
dogwood.
 C A T E R I N G  M E N U

pricing

T I E R  1
$10 per person – Choose two platters

T I E R  2
$15 per person – Choice of three appetizers, one simple buffet (one

entrée, two sides, one salad), OR three platters

T I E R  3
$20 per person – Full buffet (two entrees, two sides, one salad, bread


and butter)

T I E R  4
$25 – Choice of two appetizers or two platters plus a full buffet

$5 to add one dessert to any of the tiers



T H I S  P R I C I N G  I S  B A S E D  O F F  O F  O U R  D R O P  O F F 

P R O C E D U R E S  W I T H  I T E M S  P R E P A R E D  I N  V E S S E L S 

T H A T  C A N  B E  D I S C A R D E D  A F T E R W A R D ,  N O  N E E D 


T O  R E T U R N
 

E V E N T  C A N  A L S O  B E  F U L L Y  S T A F F E D  I F 

R E Q U E S T E D

 * S U B J E C T  T O  D R O P - O F F  F E E *
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appetizers

C O C O N U T  S H R I M P
panko breaded & topped with 

sweet chili sauce

A R A N C I N I
risotto with butternut squash & goat


cheese, finished with a pesto aioli

C H I C K E N  S A T A Y  S K E W E R S
with spicy peanut sauce

C A P R E S E  S K E W E R S
grape tomatoes, mozzarella, & fresh basil


with balsamic reduction

B R E A D E D  C H I C K E N  B I T E S
served with honey mustard

M I N I  C H I C K E N  S A L A D 

S A N D W I C H E S

smoked chicken salad 
on Hawaiian rolls

T H A I  M E A T B A L L S
slow cooked chicken meatballs with


scallions & a sweet chili sauce

T A Q U I T O S
chicken taquitos served with 

salsa & sour cream

E G G  R O L L S
vegetable filling with duck sauce

platters

P I N W H E E L S
chipotle turkey with pepperjack - ham & swiss with

dijon - roast beef & cheddar with horseradish cream

F R U I T  +  C H E E S E
fresh seasonal fruit with an assortment 

of artisan cheese & crackers

C R U D I T E
assorted sliced vegetables with choice of 

one dip & house made blue cheese

S T A R C H E S  +  D I P S
Choice of (1) starch & (1) dip



starches: pita - tortilla chips - kettle chips



dips: hummus - spinach artichoke dip - 

guacamole -  buffalo chicken - french onion

pre-assembled platters perfect for serving 
guests a variety of foods on a budget

salads
G A R D E N

mixed greens with shredded carrot, 
tomato, cucumber, red onion 

dressed with balsamic vinaigrette

C A E S A R
romaine with fresh parmesan cheese & 

herb croutons paired with caesar dressing

S O U T H E R N  S P R I N G  M I X
diced tomatoes, crumbled blue cheese, 

roasted corn, & green onion with 
buttermilk peppercorn dressing
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desserts
H O M E M A D E  A S S O R T E D  C O O K I E S

B R O W N I E S
B L O N D I E S

A S S O R T E D  M I N I  C H E E S E C A K E  B I T E S
B A N A N A  P U D D I N G

entrees

G R I L L E D  C H I C K E N  B R E A S T
with choice of wild mushroom 

sauce or lemon caper sauce

S M O K E D  C H I C K E N  T H I G H
with our signature BBQ sauce

B L A C K E N E D  C H I C K E N
with a fresh mango salsa

G R I L L E D  S A L M O N
with apricot glaze

B L A C K E N E D  T I L A P I A
with cajun butter

B B Q  P U L L E D  P O R K
with our signature BBQ sauce

S L I C E D  P O R K  L O I N
with a Jack Daniel’s maple sauce

C A J U N  P E N N E
with shrimp & sausage

V E G E T A B L E  P R I M A V E R A
with fettuccine pasta

V E G A N  F R I E D  C H I C K E N
with maple pecan sauce

served buffet style

sides

G A R L I C  M A S H E D  P O T A T O E S

R O A S T E D  V E G E T A B L E S
assorted mix of fresh seasonal veggies

S A U T E E D  G R E E N  B E A N S
with garlic & roasted tomato

T H R E E  C H E E S E  M A C  &  C H E E S E
cheddar, monterey jack, & gouda

R I C E  P I L A F
with orzo & diced red pepper

R O A S T E D  H E R B  P O T A T O E S

C O L E  S L A W  

C O L L A R D  G R E E N S
slow cooked with onions & a hint of heat

M A S H E D  S W E E T  P O T A T O E S
with cinnamon
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Beer Cheese Philly - $15
S T E A K  -  O R  -  C H I C K E N  

W I T H  P E P P E R S ,  O N I O N S ,  &  B E E R  C H E E S E 

S E R V E D  W I T H  W A F F L E  F R I E S

6 Wings - $12
W I N G  F L A V O R S :



M I L D
H O T

L E M O N  P E P P E R
M A N G O  H A B A N E R O



 S E R V E D  W I T H  W A F F L E  F R I E S

Churros - $5
D I P P I N G  S A U C E S :

C A R A M E L  -  O R  -  C H O C O L A T E   

Caesar Salad - $8
R O M A I N E  L E T T U C E ,  C R O U T O N S ,  P A R M E S A N  C H E E S E ,

S E R V E D  W I T H  H O U S E  M A D E  C A E S A R  D R E S S I N G  
A D D  G R I L L E D  C H I C K E N  

( + $ 5 )
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Pub Chips with Bleu Cheese - $8

Reuben with Fries - $14

Corned Beef & Cabbage - $15

Irish Nachos with Beer Cheese - $12

Beer Cheese Fondue with

Sausage & Pretzel Bites - $12

Garden Salad - $8
with Chicken - $14

Basket of Fries - $6

Pretzel Bites & Beer Cheese - $8

House Chips - $6

Churros - $6

HAPPY  ST. PATTYS  DAY!


