Priding ourselves with the most premium meats we can get our hands on.
Try a Stahl’s Hand Cut Steak and Marinated Chicken Breast at your next
event. We bring onsite a large flat top grill and cook everything fresh right

Fand Cut Steak and Chicken Breast

before its mealtime!

(Cooked to order instructions from party Host. Consuming raw or undercooked meats may increase your risk of food borne

iliness.)

$29.95 Per Person
Events less than 100 People add 1.95 per person

Pick One Steak Option and One Chicken Option

12 oz New York Strip, 10 oz Ribeye, or 60z Filet Mignon
Prime Rib Station Add $2.00
Lemon Pepper Chicken or Garlic Parmesan Chicken

Includes:

Choice of one Potato

Garlic Parmesan Red Skins Potatoes
Ranch Mashed Potatoes

Baked Potato Add $1.00 (Includes: Sour Cream, Bacon Bits, Shredded Cheese)

Scalloped Potatoes
Au Gratin Cheesy Potatoes

Choice of one Vegetable

California Blend (Broccoli, Cauliflower, Zucchini)
Riviera Blend (Green Bean, Wax Beans, Carrots)
Green Bean Almondine
Corn on Cob (Seasonal)

Also Includes

Spring Salad (Ranch and Italian)

FHandmade Mini Kalioles

We work our fingers to the bone to make these delicious Beef and Chicken

Kabobs, constructed from Premium Sirloin Beef and Breast Cut Chicken

accompanied with peppers and onions. While we’re “sticking” them on the grill

you will have the time to “stick” around your guests!

(Cooked to order instructions from party Host. Consuming raw or undercooked meats may increase your risk of food borne

illness.)

Events less than 100 People add 1.95 per person
Vegetarian Style Kabobs Available Upon Request

Mediterranean Style $17.95 Per Person

Traditional BBQ Style $17.95 Per Person

e  Marinated Sirloin Beef Kabobs e  Sirloin Beef Kabobs

e Marinated Chicken Kabobs e Chicken Kabobs

e Rice Pilaf e Rice Pilaf

e Grape Leaves (Vegan) e Riviera Blend (Green Bean, Wax
e Hummus Beans, Carrots)

e Tabbouleh e  Spring Salad (ltalian and Ranch)

e Fresh Syrian Bread Basket * Roll Basket and Butter

Finger Lickn’ BBE

What else could be finger lickn’ awesome other than BBQ Chicken and Ribs!
We come out with a large BBQ grill that not only make your guests question
what’s for dinner but will also get your neighbor peeking over the fence in
jealousy!
$19.95 Per person
Events less than 100 People add 1.95 per person

Includes:
e BBQ Spareribs
e Pulled Pork

e BBQ Chicken (Bone in)
e Baked Beans

e Cornonthe Cob

e Amish Potato Salad

e Coleslaw
Pasta Wla Mafia Package

Who doesn’t want to eat like Tony Soprano? This package brings the world of
custom pasta right to your home! We individually cook every plate. Your
guest will have the experience of choosing their own toppings and at the end
of the buffet line our chefs will finish the rest!

$26.95 Per person
Events less than 100 People add 1.95 per person
(**Attention this menu requires a longer serving period as each plate is cooked
individually. Host must dismiss their guest by tables or sections.)

Pick Two Pastas

Additional Pasta Selections Add $1.00
e Penne Popular Choice!

e Linguine

e Bowtie Popular Choice!

e Spaghetti

Includes

e Artichoke Hearts

e Mushrooms

e Sundried Tomatoes
e Red Peppers

e Green Peppers

e Marinara Sauce (Vegetarian)

e Creamy Alfredo Sauce (Vegetarian)
e Palomino Sauce (Vegetarian)

e Sliced Chicken

e Shrimp
e Sliced Smoked Sausage * Grated Parmesan
e Meat Balls e Grated Romano
i e Toss Salad
e Broccoli

e Bread Basket with Butter

*All menus are subject to a 18% service fee and 6% Michigan sales tax. Additional fuel surcharge may
be applied depending location. Gratuity is optional. All events paying with credit card add 3%. All
menu prices are subject to change without notice, given market value of food products.
Onsite catering menus require 50 people minimum, and a 25% down payment (refundable 14 days
prior to event day).* EVENTS IN JUNE AND JULY REQUIRE 75 GUEST MINIMUM

Wtimate Summer BBE Package

Select three meats, choose a few side dishes we then show up at your

place and fire up the grill. We cook all the meats onsite and grill

throughout your desired serving period, making the food from what we

call "Grill to Plate." All meats will include the necessary buns and
condiments!

(Cooked to order instructions from party Host. Consuming raw or undercooked meats may increase your risk of food borne

iliness.)

$17.95 Per person with choice of three sides
$18.95 Per person with choice of four sides
Events less than 100 People add 1.95 per person

Select Three Meats

1/3lb Angus Burger Patties Popular Choice!

Dearborn Skinless Jumbo Hot Dogs Popular Choice!

Marinated Chicken Breast Choice of: Lemon Pepper, Garlic Parmesan, or
BBQ Style

Bun Length Italian Sausage

Bun Length Polish Sausage

BBQ Pulled Pork +$1.00

Select Three Side Dishes
Hot Plates (Recommend 1-2)

Baked Beans Popular Choice!

Corn on the Cob

Ranch Mashed Potatoes

Roasted Garlic Red Skin Potatoes Add $1.50

Mostaccioli in Meat Sauce (meatless upon request) Add 1.50
Bowtie Alfredo Add $2.00

Macaroni and Cheese Add $2.00 Popular Choice!

Cold Plates (Recommend 1-2)

Amish Potato Salad

Macaroni Salad

Coleslaw

Stahl’s Classic Italian Pasta Salad
Deviled Egg Potato Salad

Greek Pasta Salad Add $1.00

*All menus are subject to a 18% service fee and 6% Michigan sales tax. Additional fuel surcharge
may be applied depending location. Gratuity is optional. All events paying with credit card add 3%.
All menu prices are subject to change without notice, given market value of food products.
Onsite catering menus require 50 people minimum, and a 25% down payment (refundable 14 days

prior to event day).* EVENTS IN JUNE AND JULY REQUIRE 75 GUEST MINIMUM



Burgens and Dags BBE

Locally known for our fresh burgers and supplying Michigan’s famous
Dearborn Hotdogs, we’ll come out with the fixings and fire up the grill!

(Cooked to order instructions from party Host. Consuming raw or undercooked meats may increase your risk of food borne
iliness.)

$14.95 Per person

Events less than 100 People add 1.95 per person
Includes:
e 1/3lb Angus Burger Patties
e Dearborn Skinless Hotdogs (National Coney Island Chili Included)
e Baked Beans
e Cornonthe Cob
e Amish Potato Salad
e Potato Chips (Individually Bagged)

Jaco and Nache PBaxr

Grab the sombreros and ponchos you're having yourself a Fiesta! Great for
any occasion, Stahl's brings out a flat top grill with all the toppings. We
warm flour tortillas for all guests as they pass through the buffet line.

This menu is served on food truck style trays.

$16.95 Per person
Events less than 100 People add 1.95 per person

Choose 2 Meats (Additional Meat selection +1.00)

[l Beef
[l Shredded Chicken
[1 Shredded Pork

Includes

e Spanish Rice e Nacho Cheese

e Lettuce e Shredded Cheese
e Tomatoes e Sour Cream

e Onions e Jalapenos

e Refried Beans e Black Olives

e Salsa e Hard Shell Tacos
e Guacamole e Nacho Chips

*All menus are subject to a 18% service fee and 6% Michigan sales tax. Additional fuel surcharge may
be applied depending location. Gratuity is optional. All events paying with credit card add 3%. All
menu prices are subject to change without notice, given market value of food products.

Onsite catering menus require 50 people minimum, and a 25% down payment (refundable 14 days
prior to event day).* EVENTS IN JUNE AND JULY REQUIRE 75 GUEST MINIMUM

1,2, ox 3 Meat Buffet

A popular choice for many occasions. The hardest part to this menu is
deciding what to eat! We will bring this menu to your event HOT and READY
TO GO!

Events less than 100 People add 1.95 per person

One Meat $13.95 Per Person
Two Meat $14.95 Per Person
Three Meat $15.95 Per Person

Select 1, 2, or 3 Entrees
Rotisserie Chicken Popular Choice!
Pork Loin in Gravy Popular Choice!
Roast Beef in Gravy
Swedish Meat Balls in Gravy
Italian Sausage in Peppers and Onions
Polish Sausage in Sauerkraut
BBQ Pulled Pork Add $1.00
Smoked Beef Brisket Add $6.00
Carved Turkey Popular for Holidays!
Dearborn Sliced Ham (Glazed Spiral Option) Popular for Holidays!
Prime Rib Add $6.00 Popular for Holidays!

Select 3 Side Plates
Hot Plates (Recommend 1-2)

Baked Beans

Ranch Mashed Potatoes Popular Choice!

Riviera Blend (Green Bean, Wax Beans, Carrots) Popular Choice!
California Blend (Broccoli, Cauliflower, Zucchini)

Green Bean Almondine

Roasted Garlic Red Skin Potatoes Add $1.50

Mostaccioli in Meat Sauce (meatless upon request) Add 1.50
Bowtie Alfredo Add $2.00

Macaroni and Cheese Add $2.00 Popular Choice!

Sweet Potato Casserole Popular for Holidays!

Green Bean Casserole Popular for Holidays!

Turkey Stuffing Popular for Holidays!

Cold Plates (Recommend 1-2)

Spring Salad (Ranch and Italian)
Antipasto Salad Add $1.50
Greek Salad Add $1.50

Caesar Romaine Salad Add $1.50
Stahl’s Classic Italian Pasta Salad
Amish Potato Salad

Classic Macaroni Salad

Classic Coleslaw

Loaded Baked Potato Salad
Deviled Egg Potato Salad

Stahl’s Masket

586-469-3220
39050 Harper Ave

Clinton Twp. Mi 48036
www.stahlsrentals.com

Onsite Catering
Our onsite catering includes serving tables, disposable plates, napkins, and
silverware. Buffet staff member(s) will setup and maintain your event’s
buffet line. Staff member will dress your buffet line with covers or linens,

setup and disassemble the buffet line, and package the remainder of your
food in containers.

Menu Packages
Stahl’s Famous Pig Roast Package

We come out and heat up the party with a large BBQ grill and show off a
whole hog with a picture-perfect appearance! The sensational aroma will
have your guest’s mouths watering before dinner is served!

$18.95 Per person
Events less than 100 people add $2.95 per person.

Includes:

e Amish Potato Salad
e Coleslaw

o Baked Beans

e Cornonthe Cob

e BBQ Sauce

e Sandwich Rolls

Popular Additions

e Macaroni and Cheese Add $2.00

e BBQ Chicken Add $1.50

e BBQRibs Add $2.00

o [talian Sausage Links or Pieces (with peppers and onions) Add $1.00
e Polish Sausage Links or Pieces (with sauerkraut) Add $1.00

Don’t want the side dishes? Subtract $6.00 Per person
We still bring out Rolls and BBQ Sauce!
(Disposable plates, napkins, silverware not included)

*All menus are subject to a 18% service fee and 6% Michigan sales tax. Additional fuel surcharge may
be applied depending location. Gratuity is optional. All events paying with credit card add 3%. All
menu prices are subject to change without notice, given market value of food products.
Onsite catering menus require 50 people minimum, and a 25% down payment (refundable 14 days
prior to event day).* EVENTS IN JUNE AND JULY REQUIRE 75 GUEST MINIMUM



