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What sets the \Wooden Nickel Catcring ComPang apart from the rest?

The Wooden Nicl(el Catering Company has served as the Wi”amette \/a”eg’s Signature Caterer for over 20
years and has Proviclcd imPeccable service to thousands of clients. We are Proucl to offer you on-site cooking
oPtions, regardless o{:ﬁour venue, so 3ourlcood is Preparecl hotjust minutes before you are reaclg to enjogl We

onlg use toP qua|i’c3 Foo&, offer the best customer service, and we guarantee your total satisfaction.

What is included in the per person Pricc?

The per person Pricc on the menu not on|9 includes 9our1cresh]9 Prepareci food, but also high qua]it}j paper Procl-
ucts, the labor to set up, maintain and break down a buffet style service (uP to three hours for most events). lxcﬂou
are interested in Having china P]ates and utensils, elegant clear Plastic, bar service, or hcyou would like to know if we
can accommodate a sit-down service Forﬁour event, Please call us for a custom quote. Gratuitg is not included,

however, an oPtional suggestion will be included in 3ourﬁna] contract.

Whg do we include an oPtional gratuitg amount?

Gratuit9 is included on your contract to help you Figurc out the aPProximate total due. Gratuitg is oPtionaI and
Pagable upon the comPletion ofgour event. Gratuit9 is based upon the service Providec{ at your event andis
distributed to the hardworl(ing staff who lwelPs ensure that your event is a success.

What is the purpose of the contract and wlﬁg do ] need to sign one?

We are happg to verba”g confirm availabilitg o]cyour desired date, however, all bookings are considered tentative
until we receive your signecl contract and your clePosi’c. The contractis designcd to spechcg and guarantee the date
and details opgour event. Having a contract between us assures you that we won’t book the date you have reserved
as well as Protecting us from lost business once we commit to catering 9ourmcunction on that date. Your contract will
state the deadline for your final guest count, the c{eposit due, when full payment must be received and all other

event details.

thn do ] pay for my event?
A clcposit is rcciuired to hold your event date and is due with your signed contract. We ask for 25% omcyour total
invoice at the time of booking your event, your contract will sPecth the amount. Yourfinal payment is due at the

close oFgour event. We do accePt ma_)'or credit cards, checks and cash.
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] would like to have cloth linens for my event. Can you helP me?

We'd be g]ac{ to! We can Provide solid color restauraanualitg linens to you at a very reasonable Price. We are
haPPﬂ to work with you to determine how to best decorate your guest tables and buffet tables to ensure your event
is exactb as you envision it. We also Provide the linens to dress our buffet tables at no cost to youl! Flease call our

office fora quote for your sPeciFic event.

The Facilitg where l am holding my event charges the caterer a fee. How does this affect
me?

]{Z the Faci!itg you are using for your event requires the caterer to pay a fee (usua”g a Percentage of the food and
beverage), then we will list that as a separate item on your invoice. Jt will be the exact amount we are requirecl to pay

the Faciiitg - notl’aing more. Your contract will spechcy whether the Faci]itg you have selected requires caterers to pay

a ]CCC.

Can you Provide alcohol service for my event?
Yes, we are Proud to offer alcohol services for your event. We can Provide bar service for events at which we are
alreacly catering or we can Provide bar services onlg. T he attached menus will explain the details involved with this

service.

Can ] Provide the alcohol and have your licensed server, serve at my event?

Um(:ortunatelg, we are unable to serve the alcohol unless we are Provic]ing it. [nsurance guiclelines do not allow this.

Can] Provide some of the alcohol or ask for sPecialtg drinks?
Yes, we will allow Personalizecl or sentimental wine to be served }33 our servers. | here will be a $8.00 per bottle
corkage fee, which will be added to your invoice. Yes, we will prepare a sPecialtﬂ drink or Purchase a sPecialty ]iquor,

wine, or beer if it is available to us.

What if ] need to rent tables, chairs or sPecialtg items?
We would be glad to refer a rental company, or we can take your order and take care of all the details, which would
include orciering your items, setting up, delivery and Pick up and Paging the invoice. | he cost will dePend on your

rental items ordered in combination with your catering order.

Are there any costs | might be surPrised to find at the conclusion of my event?

No way! E_verg item is listed in your contract, as well as the gratuity amount. T here will be no costs that you were

not imcormed or aware O{:.

How do | start the process of Picking out my menu?

While Iooking through our menu you will notice there are some pre designed menus Forﬂou. T hese are some of our
customer favorites! You may either choose one of these pre designecl menus or you may choose your own. ]Fyou
would like he]P clwoosing your menu and P]anning your eventjust ask our Catering Manager. [f thereis sometl'wing
that you have in mind that is not on our menu or hcgou have a favorite reciPejust ask, we would be glad to make it

I‘iaPPen for 5ou!



What if | need my wcc]c!ing cake or dessert cut and served?

We will be happg to Proviée P]ates, forks, and napkins and we will cut and serve your wedding cake or dessert.
Flease refer to our services menu for the Pricing‘ We will not be resPonsible for the handling o]cyour wedding cake
before or after we have cut and served. | we are Providing your dessert, we will take care of all the clean up and dis-

Posal or disbursement of the remaining dessert.

]s there a clclivcrg fee?

]n some cases yes, it depends on the number of guests at your event, as well as where the event is taking Place.
Please ask our Catering Manager hcgou are unsure. | orall c{rop—oxcxc services there will be a de]iverg fee, Please ask

our Catering ManagerFor a quote based on your location.

Do ] have to have staff at my event?

Not ncccssarﬂg, we will work with you to find the aPProPriate menu and services that are needed to make your event

cxactly as you envision it.

[How will the food stay hot and fresh before we eat and while we are going through the
buffet line?

We use approved technology for maintaining safe Food temperatures for all our food. We will be cooking your food
on site & our chefs will have the aPProPriate thermometers to ensure the proper temperature o]cgourgoocl‘ Once
the food is Preparec{ and reacl3 to serve, we'll P]ace itin our chaging dishes on the buffet line for service. Pencath
the chaging dishes will be buming sternos, these elements will heat the cha”ing dishes to ensure the temperature is
not lost while your guests are going t}ﬁrough the buffet line. We recommend that you have your service Period no

|onger than 40 minutes, in order to maintain the proper temperature oFgoumCood items.

(an| order multiplc entrees and sides for my guests?

Yes! T here are two ways you can do this with the entrée selection. You can either order enough of both entrées
for everyone and receive a discount on the second item, or you can getan Ré\/f) from 5ourguest as to what theg
intend to eat that evening, [ ither way you may add additional entrees and sides hcyou wish. T he menu will list the
speci{:ic Price for the extra side you are requesting, for side choices you receive a discount per person with each ad-

ditional item ordered.

WI” | receive a discount if my guest count is over a certain number?

Yes Please inquire with our office for |arge groups. (Angthing over 150 People)



thn is the final head count due?

We ask for the final head count 7 business clays before your event. ]Fyou are concerned that you may run out of
food because you did not ask for an RS\/F Foryour event we will be happg to discuss this with you and offer our

suggestions based on exPerience. |tis better to have more food than not enough!

What do you do with the left over food?

What would you like us to do with 3our{:ood? You can sPechCy your wishes and theg will be repeated and honored in
your contract. Once your guest are finished going tl'lrough the buffet line, we will transfer the uncaten food on the
buffet line to aluminum foil disposable pans. We genera”y ask our client where theg would like us to leave it. Once

we have le]ct the event we are not resPonsibIe For tl'\e Food temperature and l’lolding oFgour lc{:t ovemcood.

W]ﬂat are the oPtions l have for determining the type of service ] will need for my event?

You have four options:

The firstis our full service cater, all the menu prices are for this type of service. Suggested gratuityis 18%.

The secondis a droP-oFF service, the drop-off service will be dropped off and set-up on location of your event.

T he food will be in aluminum containers, with aluminum foil covering,. Jt will include paper Plates, naPkins, forks and
knives. You're cleliverg fee, will be based on the location oFgour event as well as your total menu cost. Suggestccl
gratuity is 10%.

The third option is a pick-up cater, you will pick up your food at our Silverton location, ready to serve. |t will include
paper plates, napkins, forks and knives. Suggested gratuity is 10%.

T he fourth option is choosing a menu from our platters to go menu. Depending on the menu you choose, you will
receive 9ourFooc1 on heavg cluty black Plastic trays or aluminum foil containers covered with aluminum foil. FaPer
Products are not included with this oPtion; you have the oPtion to order them from us hcgou like. You also have the
oPtion of renting our clﬁaﬁcing dishes, for the Pici@upj c{roP~oH: or Platters to go menu. The Pricc is listed on the bot-
tom of the P]atters to go menu.

H:gou need further information or clarification on angthing, feel free to give us a calll

Our on‘g limitation is your imagination!
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FoPular APPctizcr Menus

Menu 1) Fresh \/egetaHe Crudités with Herb DiP

Assorted Cheese & (racker Tray
Assorted Seasoned WraPPer Tra9
Macaroni Salacl

$10.50 per person

Menu 2) Fresh \/cgctablc Crudités with Herb DiP

r:reslﬂ [ruit Trag
Meatba”s — Choice of Sweet & Sour,
Marinara, Teriyaki or BBQ

Spinach Dip with Crackers or Baguettes

Assorted | ea Sanclwiches
$12.95 per person

Menu 3) Choice of Seasoned DiP
with Sliced Bagucttcs
Chicken Salad Croustades
Garlic Cheese 5tuged Mushrooms
T eriyaki Chicken Pites
Vegetable Crudités with [Herb Dip
$13%.25 per person

Menu4) Hot Artichoke DiP & Sliced
Bagucttcs
FHummus with Carrots and Fita ClﬁiPs
T omato and Pasil Bruschetta
Spanakopita
(Garden Caprese Skewers
$11.95 per person

Menu 5) Mini 5ub Sandwiches on [resh

Bakcc‘ Bagucttcs
Homemade Fotato ﬁalad
(Cheese and Cracker Trag
Fresh [Fruit Tray

$11.45 per person

Menu 6) Lagerccl Bean DiP served with
Tortilla Cl‘liPS
Santa Fe Chicken Wrappers
(Chicken [lautas
Chips, Salsa} and (Guacamole
\/egetable Crudités with f‘lerb DiP
$1%.50 per person

Menu 7) Gadic Cheese Stuffed Mushrooms
Smoked Salmon Parmesan (rostinis
Bay Shrimp Cocktail
5tu1clced Babg Re& Fotatoes
Deluxe Whole Cheeses with Crackers &
Sliced Eaguettes
$15.25 per person

Menu 8) Cheese and Cracker Tray
Fresh [ruit Platter
Teriyaki Chicken Pites
Spinach Dip with Sliced Paguettes
Meatballs — Choice of Sauce
$1%.65 per person

Menu 9) Fresh Fruit Tray
\/egetable Crudites with [Herb DiP
Assorted | ea Sandwiches
Garden ]:resl‘x Fasta Salad
Spinach Dip with Sliced Baguettes

$12.65 per person

Menu 10) Gourmet Pizzas
Sausage Stuffed Mushrooms
(Garden CaPrese Skewers
(Choice of DiP with [Fresh \/egctables
I:resl'w Fruit Traﬂ
$16.95 per person

A” menus include full buffet set up and tear down) paper Plates, Forks, knives, and napkins

Ac{d e|egant clear Plastic Plates for$1.00 per person

Frices based on 50+ guests, Please add $1.00 per person for groups under 50

Fassccl appetizcr service is available upon request with a fee of $15.00 per hour per server

Prices do not include gratuity. Menu substitutions are available
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AP Pctizc rs

Servecl Cold or Room TemPerature Fer Ferson

Fresh \/egetable Crudités with f‘lerb DiP ...................................................................................................................... $2.25
FTresh TTrUIE T raG oo e $2.95
Assorted Cubed Cheese & Cracker T ray (Medium Cheddar & Swiss) oo $2.75
Deluxe Whole Cheeses with Baguettes & Crackers (Brie, Provolone & Sharp Cheddar) oo $3.50
Deli Meat Tra9 (Turkeg, [am & Roast Beeg ............................................................................................................ $5.00
Housc Smo‘«id Meat Trag with Bagucttes( Corned BCCF, Turl«ig, f’jam & Smoked 5ausage> ........ $6.50
Fecan Crustecl Checlclar Bacon Cheese Ba” - Servecl with Assortecl Crackers ....................................... $1.75
AntiPasto Trag of Olives, Cheese, Salami, Proscuito, Marinated \/egetables & Pread Sticks . $5.45
Caprese Skewers (T omato, Mozzarella, and F5asil) ..o $2.25
Bay Shrimp (Cocktail oo $3.00
Cold Smoked Salmon with a Chilled |_emon Creole (Cream Sauce v, $5.90
moked Salmon Farmesan (U rostings oo e ee s e e s oo eeseeeeeeeeeeeeeeeeseeee e $2.75
Bruschet’ca (T oasted Baguettes with T omatoes, (Garlic, Red Onion & [Tresh Basil) ................................. $2.50
Assortec{ SCasone& WraPPers (Chicken Caesar, Santa Fe, Blt, Turl«zﬂ etc‘) ........................................... $3%.50
Mexican Lagerecl Bean Dip served with | ortilla Chips ~Add Salsator 75¢ e, $2.75
Garlic FHummus with Crackers or Pita (Chips oo $2.20
Tortilla Chips & Chunky Salsa (Add Guacamole for an additional $1.00) oo $1.50
Chicken Salad CroUstade ..o e $2.50
ASS0rted | ea andWIChes .o oo $2.75
Seasoned Dip with Crackers or Baguette Slices - Spinach or (Garden \/eggie ......................................... $2.50
Sun Dried T omato or Festo e $2.75
Smoked Salmon or Shrimp ................................................ $%.00
Mini Sub Sandwich Flatter Served on a [Fresh Baked Baguctte ........................................................................ $3.25
(Goat (Cheese Rolled in [Fresh [erbs Served with Sliced Baguettes ................................................................ $2.75
Marinated T ortellini Skewers with Ium | omMatoes oo $1.75

Aclcl a Homcmadc Frcsh Salacl For$2.00

Potato, Macaroni, (German Fotato, Broccoli, Caesar, | ossed (Green, Spring Mix, Cucumber T omato,
prng
Cranberrg and Mandarin Orange, or (oleslaw for $1.50

Passed apPetizer service is available upon request with a fee of $15.00 per hour per server.

Ask about Flatters To Go Menu for Pic!( up and drop off caters!
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APPctizcrs

Served Hot Fer Ferson

Stuﬁjec{ Mushrooms ~ Choice of Sausage or Shrimp .......................................................................................... $3.00
Stuffed Mushrooms — Choice of: (Garlic Cheese, or Parmesan &1 esto oo $2.75
Avrtichoke DiP with Crackers or Sliced Baguettes ................................................................................................ $2.60
Warm Brie with Brown Sugar & [ecans, served with Sliced Paguettes or Crackers .. $3.00
Assorted Mini (QUIChEs oo s $2.50
5Pana§<opita (Puffed Fastry stuffed with Spinach & [Teta (Cheese) oo $2.50
Grilled Chicken Bites T eriyaki or Santa [Te Style (with Onions and Peppers) oo $3.00
[Hand-Crafted Sausage Bites with Onions & Feppers ........................................................................................ $3.00
Flautas — Choice of: Shredded Beef or Chicken (3 per Person) ....................................................................... $2.75

Chicken Wings - Choice of- Terlyai(i, BBQ, Bugalo OF SIWECE & STOUT oo $2.75

I atballs — WO AISh et se e $2.65
| uau Kabobs: Cubed Ham, FineaPPle & Maraschino (Chermies. oo $2.65
Babg Re& Fotatoes Stuged with Bacon, Cheese, Sour Cream & Green Onions ................................. $%.00
Mini Spring Rolls with DiPPing AU e e $2.50
SIiclers: Hamburger or Fu“ecl Forl( (aclcl .50 cents for Chicken) ......................................................................... $%.00
Mushroom & Swiss (Cheese Canapés ......................................................................................................................... $2.00
Nacho Par: beef taco meat, salsa, sour cream,jalapeﬁos & cheese sauce (add 50¢ for chicken).......... $4.50
IV (GOUMME FIZ285 6 1T e ee e eseeere $5.00

Four Topping Maximum. | hree [Tlavors of Fizza Per 50 Feopie
TOEEings
Mcats Sauccs \/egctablcs

Ham T raditional Tomato
Ea]@ Pesto . Q"“’O“ |
alami rin nion
FCPPcroni Garlic Cream CParaic]izch
Sausage BBQ Orion
Chicken Sweet Ch,l, Bell FCPPcr
Fork T \(D Olive
aco auce
Ground- BCCF Basil
Ba}j 5lﬁrimp Mushroom
Smoked Ogsters Avrtichoke
Anchovﬂ Ja]apeﬁo
& FineaPP[c
Many Morc &
Mang More

[Have a [Tavorite Just Askll

f)asscd aPPetizcrs are available upon rcqucst ($ 15.00 per server per l’]OUI‘)
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Dinner [ ntrées

Singlc [ ntrée Options

Slow Smoked Prime Rib with Au Jus and [orseradish Sauce oo $10.50
SIOW Smoked Barbeque Baron of Bee]c ..................................................................................................................... $9.50
Savor9 Barbeque St e oo $9.50
Braisec‘ BeeF Sirloin ina Mushroom & FePPer Demi Glaze ................................................................................. $9.25
Char-Broiled or Barbeque Tri~TiP ............................................................................................................................... $8.95
Beef T enderloin topped with a Whiskey Pepper Sauce $12.25

Girilled Chicken Poreast, boneless & skinless « oo $6.95
Choice of Terigal(i, Gar]ic, Cajurx, Farmesan or Italian [Herb
Add sauce for an additional 30¢: Dﬂon, Marinara, Festo, T‘]o”andaise, Rosemary Cream

Nickel Chicken - topped with Grilled Garlic Rock Shrimp and Jack Cheese o $9.95
Raspbcrrg Chicken - toPPecl with Raspberry Glaze Sca”ions & Jack or Bleu (Cheese v, $9.95
Rk en G ordomn P et oo $8.25
Orange Glazed (ornish (Game [Hens ( Stuffed with choice of Rice Filaf or (Corn Pread Stulcmcing> ..$9.95

Koastec{ Turkeg Breast with our Special Nicke] Seasom’ng ............................................................................... $8.95
Halibut - baked or grilled, topped with a white wine butter sauce or garlic lemon butter ... $9.97
Salmon - baked, grilled, broiled or mesquite smoked, with choice of sauce i $11.15
Paked Halibut Supreme in a |_emon Cream Sauce topped with Pay Shrimp & Cheddar Cheese ... $11.95
Jumbo Prawn & 5ca”oP Scampi with T omato, Mushrooms, and Scallions oo $12.97
[Ham toPPed with a Prown 5ugar (A AZE e e $6.95

Pork Prime Rib with a Creamy Dﬁon AU e e $9.10
Rosemary Roasted [ork | oin with a Mushroom Demi-(Glaze oo $8.50
Pork [ oin Stutfed with Cornbread Apple Stuffing or Mushroom Stuffing oo $11.47
Barbeque Boneless Country Style Pork Ribs oo 5745
Parbeque St. | ouis Style Pork Ribs with a Dry Rub and [ight BB Sauce $9.95
Smoked Baby Brack Pork Ribs oo $10.50
Fig Roast (guest count must meet or exceed 100 for this menu; fewer than 100, you may order Pulled Pork)...oovoiviinn. $12.95
U e Ok oottt et et e e e et s e et s e e e et ee e e ereneenes $7.47
[Hand Cra{:tecl Smokccl German Sausage ona Hoagic Stylc Bun ................................................................... $5.00

Nickel Burger Bar ([Famous Kectangular Burgers with all the Fixings) ............................................................... $6.00
Hamburgers WIEh C OMAIMEIES oo e $5.00
Tﬂot Dog ona Hoagie Stgle bun (quar’cer Pouncl all beef dog) ............................................................................ $2.75

WIS P01l e oo Market Frice

V\/e do not allow split entrees unless client gets an RSVF meal count

Menu Prices include full buffet service and paper and P]as‘cic utensils

Onsite cool(ing is available for events fewer than 50 guests for an additional $ 1 50.00
[For two or more entrees, receive $3.00 off each additional choice

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

Flease add $1 50 per person Forgroups less than 50 and $2.50 per person Forgroups under 25.

Dinner [ ntree
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FoPular Dinner Menus

Koscmarg FPork | oin with Choice of Sauce
Garlic Mashec{ Fotatoes
(areen PBean Almandine
5Pring Mix Salad
Dinner Rolls

$16.00 per person

Slow Smoked Prime Rib with Au Jus &
Horseradish Sauce
Bakec{ Russet Au (ratin
Caesar Salac{
\/egetable Mec“ey
Dinner Ro”s

$18.%50 per person

Chicken Preast toPPcc] with Choice of Sauce
Rice Filaf
Vegetable Medley
Tossed (Green Salad

Dinner Rolls
$1445 per person

Nickel Chicken toPPcd with Garlic Shrimp Jack
(Cheese and Scallions
Baked Potato with all the Trimmings
Fresh Steamed Broccoli

(Garlic Pread
$15.75 per person

T aco Fajita Bar
(Choice of T wo Meats: (hicken, Pork or Beemc
With all the Condiments & Grill Mix
Spanish Kice
Refried Beans
Mexican Slaw
Cornand [lour T ortilla

$ 15.95 per person

Beef Tenclcr]oin with a Whiskg Fcppcr Sauce
Jumbo Frawn and Sca”op Scampi
[Hazelnut Wild Rice Filaf
Garden Fresh \/egetab]e Salad
Sautéed Zucchini & Mushrooms topped
with Parmesan (Cheese
Dinner Rolls
$§O.95Per person

BBQ T Tip
Farmcsan Fotatoes
Fresh Steamec{ Green Beans
Tossed (areen Salad

Gar]ic Bread
$15.95 per person

Baked Salmon with Choice of Sauce
Rice Filaf
Vegetable Medley
Spring Mix Salad
Dinner Ro”
$18.65 per person

Braised Sirloin in a Whiskcy Fcppcr Sauce
Baked Potato with all the Trimmings
Broccoli and Cauliﬂower Mec”eg
Tossed (Green Salad
Dinner Ro”
$17.05 per person

Whole Roasted Fig
Tcrlyaki Yakisoba Noodles with
Stir Friecl \/egetables
Fincapplc Coleslaw
Fruit Trag
Garlic Bread

$18.95 perperson

ForaSecond [ ntrée Add Girilled Chicken Preastfor $3.95 per person
Saucc Cl‘;oiccs: Cream3 Dgon, Ho”andaisc, Roscmar3 Cream, Whiskcg Fcppcr, Muslﬁroom Demi Glazc,
Roasted (Garlic- Fepper, | emon Dill Béchamel or BBQ
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FoPular Barbcquc MCHUS

Deluxe Nickel Barbcquc
Barbeque Boneless Countr9 Stgle Fork Ribs
Slow Smoked BB Chicken Hindquarters
Countrg Style Bakec{ Beans
(Choice of [House Made Salad
(arlic Pread
$1445 per person
Cl'xoosc one of the above entrees

$1245 per person

(Jltimate Barbcquc

Barbeque Boneless Countrg Styie Fork Ribs
Slow Smoked Barbcque (Chicken T_iinciquarters

Countrg Stylc Bakc& Beans
Choice of [House Made Salacl

Garlic Bread
Watermelon Tray (Seasonal)
Assorted (Cookies & Prownies

$16.70 per person

Slow Smoked Sliced Beef Brisket

Countrg Stgle Bal(ed Beans
Choice of l»«lOUSC Made Salacl

(Garlic Pread
$14.95 per person

St. | ouis Stglc FPork Ribs
Choice of House Made Salacl

Farmesan Fotatoes

Dinner Rolls
$ 1545 per person

Add Hot Dogs with all the ]:ixings
$2.75 per person

Hancl-CraFtccl Gcrman Sausagcs
With a Hoagic Stﬂle Roll
Countrg Stgle Baked Beans

(Choice of House Made Salad
$9.00 per person

Hamburgers with all the Fixings

Country Stﬂle Baked Beans
(hoice of House Made Salad

$9.00 per person
For Nickel Burgcrs Addsi.0o

5low Smokccl Fu”ccl For‘( Fo Bog
Country Style Baked Beans
Coleslaw

$10.97 per person

Chicken Breast Sandwich with our Nickel

BRQ Sauce
Countrg 511516 Baked Beans
Choice of fﬂouse Made Salacl

$11.95 per person

Barbcquc Brisket Po Bog
Country Stgle Baked Peans
Co!eslaw

$1245 per person

The Classic
Hamburgers & }ﬂot Dogs
(Choice of [House Made Salad
Countrg Stgle Baked Beans
Waterme]on Trag CSCasonaD

$12.75 per person
For Nickel Burgcrs Addsi.oo

Housc Macle 5a|ad Choiccs: Macaroni, Fotato, Caesar & Coleslaw

Ac]d on any of the menu items below for $1.00 per person:
Watermelon Tray, Fotato Chips, Carrots and Ranch, Chips and Salsa, Sodas, |_emonade, lced Tea, Punch, Cookies,
Prownies, Garlic Bread or [~ legant Clear Plastic Dinner Ware.
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Starch Selections

Baked Potatoes with Condiments (Bacon Fieces, Butter, Sour Cream & Scallions) oo
(Garlic Mashed Potatoes toPPed With 8 POUEET S98UCE oo
Gravg: Beef, Countrg Sausage, Chicken, Turkeg & MUSRrOOM e
(Garlic Mashed Potatoes with (Gruyere (Cheese
Roasted [erbed Red Fotatoes . ..

Baked FRUSSEE AU (AIAEIN oo eeee e e e e e e e e ee e e eseeeseeeseeeseeeseeeseeeeeeseeeeeeees $2.50

P ArmEsan (Garlic [ OtatOES oo s s s s e e e ee e eee e eeseeees e eseeeseeeeneee

Countrg Stg]e Bakecl Beans ............................................................................................................................................
Ak d (il e POCAMS e e e e see e s s s eeeeeee e eeeneeeeens
AU C R e e d PYCaNs oo
IPANISH JICE
B Ok T e RRICC oo
R Il e oo
Sage & (Cornbread Stuging ...............................................................................................................................................

chctablc Selections

Steamed Seasona] \/cgetable Mec”cg ..........................................................................................................................
Steamed Broccoli ...................................................................................................................................................................
Seasoned Blanched Asparagus .......................................................................................................................................
Asparagus with Hollandaise Sauce .. wowooooooooeoeoeeoeooeeeoeoeoeeeeeee e
Honey Dill Glazed (Carrots ...
French Onion & (Green PBean (Casserole s e
Sautéed Zucchini & Mushrooms toPPec{ with Shredded Parmesan (Cheese ol
(areen Beans AAIMANAINE et e st s e s e e s ee oo
Broccoli & Cauliflower with (Cheddar Sauce oo,
(Corn 0n the (o With P Utter SIaUCE oo s s s e s esee e s eeneeeesene
(Corn With Tresh Il POUEEr SOaUCE oo e eee e s e e es e e eeeeeeee oo
FTresh (Areen PYeans oo e
(Green Beans with Caramelized Onions and PYacon oo

rﬂoiiéay Green Bcans toPPed with Rcd Be” FCPPCFS .............................................................................................
[resh Cranberrg R I8 e oo

Receive50¢ off cach additional Starch and \/egetable Choice
[Have a [Tavorite...... Jus’c Askil
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Salad Selections
Per Person

[Homemade Fotato Salad ... e e $2.00
A ACAIONT AR e e eee e e eeeeeeeeee $2.00
(German Potato Salacl W P BEOM e $2.00
Tossed Green 5a]ad with House Dressings & Home Stgle Croutons .......................................................... $2.00
FTrESh TTrUIE S9ALAG e eeee e s e e ee e es e eseeeneee $2.50
Ambrosia [Fruit Salad with Choice of: Coconut Honey or Whipped Cream Dressing oo $2.50
OB et e e e e s et e e er e eereae $1.50
(oleslaw with Fineapple ........................................................................................................................................................ $1.75
OPANISH W $1.75
Garc{en I:resl'w Fasta Salac{ ................................................................................................................................................. $2.25
PrOCCON AIAM e e e e s e e e s s ne oo $2.00
CACSAr AlAA e e $2.00
Athenian Mediterranean with [Teta & (lIVes e seeeesee e s ees e es e es e eeseeenes $2.50

Spring Mix Salad with Pears, Bleu (Cheese & Fecans v $2.50
Spring VAN SDALAM oo $2.00

Cucumber T omato Salad with Red Onions Drizzled with a Creamy Dill Vinaigrette ..o $2.00
SPinach Salad with Mushrooms, Sliced Red Onions & Bacon Pieces oo, $2.50
SPinach Salad with Cranberries, Pacon Pieces & AIMonds ..o $2.50
Garden ]:resl‘x \/egetab]e Salad (tossed green salad topped with fresh vegetabies) ..................................... $2.25
Cranberry & Mandarin Orange Salad ... $2.00

French Ro” ................................................................................................................................................................................. $1.50
(BAME PO oo e $1.00
W!’]eat Ro“ .................................................................................................................................................................................. $1.50
Sourc{ough Ro” ........................................................................................................................................................................ $1.50
Cl’]ecse Ko“ ............................................................................................................................................................................... $1.75
[Focaccia Breac‘ ........................................................................................................................................................................ $1.75
Cornbread .................................................................................................................................................................................. $1.75
PO aAASICKS e oo $1.50
Countrg Stg]e P SIS e $1.50

[Have a [Favorite...... Just Ask?l
All Salads and Breads are Made [From Scratch in [ouse!
Receive 50¢ off each additional Salad or Pread Choice
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Build your own Pasta
Choose one of each: Fasta, Sauce, Meat for Sauce
Noodle Selections
Fenne FPasta, Spaglﬂc’cti, Angc] Hair, Linguini, Fettuccini, Pow | ie, Macaroni, etc..nn.... $1.50

Sauce Choices
NV Rt WV IRe POl Cr S9BUCE oo oo $2.00

Creamy Festo ............................................................................................................................................................................ $2.00
T A EIONA] @S0 e e s es e e ee s e st s et e ee e ereneenes $2.00
Creamg Al{:redo ....................................................................................................................................................................... $2.00
Roasted Garlic Pepper Olive O e $2.00
T rAAHIONA] IMLBMNAIA oo e s e e see e s ee e e s eee e es e ees e eeseeeseeenes $2.00
Primavera Alfredo or Marinara ([Hearty Vegetables) .. $2.75

Meat choices for sauce

Iced (Bartic (U MICen oo $3.95

Chicken BPreast 4 oz breast (served 0n the SIde) oo $5.45
FEAIAN LA D allS oo e e e $2.00
T raditional Sicilian Seasoned (Ground Byeef e $2.00
[talian Sausage. ......................................................................................................................................................................... $2.00
8 SRFIMP $2.50
B e e $2.50
ORI e $4.50
Fasta [ ntrée Selections

Portabella Mushroom & (Garlic Ravioli with AUCE { ROICC e e $5.45
Roasted \/egetable Ravioli or [Tour Cheese Ravioli with Sauce (Choice oo, $545
T raditional or (Garden Vegetable | asagna ... $7.95

\/cgetarian [" ntrées

(Garden Burgers WIER C OMAIMENES oo e $6.50
[ ggplant Farmesan . $7.45
Garilled T g@Plant oo $4.50
Vegetable Stuffed Bell Peppers $7.75
Grilled Veggie Kabobs ... sessmmsssssssssesssmsessssesssssssneee $6.00
Yakisoba Noodles with \/egetable Stir Frg .................................................................................................................. $7.95
Stuﬁcec{ Eggplant or Stugec{ Fortabe”a Mushroom ................................................................................................ $7.45
P HAMAVEra [ ASAZNA .ovrrrooiicicerre e s $7.95
Loaded Bakcd Fotato Bar with butter, cheddar cheese, sour cream, sca”ions, and broccoli.. $6.55

[Have a Favorite Pasta Sauce or Meat that’s not on hcr@,Just ask
Menu Prices include buffet service and paper and Plastic utensils.
Prices are per person and based on groups of 50 guests or more.

F!easc add $1i 50 per person Forgroups under 50 and $2.50 per person Forgroups under 25.
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chding SPccialty Faci(agc

Choose Your Own chlding Fackage
(Choose one item from each category

I ntree Choices:

Girilled Chicken Preast with (Choice of Sauce oo $16.95
Chicken Cordom POletu oo $18.25
Marinated ] ri TiP with [Jorse Radish Sauce & Aujus (carved item)........... $18.95
Rosemar9 Koastecl Forl( Loin (carved TEEM) e, $18.50

Slow Smoked Prime Rib with [Jorse Radish Sauce & Aujus (carved item)..$20.50
Carved items are set up at the end of the buffet line and hand carved for cach guest.
Appctizer (hoices:

\/egetable Crudités with [Herbed DiPPing Sauce
Assortecl Cubed Cheese & Craci(er Tr39
House Made Spinach Dip with Sliced Paguettes
Vegetable (Choices:

Vegetable Medley
r'ioneg Glazcd Carrots
Broccoli
Fresh Steamed Green Beans
Starch Choices:

(Garlic Mashed Potatoes
Paked FPotatoes
Rice Filaf
Salad Choices:

T ossed (Green Salad with our [House Dressings & [Home Stgle (routons
5Pring Mix with our [House Dressings & f“‘lome Stgle Croutons
(Caesar Salad
["resh Baked Bread Choices:

French Dinner Ko“

Wheat Dinner Ko”

(Garlic Pread

[ ach Fackagc Jncludes: Punch, Cake Cutting Service with High Qualitg FaPcr Products, Elcgant Clear
Dinner Ware & | _inens for your APPetizcr, Bcvcragc & Puffet tables. (Guest table linens available for rcntal)

Your wcclcling Packagc contains services valued at over $% per Pcrsonl Agrcat way to savel
Gratuity is not included in the Package Pricing
Additional entrée options are available at an additional Price with a $3.00 discount.
Onsite cooking is available for events fewer than 50 guests for an additional $150.00
Flease note that Prices are based on groups of 50+ guests.
Flcasc add $1 50 per person Forgroups under 50 and $2.50 per person Forgroups under 25.
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Dessert & bevcragcs
Fer Fcrson

Lemon Bars ............................................................................................................................................................................... $2.00
(Cookies ~ (Chocolate Chip, QOatmeal Raisin, Sugar ettt et $1.25
Angel Food Cake with Berrg Sauce & Whippec{ CorCaAM e e $2.50
O OWIIES e e $1.25
Brownies with INES et e e eee e ese e ese e e eseeeeeeeeeseeeeeeseeeeeeseeeeeeeeeseeeseeseeeeseeeseeeeeeseesaeemeesaeeeeese e e eseeeeeseeeeeenens $1.%35
Sheet Cakes ~ ask for your FAVOITEE oo eee s e e ee e e eree $2.75
Strawbcrrg Slﬂor’ccake .......................................................................................................................................................... $3%.50
Seasonal Berrg Shor‘tcake ................................................................................................................................................ $3.75
Nickel Truit (Cobblers, 5€as0mnal FrUM .. oo e $3.50
lce Cream Sundae Par - self serve w/ vanillaice cream & three toPPings ......................................................... $3.50
(Chocolate [Fountain with choice of three cliPPers* ....................................................................................................... $5.00
* Assorted [ ruit, Strawberrics, Mars!‘)manows, Frctzcls, Cakc, Cookics, Dougl’muts or Brownies
APPle Struc{cl Cake with a Caramel Rum 5auce ..................................................................................................... $3.25
Feaches and Cream Cakc .................................................................................................................................................... $%.00
Raspberr9 Chcrrg Crunch .................................................................................................................................................. $3.00
Cl—lcesecai«: ............................................................................................................................................................................... $%.50
(Cheesecake Bar - includes chocolate, caramel & berrg toPPings onthe side o, $4.25
Fie ~ ask about your AVOFTER et e e ee st es e s e ee oo e st s st es et es e e e e eeseeeneeees $3%.00

Chocolate Covcred Strawberries (Seasonal) ............................................................................................................ $2.50

Custom desserts available upon requcst

Sel)c Serve Beverages — Comcmccc & f"‘lot Tca, lccd Tea, Funch, Lcmonade*

One Beverage ) tIOM e e $1.25
Two Beverage T CHIONS oo e $1.75
Threc Bcverage Seiec’cions ............................................................................................................................................... $2.50

*Strawberxy |_emonade is available for an additional 25¢ per person

Additional bcvcrage Options

Pottled Water — single SErVIng ...t $1.50 ca
R e PO e e s s e s $2.50 ca
Assorted Sodas T2 OZ CAM ettt ettt ettt e e et e e et bttt e et e eh e s ee bt et e et et e ee e et eene et e enaens $1.25ea
[Fountain Sodas - unlimited refills (minimum 75 guests, must be ordered for all guests) ........... $1.50 per person

Assorted FruitJuices ...................................................................................................................................... $1.75 per person
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Alcohol bcvcragc Service Fackagc with Catering

T he alcohol service Package Pﬁce is the minimum sales guarantee that your bar mustmeet. |~ achdrink Purchased by your
guests will be tallied and totaled Fo]]owingtl*\e event. ]Fyour barsales do not meet the minimum amount listed below, an
additional surchargc will be added to your billto equa] the Minimum Sales (Guarantee. Forexamp]e 'ngourgues’c
countis 150 your alcohol service Packagc will cost $700. I]C 5ourdn'n1<s total $550 — you will still be required to pay the addi-
tional $150 equaling $700. For non-hosted bars, the cash Paicl for drinks will be added to ﬂourﬁnal barinvoice. AH drinks

are basedona perperson Pricc, see belowfor Pn’cing.

Standard bars are Plarmecl as4-hourservice Periods‘ Additiona] hours of service can be scheduled at the rate
of $100.00 per hour. Fleasc inquire Pn’ortogourcvcnt hcgou require extended bar service. Thc Wooden Nickel
reserves the right to schedule bar’cenders, staff and securi’cg as necessary forthe Protection and comfort of

your guests. Suggested gratuityis 15% of final barsales.

We do not sell chs without WN bar service. We do not provicle service for Spiri’cs or
beer not Provided bg Thc Wooden Nickel Catering. We will serve wine with a corking
fee of $8.00 per bottle.

o Flease ask if you would like us to include a particular brand or specialty item.

o We bring an assortment of local wines , including a Ricsling, Chardonnag, Merlot & Cabernet.
. Clﬁampagne available upon request at $5.00 perg!ass‘

(] E_lcgant clear Plastic champagnc flutes are an extra 50¢ per flute upon rcqucst.

Beer Choices:
Domestic: Coors Ligh’c, Fabs’c, Hamm‘s, Budwciser, Bud Light etc.
Micro Brews: He]ceweizen, Mirror Foncl, Fat Tire & b]ack But’ce For‘ter.

Beer Wine
Domestic Bccr(DraFt)—~ 16 0z.....$3.00 cach White Wine wn. .$5.00g]ass
Micro Brews (Draxct) ~ 160z $4.00 cach Rec{ Wine ........................................... . $6.00g]ass

SPirits
Well Drink 9 0z ..., $5.00 (Call Drink 9 oz $6.00 FPremium Drink 9 oz............ $7.00

Bar Services with Catering— i~
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Alcohol Bcvcragc Service Facicagc with Catcring

The Wooden Nickelis Pleased to Provide alcohol beverage service Forgourevent. We are able to Provicle
anything fromwine and beerto afull barwith well and Prcmium ]iquor. F]Case ask hcgou would like us to include a

Particu]ar brand or sPecia]tﬂ item. Wooden Nickel requires a Minimum Sales (huarantee foreachbarre-
questecl. This dollaramount is based on the number oFguests attendingyourevent~sec below for Pricing.

Dcscription of Pa rTchs:

Hosted Bar~ Client Purchases drinks forthe guests.
Non~Hosted Bar~ Guests Purchase their drinks.

W@ do offera /L_/ostca/ barto a certain dollar amount, then switch to a /\/0 /L"/ost cash bar.

Alcohol Service Fackage Prices
Beer and Wine : rﬂosted or Non~Hosted Bars

100 guests or S8 oo $600.00
FOO = T 50 ittt ettt ettt et e e e et et e s b e bt e b e b e bt et et e b e e e e E e e b e bbb e b et e e et et et et et et et et et et et e tententen $700.00
15O m 250 oo s oo et e e et eeeeeee e e et e et e e e et ee e s es et e s et e e e e e s s s ene e eeer e ereeneees $800.00
250 ZUESES OF MOTE 1ottt $900.00

f:u” SPirit Bar (Hosted or Non~Hosted> .................................... $ 1,000 Minimum Sa]es (Suarantee
Basic We” Bar lnc]udes: Bcer, Assor’ced Wine, Wl’\iskeg, Scotc}‘l, Gain, Vodka, Rum & Tequila.

Standar& Mixers are Provide&. Fu” barincludes Premium and top shelf liquor. Bar drinks vary in
Price from $5-8.

Alcohol Service Fackagc Includes:
o A” OLCC | icenses

Bartencler‘s ~\We use i bartender per 200 guests. Fleasc ask iFyou would like additional servers.

f:or!'losted bars, a licensed serveris included at no extra charge Fornon-hosted bars a licensed
serveris requirecl at a rate of $25.00 Perhour.

Bar Setup & Tcardown
Clear Flastic Beveragc Cups. Flcasc ask about glassware rentals.

Alcohol, ]ce, ups etc. A” that is necessary for the bar service ordered.

Bar Services with Catering— 2~
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T able 5cttings & Rentals
China

FU” Ta}DIC SCttiﬂg (6” salad p]ate & salad Fork, 10” dinner Plate, Forl(, knhce, spoon, waterg]ass and coffee cup) .......................... $‘}’75 PCF PCI"SOI'\
Dinner Buget (includes 10” P]atc, fork, knife and paper naPkin) ............................................................. $2.75 per person
Coffee Service (includes coffee mug & sPoon) ............................................................................................... $1.00 per person
APPetizer/Dcssert (includes 6” Plate, fork & paper naPkirO ....................................................................... $1.50 per person
Wine or Beer Glasses .............................................................................................................................................. $0.60 per person
Bow] & SPOOH ............................................................................................................................................................. $1.10 per person
Utensi]s (knhce, fork or sPoon> ................................................................................................................................ $0.50 per person
Elcgant Clcar Plastic Products
Dinner Buget (includes 10” Platc, fork, knife & paper naPkin ................................................................... $1.00 per person
APPctizer/Desscr’c (includes 6” Plate, fork & paper napkirO ...................................................................... $0.80 per person
Eow], SPoon & Faper NaPi(in ............................................................................................................................... $0.70 per person
Tumblers (7oz — suitable for wine) ........................................................................................................................ $0.20 per person
Tumbiers (902 ~ suitable for Puncl‘w, lemonade, ice tea, etc) ......................................................................... $0.20 per person
Bcverage CUP (1 6 oz - suitable for cold beverages, beer, fountain soc{as, etc) ................................... $0.20 per person
Water Fitchers for (Guest | ables (empcy) .................................................................................................................... $2.50 cach
Champagne Flutes ..................................................................................................................................................... $0.80 per person
Dinner Flatc, Fork, knife, Napkin Products
10” Plate (suitable for dinner PIate) ...................................................................................................................... $0.15 per person
8” Plate (suitable for aPPetizers or light dinner Plate) ..................................................................................... $0.12 per person
6” Plate (suitable for desserts or aPPetizers> ..................................................................................................... $0.10 per person
Bow] ................................................................................................................................................................................. $0.15 per person
Flastic utensils (knife, fork or sPoon) .................................................................................................................. $0.05 per person
NaPkins ............................................................................................................................................................................ $0.05 per person
Coﬁ:ee CUPS ................................................................................................................................................................ $0.15 per person
| inens
877x87” Square Tab]ec]oth (suitable for 5’ rounds) ................................................................................................. $6.00 each
547x120” qu:et Leng’clﬁ Tablec]oth (suitab]e for 8’ buffet tables) .................................................................... $6.00 each
547x54” ToPPers (suitable for toPPing 5’ rounds with a contrasting COLO) e eeeeoe $4.00 each
Cloth NaPkins (includes Folcling) ....................................................................................................................................... $0.75 cach
Senvices
Cake Cuttiﬂg SCWiCC (no P[ates,jus‘c server for cake cutting) ................................................................................ $.25 per person
Cake Cuttiﬂg Service (6” paper Platc, P]astic Fork, paper r\aPkin, server and P[acing on Platcs) ........................... $65 Pér Person
Cake Cuttiﬂg Service (6” clear P!astic Platc, clear Plastic fork, paper napkin, server and Placing on Platcs) ......... $1.10 per person
ake (__uttin ervice (6” china plate, fork, paper napkin, server and placing on plates) ..o $1.85 per person
AAAA NUES 8 MINES oo e eeee e $0.45 per person
“hampagne | oast (includes champagne, plastic champagne flute, & licensed server) . $4.00 per person
Champagne Toast (includes champagne, plastic champagne flute, & licensed server) perp
(Cider T oast (includes cider, plastic champagne flute, & licensed server) .o $3.50 per person
P pag perp

Water Service (Pitchers Place& on each table, refilled as needed) e $3.50 each
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Boxccl Lunch Menus
$8.95

[F ach boxed lunch includes one sandwich, choice of one salad and choice of one side.

Each selection has a minimum of 10 per order

WraPPcrs and Sandwich Choices
Turkey
Ham
Roast Beemc
T una Salad
E_gg Salad
(hicken Salad
(Chicken Caesar WraP
Santa [Te Cl’xickcn Wrap
\/egc’carian Sandwich or Wrap

Sides Salad Choices

L?)agge& Fotato CHPS Fotato
Brownie (German Fotato
Cookic Macaroni

Granola Bar Garden Fasta
Carrots with Rancl’x Coleslaw

Whole I ruit ruit
Broccoli

[Have a [Favorite Just Ask!

Add another side for $1.00 per person.
Dclivcrg or Fick up Only.

(delivcrg fees will vary dcpending on location of event)
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Lunch Menu

Country RIS i€ oo $11.25 per person
BDBQ Boneless Fork Ribs, Potato Salad, Country Style Baked Beans, Garlic Bread & Cookie

Classic BBQChickcn I oo $11.25 per person
Smol«i& Chicken f’jindquartcrs, Macaroni Salac{, Country 5’[316 Baked Beans, Garlic Pread & (ookie
Deluxe Ribs & Chicken Countrg P EmiC e $13.95 per person
BBQ‘Eoneless Fork Ribs, Smoked (Chicken Hinc}quarters} (oleslaw, Countr9 Stﬂle PBaked Beans,
Garlic Bread & Cookie

Hamburgcrs and Hot Dogs ......................................................................................................................... $10.00 per person
With all the Fixings T omato, [ickle , Cheese, Onion, Relish Burger Sauce & CatsuP~n~ Mustard Served
with Our House Macaroni Salad, Fotato Chips & Cookic ( for Nickel Burger add $1.00 per person)
Nickel O Fest On [Fresh Baked Hoagic ............................................................................................. $10.25 per person
Han& Cra]cted fjmoked German Sausages, Homemade German Fotato Sa]acl, \/cgetable Trag & Cookic
BbQFu”ccj FPork SandWiches ..o $10.97per person
Smoked Pulled Pork Served on a Hoagie Style Bun served with Coleslaw, Baked Beans & Cookie

South of the Borclcr ........................................................................................................................................ $10.95 per person
Chicken and Green Chile Enchiladas, Tossed Green Sa]ad, Spanislﬂ Kice, Kc{:riecl Beans & Cookie
[talian bountg ...................................................................................................................................................... $10.25 per person
Traditional or Garden Vegetable | asagna, Tossed Gireen Salad, Garlic Bread & Cookic

LA T 0 oo $10.25 per person
Chicken C aesar fjalacl, [talian Marinated Fasta 5alacl, Fresh [Fruit fjalacﬂ, Dinner Rolls & Cookie

]:rcnch Countrg Lunc['l ................................................................................................................................. $10.4 j/ocr person
Chicl(en Breast with a Creamg Dijon Sauce, Rice Filaf, T ossed (Green Salac{, French Roll & Cool(ie
Oriental CRICKEn oo e $10.75er person
Terigaki (lazed Chicken Preast, \/egetab]e Stir I:r9 with Yakisoba Noodles, 5Pring Roll & Cookie

Taco Bar .......................................................................................................................................................... $11.45 per person
Taco Barwith Choice of Peef, Chicken or Pork with all the fixings, Corn & [Flour T ortillas, Spanish Kice,
Refried Beans, Spanish Slaw & Cookie

Bakcd Fotato Bar ........................................................................................................................................... $9.25 per person
Paked Potatoes with all the trimmings, T ossed (Green Salad, Wheat Roll & (Cookie

Soup & Salacl .................................................................................................................................................... $945 per person
One [Homemade SOUP Selection, T ossed (Green Salad, [Trench Roll & Cookie

LTt L R e e $9.75 per person
Grilled Chicken Preast, Seasonal Vegetables, (Caesar Salad & (Cookie

Chicken Fettuccini Alfredo or T raditional Spaghctti with Meatballs ..o...cooooooe. $10.75 per person
Served with Caesar salad, (Garlic Pread & (ookie

Builc] your own SandWich BOar .o $10.95 per person

Turkey, Ham, Roast BeeﬂTomatoes, Onions, Cheese, Lettuce, Mustarc{, Magonnaise, SOur Dough and
Wheat Deli Bread Served with Potato Chips, [House Made Macaroni Salacl & Cool(ie

T hese menus Prices are onlg available until 2:00 pm

T hese menus are not available for wcdc’ings. ]Fgou need a catered lunch Forgour wcclcling Plcasc incluirc.
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Brca‘d:ast Menu

Quick SIEAIE oo $8.75 per person
Fresh Sliced [Fruit, Choice of Pastries, Warm Cinnamon Rolls, Bagels or Piscuits with Jam & Putter
Ear|3 Bird Combo $9.75 per person

Egg (Casserole Bake& with 51’1redded [Hash Browns, Diced [Ham, (Cheese, Onions, ébe” Fcppers.
Served with [Fresh Sliced [Fruit

Nor‘thwcst Scramblcr ............................................................................................................................... $11 ‘Zﬁper person
Scrambled Eggs with a choice of Smoked Bacon, Sliced [Ham or Sausage. Oven Roasted Preakfast
FPotatoes. Served with [Tresh Sliced [Fruit & Biscuits

Dcsaguno $8.95 per person
Byreakfast Burritos with [ ggs, Bell Peppers, Onions, Salsa, Cheese, Potatocs & Sausage.

Served with [Tresh Sliced [ruit

A” American $1%.95 perperson
[Flomemade Biscuits & Sausage Gravg with a choice of Fotatoes: O’Brien or Oven Roasted BreaHast
Potatoes. Served with [Fresh Sliceé Fruit, 5crambled Eggs & (Choice of meat: Bacon, [1am or Sausage.

Sweet Bcginnings ............................................................................................................................................. $8.25per person
Waffes with Strawberries and WhIP Cream & MaP]e Sgrup Served with [Tresh Sliced [ruit or Yogurt.
Brcak—fzast ........................................................................................................................................................ $8.95per person

Preak-TFast Sandwiches ~ A Choice of: A Split Croissant or PBiscuit Served with Scrambled [~ ggs, Cheese,
Choice of One Meat: Bacon, Smoked [am or Sausage & [Tresh [ruit Platter or Assorted Yogurt.

Rise and Shine $9.95 per person
Pacon & Eggs Florentine (Casserole Served with Oven Roasted Potatoes, [Tresh Sliced Fruit &

Biscuits.
Ac]clitional side items available for any of the above menus:

Coi:Fcc and Tca ~ Servecl with Cream & 5ugars ................................................................................. $1.00 per person
AASSOrEEd JUICES oo $1.00per person
Assortccl Juiccs, Coﬁcc and Tca ~ Served with Cream & Sugars ......................................... $1.75 per person
Quiche ~ serves 6 *Ask for your favoritell ... $20.00 per pie
FHomemade Biscuits & 5au5agc Gravg ................................................................................................. -$5.00 per person
5cramb|ed Eggs ............................................................................................................................................... $2.00 per person
Potatoes O'Brien or Oven Roasted Fotatoes ..o $2.00 per person
Smokccl Bacon, Slicccl Ham, or Sausagc ..... $%.00 per person

Frices based on 50 + guests, plcase add $1 50 per person Forgroups under 50 and $2.50 per person Forgroups under 25.

Break]cast Menu



~ TI’]C Wooden Nickel Catering Compan9 ~
Ogice 50%-87%-9979 ext 22 ~ I:ax 50%-87%-68%0 ~ E_mai] catering@woodcnnickel.com

(Children’s Selections

(/4 vailable for children ages 2~ 1 O)
Choose One [ ntrée and T wo Sides
$6.50 fer Child
[ ntrées
Hot Dogs
Slidcr Burgers
Mini Corn Dogs (4- per chrl&)

Macaroni & (Cheese
Mini C}‘xecse and Fepperoni Fizzas

Chicken T enders with DiPPing Sauce
Assorted Mfﬂi Sanclwiches (Ham n’ Cl’l@CSC, Turk63 n’ C!’xeese & Cl’ICCSC)

Sides
Mini Cormn (Cobb
(Green Peans
}“loneg Glaze& Carrots
(arrots with Ranch
Tater Tots
Assortcd Chips
Wa’cermelon Trag
Fruit Tra3
Assortccl Cookics
Brownies
Milk
Juice

/\//usi' have no less than 20 kids. /)[ count is less than 20 t/;ey may cat off the regu/ar event
buttet but will on/y be C/mcgcd half of the perperson /or/ce.
A scparate buffet table will be set up for the children’s selections



	Popular Appetizer Menus

	   Smoked Salmon or Shrimp ……………………………...............$3.00

	Dinner Entrées 

	Single Entrée Options

	Nickel Chicken - topped with Grilled Garlic Rock Shrimp and Jack Cheese 	 $9.95

	Raspberry Chicken - topped with Raspberry Glaze Scallions & Jack  or Bleu Cheese 	 $9.95

	Halibut - baked or grilled, topped with a white wine butter sauce or garlic lemon butter 	 $9.97

	Salmon - baked, grilled, broiled or mesquite smoked, with choice of sauce 	 $11.15

	Pork Prime Rib with a Creamy Dijon Sauce 	 $9.10

	Rosemary Roasted Pork Loin with a Mushroom Demi-Glaze 	 $8.50

	Pork Loin Stuffed with Cornbread Apple Stuffing or Mushroom Stuffing 	 $11.47

	Rosemary Pork Loin with Choice of Sauce 

	Popular Dinner Menus

	Deluxe Nickel Barbeque   

	Starch Selections

	Baked Potatoes with Condiments  (Bacon Pieces, Butter, Sour Cream & Scallions)	 $2.30

	Garlic Mashed Potatoes topped with a Butter Sauce	 $2.00

	Gravy: Beef, Country Sausage, Chicken, Turkey & Mushroom	$0.50

	Garlic Mashed Potatoes with Gruyere Cheese 	$2.30

	Roasted Herbed Red Potatoes 	 $2.25

	Baked Russet Au Gratin 	 $ 2.30

	Parmesan Garlic Potatoes	 $2.00

	Country Style Baked Beans 	 $2.00

	Baked Griller Beans 	 $2.00

	Authentic Refried Beans 	$2.00

	Spanish Rice 	$2.00

	Pork Fried Rice 	 $3.00

	Rice Pilaf 	 $2.00

	Sage & Cornbread Stuffing 	$2.00

	Vegetable Selections 

	Steamed Seasonal Vegetable Medley 	 $2.00

	Steamed Broccoli 	 $2.00

	Seasoned Blanched Asparagus 	 $3.00

	Asparagus with Hollandaise Sauce 	$3.25 

	Honey Dill Glazed Carrots 	 $2.00

	French Onion & Green Bean Casserole 	 $2.50

	Sautéed Zucchini & Mushrooms topped with Shredded Parmesan Cheese 	 $2.25

	Green Beans Almandine 	 $2.00

	Broccoli & Cauliflower with Cheddar Sauce 	 $2.50

	Corn on the Cob  with Butter Sauce	 $2.00

	Corn with Fresh Dill Butter Sauce 	$2.00

	Fresh Green Beans 	$2.00

	Green Beans with Caramelized Onions and Bacon 	$2.25

	Holiday Green Beans  topped with Red Bell Peppers	$2.00

	Fresh Cranberry Relish	$1.25

	Receive50¢ off each additional Starch and Vegetable Choice

	Have a Favorite…...Just Ask!!

	Salad Selections

	Per Person

	Homemade Potato Salad 	 $2.00

	Macaroni Salad	 $2.00

	German Potato Salad with Bacon 	 $2.00

	Tossed Green Salad with House Dressings & Home Style Croutons 	 $2.00

	Fresh Fruit Salad 	 $2.50

	Ambrosia  Fruit Salad with Choice of: Coconut Honey or Whipped Cream Dressing	 $2.50

	Coleslaw 	 $1.50

	Coleslaw with Pineapple 	 $1.75

	Spanish Slaw 	$1.75

	Garden Fresh Pasta Salad 	 $2.25

	Broccoli Salad 	 $2.00

	Caesar Salad 	 $2.00

	Athenian Mediterranean with Feta & Olives 	 $2.50

	Spring Mix Salad with Pears, Bleu Cheese & Pecans 	 $2.50

	Spring Mix Salad …………………………………………………………………………………………………………………………………………………$2.00

	Cucumber Tomato Salad with Red Onions Drizzled with a Creamy  Dill Vinaigrette	 $2.00

	Spinach Salad with Mushrooms, Sliced Red Onions & Bacon Pieces	 $2.50

	Spinach Salad with Cranberries, Bacon Pieces & Almonds 	 $2.50

	Garden Fresh Vegetable Salad (tossed green salad topped with fresh vegetables)	 $2.25

	Cranberry & Mandarin Orange Salad	$2.00

	Bread Selections

	Per Person

	French Roll 	 $1.50

	Garlic Bread 	 $1.00

	Wheat Roll 	 $1.50

	Sourdough Roll 	 $1.50

	Cheese Roll 	 $1.75

	Focaccia Bread 	 $1.75

	Cornbread 	 $1.75

	Breadsticks 	 $1.50

	Country Style Biscuits ……………………………………………………………………………………………….…………………………………… $ 1.50

	Have a Favorite…...Just Ask!!

	All Salads and Breads are Made From Scratch in House!

	Receive 50¢ off each additional  Salad or Bread Choice

	Wedding Specialty Package

	Dessert & Beverages

		Per Person

	Lemon Bars 	 $2.00

	Cookies ~ Chocolate Chip, Oatmeal Raisin, Sugar etc.	 $1.25

	Angel Food Cake with Berry Sauce & Whipped Cream	 $2.50

	Brownies 	 $1.25

	Brownies with Nuts 	 $1.35

	Sheet Cakes – ask for your favorite	 $2.75

	Strawberry Shortcake 	 $3.50

	Seasonal Berry Shortcake 	 $3.75

	Nickel Fruit Cobblers, seasonal fruit 	 $3.50

	Ice Cream Sundae Bar – self serve w/ vanilla ice cream & three toppings 	$3.50

	Chocolate Fountain with choice of three dippers*	 $5.00

	          *Assorted Fruit, Strawberries, Marshmallows, Pretzels, Cake, Cookies, Doughnuts or Brownies

	Apple Strudel  Cake with a Caramel Rum Sauce 	 $3.25

	Peaches and Cream Cake 	 $3.00

	Raspberry Cherry Crunch 	 $3.00

	Cheesecake 	 $3.50

	Cheesecake Bar – includes chocolate, caramel & berry toppings on the side 	$4.25

	Pie ~ ask about your favorite!	 $3.00

	Pie a La Mode 	 $3.50

	Petit Fours (Mini Bite Size Cakes) 	 $3.00

	Chocolate Covered Strawberries (Seasonal) 	 $2.50

	Custom desserts available upon request

	Self Serve Beverages – Coffee & Hot Tea, Iced Tea, Punch, Lemonade*

	One Beverage Selection 	 $1.25

	Two Beverage Selections 	 $1.75

	Three Beverage Selections 	 $2.50

	          *Strawberry Lemonade is available for an additional  25¢ per person

	Additional Beverage Options

	Bottled Water – single serving 	 $1.50 ea

	Red Bull 	 $2.50 ea

	Assorted Sodas – 12 oz can 	 $1.25ea

	Fountain Sodas - unlimited refills (minimum 75 guests, must be ordered for all guests) 	$1.50 per person

	Assorted Fruit Juices 	$1.75 per person

	Dinner Buffet (includes 10” plate, fork, knife and paper napkin) 	 $2.75 per person

	Coffee Service (includes coffee mug & spoon) 	$1.00 per person

	Appetizer/Dessert (includes 6” plate, fork & paper napkin)	$1.50 per person

	Wine or Beer Glasses 	$0.60 per person

	Bowl & Spoon 	$1.10 per person

	Utensils (knife, fork or spoon) 	$0.50 per person

	Elegant Clear Plastic Products 

	Dinner Buffet (includes 10” plate, fork, knife & paper napkin…………………………………………………….…...$1.00 per person                                                                                                                                         

	Appetizer/Dessert (includes 6” plate, fork & paper napkin) 	$0.80 per person

	Bowl, Spoon & Paper Napkin 	$0.70 per person

	Tumblers (7oz – suitable for wine) 	$0.20 per person

	Tumblers (9oz – suitable for punch, lemonade, ice tea, etc) 	$0.20 per person

	Beverage Cup (16 oz – suitable for cold beverages, beer, fountain sodas, etc)	$0.20 per person

	Water Pitchers  for Guest Tables (empty)	$2.50 each

	Champagne Flutes 	$0.80 per person

	Dinner Plate, Fork, knife, Napkin Products 

	10” Plate (suitable for dinner plate) 	$0.15 per person

	8” Plate (suitable for appetizers or light dinner plate) 	$0.12 per person

	6” Plate (suitable for desserts or appetizers) 	$0.10 per person

	Bowl 	$0.15 per person

	Plastic Utensils (knife, fork or spoon) 	$0.05 per person

	Napkins	$0.05 per person

	Coffee Cups 	$0.15 per person 

	Linens

	87”x87” Square Tablecloth (suitable for 5’ rounds) 	$6.00 each

	54”x120” Buffet Length Tablecloth (suitable for 8’ buffet tables) 	$6.00 each

	54”x54” Toppers (suitable for topping 5’ rounds with a contrasting color) 	$4.00 each

	Cloth Napkins (includes folding) 	$0.75 each

	Services

	Cake Cutting Service (no plates, just server for cake cutting)  	$.25 per person 

	Cake Cutting Service (6” paper plate, plastic fork, paper napkin, server and placing on plates)  	$.65 per person 

	Cake Cutting Service (6” clear plastic plate, clear plastic fork, paper napkin, server and placing on plates) 	………$1.10 per person

	Cake Cutting Service (6” china plate, fork, paper napkin, server and placing on plates) 	$1.85 per person

	     Add nuts & mints 	$0.45 per person

	Champagne Toast (includes champagne, plastic champagne flute, & licensed server) 	$4.00 per person 

	Cider Toast (includes cider, plastic champagne flute, & licensed server) 	$3.50 per person

	Water Service (pitchers placed on each table, refilled as needed) 	$3.50 each 

	Country  Rib Picnic 	 $11.25 per person

	BBQ Boneless Pork Ribs, Potato Salad, Country Style Baked Beans, Garlic Bread & Cookie

	Classic  BBQ Chicken Picnic 	 $11.25 per person

	Smoked Chicken Hindquarters, Macaroni Salad, Country Style Baked Beans, Garlic Bread & Cookie

	Deluxe Ribs & Chicken Country Picnic 	 $13.95 per person

	French Country Lunch 	………….. $10.45per person
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