Let us help you plan your next special event. Our catering options offer a variety of foods for all occasions. If you do not see what you
are looking for on this menu, we can customize specific menu items at your request. No matter the size, scope, or style of your next
event, Beckett's catering options have you covered. We look forward to catering your next event.
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HPPE”ZER TRHYS (SUGGESTED SERVINGS 25)

Veggie Tray - $75

Fresh veggies with ranch dipping sauce.

Fruit Tray - $90

Fresh seasonal fruits with cream cheese dipping sauce.
Assorted Meat & Cheese Tray - $110
Assorted meats & cheese cubes served with an assortment
of crackers.

Spinach Artichoke Dip - $70

Served with tortilla chips.

3 Dip Trio - $110

Pimento cheese, Feta, & Pickle Dip served with homemade
tortilla chips & warm pita.

Homemade Queso Mac & Cheese - $70
Full size pan of our famous mac & cheese.

Pinwheel Sandwich Tray - $110
Roast beef, ham, smoked turkey, cheddar jack, lettuce,
tomatoes & mayonnaise rolled in a cheddar jalapeno wrap.

Assorted Mini Sandwich Tray - $95
Assortment of ham, roast beef, turkey & cheeses. Served
on a homemade dinner roll sized sandwich with custom
mayonnaise & mustard accompaniments.

Assorted Dessert Tray - $95
Assortment homemade cookies, brownies & mini assorted
cheesecakes.

Customizable Charcuterie Trays
available upon request!

APPETIZERS BY THE DOZEN pwmmum 3 nozen

Deviled Eggs - $14
Bacon, green onion & pickled red onion.

Sliders - $30
Cheeseburger, BBQ Pork, Meatball or Vegan.

Homemade Meatballs & Sauce - $16
Your choice of Marinara, Swedish or Sweet & Spicy BBQ.

Pigs in the Blanket - $24
Mini smoked sausages wrapped in a golden brown puffy blanket.

Pretzel Breadsticks with Queso - $20

Traditional Jumbo Chicken Wings - $20
Your choice of wing sauce, with ranch or bleu cheese.

Santa Fe Egg Rolls - $24

Seafood Stuffed Mushrooms - $24
A kicked up blend of crab, seafood, cheese & spices. Topped
with melted cheese.

Potato Skins - $18
Topped with bacon & cheddar cheese. Served with sour cream.

APPETIZERS BY THE POUND

Boneless Chicken Chunks - $16
Choice of wing sauce, with ranch or bleu cheese.

Shrimp Cocktail - $35
Approximately 20 shrimp per pound. Served with homemade
cocktail sauce.




Add $3/ Person for House Salad or Side
S P EE I H LTY B U FFETS [MINIMUM OF 25 PEOPLE] Add $4/ Person for Specialty Sides
BURGER BUFFET - $16/ Person This option comes with 8 oz char grilled burgers, 3 deli style cheeses [sharp

cheddar, provolone, baby swiss, mozzarella, pepper jack], signature style hamburger buns, lettuce, tomato, onion & pickle.
Served with potato chips.

Taco - $18/ Person Two meats [marinated grilled chicken & ground taco seasoned beef]. Served with flour tortillas, corn
tortillas, lettuce, tomato, onion, salsa, sour cream, cheddar cheese, guacamole, refried beans & spanish rice.
Add $4/ Marinated Grilled Steak  Add $4/ Pulled Pork Carnitas

Roast Beef All The Way Buffet - $15/ Person Homemade slow roasted beef, garlic red skin mashed potatoes,
bourbon roast beef gravy, veggie & dinner rolls with butter.

Italian Buffet - $24/ Person Served with caesar salad & breadsticks.

Choose 2 Main: Choose 1 Specialty Pasta: Choose 1 Regular Pasta: Choose 2 Sauces:
*Meatballs Cheese Ravioli Penne Alfredo

*Italian Sausage Stuffed Shells Cavatappi Chunky Marinara
*Chicken Parmesan Stuffed Manicotti Meat Sauce
*Baked Ziti

Vegetarian Lasagna
Marinated Grilled Italian Chicken

*All contain marinara sauce

Baked Potato & Salad Bar - $14/ Person Baked Potato Toppings: Cheese sauce, chili, bacon pieces,
steamed broccoli, sour cream & chives. Salad Bar Toppings: Romaine & iceberg lettuce, assorted veggies, cheese, croutons, &
dressings.

Party Sub Buffet - $17/ Person Guests choose from the following sub options: Italian Sub, Ham & Cheese Sub,
Roast Beef Sub or Veggie Sub. Served with chips & pickle spear.

Ham & Cheese: Blackforest ham, cheddar cheese, lettuce, tomato & mayonnaise

Italian: Ham, salami, pepperoni, provolone cheese, lettuce, tomato, onion, banana peppers & Italian dressing
Roast Beef: roast beef, swiss, lettuce, tomato, onion & horsey mayo

Veggie Sub: Spinach, cucumber, tomato, green pepper, onion & balsamic glaze

Backyard BBQ Buffet - $22/ Person Our 8oz char grilled all beef burgers with all the fixings, grilled all beef franks,
queso macaroni & cheese, baked beans, & homemade coleslaw.

HUM ESTY'.E BUFFET [MINIMUM OF 25 PEOPLE]

2 Items $21 [minimum 25] Served with 2 sides, dinner rolls & butter.
3 Items $26 [minimum 50] Served with 2 sides, dinner rolls & butter.

Entrees Baked Bone-In Chicken, Ribs [3 bones per person], Meatloaf, Honey Baked Ham, Beef Tips, Chicken Cordon Blue,
Pork Tenderloin

Add $11/ New York Strip Steak  Add $6/ Shrimp Scampi  Add $9/ Teriyaki Glazed Salmon  Add $14/ Prime Rib

Sides Garden Salad, Coleslaw, Queso Macaroni & Cheese, Mashed Potatoes & Gravy, Roasted Red Skin Potatoes,
Au Gratin Potatoes, California Veggie Medley, Rice Pilaf, Baked Potato, Baked Sweet Potato

Specialty Sides [$4 Extra on 2 Item & 3 Item Buffet] Loaded Mashed Potatoes, Green Bean Casserole, Brussels Sprouts,
Loaded Queso Macaroni & Cheese (Bacon & Green Onion), Mandarin Salad, Waldorf Salad, Honey Glazed Carrots,
Garlic Herb Shrooms

*$3 per person for Bottled Beverages





