What sets the Wooden Nickel Catering Company apart from the rest? Our
catering company has served as the Willamette Valley’s Signature Caterer for over
25 years and has provided impeccable service to thousands of clients. Weare
proud to offer you on-site cooking options, regardless of your venue, so your
food is prepared hot just minutes before you are ready to enjoy! We only use top
quality food, the best customer service, and we guarantee your total satisfaction.

FREQUENTLY ASKED QUESTIONS AND ANSWERS:

What is included in the per person price? The “per person price” is based on a full service buffet cater and in-
cludes freshly prepared food, high quality paper products, set up/break down a buffet style service (up to three hours
for most events). Gratuity will be included in your final contract at 18% for full service.

How do I start the process of picking out my menu? Start by reviewing our pre-designed menus. These are
some of our customer favorites! Or you may design your own. Have something in mind or have a favorite family reci-
pe? Let us know, we can make it happen for you!

Why do we include gratuity amount? Gratuity is included on your contract and payable upon the completion
of your event. Gratuity is based upon the service provided at your event and is distributed to the hardworking staff
who helps ensure that your event is a success.

When do I pay for my event? 4 deposit of is required to hold your event date and is due with your signed contract.
We ask for 25% of your total invoice at the time of booking your even. Your final payment is due on or before the day
of your event. We do accept major credit cards, checks and cash.

Do you offer tastings? Yes and the cost is $35 per person and are full sized portions, and free for the Bride &
Groom, when you book with us. If you choose to do this, you must have your menu picked out prior to the tasting.
Any additional guests will be charged the $35.

I would like to have cloth linens for my event. We can provide solid color restaurant-quality linens to you at a
very reasonable price. We also provide the linens to dress our buffet tables at no cost to you! If your event is longer
than the catering service is needed we ask that you will return the linens by the following business day after your
event. Please call our office for a quote for your specific event.

The facility where I am holding my event charges the caterer a fee. How does this affect me? Wewill list the
charge as a separate item on your invoice. It will be the exact amount we are required to pay the facility. Your con-
tract will reflect this addition.

Can you provide alcohol service for my event? Yes, we can provide bar service in addition to catering or bar services
only. The attached menus will explain the details with this service, insurance guidelines do not allow us to serve the
beer or spirits unless we are providing it, with the exception of a wine corkage fee.

Can I provide some of the alcohol or ask for specialty drinks? Yes, we will allow you to provide personalized
or sentimental wine to be served by our servers with a $12 per bottle corkage fee. We can prepare a specialty drink or
pur- chase a specialty liquor, wine, or beer if it is available to us.

What if I need tables, chairs or specialty items? We can refer a rental company as well as take care of all the
details! The cost will be reflected on your invoice.



What if I need my wedding cake or other dessert cut and served? Yes, we can do that! Please see menu
for pricing and note that we will not be responsible for the handling of your wedding cake before or after we
have cut and served. If we are providing your dessert, we will take care of all the clean-up and disposal or dis-
bursement of the remaining dessert.

Is there a delivery fee? It depends on where the event is taking place. For all drop-off services there will be
a delivery fee, the cost/quote is based on your location. (Starts at $30 and up.)

Do I have to have staff at my event? We will work with you to find the appropriate menu and services that
are needed to make your event exactly as you envision it. Full service includes staff and drop off but not pick up.

How will the food stay hot and fresh before we eating? W e cook on-site for groups over 50 guests (and for a
fee or minimum order of $500) and will adhere to the timeline you provide us. If you have a last minute on-site
change, please alert our kitchen immediately so that we can compensate for the time adjustment.

Can I order multiple entrees and sides for my guests? Yes! Y ou receive a discount per person with each
additional item ordered. There are two options: 1. Order enough of both entrées for everyone (discounted) 2.
Get an RSVP from your guest regarding their entrees? (This may be more work up front but will save you mon-
ey in the long run.)

Will I receive a discount if my guest count is over a certain number? Yes please inquire with our office
for groups over 200 people.

Do you do cater to smaller groups? 7The small groups under 30 people we unfortunately cannot do full ser-
vice events for but do offer pick up or delivery if our schedule allows and starting at a minimum of $500. Groups
under 50 people will be charged additional fees.

When is the final guest count due? 70 business days before your event.

What do you do with the leftover food? You can specify your wishes and they will be repeated and hon-
ored in your contract. We are not responsible for the food temperature and holding of your left over food.

What are my service options? You have three options: 1. full service cater (includes staff and buffet style
service). Gratuity for this type of catered service is 18% 2. Drop-off service. The food will be in aluminum con-
tainers, with aluminum foil covering or plastic wrap. Paper products are included with this option. Your deliv-
ery fee will be based on the location of your event as well as your total menu cost. Gratuity for this type of ca-
tered service is 10%. 3. Pick-up cater with pick-up at our Silverton location, ready to serve. The food will be in
aluminum containers, with aluminum foil covering or plastic wrap. Paper products are not included with this
option; you have the option to order them from us if you like. Gratuity for this service is 10%. We also rent out
our chaffing dishes for the pick-up, drop-off.

If you need further information or clarification on

anything, feel free to give us a call!

Our only limit is your imagination!



~ The Wooden Nickel Catcring Company ~
O]CFice 50%-87%-9979 ext 22 ~ [Fax 503-87%-68%0 ~ Email catering@wooéennickel.com

Appctizcrs
Served Cold or Koom TcmPcrature Fcr Ferson

[resh Vegetable Crudités with [Herb Dip....52.45 or Deluxe Vegetable Crudit¢s with [Herb Dip ....53.16
Fresh [Truit T ray Add Pineapple Fruit Dip For.25¢ oo $3.21
T h T UIE O OWEIS oo $3.77
Tresh MW atermelom Flatter oo $1.25
Assorted (ubed Cheese & Cracker Trag Medium Cheddar & Swiss o, $3.21
Deluxe Whole (Cheeses with Baguettes & (rackers: Choice of » TfJPeS ........................................................... $3.77
Deli Meat | ray: Turkey, Ham & Roast Beef with Sliced Baguettes & Dijonaise add Sliced Cheese for $2.50 oo $5.81
House Made Spinach Dip with Crackers or Praguette Slices oo $2.86
[House Smoked Salmon Dip with Crackers or Baguette Slices .o $3.45
Cowboy Caviar Black Bean, Tomato & Corn Salsa served with T ortilla Chips oooooooovoeroiiiiis $2.86
Antipasto Tray of Olives, Cheeses, Salami, Marinated \/egetables & Breac{ Sticks ............................... $5.81
Antipasto Skewers T omato, Swiss (Cheese, Galami, and (OlIVes ... eeeeeeeeeeeeeeeeeeeeesssssesssessessesesssssesssssessssessseseseeee $%.32
Marinated (Cheese T ortellini, [Fresh Basil & Plum T omato Skewers oo $2.85
Caprese Skewers T omato, [resh Mozzarella, and Pasil (Balsamic Glaze available on Request) v $2.85
Bay Shrimp Cocktail Cups Slaw, House Cocktail Sauce & Fresh |_emons o $4.2%
T omato PBruschetta T oasted Baguettes with [Fresh T omatoes, Garlic, Red Onion & [Fresh Basil ... $2.86
Strawberry PBruschetta Toasted Baguettes with Strawberries, |_emon Ricotta, Balsamic Glaze & Basil ......$2.95
[ ndive 5Pears with Pecans, Dried Cranberries & (Gorgonzola Cream Cheese with a [oney Drizze ............. . $2.55
[~ ndive 5Pears Filled with a Chicken Curry Salad with Cranberries & Pecans ..o $2.81
Pear & (Gorgonzola Pruschetta T oasted Baguettes with Pears, Pecans , Gorgonzola Cheese & Honey........ $2.86
Assorted Sandwich Wraps Tortillas filled with T omato, Onion, |_ettuce & Cheese (choices below) woocvvvicrrsicrne $3.86
Chicken Caesar, Santa Fe Chicken, BLT, Turkey Club, Veggie, Asstd. Deli Meats, ask for your favorite ....$3.86
Mexican Lagered Bean DiP served with T ortilla ChiPs ~Add Salsator 75¢ e $%.01
Roasted Garlic [Hummus with Crackers or Fita (Chips oo $2.65
Tortilla Chips & Chunky Salsa Add Guacamole for an additional $1.00 oo $2.00
Chicken Curry Salad Phyllo Cups. s $2.86
Shrimp Salad T artlets with a | emon Aioli & TFresh Dl e $3.37
Mini Sub Sandwich Flatter on Fresh Baked Baguettes Turkey, [Ham, | cttuce, Tomato, Onion & Cheese wcceveeeeeee $4.23

Not on the menu?! _Just ask we can accommodate almost any reciuestl
Must order a minimum of 5 food items if not served with a meal.
"Consuming raw or undercooked meat & eggs may increase your risk of foodborne illness, especia“g if you have a medical condition

Fasscd aPPctizcr service is available upon request with a fee per hour per server



~ The Wooden Nickel Ca’ccring Company ~
O]CFice 50%-87%-9979 ext 22 ~ [Fax 503-87%-68%0 ~ Email catering@wooclennicl(el.com

Appctizcrs
Scrvccl Hot Fcr Fcrson

Mcatba”s - Sauces: Swect & 5our, Marinara, Teriﬂaki, chc]ish Sauce, Sweet Chi!i, Bang Bang or BBQ ............ $2.91

Stuxcxcecl Mushrooms ~ Choice of: SPinach & Pacon, Sausage or Sl’lrimP ............................................................. $35.21
Stuxcxcecl Mushrooms —~ Choice of: Garlic Cheese, or Parmesan & esto e, $35.1 1
Jalapeno Bacon & (Cheddar FoPPer Dip with Tortilla Chips or Sliced Baguettes oo $3.16
Farmesan Spinach & Artichoke DiP with T ortilla Cl‘n’Ps or Sliced Baguettes ................................................. $3.16
Warm Brie with Brown Sugar Butter & [Jazelnuts served with Sliced Baguettcs or Crackers v, $3.21
Assorted Mini Qpiches .................................................................................................................................... $2.97
Spanakopita T riangles or Cups Phyllo Filled with Spinach & Feta Cheese o $2.97
Grilled Chicken Bites Choice of: T eriyaki Glazed or Santa [Fe Style woooovvvmmmrrerrrrrieciiiisiciiiiieneseeeeeceeeeeesses $3.72

[Hand-C rafted BBQ‘Sausage Bites with Onions & Feppers ina Bier BB Hauce oo, $3.72
St. Louis Cock’cai] Ribs served with our [Jouse BBQ‘SaUCC (» per Person) ...................................................... $5.28
Chickcn Wings - Choice of: Terigaki, BBQ, Buffalo, Bang Bang or Sweet & S0Ur i $3.52

Poneless Chicken Wings tossed in (Choice of Sauce ..o $%.78
Paby Red [Potatoes Stuffed with Bacon, Cheese, Sour Cream & Green Onions ....oooocccccceeereecccccciereren $3.48
Mini Spring Rolls with [Dipping Sauce oo $2.97
Fulled Pork Slider with a Potato Roll, BB Sauce, Cheese & (Onion oo $4.23%
Chopped Brisket Slider with a Fotato Roll, BBQ Sauce, Cheese & Onion oo $4.55
Hamburger Slicler with Potato Roll, Burger Sauce & ikl e $4.25
Hawaiian Chicken Slider T eriyaki Glazed Chicken with a Potato Roll with Pincapple Coleslaw............. $4.5%
Nacho Par: Refried Beans, Salsa, Sour Cream, Jalapeios & Nacho Cheese (add$2.00 chicken orbeef) .. $5.25
Bakec{ Brie & Raspberry Crowns ]n H’mg“o CUPS .................................................................................................. $3.32
Three Cheese Sweet Onion & Spinach Crowns (add bacon for . 25¢) oo $3.52
| ittle Figs ina Blanket ina Puffed Fastrg with Catsup & MUSEArd oo $2.96
Crispy Asiago Asparagus Royals ... $3.21

APPctizcrs may not be used as an entrée
No’c on the menu?! Jus’c ask we can accommodate almost any requestl
Must order a minimum of 5 food items if not served with a meal.
~(Consuming raw or undercooked meat & eggs may increase your risk of foodborne illness, especially if you have a medical condition

Fasscd aPPctizcr service is available upon request with a fee per hour per server



~ The Wooden Nickel Catcring Company ~
Office 50%-87%-9979 ext 22 ~ [ ax 503%-87%-68%0 ~ I malil catering@wooéennickel.com

[ ntrées
Singlc I ntrée OPtions
Slow Smoked Frime Rib(100z cut )with Au _Jus and Horseradish Sauce( Carved [tem) oo, $12.75
Slow Smoked Barbeque Baron of Beef (for groups of 75 or over) with Ajus & Horse Radish Sauce ... $10.65
Savor9 Barbequc SIicecl Brisl«:t with our [Jouse BB Sauce on the Side i $10.95

Tri-Tip Roast with [House Rub or Marinated (Carved Jtem) oo $10.05
Beef T enderloin topped with a \/\/hiskeg FePPer Sauce or Plack Feppﬁr Mornay (Carved Jtem) oveee. $1%.55
Nicke] Burger Bar Famous Rectangu!ar Burgers with all the Condiments ..., $7.00
f'iamburgers (Garden Burgcrs add$1.00) Comes with all the Conc{iments ................................................................ $6.00
Girilled Chicken Preast, boneless & skinless with choice of [House SCasoning .................................................. $7.75
Choice of: T eriyaki Glaze, Sweet & Sour, Bang PBang, Nickel Season, Roasted (Garlic Fcppcr, Cajun, FParmesan, Sweet (Chili,

[_emon Pepper, Creamy Djon, Garlic Mornay, Marinara, Pesto, [ollandaise & Rosemary Péchamel ect. oo 0.60¢
TroPical Cl’zicken toPPed ina FineaPPle Bang Bang Sauce & | oasted (oconut or Sweet & Sour.............. $7.85

BBQ Boneless Chicken Thighs with BBQ,SE‘UCC O Ehe SIde o $7.65
Smoked Chicken Hinclquarters ........................................................................................................................... $8.75

Nickel Chicken - topped with Grilled Garlic Shrimp, Jack Cheese & Scallions ..o $12.30
Monterey Chicken - topped with Bacon, T omatoes, Jack Cheese, Scallions & | ight BBQ Sauce Drizde $8.10
Raspberr9 Chicken - topped with Raspberrg Glaze, Scallions & Jack or Bleu Cheese o, $8.10
Chicken Corclon Blcu—~ Chicken Breast with [lam & Cheese TOPPCCl with [Hollandaise oo $9.20
Smoked Chicken [Hindquarters Choice of Whole or Cutin Falf oo $8.75
Citrus Glazed Cornish [Hens: Choices Cranberry Rice Filaf or Cornbread Mushroom Stuffing ... $11.00
Roasted T urkey Preast with our Special Nickel Seasoning (Carved Jtem) oo $9.90
[Ham toPPed with a Prown Sugar (Glaze .o $7.75
Pork Prime Rib with a Dijon Béchamel Sauce or Demi Glaze (Carved Jrem) s $10.50
Rosemary Roasted Pork | oinw/ a Mushroom Demi-Glaze (Carved Jtem) or stuffed loin$ 1.35 oo $9.50

Barbeque Boneless Countrg Stgle For‘( Ribs ....................................................................................................... $9.05
Barbeque St. | ouis Stgle Pork Ribs with a Drg Rub and [ ight BB Sauce i, $11.05
ng Koast (gucst count of 750r over requirec{ ,fewer than 75, you may order Fu”ed Fork or Who|e Roast Fork) $15.15

Slow Smokecl Fu”ed Fork Served with our [ouse BBQASaucc on the Side (same price as a sandwich) ...... $8.35
Hand Cra?’ced Smokecl German Sausage ona f"loagie 5tylc Bun with all the Condiment oo $6.15

House Sa]mon — With (T hOICE OF S98UEE e $12.25
Halibut or Salmon SuPrcmc toPPecl w/|_emon Cream Sauce, Bag Slﬂrimp & (Cheddar Cheese i, $1%.95
Jumbo Frawn & Sca”op Scampi with Putter, White Wine, T omato, Mushrooms, and Scallions .....coeee..... $18.15

SCaFOOC{ BoiL Shrimp, Craw?isl’l, Musse!s, Clams, Crab, Com Cobbett’s & bafag Recl Fotatoes ..... Mar!(et Frice
Crawpislﬁ Boil— I:resh Crawxcish, Com Cobbett‘s & Babg Recl Fotatoes .................................................... Mar!(et Frice

~Consuming raw or undercooked meat & eggs may increase your risk of foodborne illness, cspeciaug i\cyou have a medical condition
Fortwo or more entrees, receive $3.00 off cach additional choice. (scrvings for all) Discount varies on Prices under $6.50
RSVF count on sPIit entrees available. T here are no discounts on sPIit entrées.
Menu Priccs include full buffet service and paper & Plastic dinncrwarc, stag, setup & breakdown
Ohnsite cooking is available for events fewer than 50 guests for an additional $150.00
Friccs are per person and are based on 50 guests or more.

F[ease add $1.60 per person ForgrouPs less than 50 and $2.65 per person Forgroups under 25.



~ The Wooden Nickel Catcrirxg Compang ~
O#ice 50%-87%-9979 ext 22 ~ [Fax 503-87%-68%0 ~ Email catering@wooclennicl(el.com

Fopular Dinner Menus

Roasted Pork | oin Carved with Mushroom Demi
(Garlic Mashed Potatoes
Nor’chwes’c \/egetab]e Mec“eg
Spring Salad with Dressings
[Focaccia Pread
$1740 per person

Slow Smokccl Prime Rib Carved
with Au Jus & Horseradish Sauce
Baked Russet Au (ratin
(Caesar Salad
Fresh Steamcc] \/egetable Mec”eg
Dinner Rolls with Butter
$21.10 per person
Add Grilled Garlic Chicken Preast $25.85 per person
Grilled Chicken Breast toPPccl with a Garlic Béchamel
T"lerbed Roasted Babg Recl Fotatoes
Green Beans with Bacon & Sweet Onion
Garden Fresh Salad toPPed with Fresh \/egetables
Warm Parmesan Preadsticks

$17.00 per person

Nickel Chicken
Gri”cc] toPPccl with Garlic 5[‘|rimp, Jack Chcesc & Sca"ions
Tru{:ﬂe f)utter Mashed Fotatoes
Fresh Steamed Broccoli toPPed with | _emon Putter
[House Paked (Garlic Bread

$18.15 per person

Authentic Taco & Fajita Bar
(Choice of Two Meats: Chicken, Pork or Beef
For Came Asa&a add J5¢ per person

With all the Condimcnts & (Grill Mix
SPanish Rice & Refried Peans
Mexican Slaw
Grilled Corn and Flour T ortilla

$ 17.84 perperson

Beef T enderloin with a Whiskg FePPer Sauce
Jumbo Prawn and Sca”op Scampi
fﬂazeinut Wllcl Kice Filanc
Fear, Pecan & Gorgonzo!a SPring Salad
Sautéed /ucchini & Mushrooms toPPed
with Parmesan (Cheese
Assorted Bread PBasket with Putter

$41.00 per person

Tri TiP Roast Carved
Bake& Farmesan Red Fotatoes
[Fresh Steamed Green Beans
Tossed (Green Salad
Garlic Bread

$ 18.00 per person

Wild Pacific Salmon with Choice of Sauce
[Hazelhut & Cranberrg Kice Filaf
\/egetab!e Mecﬂeg with a | emon Putter Sauce
Spring Mix Salad
[resh Paked Preadsticks & [Tocaccia Pread

$ 2040 per person

Slow Smoked Brisket with [House BBQ5aucc
Bake& Potatoes with all the (Condiments

Broccoli and Cauliflower Mec”eg
Tossed Grcen Sa]ad with Dressings

Dinner Ro” with Rea] But‘cer
$19.50 per person

Smoked K ahlua Pork Roast
Tcrigaki Yakisoba Noodles with
Stir [Tried \/egetab]es
Fineapple (Coleslaw

Fresh Baked Garlic Pread

$16.98 per person
Whole Roastec] Fig $2%.82 per person

]:or a Seconcl E_ntrée Aclcl Grfuecl Chicken breast for $4.75 per person
5omc Sauce Choices: Creamg Djon, Honanc[aise, Roscmarg Cream, Whiskcy FCPPCF) Mushroom Demi Glaze,
Roasted (Garlic- Fepper Mornag Lemon Dill Béchamel or bBQ [Have a [Favorite Just Askl

~Consuming raw or undercooked meat & eggs may increase your risk of foodborne illness, espccia”g if you have a medical condition



~ The Wooden Nickel Catering Compaﬂy ~
Office 50%-87%-9979 ext 22 ~ [Tax 50%-87%-68%0 ~ ["_mail catering@woodennickel.com

Fopular Barbcque Menus

Dcluxc Nickel Barbeque $2%.50
Byarbeque Boneless Country Style Pork Ribs
Slow Smoked BB Chicken [Hindquarters
Country Style Baked Beans
Choice of [House Made Salad
Fresh Baked Garlic Bread

Choosc Onc of the Abovc E_ntrccs
Chicken r‘linclquarters$ i4.25 per person
BBQ,BOHCICSS Fork Kibs$ 1455 per person

(Ultimate Barbcquc $26.10
Barbequc Bonclcss Countr9 Stglc Fork Ribs
Slow Smoked Barbeque Chicken Hindquarters
Cowbog Bacon Baked Beans
(Choice of [ouse Made Salad
[resh Paked Garlic Bread
Waterme]on Tr39 (SGasonaD
Assorted (Cookies & Prownies

Slow Smoked Sliced Beef Brisket $16.45

Countrg Style Bakec{ Beans
(hoice of House Made Salad

Frésh Baked Gar]ic Bread

St. [ouis Stglc Fork Ribs $ 1 7.25
(Choice of House Made Salad
[armesan [otato Wedges
[House Dinner Rolls with Butter

Hand-C rafted (German 5ausagc5 $1045
With a Hoagie Stgle Roll & (ondiments
Countrg Stg!e Baked Beans
Choice of fjouse Macle Salacl

Hamburgcrs with all the Fixings $10.%30

Country Stgle Bakecl Beans
Cl’lOiCC of Tﬂouse Macle Salad
For Nickcl E)urgcrs Adds2.00

5low Smoked Fullcd Pork Po bog $13.12
with Condiments

Countr3 Stgle Bal«id Beans
Coleslaw

BBQChickcn Breast Sandwich $ 14.5 5

with Conc]imcnts

Countrg Style Baked Beans
(Choice of House Made Salad

Barbcquc Briskct Fo Bog $15.34
with Condiments

Countr9 Style Bakec{ Beans
Coleslaw

Wate rmelon Tray

The Trio Slider Bar $18.10

Fu“cd Forlc, Fu"cd Clﬂickcn & ChoPPcd Brislcct

with bBQSaucc, Chccse & Onions
r’lousc Macle Macaroni & Cheese
(Coleslaw

Watc rmelon Trag

The Classic $14.50
Hamburgers & Hot Dogs
With Condiments
(Choice of [House Made Salad
Country Style Baked Peans

Watermelon Trag (56asonal>
]:or Nickcl Burgcrs Add $2.00

House Madc Salad Choices are An3 $2.15 5alacl . (]:cel free to choose any salad the Pricc will be acﬁusted,)
Adc] on any of the menu items below for $1.20 per person:
Watcrmc!on Tray, Fotato Chips, Chips and Salsa, Garlic Bread or Elegant Clear Flastic Dinner Ware for $1.25.

Consumma

g raw or undercooked meat & eggs may increase your risk of foodborne inness, esPeciauy i\cyou have a medical condition



~ The Wooden Nickel Catcring Company ~

Starch Selcctions

PBaked FPotatoes with Condiments (Bacon FPieces, Cheese, Butter, Sour Cream & Scallions)........... $2.45
(Garlic Mashed Potatoes topped with a Putter Sauce (add Grravy for.506pp) i $2.15
Garlic Mashed Potatoes with (Grugere (Cheese oo $2.45
| oaded Mashed Fotatoes with Sour (Cream, Butter, Bacon, (Cheese & Scallions oo $2.45
Herb Roasted Paby Red Fotatoes T ossed with Poutter ... $2.40
Baked Farmesan Babg Recl Fotatoes or Farmesan Fotato chlgcs ................................................................ $2.45
T ruffle Mashed FPotatoes Drizzled with T ruffle BYutter oo $2.50
[House Baked Macaroni & Cl—zeese (add Jalapeﬁo & PDacon FOr.75 @) oo $2.45
Creamg Garlic Alfredo Sauce with (Choice of Fasta oo $2.45
Paked Russet Au Gratin ( Otherwise famously known as our “Cheesy [otatoes”) ... $2.45
Country Style Baked Beans: Dark Molasses Sweet Onions and Bell Peppers w....vvvvoiiiiiirrrreesicciieeecescccceee $2.15
Cowbog Pacon Paked Beans with Bacon Picces, Sweet Onions & Bell Peppers e $2.35
Paked Griller Beans: Black Beans, Pinto Beans, Red Beans, Corn with Onions & Bell Peppers ..., $2.15
Authentic Refried Beans: House Made Pinto Beans Choice of Whole or Mashed ..o $2.15
IPANISH IRICE $2.15
Kice FilaF (ac{cl Hazelnuts & Cranberries for .504:) .................................................................................................. $2.15
House Made Cornbread Stuging ................................................................................................................................ $2.25
Coconut Rice Made with Real Coconut Milk and topped with T oasted Coconut w..ooooooverriicocerriceesce $2.15

Vegetable Selections

Steamed [House Vegetable Medley Broccoli, Cauliflower, Carrots, Red Onion & Green Beans .............. $2.15
Steamed Broccoliwith a ] emon Butter S9auce oo $2.15
Seasoned Blanched Asparagus ................................................................................................................................... $3.20
Northwest Vegetable Medley Asparagus, Carrots, Onion, Broccoli, Cauliflower & Green Beans ............. $2.40
Glazed Carrots or [Honey Dill Glazed (Carrots oo $2.15
South Western Vegetable Medley Assorted Bell Peppers, Onion, Zucchini, & Mushroom ..o $2.40
Sauteed Zucchini, Mushrooms & Sweet Onions toPPed with Shredded Parmesan Cheese ................ $2.40
(areen Beans Almandine toPPecJ with Almandine Sauce & | oasted AIMonds o, $2.15
Steamed Broccoli & Cauliflower Mec”eg ................................................................................................................... $2.15
| ocal Cornonthe (Cob with Butter Sauce (seasonal) oo $2.15

Comn Niblets with [Fresh Butter Sauce or South Western Sauce Onion & Assorted Be!! FePPers 52015
]:resh Steamed Green Beans (Acld 5weet Onion & bacon For.ﬁOct) ............................................................ $2.15

French Onion & [Tresh (Green PBean (Casserole e $2.40
Holicla9 Green Beans [resh Steamed Green Beans with Red Bell FePPers ................................................... $2.15
Girilled Brussels Sprouts with Pacon & SOweet (Onion oo $2.65
House Made Cheese Sauce and Hollandaise .......................................................................................................... 0.50¢

~Consuming raw or undercooked meat & eggs may increase your risk of foodborne illness, espccia”y iﬂjou have a medical condition

Receive50¢ off each additional 5tarc}1 and \/cgctablc Choice
[Have a [Favorite...... Just Asld!



~ The Wooden Nickel Ca’ccring Company ~
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Salad Selections
Traditional [House Salads FPer Person
Nickel Potato Salad Made in house with Dill Fickles, | ggs, Celery, Potatoes T opped with Scallions ........... $2.15
House Macaroni Salad with Dill Pickles, Celery, F ggs & Our House Made Dressing ......ceevveeeeeecceccecccccccciinn $2.15

Tossed Green Salacl with [House Dressings & Home Stglc CrOUEONS oo nenenes $2.15
Caesar Salad Diced Romaine Hear’cs, ]:reslﬁ (rated Farmesan, Garlic Croutons & House Caesar Dressing AAAAAA $2.15

Spring Mix Salad with House Made Drressings & [ome style (Croutons ..o $2.15
Premium Salads PerFPerson
(German Potato Salad with Red Potatoes, Sour Cream, Red Onions & BYacon oo $2.25
[resh [Fruit Salad Assorted Fresh Diced Fruit or Ambrosia Fruit Salad with Dressing....inn: $2.65
Citrus Qpinoa Salad with Mandarin Oranges, Scallions, Dried Cranberries & Sliced Almonds ........ $2.40
(Coleslaw (add Fineappkﬁ Or 25 € ) e $1.60
Mandarin & Cranberry Spring Salad Dried Cranberries , Mandarin Oranges, Pecans & Seallions ............ $2.65
5trawbcrr9 & Feta SPring Sa]ad Strawberries, [Teta (Cheese, Sliced Almond & T hin Sliced Red Onion. $2.65
SPanish Slaw with Cilantro, Onions, Carrot, Cabbage & (Citrus [Dressing.....cccrrreeeeeeeesmmmmeessseseeeneees $1.85
(Garden [Tresh Pasta Salad with T omato, Bell Pepper, Olives, Onion, Cucumber & [talian Style Dressing $2.35
[Fiesta [asta Salad with Bell Peppers, Black Beans, Corn, Bacon & Cilantro Mexican Style Ranch .......... $2.%5
Broccoli Salad with Broceoli, Red Onion, Bacon, Sunflower Seeds, Raisins & a [House Made Dressing..... $2.20
Athenian Mediterranean with SPring (areens, | omatoes, Onions, [Teta & (OVes oo $2.65
Spring Mix Salad with [resh Pears, Bleu Cheese Crumbles & Pecans with Raspberry Vinaigrette ..o $2.65
Cucumber T omato Salad with Red Onions Drizzed with a Creamy Dill Vinaigrette oo $2.20
Spinach Salad with Cranberries, Mushrooms, Sliced Red Onions & Bacon Fieces v $2.65

Garclen Frcsh \/Cgetable Salacl toPPccl with T omato, Cucumber, Red Onion, Broccoli & Cauliflower......... $2.40
BLT Salacl Bacon, T omato, (Cheddar (Cube & Scallions ..o, $2.45

Pread 5clcctions

Per FPerson
VR at DInner R ol With P Ut e $1.60
e R Ol W Ut oo e e eeneene $1.60
(A P e eeeeeeae $1.20
Sourdough Roll with BOUtter........ocooiiiiiiiiiiiiisisisiiiiecesseeeeceesssssssssssmmisssssssesees e ssesssssmmmsssssssseeeseeeeessssses $1.60
Asiago (Cheese Poread Sliced with POUEr......vccececcecececeeceecececesseeessssssssssssessssssssssssssssssssssssssssssssssssssssssssseee $1.60

Rosemarg @Asiago T 0CaCEIA PO oo $1.20
Corﬂbread with Butter add Diced JaIaPeﬁo T 25 € e $1.60
(Garlic & Parmesan Breaclsticl(s ................................................................................................................................ $1.20
Countrg Stgle Biscuits with Putter or HOﬂey Butter for . 106 More .o $ 1.60

~Consuming raw or undercooked meat & eggs may increase your risk of foodborne illness, espccia”y if you have a medical condition

Have a Favorite..... J ust Aslc!!
All Salac]s and Preads are Made From 5cratch in Mouse!
Receive 50¢ off each additional Salad or Pread Choice



~ The Wooden Nickel Ca’ccring Company ~
O]CFice 50%-87%-9979 ext 22 ~ [Fax 503-87%-68%0 ~ Email catering@wooclennicl(el.com

Kids Menu, Pasta & \/cgctarian Menu

Kids Menu ages 2 to 10 years

Orne F ntre 2 Sides $8.25
[ ntrees: Mac & (Cheese, ot Dogs) Slicler Burgcrs, Mini Corn Dogs, Three Cheese & FePPeroni Pizzas or
Cl‘licken T enders (cveryt]‘n’ng comes with the appropriate condiments and sauces)
&

Sicles: Cl’]ips, Watermelon, Cookies, Brownies, [ ruit, Carrots with Kanch, Glazecl Carrots, Green Beans, Com
(Cobbett's orJuiccJ
A 5c/oaratc butfet table will be set up for the children’s selections.

/\//ust have no less than 30 Lids for children’s buttet. /f count is less than 30 t/my will on(g be c/zargca/ $8.25 per child
and will go f/7roug/7 the same buftet as adults .

Fopu[ar Pasta [ ntrée Sc[cctions
[Have a favorite sauce or Pastajust aski The options are endless!

Chicken [Fettuccine & [House (Garlic Alfredo SaUee oo $8.25

T raditional Beef & Mozzarella Lasagna ...................................................................................................................... $8.75
Opaghetti & Meatballs & T raditional Fouse Marinara oo $8.25
Spaghetti with T raditional Beef Polognese ... $8.00
Four (Cheese Ravioli with Sauce (TRoICe oo $7.50
Fortabella Mushroom & (Garlic Ravioli with Sauce (Choice v $7.75

chctarian [ ntrées
Cl"kick—~ Ken Shredded Frotein Plant Pased Meat Substitute with BBQ‘Saucc onthe side oo, $8.05

(Garden [rimavera |_asagna with Roasted (Garlic Boéchamel oo $8.65
Garden Burgers WIER COmAIMENES cooveeee et neen $7.00
[ ggplant Parmesan with Three Cheeses & House Marinara ..o $8.%0
Girilled [ ggplant or Portabella with Qur House Seasoning & Olive Ol 1o $7.75
(Garden Primavera Stuffed Vegetable Choice of Bell Peppers, Zucchini, Portabella or F ggplant ........... $8.30

Girilled \/eggie K B 0D 8 ettt ettt e e eneeees $7.25
Yakisoba Noodles & \/egeta})le Stir Frg ................................................................................................................... $8.75
Blac‘( Beans & Cheese Enchiladas toPPed with FPico De GGallo & Cotja (Cheese coeeeeeeeeeeeeee $8.%0
Pasta Primavera with Steamed Garden Vegetables & T opped with a Roasted Garlic & Asiago Mornay ......... $8.05

Have a Favorite Just Asld

g raw or undercooked meat & eggs may increase your risk of foodborne illness, especiauy iFyou have a medical condition

Consumma

[For two or more entrees, receive $3.00 off each additional choice. (servings for a”) Discount varies on Prices under $6.50
KSVF count on split entrees available. Thcrc are no discounts on split entrées.

Onsite cooking is available for events fewer than 50 guests for an additional $150.00

Prices are per person and are based on 50 guests or more.

F]easc add $1.60 per person Forgroups less than 50 and $2.65 per person Forgroups under 25.



~ The Wooden Nickel Catcrirxg Company ~
O]CFice 50%-87%-9979 ext 22 ~ [Fax 503-87%-68%0 ~ Email catering@wooclennicl(el.com

chding SPccialtg Fackagc
Create Your Own ch]ding Menu

Bg choosing one item from each category below
[~ ntrée Choices:
Girilled Chicken Preast with (Choice of OAUCEC e $1846
Monterey Chicken: Girilled Preast with Pacon, T omato, (heese, Scallions & Sauce..$19.1%
Marinated T ri T]P with [Jorse Radish Sauce & Aujus (carved item).......... $20.71
Rosemarﬂ Roasted FPork | oin (carved item). oo $20.25
SIOW Smoked Prime Rib with [Horse Radish Sauce &Aujus (carved item)..$22.39
Carved items are set up at the end of the buffet line and hand carved for cach guest.
Appetizcr (Choices:
\/egetab]e Crudités with [Herbed DiPPing Sauce, | omato & Pasil Bruschetta, [ouse Made Spinaclﬂ Dip with
S!icecl Baguettes or [ resh [Truit Platter
\/egetab!e Choices:
Freslﬁ Stcamed \/egetab]c Mec”cg, GIazecl Carrots, Fresh Stcamecl Broccoli with But’cer Saucc,
(areen Beans toPPecl with Caramelized Sweet Onion (add Bacon for .50¢)
Starch Choices:
(Garlic Mashed Potatoes, [ 1erb Roasted Baby Red Potatoes or [House Rice Filaf
Sa!ad (hoices:
Tossec‘ Green Salacl with our Housc Dressings & T‘lome Stgle Croutons, Spring Mix with our r‘louse
Dressings & [Tome Stgle Croutons or [Jouse (Caesar Salad
Fresh Bakeé Breac‘ Basket
[Herb & Cheese [Focaccia, Parmesan Bread Sticks or (Garlic Pread
(for a dinner roll and butter add .50cents)
Fach Faci(agc Jncludes: Bcvcragc Choice (_emonade, Punch, Fruit Infused Water or |ced Tea), Jce Water,
E_Icgant Clcar Dinner Ware & Lincns for your APPctizcr, Bcvcragc & Buﬁ:ct tables.
(Guest table linens available for rcntaD

Kids from2to 10 years of age are $10.00 per child
Ac{ditional entrée oPtions available at an additional Price w/ a $%.00 discount & side choices w/ a .50¢ discount.

Your wccicling Pac[cagc contains services discounted at a value of over $> per Pcrson! Agrcat way to savel!
Cake: (Cake Cutting Service with Faper Flate, Fork & Napkin .7O¢ per orJust the Cutting Service $45.00
Gratuity is not included in the Package Pricing‘

~Consuming raw or undercooked meat & eggs may increase your risk of foodborne illness, cspeciaug i\cyou have a medical condition

Onsite cooking is available for events fewer than 50 guests for an additional $150.00..

Flcasc add $1.60 per person Forgroups under 50 and $2.65 per person Forgroups under 25.



~ The Wooden Nickel Catcring Company ~
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Dessert & Bcvcragcs

Dcsscrts Fcr Fcrson
l:resh Baked Assorted Cookies ................................................................................................................................... $1.35
Cl’xocolate Brownies A NUES FOr e 15 6 et ee et e e e e st e s eseeeeseeeeseeeeseeseseeaeneeeenans $1.%5
Decaclent Choco]ate Truﬁqe Brownies add .50¢ for W]—\ipped Cream or$1.50 for ]cc Cream .................. $1.60
Fresh Paked (Cookies & POrowWnies .o $1.%5
Angel Food Cake with Berrﬂ Sauce & \/\/hipped CorCaAM e $3.%5
Sheet (akes - ask for Hourxcavorite .............................................................................................................................. $3%.90
Strawberrg 5hortca!<e or Scasona| Fruit ask For Favorite oo $4.10
Nickel Fruit (Cobblers, Seasona] D T e $4.10
Nickel Fruit Crisps Peach, Marion berry or APPIC A5k FOr FAVOITEE e $4.10
Lcmon Bars ........................................................................................................................................................................... $3.20
Jce Cream Sundae Par- self serve w/ vanilla ice cream & three toPPings ........................................................ $4.20
Southem Fecan Bread Fuc{c{ing..‘witlﬁ a Whiskcg Boutter Sauce oo $3.20
(Chocolate [Tountain with choice of three éiPPers* ............................................................................................. $6.60

*Assorted [Truit, Strawberries, Marshmallows, [retzels, Cake, Cookies, Doughnuts or PBrownies
APPIC Strudel Cake with a Caramcl Rum Sauce .................................................................................................. $4.00
Raspberrg Cherrg (runch with WhiPPec{ C o r@AM e $4.10
Chocolate Trugﬂe Cake .................................................................................................................................................. $4.10
Assorted Cheesecake ........................................................................................................................................................ $4.20
Cheesecake Bar —includes choco!ate, caramel & berrg toPPings on the side e $4.60
]:resh Bakec{ Fie ~ ask about 9ourxcavoritel A la Mode add $1 50 et $4.00
Petit Fours (Elegant POE 120 {AKES) oo $%.65
Chocolate Coverecl Strawberries <Seasona]> Each .............................................................................................. $2.10

Custom desserts available upon request

Sclmc Scrvc Bcvcragcs — ]cecl Tea, Fumch, Lemonade, ]mcused Watcrs etc..

One Beverage T i OM e $1.45
Two Beverage Sclections ............................................................................................................................................... $2.00
Three Beverage 56|cctions ............................................................................................................................................ $2.80

*Strawberrg | _emonade is available for an additional 354 per person

Aclclitionai Bcvcragc OPtions
Coffee & T eawith Cream & 5ugars .............................................................................................................. $1.95
Coffee Service Cream & Sugars .................................................................................................................... $1.65

Pottled Water — single serving ... $1.60ca
ruit Water: [_emon Cucumber, Pineapple Mint, Raspberry [ _ime, Blackberry Sage ete. oo $1.45
AASSOTEEd S50AAS — 12 0Z CAM oo st $1.60ca
Fountain Sodas - unlimited refills (minimum 77 guests, must be ordered for all guests> ............. $1 -80per person
Assorted [ruit Juices .............................................................................................................................. $1 -85perperson

~Consuming raw or undercooked meat & eggs may increase your risk of foodborne illness, espccia”y iﬂjou have a medical condition



~ The Wooden Nickel Catcring Company ~
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Tablc Scttings & Kcntals
China

Full T able Setting (¢ salad plate & salad fork, 107 dinner plate, fork, knife, spoon, water glass and coffee cUp) e $5.05 per person
Dinner Buffet (includes 10” plate, fork, knife and paper napkin) add [ inen napkin for .80¢ ......... $2.95 per person
(offee Service (includes coffee mug & spoon) ............................................................................................ $1.10 per person
APPetizer/Desser‘t (includes 6” Plate, fork & paper napkin) ..................................................................... $1.65 per person
\Nine, Water or Beer Glasses ..................................................................................................................... $0.70 per person
Bow] & SPoon ............................................................................................................................................ $1.20 per person
Utensils (knife, fork or spoon ) et ee e $0.55 per person
[:__]cgant Clcar Flastic Products or Bio&cgradablc
Dinner Buffet (includes 10” P]ate, fork, knife & paper naplq’ro ................................................................... $1.25 per person
APPetizcr/Desscrt (includes 6” Plate, fork & paper napkiro .................................................................... $0.95 per person
Bow], Spoon & FaPer NaPkin ........................................................................................................................... $0.95 per person
T umblers (702 — suitable FOr Wine) e $0.20 per person
Tumblers (902~ suitable for Punch, Iemonacley ICE £CA, CEC) oo $0.20 per person
Beverage CUP (16 oz - suitable for cold beverages, beer, fountain sodas, etc) v $0.20 per person
Water Fitchers/ Water (arafes for (Guest Tables (emptﬂ clientto fill & il o $3.00 each
Champagne f:lutes ................................................................................................................................................. $0.90 per person
Bioc{cgradable Dinnerware Plate, [Tork & Knife oo $1.55 per person
(Chinet Flates & Bowls (10, 8 or 6inch P]ates) ............................................................................................... $0.20 per person
Flastic Utensil (knife, fork & napkin) ................................................................................................................ $0..20 per person
Bioc{cgradable Drink CUPS (5, 709 OF 16 OZ.) oo $0.25 per person
Linens
877x87” Square T ablecloth (suitable £or 57 Founds) e $7.15 cach
547x120” Pouffet | ength T ablecloth (suitable for 8 buffet tables) ..ol $7.15 each
547x54” | oppers (suitable for topping 5’ rounds with a contrasting COlOM) e $5.15 each
(Cloth Napkms (INCludes FOlAING) ..ot $0.80 each
Senices
Cake Cut’cing Service (no Platcs,Jus’c a server for cake CULENG) .ouoviuiiiiicc s $45.00
Cake Cutting Service (67 paper plate, plastic fork, paper napkin, server and placing on plates) ..oo.cooviiiiinciinn. $.80 per person
Cake Cutting Service (67 clear plastic plate, clear plastic fork, paper napkin, server and placing on plates) ......... $1.35 per person
Cake Cutting Service (67 china plate, fork, paper napkin, server and placing on plates) ..o $2.05per person
AAAA NUES & MINES oo $1.75 per person
(Champagne T oast (includes champagne, plastic champagne flute, & licensed server) oo $7.00 per person
Cider T oast (includes cider, plastic champagne flute, & licensed server) oo $5.00 per person

Water Service (Pitchers P]aced on each guest table, refilled as needed) i, $6.25 cach
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Alcohol Bcvcragc Service Fackagc with Catcring

The Wooden Nickelis Pleasecl to Provide alcohol bevcrage service Forgour event. We are able to Provide
anytl'n'ng fromwine and beerto a full barwith well and Premium liquor. F]ease ask iFgou would like us toinclude a
Particu]ar brand or specialtg item. Wooden Nickc] requires a Minimum Sales (Guarantee foreach barre-
questecl‘ This dollaramount is based on the number omcguests attenclingyourevent~sce below for Pricing.

DescriPtion of BarTgPCS:

[Hosted Par-Client Purclﬁases drinks for the guests.
Non~Hosted Bar~ Guests Purchase their drinks.

We do offera Hosted barto a certain dollar amount, then switch to a No Host cash bar.

Alcohol Service Fackagc Prices
Beer and Wine : [Josted or Non-JJosted Bars

100 guests or L oo $600.00
TOO m T 50 ittt ettt ettt et ettt et et et et e et et e et e b et et et et et e et ettt ettt ettt a b et et e e et et et e e et e e eaeeearaeneeen $700.00
T 50O m 25O ittt ettt ettt ettt ettt e et et e bRt e et E et Rt e b e et ee et ettt eb et bt et eb et e st enen $800.00
250 ZUESES OF MOTME ottt e $900.00

Full SPirit Par (Hostcd or Non—f"]osted) .................................... $ 1,000 Minimum Sa]cs (Huarantee
Pasic Well Par ]ncludcs: Peer, Assortcd Wine, Whiskeg, SCOtCl’I, Gain, Vodka, Rum &chui]a.
With Stanclarc{ Mixers. f:u” barincludes Premium and top shelf liquor. Ask about beer choices.
Beer Wine

Domestic Beer(Draft) - 1 6 0z.....$5.00 cach White Wine v .$7.00 glass
Micro Prews (Draft) - 16 0z..........$6.00 each Red Wine .$8.00 glass
5Pirits

Well Drink 9 0z ... $6.00 Ca” Drink 9 0z $7.00 FPremium Drink 9 oz............ $8.00
Alcohol Scrvicc Fackagc ]ncludcs:

o AIOLCC Licenses

) Bar’cenc}er‘s ~Weuse i bartender per 200 guests. F]ease ask i}cgou would like additional servers.
Forhosted & non-hosted bars alicensed serveris required at a rate of $30.00 Perl'lour.

. Clear Plastic beverage cups, ]ce, bar setuP & breakdown. F]ease ask about glassware rentals.

o Standard bars are 4hour service Perioc] to extend the bar service itis $100 per hour.

o Suggeste& gratuity is 20% of final bar sales.

D ]Fgou choose to Provide your own wine there is a corkage feeis $12.00 per bottle.

Bar Services with Catcring -2~



~ The Wooden Nickel Catcrirxg Compang ~
[_unch Menu

The lunch menus Pr‘iccs are on]g available until 2:00 pm

Countrg Rib or Chickcn oo $ 14.15per person
BBQ‘Boneless Pork Ribs or BBQ‘Chicken Hindquar‘cers, Potato Salad, Country Stgle Baked Beans & (Garlic Bread
Dcluxc [_unch Country I miC e $17.35 perperson

BBQ Boneless Pork Ribs, Smoked Chicken [Hindquarters, Coleslaw, Country Style Paked PBeans &

Garlic PBread

Hamburgcrs & Hot Dogs ....................................................................................................................... $1%.95 perperson
With all the Fixings : T omato, Fickle , Cheese, Onion, Relish, Purger Sauce & Catsup-n- Mustard Served

with Qur House Macaroni Salad & Potato Chips( for Nickel Burger add $2.00 per person)

Nickel O T @ oo $12.50 per person
Hand Crafted Smoked German Sausages, Hoagie Roll, Homemade German FPotato Salad & Chips

BBQFU“CC] Pork Sandwichcs ....... $13.00 per person Smokccl Brisket Sandwiches ....... $13.85 per person
Smoked Pulled Pork Served with a Roll, BB Sauce, Cheese, Onions, Coleslaw & Cowboy Paked Beans

Jtalian Bount}j ............................................................................................................................................ $12.25per person
T raditional or (Garden Vegetable | asagna, T ossed (Green Salad & (Garlic Puttered Bread Sticks

f:rcncl'l Country Lunch (otl—icr sauce choices availablc) .................................................... $I14.25 perperson

Chicken Preast with a Creamg Djon Sauce, Rice Filaf, T ossed (Green Salad & [Fresh Baked Roll

Taco Bar ...................................................................................................................................................... $1%.95 per person
T aco Barwith Choice of Beef, Chicken or Pork with all the Fixings, Corm & [Flour T ortillas, SPanish Kice,

Kclcriecl Beans & Spanislﬁ Slaw (Aclc{ Jo¢ per person for Carnc Asacla)

Chicken Fettuccini Alfredo or T raditional SPaghctti with Meatballs ..o, $1%.25 per person
Served with [Fresh Steamed (Green Beans, (Caesar Salad & (Garlic Pread
Bui‘d your own Sandwfch bar (or assorted Sandwich Flatters) ................................................ $12.00 per person

Choice of three sandwich Proteins: Turkcy, f#]am, Roast Bceﬁ Chicken Salac{, Egg Salac{ Tuna Salacl or Pacon
Onions, Tomato} C}’xcesc, Lettucc, Mustarc‘} Magonnaisc, Sour Dougl’r and Wheat Dcli Breacl Scrvcd w,/ Fotato
Chips & [ouse Made Macaroni Salac{

Boxed | unch Menus available anytime $9.95

I ach boxed lunch includes one sandwich, choice of one salad or side.

Each selection has a minimum of 10 per order
Sandwich or Wrap Selections (|Have a mcavoritcjust ask!)

Oven Roasted Turkeg, Honeg [1am , Roast Bee{:, Tuna Salad with Dill Fickles & Onions, Egg Salad w/Sca”ions,
Chicken Salacl, Celerg, Onion & Red GraPes, Chicken Caesar, Santa [e Chicken, \/eggie Sanclwich or WraP
Dcluxc Salacls come with one Siclc C]'woicc and a Ro“ with Buttcr
(Chicken Caesar, Nickel Cobb, Chef, (/Htimate \/egetable or | aco with Ground Beef or Chicken
Clﬁoice of Dressfng: Rancl’l or Jtalian (Ask for favorite)

Sides
|ndividual Baggecl Potato Chips, Brownie, (ookie, (Granola Bar, ( arrots with Ranch or Whole [Fruit

alad Clﬂoices
r’iousc Fotato, Gcrman Fotato, Macaroni, Garc{er\ Fasta, Colcslaw, r:ruit Sa|ad

Dclivcry or Fick up Only, (c]clivcrg fees will vary clcpcnc]ing on location of cvcnt)
Thcsc menus aren’t available for wcdc!ing meals

If you need a catered lunch for your wcdding Plcasc inquirc.
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Brea‘d:ast Mcnu

Quickstart ‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ $9.65 per person
[Fresh Sliced [ ruit, Yogurt, Choice of - Fastries, Warm Cinnamon Ro”s, or Piscuits with Jam & Putter
Eaﬂy Bird Combo $12.25 per person

" gg Casserole Paked with Shredded Potatoes, Diced Ham, Cheese, Onions, & Pell Peppers.

Served with [Fresh Sliced [Fruit , Warm Biscuits Putter & Jam

Nort]'vwcst Scramblcr .................................................................................................................................. $12.75 per person
5cramb|ed Eggs with a choice of Smokcc{ Bacon, Sliccd Ham or Sausage‘ Oven Roasted Brealocast
Potatoes, [resh Sliced Fruit & Biscuits with Butter & Jam

Dcsayuno $11.25 per person
Breakfast T acos: Corn & [Tlour Torti”as, Scrambled Eggs with Be” FePPerS, Onions, Cheese, & Sausage,
Condiments: Salsa, Sour Cream & ot Sauce Served with [Tresh Sliced [Truit

AH American $15.15 per person
[Jomemade Biscuits & Countr3 Sausagc Grav3 with a choice of Fotatoes: O’Brian or Ovcn Roasted Breaiocast
Fotatocs. SCrved with ]:resh Sliccc{ ruit, Scrambled Eggs & Choice of meat: Bacon, Ham or Sausage.

5wact Bcginnings ............................................................................................................................................. $9.55 per person
Waffles with Strawberries, Whlp (Cream, Maple Sgrup & Putter Served with [Tresh [Truit.
Brcak—-r:ast ........................................................................................................................................................... $9.85 per person

Build your own Break-[Tast Sandwiches ~(Choice of: Croissant, Biscuit or Mini Bagel Served w/Scrambled Eggs,
Cheesc, Choice of Onc Meat: Bacon, Smoked [am or Sausagc Fa’ctg & [Tresh [Truit Platter

Rise and Shine $11.65 per person

Eg%s Florentine Casscro]c with Bacon, Chcese, Caramclized Onions & Spinach Servedw/ Oven Roasted
Potatoes & Piscuits with Putter égjam.

Additional Sides for Menus Above

Cmq:ec and Tca ~ Served with Cream & Su AT et $1.95 per person
& perp
Coffee Service~ Served with (Cream & SUZArs ..o $1.65 per person
= perp
AASSOMEEd JUICES oo $1.60 per person
Assortccl Juiccs, Coﬁ:cc and Tca ~ SCrvccl with Cream & Sugars ......................................... $2.95 per person
Quic]'wc ~ serves 6 *Ask for 3ourucavoritcll .............................................................................................. $27.00 per pie
Housc Countrg 5t5|c Sausagc Gravy ................................................................................................. $ 5.25Per person
Buttermilk Biscuits with Putter & Jam ... -$2.00 per person
Scramblcd E_ggs ........................................................................................................................................ $2.50 per person
Fotatocs O’Br‘ian or Ovcn Roastcc] Fotatocs .................................................................................... $2.60 per person
Smokcd Bacon, 5|icccl Ham, or 5ausagc .............................................................................................. $4 .30 per person

Gratuity is not included in the Package Pricing‘

~Consuming raw or undercooked meat & eggs may increase your risk of foodborne illness, espccia”y if you have a medical condition

Onsite cooking is available for events fewer than 50 guests for an additional $150.00..

Flease add $1.60 per person Forgroups under 50 and $2.65 per person Forgroups under 25.

Break}cast Menu



