Stuffed Baked Brie—Our signature stuffed baked brie is filled with caramelized onions, roasted mushrooms and house
made Madeira sauce then wrapped in puff pastry and baked to golden perfection. $79
Veggie Tray—A combination of fresh veggies and creamy ranch or specialty dressing for dipping. $45
Rosemary Ratatouille Bruschetta—Eggplant, zucchini, tomatoes, onion with fresh rosemary on baguette slices. $45
Cheese Won Tons—Cream cheese filled won tons fried up crispy and served with our Sweet & Spicy Chili Garlic sauce
for dipping. $59
Salmon Won Tons—Sweet soy glazed salmon and cream cheese filled won tons fried up crispy and served with our
Sweet & Spicy Chili Garlic sauce for dipping. $79
Coconut Shrimp—Deep fried coconut breaded shrimp served with choice of tartar, cocktail or Sweet & Spicy Chili Garlic
dipping sauce. $89
Mac & Cheese Balls—Our house made Mac & Cheese is chilled and rolled into balls that are dipped in our scratch made
beer batter and then deep fried! $69
Meat & Cheese Tray—Turkey, Ham, Salami, Pepper Jack, Cheddar & Swiss Cheese served with a variety of crackers.
$59
Cheese & Crackers Tray—A variety of cheeses served with a variety of crackers. $49
Pulled Pork Sliders—Tender slow cooked seasoned Pork in our home made signature BBQ Sauce with onion tanglers
on a slider roll. $65
Angus Beef Sliders—100% Certified Angus Beef patties, cheese, 1000 Island and a pickle on a slider roll. $65
Oyster Sliders—Oysters deep fried in our scratch made beer batter, roasted garlic mayo, chopped romaine on a slider
roll. $79 (when available)
Finger Sandwich Tray—Ham, Turkey, & Salami with Cheddar & Swiss Cheese, Lettuce, Tomato, Mayonnaise. Served
on Mini Croissants. $49
BBQ or Sweet & Spicy Meatballs—Your choice of Meatballs in our specialty BBQ Sauce or Sweet & Spicy Sauce. $59
Wings—Chicken wings in our specialty “Way Hot” Wing Sauce served with Celery Sticks and Buttermilk Ranch or Bleu
Cheese Dressing to cool your mouth! Too hot? Try Honey BBQ, BBQ, Smokey Hot BBQ, Sweet & Spicy Chili Garlic or our
new Brown Sugar Bourbon BBQ sauce. All scratch made in house! Wings may be also be ordered as two half trays with
two different sauces. $69
Bacon Wrapped Maple Glazed Wings—Everything is better with bacon! Our maple glaze adds that just right touch of
sweetness! $85
Chicken Tenders—Crispy Chicken Tenders served with our specialty BBQ Sauce or Buttermilk Ranch for dipping. $69
Mozzarella Sticks—Crispy Mozzarella Sticks served with Marinara Sauce or Buttermilk Ranch for dipping. $59
Dessert Tray—A tasty variety of cookies and treats to round out your event! $49
Apple Crisp or Peach Crisp—Baked to perfection and served hot! $49
Apple Crisp Egg Rolls—Deep fried and served hot with caramel sauce! $49
Fresh Fruit Tray—Seasonal Fresh Fruit with Yogurt for dipping. Market Price
Trays are based on serving 20 guests.

Prices include sales tax, gratuity extra.
Catering orders must be placed ten (10) days in advance.
We can customize your event with a few of our delicious snack trays as an extra treat for your party package. Will your guests be really hungry? We
can also provide full service catering for lunch or dinner. Our wide variety is sure to please even the most selective guest! Do you have a special
request? Just ask us! We can work with you to create the perfect menu for your group.

Prime Rib—Slow roasted Prime Rib served with our house Madeira Sauce, baked potato, vegetables, Caesar salad and
dinner rolls. $29.95/person
Pot Roast Dinner—Slow roasted chuck roast served with mashed potatoes & gravy, glazed carrots, green salad and dinner
rolls. $19.95/person
Baked Salmon Dinner—Salmon filets served with roasted potatoes, vegetables, Caesar salad and dinner rolls. $19.95/
person
Meatloaf Dinner—House recipe meatloaf served with mashed potatoes & gravy, glazed carrots, green salad and dinner
rolls. $15.95/person
Roast Turkey Dinner—Roast turkey with sourdough dressing, mashed potatoes & gravy, vegetables, green salad and
dinner rolls. $18.95/person
Baked Ham Dinner—Baked glazed ham, potatoes au gratin, classic green bean casserole, green salad and dinner rolls.
$18.95/person

Our entrees below are served with your choice of two side dishes, Caesar or green salad.
Bread is also included with the Tri-Tip or Chicken entrées.
Side dish selections:
Steamed Veggies, Garlic Smashed Potatoes, Mashed Potatoes & Gravy, Potato Salad, Macaroni Salad, Mediterranean Pasta
Salad, Coleslaw, BBQ Beans, Refried Beans, Cajun Rice or Mexican-style Rice.
Tri-Tip—Roasted Tri-Tip Steak thinly sliced. $18.95/person
Chicken—Roasted Seasoned Chicken Quarters (2). $15.95/person
Pulled Pork Sandwiches—Tender slow cooked seasoned Pork in our specialty BBQ Sauce with onions and peppers on a
French Roll. $14.95/person
BBQ Beef Sandwiches—Tender slow cooked Roast Beef in our specialty BBQ Sauce with onions and peppers on a French
Roll. $15.95/person
Hamburgers—Our 1/3lb Certified Angus Beef burgers with all the fixings. $15.95/person
Fajita Bar—Steak, pork or chicken fajitas served with Flour Tortillas, Onions and Peppers, Shredded Cheese, Sour Cream
and Salsa. $16.95/person
Taco Bar—Steak, pork or chicken tacos served with hard shell Corn and soft Flour Tortillas, Shredded Cheese, Shredded
Lettuce, Olives, Jalapeños, Sour Cream and Salsa. $12.95/person
Macaroni and Cheese Dinner—Our “Mac & Jack Mac & Jack” is our own recipe made with Mac & Jack’s African Amber
beer and Monterey Jack Cheese. $11.95/person

Specialty Dinners, Lunch and Dinner Entrées require a 20 person minimum order. Special request? Just ask!
Catering orders must be placed ten (10) days in advance. Prices include sales tax, gratuity extra.
Prices as of April 1, 2019. Please call 253-565-1007 and ask for Chris or Petra for current prices.

