
Catering Menu
www.therollhouse.com



PINS & PASTA
ask for pricing per person

•Caesar Salad with Shredded Parmesan, Seasoned Croutons, Creamy Caesar Dressing •Garlic Twists
•Penne Pasta in a Tomato Cream Sauce •Italian Meatballs in a Basil Marinara •House-Made Chicken Parmesan.

*Substitute Eggplant Parmesan for Chicken as a Vegetarian Option

Add On: Caprese Skewers with Sea Salt & Balsamic Drizzle - 3 Per Person
Add On: Farfalle Pasta with Grilled Chicken in a Creamy Alfredo Sauce - 6 Per Person

Follow Us For Specials & Events! 
www.therollhouse.com
events@therollhouse.com

FEATURED RECEPTION PACKAGES
Taco’s, Fajitas & More
ask for pricing per person

•House-Fried Tortilla Chips with Cheddar Cheese,

Jalapenos, Red Onions, Chopped Tomatoes and a

Cilantro Crema

•Mexican Street Corn Salad with

Chile Powder, Lime, and Cotija Cheese.

•Seasoned Ground Beef

•Refried Beans

•Mexican Rice

•Shredded Lettuce •Sour Cream

•Soft Flour Tortillas & Crispy Corn Taco Shells

Add On: Pork Carnitas with

Grilled Onions & Peppers - 4 Per Person

Add On: Chicken or Steak Fajitas with

Grilled Onions & Peppers - 6 Per Person

Pizza, Wings & Sliders
ask for pricing per person

•Assorted House-Made RollHouse Pizzas.
•Bone-In Chicken Wings tossed in Traditional Buffalo,

BBQ, or Spicy Garlic Parmesan Sauce.
•Cheeseburger, Nashville Hot Chicken

& Pulled Pork Sliders

Backyard BBQ
ask for pricing per person

•Southern Creamy Cole Slaw
•Baked Beans • Corn Cobettes

•Creamy Cheddar Macaroni & Cheese

•All-Beef Grilled Hamburgers and Hot Dogs
•Served with American Cheese, Lettuce, Tomato,

•Sliced Onion, Chopped Onions, Pickle Relish
•Barbecued Pulled Pork Sliders

•Corn Bread Muffins

Minimum 25 Guests Per Package



Catering Menu

•Choice of Two-Appetizers

•Caesar Salad with Shredded Parmesan,

Seasoned Croutons, Creamy Caesar Dressing

•Pan-Seared Breast of Chicken

in a Rosemary Mustard Sauce

•Honey-Glazed Carrots

•Yukon Gold Garlic Mashed Potato

•Dinner Rolls with Sweet Butter

•Bourbon and Cinnamon Apple Crisp

with Vanilla Bean Ice Cream

E n h a n c e  Y o u r
E x p e r i e n c e

C h e f - A t t e n d e d

C a r v i n g  S t a t i o n

Whole Roasted

Tenderloin of Beef
Red Wine a jus,

Horseradish Cream Sauce
Silver Dollar Rolls

or
Roasted Breast of Turkey

Cranberry Orange Compote

Pan Gravy

Market Price

FARM TO TABLE
Minimum 25 Guests Per Package

ask for pricing per person
Chef Attendant $75.00 Each



SELECT 2 SELECT 3 SELECT 4

C h a r c u t e r i e  &  C h e e s e  B o a r d

A selection of Cured Meats, Domestic & Imported Cheeses
Marinated Vegetable and Olives.

Sliced Baguette, Flatbread Crackers and Bread Sticks

BUILD YOUR OWN 
APPETIZER PACKAGE

Chicken Tenders
Crispy Chicken Tenders

Served with Ranch, Honey Mustard or
BBQ Dipping Sauces

Bone-In Chicken Wings
Traditional Buffalo Style, BBQ or

Spicy Garlic Parmesan Sauce.
Served with Ranch Dressing.

Fried Mozzarella Sticks
Deep Fried Cheese Sticks, Italian Style

Fried Macaroni & Cheese Balls
Fried Cheddar Macaroni & Cheese Balls

served with Marinara Sauce

Farmer’s Market
Vegetable Crudité

Carrot & Celery Sticks, Cucumber,
Grape Tomatoes, Broccoli &

Cauliflower Florets
Served with Ranch and Blue Cheese Dips

Cocktail Meatballs
Baked In-House

Served
Italian Style with Marinara

or with BBQ Sauce.

Cheeseburger Sliders
All-Beef Sliders with Onions,

Pickle Chips, and American Cheese

Pulled-Pork Sliders
BBQ Pulled Pork with Sweet Slaw

Stuffed Cremini Mushrooms
Choice of Italian Sausage or

Creamy Spinach Dip
topped with Cheddar Cheese

Hummus & Pita Platter
Garlic & Caramelized Onion Hummus, and

Roasted Tomato & Basil Hummus
Served with Celery & Carrot Sticks,

Grilled Pita and Tortilla Chips

Roasted Tomato &
Garlic Bruschetta

Olive Oil, Basil, Garlic,
Chopped Tomatoes, Parmesan Cheese

on a Toasted Baguette

Spinach &
Artichoke Dip

A creamy house-made dip of Spinach,
Artichokes, Cream Cheese,

Garlic & Herbs
Served with

Grilled Pita and Tortilla Chips

Spicy Buffalo Chicken &
Cheese Dip

A creamy house-made dip of
Spicy Buffalo Chicken,

Cream Cheese and Spices
Served with Celery Sticks,

Grilled Pita and Tortilla Chips

Caprese Skewers with Sea Salt &
Balsamic Drizzle

Skewered Cherry Tomato,
Mozzarella Ball, Fresh Basil Leaf

Minimum 25 Guests Per Package
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Build-Your-Own
Donut Bar

Warm Flavored Cake Donuts

Cream Cheese, Chocolate Fudge,

Vanilla and Maple Frostings

Chocolate & Rainbow Sprinkles,

Chocolate Chips, Andes Mints

Shredded Coconut,

Chopped Bacon,

Crushed Pretzels, Oreo Cookies &

Graham Crackers,

Make-Your-Own
Ice Cream Sundae Bar

Vanilla and Chocolate Ice Cream

Chocolate, Caramel and

Butterscotch Sauces

Chopped Pretzels,

Chocolate & Rainbow Sprinkles,

Butter Finger Crumbles,

Crushed Oreo Cookies,

M&M Candies, and Swedish Fish

Whipped Cream,

Maraschino Cherries

T h e  C o o k i e  T r a y

House-Baked Chocolate Chip and Sugar Cookies, Flavored Pizzelles
Chocolate Dipped and Regular Biscotti



EACH LOCATION IS STAFFED WITH A PROFESSIONAL EVENT 
COORDINATOR WHO IS READY TO HELP MAKE YOUR NEXT 

EVENT A GREAT SUCCESS! 
FROM BIRTHDAY PARTIES TO CORPORATE EVENTS WE PROVIDE 
THE FRIENDLY FACES, DELICIOUS FOOD AND HIGHEST LEVEL OF 
SERVICE YOU WOULD WANT FOR GUESTS IN YOUR OWN HOME. 

WELCOME TO OUR HOUSE, ROLLHOUSE.

Book your Next Event at Our House!
EVENTS@THEROLLHOUSE.COM

AUTHENTIC ENTERTAINMENT EXPERIENCES


