
 

 

 
 

Entrées 

 
All entrees include one salad, a starch, two vegetables, our famous country fried biscuits with apple butter,  and choice of 2 

beverages from coffee, iced tea and lemonade. 

   

For a two meat buffet add $1.25 to the price of the more expensive entrée. 

 
Our entrée prices include our professional catering staff, heated chafing dishes, linens  

for your buffet table, plates, cups, ice, utensils and condiments. 

 

 

The following 18 items are priced at only $8.95 per guest! 
 

Fried Chicken 

Hand battered. Juicy as can be! 

 

Baked Ham 

Sliced ham in a fruity glaze with pineapple. 

 

Grilled Chicken Breast 

4 ounce grilled boneless breast. Can be marinated with Italian or teriyaki seasoning.  

7 ounce available for $9.95 per guest  

 

Fried Catfish 

Whole catfish fillet, hand battered and deep fried 

 

Roast Turkey 

White and dark meat, sliced in gravy.  Better than Grandma's. 

 

Roast Pork 

Pork sirloin, sliced in gravy. 

 

Baked Boston Scrod 

Baked breaded Scrod Cod Loin. 

 

Roast Beef 

Sliced, in gravy, and tender as a Mother's Love. 

 

BBQ Turkey Tenderloin 

Best of the turkey, grilled with our BBQ sauce.  Substitute Teriyaki or Italian sauces. 

 

Smoked Pork Chop  

Hickory Smoked & Tender. 

 

Assorted Sausages 

Bratwurst, Bockwurst, and Knockwurst with hot mustard 

 

 Pulled Pork BBQ 

We smoke the pork, We make the awarding winning  sauce. 



ENTREES (CONTINUED) 
 

 

Spaghetti & Marinara Sauce 

With Garlic Bread, salad and 2 beverages 

 

Chicken and Dumplings 

Almost as Good As Grandma’s 

 

Beef Brisket 

Smoked For Hours.  Tender and Juicy. 

In BBQ Sauce or Au Jus 

 

Tarragon Chicken 

Boneless Chicken Breast In Creamy Garlic and White Wine Sauce 

 

Pork Steak 

Battered, fried and served with white gravy 

 

Fettuccine Alfredo 

With Garlic Bread, Salad and 2 beverages 

 

MORE WONDERFUL ENTREES 
 

Lasagna 

The classic Italian dish, with meat or vegetarian. 

$10.95 per guest 

 

Grilled Salmon 

Salmon fillet with lemon pepper or Cajun seasonings. 

$12.45 per guest 

 

Fried Shrimp 

Breaded, Butterflied Shrimp served with Cocktail Sauce 

$14.45 per guest 

 

New York Strip 

12 ounces of USDA Grade A Beef, grilled juicy and tender. 

$17.45 per guest 

 

Smoked BBQ Pork Chop 

This bone-in chop comes in 3/4", 1", or 2" sizes 

$9.45   $10.45   $14.45 per guest 

 

Prime Rib 

Rubbed with our unique blend of spices and slow roasted 

$18.45 10 oz. per guest 

 

Smoked Pork Loin 

Pork Loin hickory Smoked. With our BBQ sauce. 

$9.45 per guest 
 

BBQ Spare Ribs 

Smoked until tender, with our signature BBQ sauce. 

$8.95 per guest 

 

Chicken Cordon Bleu 

Breast of chicken, stuffed with ham and Swiss cheese. 

$9.45 per guest 

 



ENTREES (CONTINUED) 

 
Quarter Smoked Chicken 

Quarter chicken. Hickory smoked with our BBQ sauce. 

$8.95 per guest 

 

Swiss Steak 

Pan fried beef steak in gravy with peppers and onions. 

$8.95 per guest 

 

Ribeye 

Choose from a 10 ounce or 14 ounce hand-cut steak. 

$17.45 10 oz.   $20.45 14oz. per guest 

 

Filet Mignon 

8 ounces of tender beef wrapped in bacon and grilled. 

$17.45 per guest 

 

Chicken w/Swiss Cheese and Mushroom Sauce 

Boneless chicken breast with a sauce "That's to Die For!" 

$10.45 per guest 

 

 

Special Menus 

 

Picnic Menu  $9.20 per guest 
Fried Chicken and BBQ Pulled Pork, Corn on The Cob, 

Baked Beans, Our Famous Country Fried Biscuits with apple butter, 

And choice of 2 Beverages. 

Choose 1 of each:  Sweet and Sour Slaw  OR   Creamy Slaw 

     American Potato Salad  OR Hot German Potato Salad 

 

 

German Buffet $15.95 per guest 

German buffet includes German fries, green beans, red cabbage, sauerkraut, noodles, tossed salad  

with assorted dressings, our Famous Country Fried Biscuits with apple butter and choice of 2 beverages. 

Choose 3 of the following Entrees:  Goulash, Kassler Rippchen, Schweine Schnitzel, Bratwurst or Sauerbraten 

 

 
 

 

 Ask to see our price list for alcohol and bar service.  Our bars are licensed and insured in the state of Indiana. 

 We have special menus and discounted pricing for school banquets held Monday – Friday.  Call for details! 

 We serve breakfasts!  Call for special menus! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Salads -  Choose 1 
 

Creamy Cole Slaw  

Sweet & Sour Slaw 

Creamy Pasta Salad 

Rainbow Rotini with vegetables and creamy sauce 

Add $ .25 

Pasta Salad Vinaigrette 

Tri-color Rotini with vegetables and Balsamic vinaigrette 

Add $ .25  

Tossed Salad Vinaigrette 

with red onion, black olive, croutons, Balsamic vinaigrette 

Tossed Salad 

Served with assorted dressings 

Vegetable Tray 

Bite-size fresh vegetables with Ranch dip 

Add $1.25 

Baby Greens Salad 

with nuts, Bleu cheese, dried fruit, and raspberry vinaigrette 

Add $1.25 

Spring Salad Mix 

Baby Lettuces with croutons 

Add $1.00 

 

 

     Starches – Choose 1 
 

 

German Fries 

Our most popular potato! 

Mashed Potatoes 

Served with gravy 

American Potato Salad 

AuGratin Potatoes 

Potato Casserole 
Cheesy Potatoes with black olives, bacon and onion 

Parsley Red Potatoes 

Parmesan Red Potatoes 

Homemade Chicken Dressing 

Baked Potato 

Hot German Potato Salad 

Rice 

White, Wild, or Pilaf 

Candied Yams 

Scalloped Potatoes 

Sour Cream, Garlic or Horseradish Mashed Potatoes 

Add $ .50 

Twice Baked Potato 

$1.50 

 

 

 

 

 

 

 

 

 

 



Vegetables – Choose 2 
Corn 

Green Beans 

Baked Beans 

California Medley 

Broccoli, cauliflower, carrots with butter sauce 

Corn on the Cob 

Escalloped Corn 

Old-fashioned corn pudding 

Glazed Baby Carrots 

Butter, brown sugar, and a hint of cinnamon 

Lima Beans 

Buttered Peas 

Also try them with carrots or mushrooms 

Red Cabbage 

German favorite served hot 

Sauerkraut 

Steamed Broccoli 

 Fresh Asparagus 

add $1.00. 

 Fresh Green Beans 

add $1.00 

 

 

Drinks – Choose 2 
Coffee, Tea, Lemonade 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Appetizers 

 
 

Bacon Wrapped Scallops   Bacon Wrapped Water Chestnuts 

Broiled scallops in bacon   Marinated  water chestnuts wrapped in bacon 

$2.69 each    $1.99each 

 

Breaded Mushrooms   Broccoli Cheese Puffs 

Deep fried in bread crumbs  Broccoli and cheddar, deep fried 

$0.25 each    $0.50 each 

     

Carving Station w/Buns & Condiments Cocktail Franks 

Roasted turkey, ham, or pork loin  BBQ or Mustard 

$2.25 per person/Carver $15 per hour $0.25 each  

 

Chicken Quesadilla Roll Up  Chicken Strips 

Spicy chicken & cheese in fried tortilla Homestyle breaded chicken tenderloin 

$1.55 each    $ .75 each 

 

Crab Rangoon    Cubed Cheese Tray 

Real crab & cream cheese in won-ton skin Swiss, Cheddar, and Pepper-Jack 

$1.99 each    $1.25 per person 

 

Egg Rolls    Fruit Tray with Dip 

Served with sweet and sour sauce  The freshest in-season fruit with a cream cheese dip 

$1.00 each    $1.50 per person 

 

Grilled Cajun Shrimp   Hot Wings 

3 shrimp with a sweet Cajun taste  Spicy deep fried chicken wings 

$2.00 each    $0.50 each 

 

Meat & Cheese Tray   Meatballs 

Ham, turkey & roast beef, cheeses.  BBQ, Hawaiian, or Swedish 

$42.95 Serves 20-25 People  $0.25 each 

 

Mini Chicken Cordon Bleu  Shrimp Cocktail 

One ounce portion   Chilled, peeled shrimp with cocktail sauce 

$0.85 each    $1.25 each     

 

Onion Rings    Rumaki 

In a beer batter    Chicken liver & waterchestnut wrapped in bacon 

$.45 each    $1.95 each 

 

Seafood Cheese Balls   Battered Sweet Corn Nuggets 

Served with assortment of crackers  Crunchy outside, soft and sweet inside 

$1.00 per person    $0.25 each  

 

Spinach Dip with Bread Basket  Roasted Mini Bakers 

Served with crackers   Tasty little morsels   

$0.60 per person    $0.25 each   

 

Jalapeno Poppers   Silver Dollar Sandwiches 

Breaded jalapeno and cheddar bites Ham, turkey, roast beef, chicken salad, or ham salad 

$0.75 each    $0.60 each 

 

Vegetable Tray    Watermelon Basket or Carving 

Bite-size fresh vegetables with Ranch dip Add that WOW factor to your buffet 

$1.25per person    $25.00 

 

 



 

Desserts 

 
Assorted Cakes 

$1.75 per guest 

 

Assorted Cobblers 

Apple, Blackberry, Cherry, and Peach 

$1.25 per guest 

 

Assorted Pies 

Apple, Cherry, Peach, Chocolate Crème, 

Coconut Crème, Banana Crème 

$1.25 per person 

 

Pecan Pie 

$1.50 per guest 

 

Assorted Dessert Bars 

$2.25 per guest 

 

Brownies 

$1.00 per guest 

 

Mint Brownies 

$1.75 per guest 

 

Assorted Cookies 

Chocolate Chip, Oatmeal, and Sugar 

$1.00 per guest 

 

Homemade Apple Strudel 

$2.25 per guest 

 

Homemade German Chocolate Pie 

$2.25 per guest 

 

Bread Pudding 

With Bourbon Sauce 

$2.25 per guest 

 

Assorted Gourmet Pies 

Caramel Apple Nut, Rhubarb, Fruits of the Forest, French Silk,  

Cookies & Cream, and Peanut  Butter Cream 

$2.25 per guest 

 


