOUR  
SANDWICH  
PLATTERS  

(pages 20-21) 



 

perfection  SANDWICH 

MINI 
10 half sandwiches  
recommended for 5-7 people 

$90 

Includes our popular assortment of our Favorite Sandwiches paired with choice of leafy salad, choice of deli salad and cookie tray 

LARGE 
30 half sandwiches  

recommended for 15-20 people 
$240 

MEDIUM 
22 half sandwiches  

recommended for 11-14 people 
$160 

SMALL 
16 half sandwiches  
recommended for 8-10 people 

$120 

The Farm Club 
Shaved, roasted turkey breast, smashed avocado, 
Applewood smoked bacon, herb aioli, tomatoes, 
mixed greens, pickled red onions 
 

The Bistro Steak 
Carved steak with Dijon, sun-dried tomato pesto, 
caramelized onion jam, and arugula 
 

Frankie’s Caprese 
Fresh mozzarella, marinated red peppers, basil  
pesto, mixed greens, balsamic glaze drizzle 
 

Salmon Club 
Smoked salmon, cucumber, dill cream cheese,  
egg, capers, red onion 

Mama’s Italian 
Italian salami, Capicola & honey ham, Dijon, provolone, 
spicy Giardiniera, tomatoes, romaine lettuce, Italian 
dressing 
 

BBQ Chicken & Gouda 
Shaved, roasted chicken breast tossed with BBQ, 
smoked gouda, pickled onion and cilantro 
 

Corn Beef Panini 
Inspired by our classic Reuben, filled with corn beef, 
coleslaw, Swiss cheese, and Russian dressing 
 

Sunshine 
Our house made egg salad, crispy bacon, mixed greens, 
tomato,  and mayo 

mini cocktail sandwiches 
Add some variety to your lunch menu or a platter for your next party  

Please choose one slider type per platter 
12 mini gourmet cocktail slider per platter | $24 per platter of 12 

Caprese 
Fresh mozzarella, tomato, basil pesto, mixed greens, balsamic glaze 
 

Balsamic Steak & Bacon 
Carved steak, smoked bacon, herb aioli, baby arugula, balsamic 
glaze drizzle 
 

Smoked Salmon 
Smoked salmon, boursin cheese spread, hard egg, red onion on 
mini brioche 
 

Romesco Veggie 
Marinated red pepper, cucumber slices, pesto romesco sauce 
 

Prosciutto & Chicken 
Italian prosciutto, roasted chicken breast, tomatoes, balsamic glaze 
drizzle 
 

Roasted Turkey BLT 
With bacon, tomato, arugula and pesto aioli 



lunches BOX SCRUMTIOUS 

TURKEY & SWISS 
Smoked turkey, mayo, leaf lettuce, garden  
tomato 
 

HAM  
Black forest ham, dill mayo, leaf lettuce,  

garden tomato 
 

ROAST BEEF 

Roast beef and cheddar, horseradish mayo, leaf 
lettuce, garden tomato 
 

ITALIAN 

Capicola, salami, ham, provolone cheese, leaf 
lettuce, garden tomato...add $1 
 

BLT 
Crispy bacon, lettuce, garden tomato & mayo 
 

CHICKEN SALAD 
Creamy chicken salad, lettuce, garden tomato 

 
Choice of French bread roll or Croissant 

SOUTHWEST CHICKEN WRAP 

Roasted chicken, cheddar cheese, mixed greens, red 
onion, tomatoes, chipotle sauce 
 

SWEET AND SPICY BUFFALO CHICKEN WRAP 
Buffalo chicken, tomato, shredded lettuce, celery and 

ranch dressing in a spinach tortilla 
 

ROASTED VEGETABLE HUMMUS WRAP 
Roasted zucchini, yellow squash, peppers, red onion, 

carrots, tomato and garlic basil pesto hummus on flat 

bread ...additional $.50pp 

ITALIAN WRAP 

Capicola, salami, ham, provolone cheese, shredded 
lettuce, garden tomatoes and Italian dressing...add $1 
 

GRILLED VEGETABLE WRAP 
Assorted grilled veggies, boursin cheese, and  

shredded lettuce 
 

CLUB WRAP 
Ham & turkey, Swiss cheese, shredded lettuce, garden 
tomatoes, bacon and roasted garlic spread 

Th
e C

lassics 

Salads & Sides 

CHICKEN CAESAR 
Fresh romaine with our classic Caesar dressing, 

croutons, parmesan cheese and sliced chicken 
 

CHEF SALAD 
Crisp lettuce blend, diced ham, turkey, tomato, 
egg, cheese blend, toasted almonds, ranch 
 

STRAWBERRY SPINACH 

Spinach, sliced chicken, strawberries, candied  

pecans, red onion, sweet sour bacon dressing 
 

SOUTHWEST BEEF 

Crisp lettuce blend, beef tips, corn & black beans, 
red onion, cherry tomatoes, chipotle ranch 

Each box contains your choice of sandwich , wrap or salad, side, chips and chocolate chip cookie.  Please order for a  

minimum of 20, minimum 3 per selection  Drop off Only $9  Add assorted canned soft drinks or bottled water $1.00 

BROCCOLI SALAD  • PASTA SALAD  • POTATO SALAD 

SALAD TO GO • FRESH FRUIT CUP 
COLESLAW • MARINATIED CUCUMBER 

Build Your Own Sandwich & Wrap Tray—Includes Three Sandwiches or Wraps $1/pp 



Bento Bowl 
build your  
own  

12.95 per person, add 1.50 for each additional protein 

The Base 
Choose one  

Brown Rice 

Cauliflower Rice 

Quinoa & Red Lentils 

Sprouted Ancient Grains 

Soba Noodles 
 

The Crunch 
Choose one  

Almonds 

Sunflower Seeds 

Pumpkins Seeds 

Sesame Seeds 

Crispy Asian Snack Mix 

Roasted Chickpeas 

Peanuts 

Sprouts 

The Protein 
Choose one meat, veggie or vegan 

Blackened Chicken 

Grilled Steak 

Steamed Shrimp 

Ginger Sesame Ahi Tuna...add $2.00 

Roasted Pork 

Tofu 

Soft Boiled Egg 

add 1.50 for each additional protein 
 

Greens 
Choose two  

Baby Spinach 

Kale 

Endive 

Mixed Greens 

Seaweed Salad 

The Veggies/Fruit 
Choose two 

Broccoli with Red Pepper 

Matchstick Carrots 

Sweet Peas 

Edamame 

Pickled Veggie Slaw 

Avocado 

Mandarin 

Pineapple 

Roasted Corn 

Sweet Potato 

Roasted Brussel Sprouts 

Kick it Up 
Choose one  

Sriracha Chili Pepper Sauce 

Spicy Cajun Sauce 

Sesame Ginger Sauce 

The perfect all-in-one lunch.  Delicious and healthy no matter how you stack it.  Gather 15 co-workers  

and have fun creating your own bowl to your suit your taste. 



delicious 
Enjoy a hot buffet delivered right to your door, set up by our staff and ready to serve.  Tossed garden salad is served 
with assorted dressing packets. We cannot substitute side dish or mix entrees.  Chafing dishes are recommended to 
keep food warm throughout your meal;  chafers and fuel are $10.00 

Homemade Meat Loaf 
Mashed Potatoes and Pan Gravy 
Buttered Corn 
Sliced French Bread and Butter 
$9.00 pp 
 
Stuffed Boneless Pork Chop 
Mashed Potatoes 
Green Beans with Bacon 
Sliced French Bread and Butter 
$10.00 pp 
 

Beef Stroganoff 
Buttered Noodles, Garden Salad 
and Mixed Bread Basket 
$10.00 pp 

Southern Fried Chicken 
BBQ Pulled Pork Sandwiches 
Four Cheese Macaroni & Cheese 
Creamy Cole Slaw 
$11.25 pp 
 

Homemade Lasagna 
(Meat, Four Cheese or Veggie) 
Italian Meatballs 
Antipasta Garden Salad with  
Italian Vinaigrette, Garlic Bread 
$11.75 pp 
 

Stuffed Portabella Parmesan 
Stuffed with roasted vegetables. 
Tossed garden salad and mixed 
bread basket  
$10.00 pp 

SOUTHERN SORIE   
BBQ Pulled Pork with fresh burger 
style buns OR slider buns (2 pp 
add$.50 pp) fried chicken, sweet 
Corn gratin and oven baked beans, 
tangy cole slaw or homemade  
potato salad 
$12.50 pp 

HOT, READY 
AND  

Herb Roasted Chicken 
Garlic Mashed Potatoes 
Green Beans with Sautéed Onions 
Dinner Rolls & Butter 
$10.00 pp 
 

Chicken Parmesan 
Penne pasta a al marinara, Garden  
Salad, Garlic Bread 
$10.00 pp 
 

Stuffed Peppers (V) 
Green peppers stuffed with corn, rice, 
red bell peppers, onions and fresh  
cilantro. Tossed garden salad and 
mixed bread basket  
9.00 pp 

ITALIAN FEAST   
Lasagna  
(Meat, Four Cheese or Veggie) 
Italian Sausage with peppers & onions 
or Italian breaded chicken, jumbo  
meatballs, antipasta Italian salad, 
garlic bread 
$12.75 pp 

TACO STAND    
Seasoned ground beef, seasoned  
shredded chicken, refried beans,  
Mexicali Rice, shredded lettuce, 
cheese, salsa, Sour cram, warm  
corn and flour tortilla 
$12.00 pp 
Add guacamole for $2.00 pp 

unique ideas 



create your Own 

Choose one, two or three entrees and two side 
dishes.  (see following pages). 
Side dishes include one vegetable, one starch and 
one salad.  All buffets come with a garden salad 
and chef’s choice bread basket  
 
Classic One Entrée—$12.00 per guest 
Signature Two Entrees—$15.00 per guest 
Grand Three Entrees—$18.00 per guest 
Additional side dishes  $1.00 
 
Sold per guest, 20 guest minimum.  Please place 
your order in increments of 5.   
Less than 20:  add 20%. 
Chafing dishes are recommended to keep food 
warm;  chafer and fuel are $10.00 

Bars & Stations 
Pick as many stations as you like to customize your special event.  All food stations are made to order, delivering 
you a real fresh food experience.  Minimum 30 people 
 
Soup  & Salad—made from scratch with toppings.  Soups include:  creamy chicken noodle, broccoli cheese, loaded 
baked potato, corn chowder, chicken tortilla and tomato basil.  Iceberg Blend, Spring Mix , Chicken, Steak, Ham, 
Eggs, Cheddar Cheese, Cherry Tomatoes, Cucumber, Red Onion, Croutons, Fresh Fruit, Chef’s Bread Basket, Ranch, 
Assorted Dressing Packets  $12.50 
 
Slider—your choice of three meats:  Smoked Pulled Pork, Sweet and Sour Meatball, BBQ Meatball,  
Marinara Meatball, Sloppy Joe, Shredded Chicken, or Cheeseburger.  Broccoli and Potato Salad.  $11 pp 
 
Wing Bar—Bone in Wings, your choice of three flavors:  Traditional Buffalo, Garlic Parmesan, Sweet & Spicy Thai, 
BBQ, or Teriyaki.  Along with Celery, Blue Cheese  and Ranch Dipping Sauces.  $11.00 pp 
 
Mac & Cheese—Our famous scratch four cheese recipe with tons of toppings:  cheddar cheese, pulled pork, 
andouille sausage, corn, peas and scallions.  Create your own masterpiece!  $5.50 pp 
 
Baked Potato Bar—Mashed or Baked potatoes with your favorite toppings:  chili, pulled pork, cheddar cheese, 
corn, bacon, jalapenos, sour cream, and butter.  $7.00 pp 
 
Soft Pretzel Bar—large warm pretzels  and pretzel bites served with two mustards and melted cheese.  $6.00 pp 

Buffet  



HOT ENTREES 

ORDERING A LA CARTE?  1/2 Pan Serves 10-12 People | Full Pan Serves 20-25 People 

BEEF 
SLICED SIRLOIN OF BEEF 
slow roasted, sirloin roast in pan gravy 
A LA CARTE 1/2 pan $45   Full pan  $90 
 

POT ROAST 

Old fashioned tender pot roast with potatoes,  
carrots and celery  add $4 pp 
A LA CARTE  1/2 pan $50   Full  $100 
 

HOMESTYLE MEATLOAF WITH PAN GRAVY 
A LA CARTE 1/2 pan $45 (15 pcs) Full  $90 (30pcs) 
 

SWISS STEAK 

Slow cooked with beef gravy 
A LA CARTE  1/2 pan $55 (15pcs) Full  $110 (30pcs) 

BEEF TIPS 

Tenderloin beef tips, sautéed mushroom sauce 
add $4 per person 
A LA CARTE  1/2 pan $60   Full  $110 

 

18 HOUR SLOW SMOKED BEEF BRISKET  
served with our homemade BBQ sauce 
A LA CARTE 1/2 pan $45   Full  $90 
 

PRIME RIB   
Rubbed with house seasonings.  Whole roast  
carved at buffet station.  Served with house au jus  

and horseradish sauce  
Add $6pp 
 

BEEF TENDERLOIN MEDALLIONS; 
atop demi bordelaise sauce  
(3oz to 6 oz choice) (mkt price add $6.00-$16.00) 

OVEN ROASTED HERB CHICKEN 
Boneless breast roasted with garden herbs, atop a  
fresh herb cream sauce, vegetable garnish 

A LA CARTE  1/2 pan $45 (15pcs)  Full  $85 (30 pcs) 
 

LEMON CHICKEN 

Breast of chicken baked with lemon seasonings.  Topped 
with a light lemon sauce and sliced fresh lemons 
A LA CARTE  1/2 pan $38 (15pcs) Full  $75 (30 pcs) 
 

CHICKEN CORDON BLEU 
Chicken breast hand breaded, crispy fried & topped with 

black forest ham and Swiss cheese, velvety cream sauce 
A LA CARTE  1/2 pan $38 (15pcs) Full  $75 (30 pcs) 
 

CHICKEN MILANESE 
parmesan crusted and sautéed, served with a  
roasted garlic  and tomato butter sauce 
A LA CARTE  1/2 pan  $35 (15pcs) Full  $70 (30 pcs) 

CHICKEN MARSALA 
gently sautéed with mushrooms and Marsala wine, a 
classic 

A LA CARTE  1/2 pan $35 (15pcs)   Full  $70 (30 pcs) 
 

SMOTHERED CHICKEN 

Sautéed boneless breast with smoked bacon, sweet 
onions peppers, BBQ and Monterey Jack 
A LA CARTE  1/2 pan $35 (15pcs)   Full  $70 (30 pcs) 
 
CHICKEN BENEVOLENZA 
Chicken topped with sundried tomato, asparagus, and  

prosciutto, atop a white wine sauce 

A LA CARTE  1/2 pan $35 (15pcs)   Full  $70 (30 pcs) 
 

GRILLED CHICKEN BRUSCHETTA 

boneless breast topped with our fresh bruschetta of 
tomato, basil, garlic and a mozzarella provolone 
cheese blend 

A LA CARTE  1/2 pan $35 (15pcs)   Full  $70 (30 pcs) 

CHICKEN  



HOT ENTREES con’t. 
BAKED BONELESS BREADED PORK CHOPS 

Boneless chops coasted with herb seasoned bread 
crumbs, sautéed then baked to perfection 

A LA CARTE  1/2 pan $40 (15 pcs)   Full  $80 (30pcs)  
 

ROASTED STUFFED PORK LOIN 
Stuffed with apple almond stuffing, pan gravy 
A LA CARTE  1/2 pan $40 (15 pcs)   Full  $80 (30pcs)  
 

TENDERLOIN OF PORK MEDALLIONS  
Wrapped in bacon in a brandied mushroom sauce  
add 2.00/pp 

A LA CARTE  Half $45 (15 pcs)  Full  $90  (30pcs)  

SIMPLY GRILLED SALMON 
Lightly seasoned, roasted and finished with  
fresh herbs and a citrus butter sauce 

add $4 per person 

A LA CARTE  1/2 pan $70   Full  $140 
 

CARIBBEAN SPICED MAHI MAHI 
Served in island sweet-sticky sauce 

A LA CARTE  1/2 pan $45   Full  $90 
 

CRAB CAKES  

with mustard scallion sauce 
add $4 per person 
A LA CARTE  1/2 pan $90   Full  $175 

PORK 
STUFFED SICILIAN PORK LOIN 

Boneless pork loin stuffed with Pancetta, Parmesan 
Cheese, Sun-Dried Tomatoes, Spinach and Artichokes 

A LA CARTE  1/2 pan $42   Full  $80 
 

PORK SCALLOPPINI  

Sautéed in creamy white wine lemon sauce  

with capers 
A LA CARTE  1/2 pan $42   Full  $80 
 

ITALIAN SAUSAGE AND PEPPERS 
Grilled with your choice of natural gravy or marinara 

sauce Sweet Italian Sausage with French bread and 
sweet and hot peppers 
A LA CARTE  1/2 pan $38  Full  $72 

SEARED COD FILETS 
lemon cream sauce, garnished with  
mild pepper relish 

A LA CARTE  1/2 pan $45  Full  $85 
 

BAKED WHITE FISH 

sherry cream shrimp sauce 
A LA CARTE  1/2 pan $45  Full  $90 
 

CRAB STUFFED JUMBO SHRIMP 
Served atop rich Mornay cheese sauce 

add $4 per person 
A LA CARTE  1/2 pan $90  Full  $175 

SEAFOOD 

WE  PUT OUR     HEART 
INTO EVERYTHING WE MAKE  



PASTA BAKES 

BAKED LASAGNA 

Choice of Traditional with meat sauce or 
Vegetable with alfredo sauce 
A LA CARTE  1/2 pan $45  Full  $75 
 

CHICKEN CARBONARA 

Chicken, Italian sausage, peppers nd onions in a  
Carbonara sauce mixed with penne pasta 
A LA CARTE  1/2 pan $45   Full  $90 
 

PASTA MARINARA  
Penne tossed with our marinara and Romano cheese 
A LA CARTE  1/2 pan $20   Full  $40 
WITH MEATBALLS OR ITALIAN SAUSAGE 

A LA CARTE  1/2 pan $35  Full  $70 
 

SICILIAN FARFALLE 

Farfalle bowtie pasta with sautéed baby shrimp,  
spinach, garlic, olive oil and fresh lemon 
A LA CARTE  1/2 pan $36   Full  $72 
 

LOUISIANA PASTA 
Andouille sausage, shrimp & chicken, peas, onions  
and mushroom with Cajun sauce 
add ..$2.00/pp 
A LA CARTE  1/2 pan $40   Full  $80 

VEGETARIAN 
SPINACH, KALE AND YUKON POTATO CAKES 

with red pepper coulis  
A LA CARTE  1/2 pan $38   Full  $76 
 

EGGPLANT ROLATINI 
Lightly breaded eggplant filled with creamy seasoned ricotta  
Served atop red sauce. 
A LA CARTE  1/2 pan $40   Full  $80 
 

QUINOA STUFFED PEPPERS 
Spicy quinoa and vegetable stuffed peppers with a roasted 
tomato sauce 
A LA CARTE  1/2 pan $40   Full  $80 
 

PAN CRUSTED QUINOA CAKES  
served over spaghetti squash sauté with a  

basil pesto broth 

A LA CARTE  1/2 pan $40   Full  $80 
 

POLENTA MEDITERRANEAN NAPOLEON, 

polenta cake layered lasagna style with a sauté of mushroom, 
carrots, tomatoes, cheese and fresh herbs atop asiago sauce 
A LA CARTE  1/2 pan $38   Full  $76 
 

PENNE PASTA PRIMAVERA 
Pasta with fresh seasonal vegetables, basil, parmesan cheese, 
garlic cream sauce and a bread crumb topping 
A LA CARTE  1/2 pan $38   Full  $76 
 
• Gluten free pasta available upon request, add $.50pp 

HOT ENTREES con’t. 



Parslied New Potatoes  
with Light Butter Sauce 
 

MASHED POTATOES 
Hand mashed, garlic or cheddar cheese 
 

Cheesy Potato Casserole 
Thinly shredded potatoes with sour cream and a 

cheese blend.  Topped with a crispy corn-flake 
buttered topping 
 

ROASTED RED POTATOES  
with sweet onion, garlic & fresh herbs 
 

POTATOES AU GRATIN 

sliced potatoes baked in a creamy three cheese 
scallion blend 
 

ROASTED POTATO MEDLEY 
Yukon gold, red, Idaho & sweet potatoes roasted in 
sweet whipped butter garlic sauce mixed with fresh 
herbs 
 

VEGETABLE PILAF 
Basmati rice blended with wild rice, broccoli, 
Carrots, peppers, mushrooms, seasoning 
 

MACARONI AND CHEESE 
Cheesy four blend of cheeses make  

this a house favorite! 
A LA CARTE  1/2 pan $30   Full  $58 
 
TWICE BAKED POTATO 

A baked potato stuffed with potato, cheddar 
cheese, bacon, sour cream and scallions 
add $1.00/pp 

A LA CARTE  1/2 pan $30   Full  $70 

SIDES 

FRESH GREEN BEANS  
 •Homestyle 
   Green beans blended with butter, onions and bacon 

 • Casserole 
   Green beans baked with creamy mushroom 
   sauce, topped with fried onions 
 • Sicilian Medley 

    Fresh green beans with tomatoes, onions, and basil 
 

GLAZED CARROTS  
with garden herb honey butter 
 

Sweet Buttered Corn  
crisp and sweet with plenty of butter 
 

ZUCCHINI AND YELLOW SQUASH GRATIN 
topped with fresh parmesan 
 

BROCCOLI, CARROTS & CAULIFLOWER 
freshly steamed 
 

SWEET CORN & SUGAR SNAP PEAS 

with garden herb honey butter 
 
OVEN BAKED BEANS 
Simmered with a hint of brown sugar,  
sweet onions, pork and cheddar cheese 

 
ROASTED VEGETABLE RATATOUILLE 

Eggplant, zucchini, yellow squash, tomatoes, sweet  
peppers and onions 
A LA CARTE  1/2 pan $30   Full  $45 
 

ASPARAGUS  
with sweet herb butter 
A LA CARTE  1/2 pan $35   Full  $55 

POTATOES & RICE 
A LA CARTE  1/2 pan $25  Full  $40 

VEGETABLES 
A LA CARTE  1/2 pan $25  Full  $40 



FRESH SEASONAL FRUIT SALAD 
A LA CARTE PRICE:  Single $3   Small $$   Large $42 
 

AMERICAN CLASSIC POTATO SALAD  
garnished with cooked eggs 
A LA CARTE PRICE:  Single $3   Small $14   Large $32 
 

LOADED BAKED POTATO SALAD 
with scallions, cheddar cheese, bacon, sour cream and mayo 
A LA CARTE PRICE:   Single $3   Small $15   Large $33 
 

CREAMY COLESLAW  
A LA CARTE PRICE:   Single $3   Small $17   Large $42 
 

TOMATO, CUCUMBER, ONION & FETA SALAD 
Vine ripe tomato wedges, English cucumbers, red onion, feta 
cheese in herb vinaigrette 
A LA CARTE PRICE:   Single $3   Small $20   Large $46 
 

QUINOA SALAD 
Mango, red & yellow bell pepper, edamame, red onion, sliced 

almonds, cranraisens, cilantro, sun dried tomato vinaigrette 
A LA CARTE PRICE:  Single $#   Small $15   Large $33 
 

RAMEN NOODLE SALAD 
Ramen noodles, with cabbage slaw, charred corn, tomato, 
green onion & almonds 
A LA CARTE PRICE:  Single $3   Small $17  Large $42 
 

FRESH MOZZARELLA AND TOMATO SALAD 
Heirloom cherry tomatoes tossed with fresh 
Mozzarella, basil and herb vinaigrette (upgrade $3.00) 
A LA CARTE PRICE:  Single $3   Small $15  Large $45 

SWEET PEA & CHEDDAR SALAD 
sweet peas, bacon, egg, cheddar cheese,  

creamy dressing   

A LA CARTE PRICE:  Single $3  Small $23  Large $56 
 
BROCCOLI SALAD 
fresh broccoli cuts, cranraisens, red onions,  
creamy dressing 

A LA CARTE PRICE:  Single $3  Small $23   Large $56 

 
WALDORF SALAD 
creamy delight of dried cherries, apples, 
celery and walnuts 
A LA CARTE PRICE:  Single $3   Small $23   Large $56 
 

MARINATED BUTTON MUSHROOM 

roasted red pepper, onion and tomato 
A LA CARTE PRICE:  Single $3   Small $17   Large $42 
 
GARDEN RANCH PASTA SALAD 
Rotini pasta, carrot threads, zucchini, celery, peas, 
corn, onions, and red & yellow peppers in a ranch 

style dressing 

A LA CARTE PRICE:  Single$3   Small $20   Large $47 

 
MEDITERRANEAN ORZO SALAD 
Cherry tomatoes, chickpeas, red onion, Kalamata 
olive, feta cheese, lemon vinaigrette 

A LA CARTE PRICE:  Single $3   Small $15   Large $33 
 

ANTIPASTI SALAD 
penne pasta with Italian meats, red onion, cucumber, 
tomatoes, pepperoncini, provolone, gorgonzola and 
Italian vinaigrette 
A LA CARTE PRICE:  Single $3   Small $21  Large $54 

DELI SALADS 

salads   
THAT MAKE YOUR 
MOUTH WATER 



LEAFY SALADS 

salads ALL ABOUT FRESH 
FRESH GARDEN SALAD 
Crisp lettuce, cherry tomatoes, cucumbers, red cabbage, 
carrot threads. 

A LA CARTE PRICE:  Single $6  Small $18   Large $37 
 

CAESAR SALAD 

Fresh chopped romaine, grated parmesan cheese,  
homemade croutons and Caesar dressing 
A LA CARTE PRICE:  Single $7   Small $18   Large $37 
 

Spinach and Tomato Salad with red onion, sliced 
mushroom, egg, tomato, sweet sour bacon dressing 
A LA CARTE PRICE:  Single $7.5   Small $18   Large $37 
 

CALIFORNIA SALAD lettuce blend, strawberries,  
pecans, mandarin oranges, avocado, gorgonzola, 
balsamic vinaigrette 
A LA CARTE PRICE:  Single $7.5   Small $25   Large $51 
 

CHOPPED ANTIPASTI  
Mixed greens, diced pepperoni, salami, red onion,  

pepperoncini, provolone, cucumber,   gorgonzola,  
Italian vinaigrette 

A LA CARTE PRICE:  Single $7.5   Small $25   Large $51 
 

GREEK SALAD  

Mixed greens, cucumbers, tomatoes, red onion, Kalamata 
olives, feta cheese and our creamy Greek vinaigrette 

A LA CARTE PRICE:  Single $7.5   Small $25   Large $51 

SPINACH & MIX BERRY 
Fresh berries, baby spinach, goat cheese, candied 
pecans with balsamic vinaigrette 

A LA CARTE PRICE:  Single $7.5   Small $25   Large $51 
 

Crispy Apples and Arugula 
Granny smith apples, arugula, roasted pumpkin seeds, 

goat cheese in a lemon vinaigrette, 
A LA CARTE PRICE:  Single $7.5   Small $25   Large $51 
 

SUPER BEERY SALAD 
Kale, sliced Brussels sprouts, red cabbage, carrots, 

mixed berries, cherry tomatoes, dried cranberries, 
pumpkin seeds and Vidalia onion vinaigrette 
A LA CARTE PRICE:  Single $7.5   Small $25   Large $51 
 

MIXED GREENS WITH ORZO 

Butternut squash, cranberries, blue cheese crumbles 
and herb vinaigrette 
A LA CARTE PRICE:  Single $7.5   Small $25   Large $51 
 

FIESTA SALAD 
Field greens, shredded cheeses, tomatoes, black beans, 
roasted corn, cucumber, chipotle lime dressing 

A LA CARTE PRICE:  Single $$   Small 18   Large $37 
 

ROASTED BUTTERNUT SQUASH SALAD  
Baby arugula, roasted butternut squash, pomegranate,  
walnuts, goat cheese, cider vinaigrette 
A LA CARTE PRICE:  Single $7.5   Small $25   Large $51 
 

Please place your order in increments of 5.   

Small salads serve 8-10 & large salad serve 16-20. 



OUTDOOR FUN MADE EASY 

PICNICS 

Homemade Chilled Salads, Farm Stand Sweet Corn, Burgers, Brats and more, Grilled on Site or Dropped 

Off, we will assist in planning everything for you at your Corporate Office or Off Site Location.   
 

BUILD  YOUR OWN OR CHOOSE OUR PRE-SELECTED PACKAGES 

ALL  AMERICAN  $11 pp 
 
Black Angus Burger 

All Beef Hot Dog 

Local Bratwurst 
Classic Potato Salad or Cheesy Potatoes 
Creamy Slaw 
Baked Beans 
Sliced Watermelon 

Assorted Cookies 
 

TEXAS BBQ  $17 
 

Smoked Beef Brisket 
Tequila Lime Marinated Chicken Breast 

Smoked Pulled Pork 

Classic Potato Salad or Cheesy Potatoes 
South Texas Borracho Beans 
Chips & Salsa 
Sliced Watermelon 
Assorted Cookies 

NEIGHBORHOOD COOKOUT  $12 
 

Bone in Chicken 1/4’s 
Black Angus 1/3 lb. Hamburgers 

All Beef Hot Dog 
Corn Nibblers 
Baked Beans 
Classic Potato Salad or Cheesy Potatoes 
Sliced Watermelon 

Assorted Cookies 

 

 

THE CITY BBQ  $18 
 

St Louis Style Ribs 
Bone in Chicken 1/4’s 

Grilled Savory & Smokey Salmon 
Creamy Coleslaw 
Classic Potato Salad or Cheesy Potatoes 
Sliced Watermelon 

Assorted Cookies 

 

S’MORE STATION  $4.00 per person 
Small propane fires line the station to allow guest 

to the fun of toasting their own Marshmallows 
building their S’more with graham crackers,  
cookies and a variety of chocolate 
 

SNOW CONES $1.00 per serving 

Orange, grape, blue raspberry and fruit punch 
Attendant not included 
 

COTTON CANDY $1.10 per serving 

Cotton candy machine $70.00 
Generator and attendant not included 
 

POPCORN $1.10 per serving 

Popcorn machine $70.00 

Generator and attendant not included 
 

SOFT PRETZELS  $5.25 EACH 

(50 piece minimum)  
Large warm pretzels with two mustards and  

melted cheese 
Pretzel warmer $70.00 
Generator and attendant not included 

SOMETHING EXTRA!   
(100 GUEST MINIMUM) 



grill 
F R E S H  
OFF THE 

BBQ 

ENTREES 
 Hickory Smoked Pulled Pork 

 Texas Style Smoked Beef Brisket 

 Smoked Chicken Quarters 

 Pulled Chicken 

 Boneless Chicken Breast 

 Black Angus 1/3 lb burgers 

 Buffalo, BBQ or Smoked Wings 

 All American All Beef Hot Dogs 

 Bratwurst 

 Italian Sausage 

 Veggie Burgers ($2.00+per person) 

 Pork Chops ($4.00+per person) 

 Salmon Filet ($4.50+per person) 

 Babyback BBQ Ribs ($2.25+per person) 

 Smoked Tenderloin ($2.25+per person,  

 

SALAD, SIDES AND DESSERTS 
Select any three (3) 

 

 Bourbon Baked Beans 

 Buttered Herb Potatoes 

 Loaded Potato Salad 

 Mom’s Macaroni Salad 

 Country Green Beans & Ham 

 Grandma’s Best Mac & Cheese 

 Creamy Coleslaw 

 Corn Nibblers & Butter 

 Simple Greens Salad 

 Grilled Vegetables 
(Add any additional side, salad or dessert $1.00pp+) 

BUILD  YOUR OWN 

 

THE PICNIC  $11pp 
One entrée 

 

THE COOKOUT   $12pp 
Two entrées 

 

THE BBQ   $14pp 

Three entrées 

 

DESSERTS 

 Assorted Cookie Tray 

 Fudge Brownies 

 Fresh Fruit Salad 

 Sliced Watermelon 

 Peach Cobbler...add $1.00/pp 

 

 
Delivery Minimum of 25 
Full Service Minimum of 50 
A 250.00 per grill set up fee allows for grilling on site, plus chef 

fees 
Individually wrapped gluten free buns are available for 2.50 per 
bun 

 



Strawberry Shortcake 

Bar 
Fresh strawberries, blueberries, 
buttermilk shortcakes, pound 
cake slices and whipped cream 

$4.75 per guest 

 

Ice Cream Sundae Bar 
Make your own sundae bar,  
vanilla and chocolate ice cream, 
with chopped cherries, chopped 

nuts, sprinkles, m & m’s, crushed 
Oreo cookies, whipped topping, 
chocolate syrup and caramel 
topping.  

$5.25per guest,  
30 guest minimum 
Ice cream is delivered in disposable 

cooler with dry ice $16.50 

 

Candy Bar 
An assortment of old-time  
favorites. Decorated with glass 
candy jars, assortment may  

include favorites such as: Plain 

M&M’s, Skittles, Good and  
Plenty, Reese’ Pieces, Gummy 
Worms, Chocolate Covered  
Raisins, Butter Mints and Hot  
Tamales 

$4.95 per person,  
50 guest minimum 

Cookie Tray 

Assorted fresh baked cookies; 

chocolate chip, oatmeal raisin,  

peanut butter, and white  

chocolate macadamia nut 

$1.50pp 
 

Dessert Bars 
$1.50each 
 

Caramel Apple Granny 
Tart granny smith apple chunks and 

custard in shortbread drizzled with 
caramel 
 

Lemonberry Jazz 
Lemon curd and light lemon mousse 
with wild Maine blueberries, white 
chocolate and buttery shortbread 
 

Marble Cheesecake 
A rich truffled brownie interwoven 
with cream cheese 
 

Oreo Dream 
Layers of white ‘n’ dark chocolate 

loaded with Oreos 
 

 

Fresh Baked Fruit Pies 

Apple, cherry, peach, blackberry, 

pumpkin, or lemon meringue 

$2.00pp 
 

Individual Cake Assortment 

German chocolate, carrot,  

banana, red velvet and vanilla 

$2.00pp 

Chocolate Dipped  

Strawberries 
Single-dipped in bittersweet  
dark chocolate 
$16.00 per dozen 
 

Chocolate Frosted Brownie 
Chocolate brownie with nuts and 
fudge frosting 
 

Individual Pastry Tarts 
Fresh pastry tarts filled with fresh 

fruit, banana cream, chocolate or 
key lime 

$3.00 each 
 

Gourmet Cupcakes  
Red Velvet with Cream Cheese 

Frosting, Chocolate with  

Chocolate Butter Cream Swirl,  
Carrot Cake with Cream Cheese 
Frosting, Vanilla Bean with  
Strawberry Frosting, Chocolate 
Chip with Peanut Butter Frosting 
Mini Cupcake $2.00 each 
 

Sweet Shots 
Miniature favorites to include  
Lemon Blueberry, Chocolate 

Mousse, Tiramisu, Strawberry and 
Cream, Lemon Curd, Key Lime or 
Banana Cream Pie in a Shot Glass 
with a Miniature Spoon 

$2.25 per shot 
 

Bread Pudding 
Traditional or Blueberry & Cream 
Cheese with Maple Icing Glaze 
$34.95 halfpan serves 10-12 



beverages  

Picnic Beverage Package 
Includes canned Coke & Pepsi products, Sprite,  
Housemade Lemonade, Housemade Iced Tea,  
Bottled Water and clear 12 oz cups 
$3.00/pp 
 

Housemade Lemonade | Iced Tea 
Serves 10 per gallon  
$10.00 per gallon  
$45.00 five gallons 
Minimum 2 gallon 
 

Assorted Coke Products  
Coke, Diet Coke, Sprite 
(additional flavors available upon request 
$1.00 per can 
 

Chilled Bottled Water 
$1.00 per bottle 
 

San Pellegrino Sparkling Water 
$1.85 per bottle 
 

Coffee in a Box 
Our custom roast coffee (regular or decaf) or tea.   
Includes cups, stir sticks, cream, sugar and sweetener.   
21.99 (12 cups) | 39.99 (20 cups) 
 

Hot Tea in a Box 
Includes cups, lemon slices & sweeteners 
20.99 (12 cups)  38.99 (20 cups) 
 

Bar Packages Available on Request 

Make it a Lemonade Stand 

with freshly squeezed lemons, 

shaken with each person’s hand 

selected ingredients. 

An all time summer favorite! 

(attendant required) 

$3.00pp 

Infused Water 
Blackberry Cucumber Mint, Pineapple Mint, 
Pomegranate Basil, Blueberry Orange, or 
Strawberry Mint 
Serves 10 per gallon  
$10.00 per gallon  
$45.00 five gallons 
Minimum 2 gallon 



order a signature grazing board for next party or event  

Freshly made to order each grazing board is artfully arranged with delicious cured meats, 
2-4 cheeses, fresh and dried fruits, nuts, seeds, fresh and pickled vegetables, olives, dips, 
spreads, locally crafted jams and so much more.  All boards include gourmet crackers and 
artisan bread, garnished with fresh herbs.   
 

 Grazing Board to take to the Cottage or Lake 

 Grazing Board for Gifts (Bottle of Wine can be included) 

 Grazing Board for Two 

 Grazing Board as Hostess Gifts 

GRAZING CHARCUTERIE BOARDS  



BEAUTIFUL, MEMORABLE GRAZING BOARDS FOR YOUR GUESTS 

SMALL ROUND 14”  $70  

Perfect for date night or as a starter for 
three to ten people.  The board  features 
three to four cheeses, assortment of cured 
meats, seasonal fruit, olives, jam, crackers, 
breads, dried fruit and nuts, finished off with 
something sweet. 

MEDIUM ROUND  $85 

When you need to bring something to the 
party for ten to twenty people.  The board 
features five cheeses, assortment of cured 
meats, olives, seasonal fruits, vegetables, 
jam, crackers, breads, dried fruit, finished off 
with something sweet. 

We also create dessert boards, brunch  
boards, kid board, seafood boards or any 
type you can think of.   

Contact us for pricing and larger scale 
events.   

THE LUNCHBOX  $15 

A personal  box for one to two people.   Or-
der for your next meeting, or enjoy out on 
the lake.  The disposable box is filled with 
two  cheeses and spreads, assortment of 
cured meats, grapes,   crackers, olives and a 
few other surprises.  Makes the perfect gift 
for  teachers or to just say “thanks”. 

GRAZING TABLE 

(Starts at 48” round or long...starts at $400)   

Our grazing tables are perfect for any event 
and will absolutely “wow” your guests.  We 
custom design each table starting at four 
feet, round or long, with room to grow, add-
ing floral and greenery elements, levels, ti-
ers and more.  It can serve as an appetizer 
table for about 40 and can be customized to 
fit any size, space, size or budget. 
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