
 

An 20% Full-Service Fee will be added to all full-service caterings  

Due to health liability, we do not allow clients to remove excess food from events 

Chicken Entrees 
All of our chicken entrees include your choice of 1 Signature Salad, Fresh-baked Rolls w/ butter, Choice of 1 

Side Dish, Chef's Vegetables and our famous Eclairs and Cookies. 

Chicken Madeira 

Sautéed Chicken Breasts crowned with asparagus spears, melted Mozzarella cheese and Madeira sauce 

$15.99 per person 

 

Chicken Marsala 

Sautéed Chicken Breasts braised in a rich Marsala wine sauce with mushrooms and fresh rosemary 

$13.99 per person 

 

Chicken Dubonnet 

Sautéed Chicken Breasts baked in a creamy white mushroom sauce 

$13.99 per person 

 

Chicken Cordon Bleu 

Hand-breaded Chicken Breasts stuffed with Smoked Ham and Swiss cheese. Served with a Lemon Hollandaise 

sauce 

$17.99 per person 

 

Old Fashioned Roasted Chicken 

Moist and Tender Herb-roasted Chicken quarters 

$13.50 per person 

 

Monterrey Chicken 

Grilled Chicken Breasts topped with BBQ sauce, Bacon, Green Onions, Tomatoes and Cheese 

$14.50 per person 

 

Teriyaki Chicken 

Grilled Chicken Breasts tossed in our homemade Teriyaki Glaze and topped with sweet pineapple 

$13.50 per person 

 

Stuffed Chicken Supreme 

Sautéed Chicken Breasts filled with Apple-cornbread Stuffing and topped with a velvety sauce 

$17.99 per person 

 

Pecan Chicken 

Juicy Chicken breast coated in a caramelized honey glaze and chopped pecans 

$18.99 per person 



An 20% Full-Service Fee will be added to all full-service caterings  

Due to health liability, we do not allow clients to remove excess food from events. 

 

Dijon Chicken 

Chicken Breasts topped with Bacon, Red onion, parmesan cheese and homemade Dijon mustard sauce 

$13.99 per person 

 

 

 

Beef Entrees and More... 
All of the following entrees include your choice of 1 Signature Salad, Fresh-baked Rolls w/ butter, Choice of 1 

Side Dish, Chef's Vegetables and our famous Eclairs and Cookies. 

(Entrees marked with *** include only the items listed within that package) 

 

Slow Roasted Beef 

Our award-winning tender slow-roasted beef sliced thick and served with our homemade au-jus gravy 

$14.00 per person 

 

Braised Sirloin Tips 

Tender sirloin tips braised in a red wine sauce with mushrooms, onions, tomatoes and smoked bacon 

$13.00 per person 

 

Prime Rib 

Our famous prime rib is rubbed with fresh herbs and spices and baked to tender perfection. Served with 

whipped horseradish cream sauce, and Au-ju 

Market Price per person 

 

Garlic Steak Medallions 

Tender medallions of flame-grilled beef tenderloin steak served with sautéed mushrooms and grilled onions 

topped with our Bordelaise sauce.  

$25.00 per person 

 

*** Famous Swedish Meatballs 

Our original Swedish Meatballs continue to be one of our top client favorites! Meal includes Meatballs in 

creamy peppered gravy, Country Mashed Potatoes, Chef's Vegetable Medley, Pickled Cucumber Slices, Fresh-

baked Rolls w/ butter and cranberry sauce and our famous Eclairs and Cookies. 

$13.99 per person 

** Tossed Garden Salad may be substituted for cucumbers and cranberries** 

 

*** Famous Swedish Meatloaf   

Another classic Swedish Recipe. Ground beef is mixed with shredded cabbage, white rice and a blend of herbs 

and seasoning and baked until golden-brown. Meal includes Meatloaf, Country Mashed Potatoes w/ gravy, 

Chef's Vegetable Medley, Pickled Cucumber Slices, Fresh-baked Rolls w/ butter and homemade cranberry 

sauce and our famous Eclairs and Cookies. 

$13.99 per person 

** Tossed Garden Salad may be substituted for cucumbers and cranberries ** 

 

 

 

Roasted Pork loin Medallions 

Medallions of sliced Pork loin crowned with tart caramelized apples 

$17.99 per person 
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Fresh Atlantic Salmon 

Baked to moist, flaky perfection. Topped with Fresh Lemon and Capers 

− Market price 

 

Grilled Alaskan Halibut 

Thick, flame-grilled Halibut steaks seasoned with lemon zest and sea salt 

− Market price 

 

 

 

Pasta Entrees 

All of our Pasta Menus include our Gourmet Caesar Salad w/ house dressing, Fresh-baked Parmesan Rolls w/ 

butter and our Famous Eclairs and Cookies. 

 

Mini Italy 

Let your guests create their own custom pasta dish! 

Includes 3 kinds of pasta, 3 of our homemade pasta sauces – Alfredo, 

 Creamy Roasted Pepper and Meaty Marinara, and Grilled Chicken 

$13.99 per person 

 

Pasta Bar Action Station Extravaganza 

Our pasta bar action station gives your guests the ultimate dining experience! Your guests can custom create 

their own pasta masterpiece from the following ingredients: 

4 kinds of pasta, 4 homemade pasta sauces and over 15 toppings featuring grilled chicken, Italian sausage, 

roasted peppers, gourmet cheeses, mushrooms, fresh vegetables and more. Once your guests have made their 

selections our chef attendants will toss everything together right before their eyes and serve each dish hot off the 

skillet. 

$17.99 per person 

*Additional service charges may apply* 

 

Chicken De La Mama 

Penne pasta with grilled chicken ham, roasted garlic, peas and a rich asiago cheese sauce  

$11.99 per person 

 

Seafood Alfredo  

Shrimp, scallops and crab lightly sauteed in herbed Garlic butter and tossed with linguine noodles and our 

homemade creamy alfredo 

$17.99 

 

 

Mexican Entrees 
All of our authentic Mexican menus are served with our Santa Fe Salad, Black or Pinto Beans, Spanish Rice, 

Tortilla Chips w/ Fire-roasted salsa and Cinnamon Churros and Cookies. 

 

Baja Burrito and Taco Bar 

Tomatillo chicken and shredded beef, warm flour tortillas, soft corn tortilla, and all of the following toppings 

and trimmings: sour cream, diced tomatoes, shredded Cheddar-jack cheese, guacamole, diced onions, black 

olives, fire-roasted salsa, fresh cilantro and fresh limes 

$14.99 per person 
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Fajita Bar 

Marinated Chicken and Steak served with sautéed onions, peppers and Fajita spices. 

Includes warm flour tortillas, crunchy taco shells and all of the following toppings and trimmings: sour cream, 

diced tomatoes, shredded Cheddar-jack cheese, guacamole, diced onions, black olives, fire-roasted salsa, fresh 

cilantro and fresh limes 

$16.99 per person 

 

 

Sandwiches, Salads and More... 
 

All-American Sandwich Bar 

Assorted Deli Meats, Assorted sliced cheeses, Fresh-baked bread basket, lettuce, tomatoes, pickles, red onion, 

mayo and mustard.  Served with assorted individually bagged chips and fresh-baked cookies 

$10.99 per person 

 

Gourmet Soup and Salad Bar 

Two of our delicious homemade soups, Fresh-baked rolls w/ butter and a gourmet salad bar featuring: 

Spring mix greens, chopped Romaine, Iceberg lettuce, tomatoes, cucumbers, black olives, hard-boiled eggs, 

bacon bits, broccoli, carrots, cheese, and more. Served with 4 of our house dressings 

$12.95 per person 

 

Boxed Lunches 

Includes your choice of Assorted Ham, Turkey or Roast Beef Sandwiches on our Fresh-baked Buns served with 

lettuce, tomato, pickles and onion on the side, mayo and mustard packets, 

individually bagged chips and 2 fresh-baked cookies. 

$10.79 per person 

Add fresh fruit or pasta vegetable salad for an additional $2.10 per person 

 

 

Baked Potato Bar 

Jumbo Baked Russet Potatoes served with the following toppings: 

Chili, steamed broccoli, cheddar cheese, crumbled bacon, sour cream, butter and green onions. 

Includes Tossed Garden salad w/ dressings, rolls and assorted cookies and eclairs 

$11.99 per person 

 

Mashed Potato Bar 

Classic country-style mashed potatoes served with the following toppings: 

Beef stroganoff, steamed broccoli, cheddar sauce, butter, sour cream, bacon, green onions and shredded cheese 

Includes Tossed Garden salad w/ dressings, rolls and assorted cookies and eclairs 

$12.99 per person 

 

Hawaiian Haystacks 

Piping hot white rice, diced chicken and creamy mushroom sauce served with the following chilled toppings: 

pineapple, coconut, almonds, peas, green onions, celery, peppers, tomatoes, Shredded cheese and chow Mein 

noodles. Fresh baked rolls w/ butter and Cookies and Eclairs. 

$10.99 per person 
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BBQ Menu 

All of the following BBQ Menus come with an assortment of cookies and eclairs. 

 

 

Famous Copper Grill Luau 

Huli Huli Chicken, Smoked Kahlua Pork, Hawaiian Tropical Rice, Homemade Sweet and Sour Pineapple 

Sauce, Luau Salad, Choice of Fresh Fruit Bowl OR Tropical Fruit Salad and Fresh-baked Rolls w/ butter. 

$15.99 per person 

 

Copper Grill Grilled Turkey 

Marinated Juicy Turkey breast chunks grilled to perfection Served with your choice of 4 BBQ Sides 

$16.79 per person 

 

BBQ Steaks and Chicken 

Thick-cut 6oz. Sirloin steaks and Juicy Chicken thighs smothered in our special Homemade BBQ Sauce Served 

with your choice of 4 BBQ Sides. 

$19.99 per person 

 

BBQ Chicken and Ribs 

Tender Fall-off-the-bone Ribs and Chicken quarters smothered in our special Homemade BBQ Sauce, Served 

with your choice of 4 BBQ Sides. 

$17.99 per person 

 

Classic Hamburgers and Hotdogs 

Comes with all the trimmings! Grilled on location and served piping hot. 

Includes your choice of 4 BBQ Sides. 

$12.99 per person 

 

BBQ Steaks 

Flame broiled to perfection and rubbed with our signature Four-pepper seasoning blend. Served with your 

choice of 4 BBQ Sides. 

Market price 

 

BBQ Pork Ribs 

Our BBQ Ribs are fall-off-the-bone tender, smothered in our special Homemade BBQ Sauce. Served with your 

choice of 4 BBQ Sides. 

$16.99 per person 

 

 

Hamburgers and BBQ Chicken 

Classic Hamburgers and Juicy BBQ Chicken. Served with your choice of 4 BBQ Sides. 

$13.99 per person 
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Texas Smoked Brisket 

We smoke our Brisket for over 10 hours, served with your choice of 4 BBQ Sides. 

$15.99 per person 

 

 

 

 

BBQ Sandwiches 

BBQ Chicken, Pulled Pork or Shredded Beef, Served with our special freshly-baked buns and choice of 4 BBQ 

Sides. 

1 Meat-$11.99 per person 

2 Meats-$12.99 per person 

3 Meats-$13.99 per person 

 

BBQ Side Dishes 

 

   Corn-on-the-Cob (Seasonal)  Rissole Potatoes 

   BBQ Baked Beans   Garlic and Herb Roasted Potatoes 

   Country Style Mashed Potatoes Cheesy Au Gratin Potatoes 

   Classic Potato Salad   Sour Cream Dill Potato Salad 

   Fresh Fruit Salad   Tropical Fruit Salad 

   Macaroni Salad   Pasta Vegetable Salad 

   Tossed Garden Salad    Cole Slaw 

   Bagged Assorted Chips  Rolls with butter 

   Corn Bread with honey butter  Greek Pasta salad 

   Broccoli salad    Salad Thai pasta salad 

 

 Mac and Cheese $.75 

 

 

 BBQ Specialty Sides 

 Add $1.20 more per person 

 

   Grilled Summer Vegetables  Crab Pasta Salad 

    Baked Potatoes w/ butter and Sour Cream 

Shrimp Macaroni Salad  

 

 
***Prices and menu items subject to change without notice*** 

*** An 20% Full-Service Fee will be added to all full-service caterings *** 

 

 

 


