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Party Menu 
 

Base Catering Charge: $5.00 per person  
Includes plastic ware, catering services, and choice of two beverages 

 

Veggies & Ranch            $1.00 
 Broccoli, cauliflower, baby carrots, mushrooms, grape tomatoes, celery, cucumbers served with ranch dip  
Cheese Ball             $1.00 
 Choice of 1 flavor: cheddar, garlic & herb, onion & chive, bacon ranch, garden vegetable, olive, pineapple, 
 chocolate chip (served with crackers) 
Garlic Cheese Biscuits            $1.00 
 Choice of 1 flavor: cheddar, garlic & herb, onion & chive, bacon ranch, garden vegetable, olive, pineapple, 
 chocolate chip (served with crackers) 
Cheese & Crackers            $1.50 
 Cubed cheddar, colby jack, and pepper jack cheeses paired with assorted crackers  
Finger Sandwiches            $1.50 
 Chicken salad, pimento cheese, cucumber, ham salad, tuna salad, egg salad 
Stuffed Mushrooms            $1.50 
 Fresh mushroom caps filled with a sausage and cheese stuffing 
Stuffed Jalapenos            $1.50 
 Fresh jalapeno halves stuffed with a bacon and cheese filling 
Chips & Queso             $1.50 
 White cheese dip served warm with tortilla chips 
S'mores Bar              $1.50 
 Chocolate, marshmallows, & graham crackers served over an open flame 
Fruit Arrangement            $2.00 
 A creative arrangement of at least 5 seasonal fruits  
Assorted Sweet Ensemble           $2.00 
 Pick 3 of the following: mini cupcakes, cookies, brownies, cream puffs, éclairs, cheesecake bites, chocolate 
 dipped strawberries (seasonal) 
Dessert Shooters            $2.00 

Pick 3 of the following: banana pudding, peanut butter cup, cookies & cream, strawberry shortcake, cheesecake, 
red velvet, lemon, double chocolate, key lime pie, mixed berry parfait 

Coffee Bar              $2.00 
 Coffee with assorted flavored creamers and syrups 
Bruschetta w/ Tomatoes            $2.00 
 Toasted French bread slices brushed with garlic and olive oil and served with a tomato-basil topping 
Ham & Swiss Rolls            $2.00 
 Ham and Swiss cheese rolls topped with a sweet poppy seed glaze 
Shrimp Cocktail              $2.00 
 Medium sized peeled shrimp chilled and served with cocktail sauce 
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Cranberry Brie Tarts            $2.00 
 Puff pastry tart stuffed with Brie cheese & sweet cranberry compote garnished with toasted almonds 
Assorted Dips              $2.00 

Pick 3 of the following (limited to 1 meat dip): spinach dip, red pepper dip, spinach artichoke dip, fiesta dip, 
bacon cheddar dip, buffalo chicken dip, loaded potato dip, baked pimento cheese dip, chicken enchilada 
dip, crab rangoon dip; served with crackers/chips 

Sandwich Bar             $2.00 
Assorted sandwich meats (ham, turkey, roast beef) & sliced cheeses (cheddar, swiss, provolone) with wheat rolls, 
white rolls, and croissants served with sandwich spreads 

Mini Sub Sandwiches            $2.00 
 Ham, turkey, roast beef, cheddar cheese, lettuce, tomato, bell pepper, & sandwich spread on a sub bun 
Stuffed Croissants            $2.00 
 Croissants stuffed with choice of chicken salad, ham, turkey, or roast beef.  
Italian Stuffed Baguette            $2.00 
 Fresh baguette stuffed with a creamy Italian filling and baked 
Cheesy Spinach Artichoke Bread          $2.00 
 Mozzarella cheese and spinach artichoke dip rolled into a pizza crust, baked, sliced, & served with a Marinara 
 sauce 
Spring Rolls or Egg Rolls            $2.00  
 Choice of Spring Roll (vegetable) or Egg Roll (vegetable or pork) served with soy & sweet & sour sauces 
Puff Pastry Hors d’Oeuvres           $2.00 

Puff pastries stuffed with one of the following: chicken & broccoli, ham & cheese, Italian, shrimp, spinach, or crab 
Mini Beef Wellington            $2.00 

Tender Sirloin Tip and mushroom sauce wrapped in a delicate puff pastry  
Meatballs             $2.00 
 Meatballs cooked in choice of barbeque or marinara sauce  
Sausage Balls             $2.00 
 Sausage and cheddar cheese rolled into bite-sized balls  
Sliders              $2.00 

Choice of cheeseburger, bbq, or chicken sliders served with spreads 
Potato Bar              $2.00 
 Mashed Potatoes served with assorted toppings: butter, sour cream, bacon, cheddar cheese, & chives 
Sweet Potato Bar             $2.00 
 Mashed sweet potatoes served with assorted toppings: cinnamon butter, marshmallows, & pecan praline topping 
Mac & Cheese Bar             $2.00 
 Mac & Cheese served with assorted toppings: shredded cheese, broccoli, bacon, salsa, & french fried onions 
Frittata               $2.00 
 Hashbrown crusted quiche with eggs, ham, and cheddar cheese 
Gouda Grits             $2.00 
 A southern favorite, grits, with creamy Gouda cheese topped with bacon 
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Jumbo Pigs in a Blanket             $2.00 
 Smoked sausage topped with spicy mustard and wrapped in a crescent roll 
Mini Pancake Stacks            $2.00 
 Mini pancakes stacked on a skewer, topped with season fruit, and served with syrup 
Chicken Fingers             $2.00 
 Chicken fingers with choice of 3 dipping sauces: ranch, bbq, honey mustard, or buffalo 
Grilled Chicken Tenders            $2.00 
 Chicken fingers with choice of 3 dipping sauces: ranch, bbq, honey mustard, or buffalo 
Smoked Sausage Skewers            $2.00 
 Smoked sausage skewered with peppers and onions 
Chicken Drummettes            $2.00 
 Bone-in or boneless wings tossed in choice of buffalo, teriyaki, barbeque, or honey barbeque sauce; served with 
 ranch 
Salad Bar              $2.00 
 Mixed greens with assorted toppings - cheese, bacon, tomatoes, cucumbers, croutons, english peas, banana 
 peppers, baby corn, broccoli; dressings include, Ranch, Italian, Thousand Island, and Balsamic Vinaigrette 
Soup Station              $2.00 
 Choice of two soups: broccoli & cheese, loaded potato, chicken tortilla, creamy chicken and wild rice soup, 
 creamed chicken soup, tomato bisque, chili, vegetable, chicken noodle, chicken chili; served with crackers 
Salsa Bar             $2.00 
 pico de gallo, salsa verde, & traditional Ssalsa served fresh with tortilla chips; add fresh guacamole for $1.00 
Tex-Mex Chicken Roll Ups           $2.00  
 Deep fried tortilla filled with seasoned chicken & cheese; served with salsa 
Queso Fountain             $2.50  
 A fountain of white or nacho cheese; served with tortilla chips 
Southwest Egg Rolls            $2.50  
 Deep fried tortilla filled with chicken, pepper jack cheese, jalapenos, red & chili peppers, black beans, 
 spinach, corn, & cilantro; served with choice of avocado ranch or creamy salsa 
Spinach Ricotta Tarts            $2.50 
 A flaky pastry shell filled with a creamy spinach ricotta filling 
Taco/Nacho Bar            $3.00  

Tortilla chips served with choice of seasoned ground beef or shredded chicken or smoked pork; toppings include 
queso, lettuce, tomato, sour cream, salsa, and more 

Mini Quiche              $3.00 
 Mini delicate pastry cups filled with quiche lorraine (ham, onion, swiss, & gruyere cheese), spinach quiche, 
 monterey Jack cheese quiche, and garden vegetable quiche 
Pasta Bar             $3.00  

Assorted pastas served with your choice of 1 meat sauce and 2 additional sauces (meatball marinara, chicken 
alfredo, primavera, meat sauce, pesto, alfredo, marinara, cheddar; additional meat sauce is $1.00 
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Shrimp & Grits             $3.00 
 Medium scampi-style shrimp served atop bacon cheddar grits  
Chicken & Waffles            $3.00 
 Breaded white meat chicken atop a Belgian waffle served with maple syrup 
Pizza Bar              $3.00 
 Assortment of pizza with choice of toppings (cheese, pepperoni, buffalo chicken, bbq chicken, margherita, etc.) 
 served with ranch, garlic butter, crushed red pepper, parmesan cheese, and banana peppers 
BBQ Pork or Chicken             $3.00 
 Smoked boston butt or chicken breasts served with bbq sauce and rolls 
Carving Station w/o Attendant           $3.00  
 Pork loin, beef roast, turkey breast, or boneless ham served with assorted rolls and spreads 
Large Steamed Shrimp             $3.00 
 Jumbo steamed shrimp (peel-n-eat shrimp) served with cocktail sauce 
Crab Stuffed Mushrooms           $3.00 
 Oven baked mushroom caps stuffed with creamy crabmeat stuffing 
Bacon-Wrapped Scallops           $3.00 
 Tender gulf scallops seasoned & wrapped in smoked bacon 
Sukiyaki              $3.00 
 A slice of crisp water chestnut & tender chicken liver wrapped in a slice of bacon 
Pepperoni Caprese Skewers           $3.00 

Spicy pepperoni and marinated mozzarella pearls skewered with a cherry tomato & drizzled with balsamic 
vinegar 

Reuben Sliders             $3.00 
 Thinly sliced corned beef, swiss cheese, sauerkraut, & mustard served on a freshly baked roll  
Cubano Sliders             $3.00 
 Slow cooked pork roast, thinly sliced ham, melted swiss cheese, & dijon mustard on a freshly baked roll with sliced 
 pickles on the side 
BBQ Brisket             $4.00 
 Smoked beef brisket served with barbeque sauce and cocktail rolls   
Spiced Shrimp & Scalloped Skewers          $4.00 
 Spicy shrimp & scallops on a skewer served with an herb & butter sauce 
Carving Station w/ Attendant           $5.00  
 Pork loin, beef roast, turkey breast, or boneless ham served with assorted rolls and spreads 


