
Main Menu
If under 50 guests, prices are subject to change

This menu shows you everything we have to offer.

MEATS
Pork - Seasoned Roasts, Sliced Ham, Tenderloin, Ribs, BBQ Hog Wings, * Whole Hog Roasts (Contact for fun 
details)
Chicken (Broasted or Grilled)- 1/8, 1/4, 1/2, Breast, Wings, **Boneless/Skinless Chicken Breast 
Beef - Seasoned Roasts, Tenderloin, Prime Rib, Rib Eye Steaks, Meatballs, Steaks, Burgers, Brats, Hot Dogs, 
Beef Brisket, Italian Beef, and Tenderloin Tips.
Seafood - Shrimp, Broiled Fish, and Baked Stuffed Salmon, Tuna Fillets.
Chicken, Beef and Shrimp Kabobs
Turkey
** Chicken Breasts can be made with Garlic and Herb Sauce, Garlic and Herb Dry Rub, Alfredo Sauce, Mari-
nara and Fresh Vegetables, Mrs. Dash or Chicken Gravy.

POTATOES
Baby Bakers
Twice Baked Potatoes
Baked
Scalloped
Baby Red Potatoes with Butter and Parsley
Au Gratin
Mashed
Homemade Dressing (stuffing) *Additional Cost

VEGETABLES
Corn
Green Beans (Cream of Mushroom Soup or Almond Slivers w/ Bacon Bits are optional)
Brown Sugar Glazed Baby Carrots
Baked Beans
Calico Beans
Baked Apple Beans
Grilled Veggies - Green & Red Peppers (Oven Roasted or * Grilled w/ Charcoal), Fresh Mushrooms, Onions,
Corn on the Cob (Broiled or Grilled) * SEASONAL *
California Blend w/ Cheese Sauce (Optional)
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SALADS
Potato Salad
Creamy Cucumber Salad (Seasonal)
Pasta Salad
Cole Slaw
Marinated Vegetables (Seasonal)
House Salad w/ Dressings
Cauliflower, Broccoli Salad w/ Bacon Dressing (Seasonal)
Relish Assortment w/ Dill Dip
Fresh Melons
Fresh Fruit Assortment - honeydew melon, muskmelon, orange slices, pineapple slices, red grapes
Cheese Curds 

BREADS
Dinner Rolls - Clover Leaf (White or Wheat), Pan Rolls
Hard Rolls (Special Order)
Buns - Brat, Hoagie, Ham, Hot Dog, or Kaiser
Sliced Bread

DESSERTS
Vanilla Cheesecake with assorted toppings 
Brownies 
Assorted Bars 
Pies 
Strawberry Shortcake 
Assorted Cookies

BEVERAGES
Milk
Coffee
Fruit Punch
Lemonade
Bottled Water
No Alcoholic Beverages Provided

SPANISH MENU OPTIONS
Tamales (Pork or Chicken)
Corn Bread
Spanish Rice
Fresh Pico Di Gallo
Burritos
Build your own tacos (pulled pork or taco meat, hard or soft shell)
Flan (Assorted Toppings)
We are open to all menu suggestions or combinations.  Feel free to put your own menu together!  
We are fully insured, state licensed professional food service that does on site grilling and preparation.
We are committed to making your next event a success!

Please Note:  * - Additional Costs



Breakfast Menu
Meats:
Bacon, Sausage Links, & Sliced Ham

Eggs:
*Scrambled Eggs, Hard Boiled Eggs or an Egg Bake
(*Toppings for Scrambled include the following choices: Cheese, Mushrooms, Salsa, Onions, 
Green Peppers or Tomatoes)

Potatoes:
American Potatoes, Rosemary Red Potatoes or Hash browns

Bagels, Muffins or Biscuits:
Assorted Bagel, Assorted Spreads, Assorted Mini Muffins, and Biscuits, or Biscuits and Sausage 
Gravy. This would include meat, cheese and egg.) 

Beverages:
Orange, Apple, Cranberry, Tomato, Coffee, Milk and Water

Here are two example menus:

The Simple Continental – $5.50/person
Choice of Bagels, Muffins or Biscuits
Fresh Fruit
Coffee, Milk and Juice
*Cookie or *Assorted Bars

The Deluxe Breakfast – $8.50/person
Choice of Eggs
Choice of Two Meats
Choice of Potato
Fresh Fruit
Coffee, Juice and Milk
*Cookie, *Assorted Bars or Muffin. 

*See Dessert Menu

*Prices do not include taxes, hall fees to the caterer and wait staff.

If under 50 guests, prices are subject to change



Lunch, Dinner & Buffet Menu

All buffets come with two entrees, one potato, two vegetables,
two cold items, and bread with butter.

    
Tier 1 Tier 2 Tier 3

* $11.00/person * $13.00/person * $15.00/person
Choose 2 Entrees Choose Entrees from Tier 1 or Tier 2 Choose 2 Entrees

Sliced Ham Seasoned Roast Beef King Crab Legs
Ribs Tenderloin Beef/Chicken Kabob
Seasoned Pork Roast Salmon Steak Prime Rib
Broasted Chicken Skewered Shrimp Rib-eye Steak
Beef Tip in Gravy Shrimp Skewered Shrimp
Meatballs Broiled Fish
* Boneless, Skinless Chicken Brst. * Boneless, Skinless Chicken Brst.

                                              
Choose one potato or starch: Baked, Baby Bakers, Twice Baked, Scalloped, Baby Reds w/Butter & Parsley, 
Au Gratin, Mashed, Garlic Mashed, *Homemade Stuffing (*Additional Charge of 1.00 per person), Garden 
Blend Rice.

Choose two vegetables: Corn, Green Beans w/Cream of Mushroom Soup, Green Beans with Almonds and Ba-
con Bits, Brown Sugar Glazed Baby Carrots, Baked Beans, Calico Beans, Baked Apple Beans, Grilled Onions 
& Peppers, or California Blend with Cheese Sauce.

Choose two cold items: Potato Salad, Creamy Cucumber Salad, Pasta Salad, Coleslaw, Marinated Vegetables, 
House Salad w/Dressing, or Cauliflower & Broccoli Salad w/Bacon Dressing, Vegetable Assortment w/Dill Dip, 
Fresh Melons, Fresh Fruit Assortment, or Cheese Curds.

Choose one bread: Dinner Rolls, Hard Rolls, Buns, or Sliced Bread.

*Chicken Breasts can be made with Garlic and Herb Sauce, Garlic and Herb Dry Rub, Alfredo Sauce, Marinara 
and Fresh Vegetables, Mrs. Dash, or Chicken Gravy. 

*Prices are subject to change due to changing meat costs.
*Please add $3.00 per plate to serve wedding party
Prices do not include taxes, wait staff or hall fees to caterer.

If under 50 guests, prices are subject to change



Appetizer Trays
1.75/Person (per item)
Meat, Cheese, & Crackers
Fresh Fruit
Cubed Cheeses
Cheese Curds
Deviled Eggs 
Assorted Vegetable Trays
Chips & Salsa

Hot Items
2.00/Person (per item)
Chicken Wings with B.B.Q. or Buffalo Sauce
Chicken Tenders with B.B.Q or Buffalo Sauce on the side
Meatballs w/ Marinara, B.B.Q. Sauce, or Gravy
Brat Bites with Kraut
Cocktail Wienies

Croissant Sandwiches
1.50/Person (per item)
Chicken Salad
Sliced Ham, Turkey, or Salami
Seafood Salad
Ham Salad
Egg Salad

Seafood Choices
2.00/person (per item)
Shrimp with Cocktail Sauce
Smoked Salmon – several flavors available 
Herring
Pick 6 Appetizer Buffet
11.00/Person
Pick any six from above list

Parties ‘R Us will provide high end disposable plates, flatware, and napkins.
*Prices do not include taxes, hall fees to the caterer and wait staff.

Hord’oeuvres Menu
If under 50 guests, prices are subject to change



Soups & Sandwiches Menu
If under 50 guests, prices are subject to change

Cold Sandwiches: Build your own deli stacker!

Buns: *Mini Croissants, Kaiser Rolls, Buns, or Sliced Bread
Meats for Cold Sandwiches: Turkey, Ham, Roast Beef, and Salami
Cheeses: Cheddar, Swiss, Provolone, Pepper Jack, Colby, Mozzarella, Cheese Curds
Vegetable Toppings: Tomato, Onion, Green Pepper, Lettuce
Misc. Topping Options: Egg Salad, Chicken Salad, Shrimp Salad, Ham Salad
Cold Salads:  Fresh Fruit, Coleslaw, Potato Salad, Pasta Salad, Broccoli Cauliflower Salad w/Bacon Dressing, 
Marinated Vegetable Salad or House Salad
Soups: Chili, Chicken Noodle, Cream of Broccoli, Creamy Potato, Vegetable or other options available upon 
inquiry.

We also can do meat, cheese, and vegetable trays. 

If you would rather hot sandwiches, here are your choices:
Seasoned Pork or Beef, Chicken Breast, BBQ Shredded Pork or Meatballs

Example Menu $7.00 per person               Example Menu $9.00 per person
                    
Your choice of:                                               Your choice of: 
One cold sandwich                                         Two Hot or Cold Meat Sandwiches
One cold salad                                                Choice of Soup
Fresh Fruit                                                      One Cold Salad 
Vegetable trays                                               Coffee, Milk and Water  
Coffee, Milk and Water                                  Disposable Plates and Napkins 
Disposable Plates and Napkins 
   
*Already Made
**Prices do not include taxes, hall fees to the caterer and wait staff.

“The lighter lunch that won’t weigh you down!”



Ballpark Menu
If under 50 guests, prices are subject to change

Ballpark buffet come with two entrees, one potato, two vegetables, two salads, one cold item, and bread.

*Entrees*

Hot Dogs
Brats

Hamburgers

Choose One Potato: Baked, Scalloped, Baby Reds w\ Butter & Parsley, Au Gratin, Mashed, Baby Bakers, 
Twice Baked.

Side Toppings: Tomato, Onion, Shredded Cheese, Sauerkraut.

Choose Two Vegetables: Corn, Baked Beans, Calico Beans, Baked Apple Beans.

Choose Two Salads: Potato Salad, Creamy Cucumber Salad, Pasta Salad, Coleslaw, Marinated Vegetables, 
House Salad w\ Dressings, or Cauliflower Salad w\ Bacon dressing.

Choose One Cold Item: Vegetable Assortment w\ Dill Dip, Fresh Fruit Assortment or Cheese Curds.

Bread: Standard Buns

*This meal is served with High End Disposable Plates.

For Plated Meals, please add on $3.00 per person

$10.00/person



Dessert Menu
If under 50 guests, prices are subject to change

Individual pricing is per person.

Vanilla Cheese Cake with Assorted Toppings - $2

Assorted Flavored Cheese Cakes - $3

Brownies w\Walnuts - $1

Assorted Bars - $1

Pies: Apple, Pumpkin, Blueberry, Pecan - $2

3 Layer Strawberry Shortcake - $3

3 Layer Chocolate Cake - $5

Cookies: Chocolate Chip, M & M, Oatmeal Raison, Peanut Butter, and Sugar - $1



 

Choice of One: Chicken Breast Tenders, Chicken Nuggets or Hot Dogs
 
Choice of one: Mac & Cheese or Tater Tots
 
Choice of one: Corn or Baby Carrots
 
Jello Squares: Strawberry or Orange
 
M&M Cookies
 
* Served on Disposable Plates
 

Kid’s Menu
If under 50 guests, prices are subject to change

$6.00/plate


