
E V E N T
C A T E R I N G

Meadow Springs

Menu
Rehearsal Dinners
Corporate Events
Family Events

Dinner Buffet #1
$24.95 per person

Choice of: One Entrée, one
side item & two vegetables

Dinner Roll with Butter
Iced Tea & Lemonade

Dinner Buffet #2
$26.95 per person

Choice of: Two Entrées, one
side item & two vegetables

Dinner Roll with Butter
Iced Tea & Lemonade

Plated Dinner #1
$27.95 per person

Choice of: One Entrée, one
side item & two vegetables

Dinner Roll with Butter
Iced Tea & Lemonade

Plated Dinner #2
$29.95 per person

Choice of: Two Entrées, one
side item & two vegetables

Dinner Roll with Butter
Iced Tea & Lemonade

Prices subject to change. Current prices locked once signed contract & deposit are received.

Prime Rib Dinner: Add $6.oo per person to any catering package.



Menu

C O L D  S T A R T E R S

S T A R T E R S

Meatballs

Chicken Wings

Glazed Pineapple & Kielbasa

Teriyaki Chicken Bites

Bacon Wrapped Smokies

Sauce options: BBQ, Sweet & Sour,
Swedish

Boneless, bread chicken wings
Sauce: BBQ, Buffalo, Parmesan Garlic

Sliced kielbasa & pineapple chunks
with brown sugar glaze

Bite-sized chicken pieces marinated in
our teriyaki glazed

This is a description of the item on the
menu. List all of the ingredients and
details here.

Stuffed Mushrooms

Spinach Artichoke Dip

Jalapeno Popper Dip 

Cheesy Bacon Ranch Bread

White mushrooms stuffed with your
choice of: bacon, onion & cheese or
bell peppers & onions (V)

Warm spinach artichoke dip served
with soft pita bread & crackers

Spicy, creamy jalapeno dip served
with tortilla chips & crackers

Biscuit dough with bacon bits, cheddar
cheese & ranch seasoning served in bite-
sized pieces

Meadow Springs

S A L A D S

Garden Salad

Caesar Salad

Olive Garden Salad

Iceberg & romaine lettuce topped
with cherry tomatoes and served with
your choice of dressing

Romaine lettuce, parmesan cheese &
croutons with Caesar dressing 

Iceberg romaine lettuce mix, tomatoes,
black olives, red onion, parmesan cheese,
pepperoncini, croutons & Italian dressing 

Fruit Kabobs
Seasonal fruit served on wooden
skewers

Caprese Bites
Cherry tomato, mozzarella balls &
basil served on a wooded skewer



Menu
E N T R E E S

Parmesan Crusted Chicken
Tender chicken breast breaded with our
homemade parmesan breadcrumbs

Roast Pork Loin
Pork loin slow roasted in our signature
seasonings

Bourbon Chicken
Chicken breast marinated in our signature
bourbon sauce

Creamy Garlic Chicken
Chicken breast smothered in a creamy
garlic parmesan sauce

Teriyaki Chicken
Chicken breast marinated in our signature
teriyaki sauce & pineapple chunks

Honey Lemon Chicken
Chicken breast marinated in honey lemon
sauce 

Baked Chicken
Tender, seasoned chicken breast

BBQ Pork Loin
Pork loin slow roasted and smothered in
sweet & tangy BBQ sauce

Hawaiian Ham
Sliced dinner ham glazed with brown
sugar and pineapple

Grilled Meats
Marinated & grilled chicken breast or
pork chops
(weather dependent & not available  Nov-March)

Meadow Springs

P R E M I U M  E N T R E E S

Monterey Chicken
chicken breast smothered in BBQ sauce &
topped with cheddar cheese and bacon

Italian Beef
Thin sliced beef in Italian au jus served
with French bread

Chicken Parmesan 
Our Signature Parmesan Chicken
smothered in marinara sauce & mozzarella

Baked Salmon
Salmon filet baked in lemon garlic sauce

Roast Beef with Gravy
Thin sliced roast beef smothered in
savory brown gravy

Grilled Steak
Marinated & grilled steak
(price may vary based on cut requested)
Weather dependent & not available Nov-March

A D D  $ 1 . 0 0  P E R  P E R S O N

Chicken Marsala
Baked chicken breast smothered in
creamy marsala sauce & mushrooms



Menu
V E G E T A R I A N  E N T R E E S

Garlic Vegetables & Pasta
Pasta served with seasonal vegetables
sauteed in olive oil & garlic
(Vegan)

Spinach Artichoke Stuffed
Portobello
Portobello cap stuffed with creamy
spinach artichoke

Eggplant Parmesan
Breaded eggplant topped with marinara
sauce & mozzarella

Quinoa Stuffed Portobello
Portobello cap stuffed with quinoa,, onion,
bell peppers & spinach
(Vegan)

Meadow Springs

C H I L D R E N ' S  D I N N E R S A G E S  6  A N D  U N D E R
$ 6 . 9 5  P E R  P E R S O N

Chicken Nuggets (6)

Hot Dog

Mini Corn Dogs (6)

Spaghetti with Meatballs

Potato Chips

Applesauce

Mandarin Oranges

C H I L D R E N ' S  D I N N E R S  A L S O  I N C L U D E
V E G E T A B L E S  S E R V E D  T O  O T H E R  G U E S T S



Menu
S I D E S

Loaded Mashed Potatoes
Creamy mashed potatoes with cheddar
cheese, sour cream & bacon

Garlic Mashed Potatoes
Creamy mashed potatoes with garlic &
parsley

Baked Potato
Classic baked potato served with butter
& sour cream

Wild Rice Pilaf
Seasoned wild rice

Mashed Potatoes & Gravy
Creamy mashed potatoes with your
choice of brown, chicken, or white gravy

Garlic Roasted Red Potatoes
Roasted red potatoes seasoned with
garlic & spices

Meadow Springs

P R E M I U M  S I D E S

Macaroni & Cheese
Classic creamy macaroni & cheddar
cheese

Baked Sweet Potatoes
Sweet potato baked and served with
brown sugar & cinnamon butter

Potatoes Au Gratin
Thin sliced potatoes in creamy cheddar
cheese sauce

Ancient Grains Pilaf
Seasoned quinoa, rice, couscous & barley

Twice Baked Potato
Baked potato stuffed with cheddar
cheese, bacon & sour cream

A D D  $ 0 . 5 0  P E R  P E R S O N



Menu
V E G E T A B L E S

Green Beans with Bacon
Green beans with real bacon pieces

Green Beans with Sausage
Green beans with chopped smoke
sausage

Buttered Corn
Sweet corn seasoned with butter, salt &
pepper

Southwest Corn
Sweet corn with sauteed red and green
bell pepper

Steamed Broccoli
Tender broccoli florets seasoned with
butter, salt & pepper

Baked Beans
Baked beans in a sweet & tangy sauce

Meadow Springs

P R E M I U M  V E G E T A B L E S

Green Bean Casserole
Green beans in creamy mushroom sauce
topped with crispy onions

Corn Casserole
Classic cornbread style casserole

Glazed Carrots
Baby carrots roasted in a honey & butter 
 glaze

Green Beans Almondine 
Green beans in creamy mushroom sauce
topped with toasted almonds

Parmesan & Garlic Roasted
Vegetables
Seasonal vegetables roasted with garlic
and parmesan cheese

A D D  $ 0 . 5 0  P E R  P E R S O N

California Blend
Tender broccoli, cauliflower & carrots
seasoned & steamed

Peas
Tender peas seasoned with butter, salt &
pepper

Asparagus Spears
Roasted asparagus seasoned with lemon &
garlic then topped with parmesan cheese


