
 Best Coast Catering Event Menu 
 
Classic Buffet or Family Style Dinners 
 
Buffets or family-style feasts suitable for any occasion. Don’t see your 
family’s favorite? Simply ask and we will be happy to accommodate. 
 
Event Package #1: $15 per person + tax  
3 menu items; Bee’s Homemade Chip Dip + chips; and dinner rolls w/herb 
butter  
 
Event Package #2: $20 per person + tax 
4 menu items; 1 signature salad; 1 appetizer selection; and dinner rolls w/herb butter 
 
Event Package #3: $25 per person + tax 
5 menu items; 1 signature salad; 1 appetizer selection; and dinner rolls w/herb butter 
 
Family-Style Package: Add $1 per person 
 

Custom Packages: Please request pricing for any menu combination that varies from 
the numbers above. We also offer fajita bars,  baked potato bars and brunch buffets. 

Call today for a custom quote. 
 
Entrees (=1 menu item) 
Classic Meatloaf--Best Ever 
Braised Chicken (BBQ or Italian) 
Pulled Pork w/Fresh Slaw and Buns 
Kielbasa (Fresh or Smoked)  
Chicken or Vegan Curry or Teriyaki 
 
Premium Entrees (=2 menu items) 
Braised Beef Tips (Traditional or Pepper Steak) 
Chicken with Mushrooms, Bacon and Pearl Onion 
Lasagna (Red Sauce or Alfredo) 
Pork Tenderloin w/ Bell Peppers and Pan Gravy 
Blackened Salmon 
 

Side Dishes (=1 menu item) 
Potato: Mashed, Roasted Red, or Baked 
Poppy’s Pierogies 
Rice Pilaf (variety of flavors) 
Dilly Green Beans or Honey-Thyme Carrots 
Double Cheddar Mac-N-Cheese 
 
Signature Salads (=1 menu item) 
Traditional Green w/Homemade Ranch + Italian 
Caesar Salad w/Parmesan + Homemade Croutons 
Spinach Salad w/Bacon Dressing 
ColeSlaw 
Crudite Platter 

 



 
Add an Appetizer 

 
Better Made Potato Chips and Bee’s Homemade Chip Dip ($1/person) 

Goat Cheese, Honey and Thyme Baguette ($1.50/person) 
Garden Fresh Spinach Dip with Third Coast 3-Seed Bread ($1.50/person) 

Bacon-Wrapped Water Chestnuts ($1.50/person) 
Meatballs (BBQ or Kofta) ($1.50/person) 

BBQ Bacon Shrimp ($1.75/person) 
Wisconsin Relish Tray (Family-Style--prices vary) 

 
Production Fees:   
A 22% Event Production Fee is added to Wedding Packages. This fee covers day to day business operations, 
procuring ingredients, kitchen production and event equipment fees, essentials such as liability insurance, 
permits and license fees, event venue compliance requirements, and administrative cost. Please note this is 
not a gratuity. Pricing is based on 75 or more guests. 
 
Wedding Packages Include:  

● Ice-water service and a complimentary lemonade/iced-tea beverage station (upon request) 
● Set-up, event captain, staff servers, all serving utensils, melamine dinner plates and disposable 

cups, silverware and napkins (see below for upgrades), table clearing  and excellent overall service. 
● Wedding Package Time Includes Seven (7) hours of time for set-up, social, dinner-service, and 

clean-up. For example, we arrive 2 hours prior to ceremony time. If ceremony time is 6:00 PM, we 
arrive at 4:00 PM (Package Start Time) and end at 11:00 PM (7 hours).  

● Trash is removed from venue property or placed in venue receptacles. 
 
Miscellaneous: 

● Drop-off Service:  No production fee; cost is determined by food cost + venue location, starting at 
$100. Drop-off service can include pick-up of dirty dishes for an additional fee. 

● Please inquire about our bartending services! This fee includes a TIPS certified bartender; bussing 
guest tables and discarding liquid from bar glasses and beer bottles.  

● Credit Card Convenience Fee: A 3.5% Convenience Fee will be added to credit card charges. The 
fee does not apply to the retainer that secures the event date. 

 
Premium Add-Ons: 

● Porcelain Dinner Plate: $0.50/person 
● Stemmed Water Glass: $0.50/person 
● Charger--Gold or Silver: $1.00/person 

 

● Black Linen Napkin: $0.50/person 
● Custom Napkin Color: $1.00/person 
● Deluxe Flatware: $1.00/person 


