CATERING MENU

A CATERED AFFAIR

CLASSIC DINNER BUFFET

ENTREE 1 (CHOOSE ONE):
Honey Glazed Ham

Sliced Roast Beef

Roast Turkey Breast

Meat Lasagna

ENTREE 2 (CHOOSE ONE):
Beef Tips Burgundy

Chicken Breast in Cream Sauce
Baked Tilapia

VEGETABLE SIDE DISH (CHOOSE ONE):
Buttered Corn

Glazed Carrots

Green Bean Almandine

Country Green Beans

Broccoli Casserole

POTATOES, RICE & PASTA (CHOOSE ONE):
Italian Roasted New Potatoes

AuGratin Potatoes

Potato Casserole

Mashed Potatoes

Wild Rice Pilaf

SALAD (CHOOSE ONE):

Garden Salad with your choice of dressings
Traditional Caesar Salad

DESSERT (CHOOSE ONE):

Chocolate Cake Slices
Carrot Cake Slices
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CATERING MENU

A CATERED AFFAIR

DELUXE DINNER BUFFET

HORS D'OEUVRES:

Seasonal Fresh Vegetable Display with

Ranch and Spinach Dip
Domestic Cubed Cheese Display

ENTREE 1 (CHOOSE ONE):
Honey Glazed Ham

Roast Turkey Breast

Roast Beef Brisket

Roast Pork Loin

ENTREE 2 (CHOOSE ONE):
Meat Lasagna

Glazed Salmon

Chicken Breast in Cream Sauce
Baked White Fish with Lemon Butter

VEGETABLE SIDE DISH
(CHOOSE ONE):

Glazed Carrots

Green Bean Almandine
Country Green Beans
Buttered Corn

Broccoli Casserole

POTATOES, RICE & PASTA
(CHOOSE ONE):

Au Gratin Potatoes
Mashed Potatoes
Scalloped Potatoes
Wild Rice Pilaf

SALAD (CHOOSE ONE):
Garden Salad with choice of dressings
Traditional Caesar Salad

DESSERT (CHOOSE ONE):
New York Style Cheesecake Slices
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CATERING MENU

A CATERED AFFAIR

GRAND DINNER BUFFET

HORS D'OEUVRES (CHOOSE FOUR):  POTATOES, RICE & PASTA
Seasonal Fresh Vegetable Display with (CHOOSE ONE):

Ranch & Spinach Dips Roasted Potatoes
Domestic Cubed Cheese Display Al{ Grayn Pgtatoes
Swedish Meatballs Wild Rice Pilaf

: Bow Tie Pasta with/ Pesto
Spanakopita

Grilled Chicken Wings SALAD (CHOOSE ONE):
Mini Crab Cakes Garden Salad with choice of dressings
Spinach & Artichoke Dip with Chips Traditional Caesar Salad

ENTREES (CHOOSE TWO):
Honey Glazed Ham

Sliced Roast Beef

Roast Turkey Breast

Beef Stroganoff

Meat Lasagna

Roast Pork Loin

Chicken Marsala

Glazed Salmon

VEGETABLE SIDE DISH
(CHOOSE TWO):

Green Bean Almandine
Buttered Corn

Country Green Beans
Glazed Carrots
Broccoli Casserole
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CATERING MENU

HARD ROCK CAFE

HORS D'OEUVRES SELECTION

(2-3 PIECES PERSON)

SELECT 4
SELECT 5
SELECT 6

Vegetable Crudité with Ranch Style Dip
Meatballs (Marinara, BBQ, or Swedish)
Buffalo Wings with Bleu Cheese

Coconut Chicken w/ Creole Marmalade
Stuffed Jalapeno Peppers

Southwest Style Spring Rolls w/ Ranch
Smoked Chicken Quesadillas

Vegetable Quesadillas

Beef Quesadillas

Homemade Onion Rings

Fresh Tortilla Chips and Queso

Smoked Chicken Artichoke & Spinach Dip with Fresh Tortilla Chips
Bacon Wrapped Shrimp Bites

Shrimp Cocktail served w/ Zesty Red Sauce
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CATERING MENU

GUY FIERI'S

DINNER MENU 1

ENTREES (CHOOSE 3):

SMOKEHOUSE GUMBO
Smoked chicken, andouille, okra, Cajun
trinity, white rice

BACON MAC & CHEESE BURGER
Smoked bacon, crispy onion, six cheese
mac n cheese, LTOP, super melty cheese,
donkey sauce, garlic buttered brioche
bun, served with Smokehouse Fry Trio

BIG DIPPER

Hardwood smoked roast beef, horseradish

mayo, pepper jack cheese, crispy
onions, toasted baguette, served with
Smokehouse Fry Trio

18 HOURS BRISKET

Sliced brisket, house made pickles, citrus

slaw, baked beans, “juju” BBQ sauce,
white bread

CHICKEN FRIED CHICKEN

Pickle brined crispy chicken breast,
jalapeno cream sausage gravy, crispy
brussels sprouts, bacon

CHIPOTLE SHRIMP & HOT LINK PASTA
Spicy pit all beef andouille, jumbo
shrimp, chipotle BBQ sauce cream sauce,
scallions, tomato, penne pasta

ULTIMATE COBB SALAD

Smoked chicken, bacon, tomatoes,
cucumbers, romaine, crumbled blue
cheese, hardboiled egg, avocado,
buttermilk ranch dressing
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CATERING MENU

GUY FIERI'S

DINNER MENU 2

STARTER

BACON JALAPENO PORK RINDS
Crispy pork rinds with Smokehouse
seasoning, crispy jalapenos, bacon

ENTREES (CHOOSE 4):

BACON MAC & CHEESE BURGER
Smoked bacon, crispy onion, six cheese
mac n cheese, LTOP, super melty cheese,
donkey sauce, garlic buttered brioche
bun, served with Smokehouse Fry Trio

BIG DIPPER

Hardwood smoked roast beef,
horseradish mayo, pepper jack cheese,
crispy onions, toasted baguette, served
with Smokehouse Fry Trio

18 HOURS BRISKET

Sliced brisket, house made pickles, citrus
slaw, baked beans, "juju” BBQ sauce,
white bread

CHICKEN FRIED CHICKEN

Pickle brined crispy chicken breast,
jalapeno cream sausage gravy, crispy
brussels sprouts, bacon

CHIPOTLE SHRIMP & HOT LINK PASTA
Spicy pit all beef andouille, jumbo
shrimp, chipotle BBQ sauce cream sauce,
scallions, tomato, penne pasta

ULTIMATE COBB SALAD

Smoked chicken, bacon, tomatoes,
cucumbers, romaine, crumbled blue
cheese, hardboiled egg, avocado,
buttermilk ranch dressing

APRICOT JALAPENO GLAZED SALMON
Cedar roasted salmon filet, smoked sweet
potatoes, crispy brussels sprouts
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CATERING MENU

GUY FIERI'S

DINNER MENU 3

STARTER

SMOKED GOUDA & PALE ALE FONDUE
Salted pretzel bites with a smoked gouda
& pale ale fondue

ENTREES (CHOOSE 4):

BACON MAC & CHEESE BURGER SMOKED PULLED PORK

Smoked bacon, crispy onion, six cheese Smoked and hand pulled pork, bourbon
mac n cheese, LTOP, super melty cheese,  brown sugar BBQ sauce, baked beans,
donkey sauce, garlic buttered brioche citrus slaw, white bread

bun, served with Smokehouse Fry Trio
CHIPOTLE SHRIMP & HOT LINK PASTA

BIG DIPPER Spicy pit all beef andouille, jumbo

Hardwood smoked roast beef, horseradish shrimp, chipotle BBQ sauce cream sauce,

mayo, pepper jack cheese, crispy scallions, tomato, penne pasta

onions, toasted baguette, served with

Smokehouse Fry Trio APRICOT JALAPENO GLAZED SALMON
Cedar roasted salmon filet, smoked sweet

18 HOURS BRISKET potatoes, crispy brussels sprouts

Sliced brisket, house made pickles, citrus
slaw, baked beans, "juju” BBQ sauce,
white bread

BLUE RIBBON CHICKEN
Slow smoked half chicken, street corn,
"juju” BBQ sauce, citrus slaw, cornbread
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CATERING MENU

GUY FIERI'S

DINNER MENU 4

STARTER

FARM STAND SALAD

Mixed greens, shaved green cabbage,
avocado, smoked corn, chickpeas, cherry
tomatoes, carrots, pickled red onions,
roasted shallot vinaigrette

ENTREES (CHOOSE 4):

BACON MAC & CHEESE BURGER
Smoked bacon, crispy onion, six cheese
mac n cheese, LTOP, super melty cheese,
donkey sauce, garlic buttered brioche
bun, served with Smokehouse Fry Trio

AMERICAN ROYAL RIBS

Dry rubbed, hardwood smoked, rack of
spare ribs, citrus slaw, Smokehouse fry
trio, "juju” BBQ sauce, white bread

18 HOURS BRISKET

Sliced brisket, house made pickles, citrus
slaw, baked beans, "juju” BBQ sauce,
white bread

BLUE RIBBON CHICKEN
Slow smoked half chicken, street corn,
"juju” BBQ sauce, citrus slaw, cornbread

GRILLED BONE-IN RIB EYE

160z USDA choice bone-in rib eye steak,
pimento chimichurri sauce, smashed
fingerling potatoes, sunny side up egg

CHIPOTLE SHRIMP & HOT LINK PASTA
Spicy pit all beef andouille, jumbo
shrimp, chipotle BBQ sauce cream sauce,
scallions, tomato, penne pasta

ULTIMATE COBB SALAD

Smoked chicken, bacon, tomatoes,
cucumbers, romaine, crumbled blue
cheese, hardboiled egg, avocado,
buttermilk ranch dressing

Apricot Jalapeno Glazed Salmon
Cedar roasted salmon filet, smoked sweet
potatoes, crispy brussels sprouts
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CATERING MENU

SPORTS & SOCIAL CLUB

BUFFET STYLE ONLY

SLIDER BAR

Beef Burgers with tomato and

1000 island dressing

Buffalo Chicken with bleu cheese
Southwest chicken with pepper jack cheese,
caramelized onions & BBQ sauce

Pulled Pork slider with dill pickle

BURGER BAR

Beef Burgers and Grilled Chicken
Toppings to Include

American, Swiss, Cheddar, Lettuce, Tomato, Onions,
Pickles, Jalapenos, Ketchup, Mustard, BBQ Sauce.
Served with potato chips

BUILD YOUR OWN NACHO BAR

Toppings to Include: Beef Chili and Grilled
Chicken, Queso Dip, onions, salsa, sour cream,
cheddar cheese, tomatoes, jalapenos

WING BAR

SELECT 3 WINGS SAUCES

Buffalo, Honey Bourbon, Spicy Cajun, Jamaican Jerk,
Honey Mustard, Memphis Dry Rub, Garlic Parmesan,
Teriyaki, Spicy Asian

Served with celery, Bleu Cheese and Ranch
dressings

THE SPLIT

Chicken Skewers

Mini Burgers

Seasonal Roasted Vegetables Display
Assorted Cookies

THE STRIKE

Spinach & Artichoke Dip

Chicken Tenders

Cheese Quesadillas

Seasonal Vegetable Crudites Display
Assorted Cookies and Brownies

KING PIN

Toasted Ravioli

Seasonal Fruit Display

Caesar Salad

Chicken Parmesan

(Choose 1: penne pasta with marinara sauce
or veggie lasagna)

Assorted Cookies & Brownies

THE BIG LEBOWSKI

House Salad

Grilled Salmon with lemon dill aioli
Chicken Marsala

Seasonal Vegetables

Garlic Mashed Potatoes

Assorted Individual Desserts
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