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**All menu pricing is based on 100 guests 
 200+ guests ~ discounted pricing available 

 
 

ALL AMERICAN CELEBRATION! 
 

Big, One-Third Pound Burgers or Garden Burgers on  
Man-Sized Sesame Buns 
Plump, All Beef Franks 

Lettuce, Cheese, Thousand Island Sauce 
Catsup, Mayonnaise, Mustard, Pickle Relish, Chopped Onions 

Snuffin's Outrageous Baked Potato Salad 
(red potatoes, bacon, scallions & sour cream dressing) 

Aunt Millie’s Summer Slaw 
Sweet Watermelon Wedges 

 
12.25 to 13.15 per guest 

 
 

COUNTRY FRIED CHICKEN & “FIXIN’S” 
 

Crispy Country Fried Chicken 
Snuffin’s Outrageous Baked Potato Salad 

(red potatoes, bacon, scallions & sour cream dressing) 
Bow Tie Pasta Salad Loaded with 

Fresh Vegetables and Black Olives 
 Cowboy Baked Beans 

Big Wedges of Red, Ripe Watermelon 
Home-Style Biscuits with Butter & Honey 

 
15.75 to 16.85 per guest 

 
 

DOWN HOME COUNTRY SUPPER 
 

Meaty Pork Ribs, Slow Cooked to Melt-in-your-Mouth Tenderness,  
Then Smothered in Secret-Recipe BBQ Sauce 

Barbecued Washington Grown Chicken 
Snuffin's Famous Baked Potato Salad 

Cowboy Baked Beans 
(long-simmered with smoky bacon and onions) 

Farm-Style Creamy Coleslaw 
Cornmeal Muffins, Butter & Honey 

 
19.15 to 19.95 per guest 
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CELEBRATE THE NORTHWEST! 
 

Perfectly Roasted Fresh Salmon Side Fillets  
Brushed with Sweet Garlic Soy Glaze 

  Barbecued Washington Grown Chicken  
Snuffin's Outrageous Baked Potato Salad 

(red potatoes, bacon, scallions & sour cream dressing) 
A Medley of Grilled and Roasted Vegetables 
Garnished with a Chiffonade of Fresh Basil 

Honey Dijon Slaw with Toasted Pecans 
Seasonal Fresh Fruits, Melons and Strawberries 
Artistically Displayed On French White Platters 

Assorted Dinner Rolls 
Whipped Sweet Butter 

 
31.65 to 33.50 per guest 

 
 
 
 

FRENCH COUNTRYSIDE BUFFET 
 

Basil Glazed Northwest Fresh Salmon Side Fillets 
Marinated Roast Loin of Pork 

Orzo Pasta, Basil, Black Olive & Feta Salad 
Sliced Ripe Tomatoes with Fresh Mozzarella  

Cheese and a Chiffonade of Fresh Basil 
Baby Spinach Salad with 

Mandarin Oranges, Slivered Almonds, 
Red Onion Rings, Raspberry Dressing 
A Bountiful, Multilevel Arrangement of  

Seasonal Fresh Fruits, Cantaloupe, Honeydew,  
Watermelons, Strawberries, Hawaii 
Crusty French and Multi-Grain Rolls 

Whipped Sweet Butter 
 

29.45 to 31.15 per guest 
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AL FRESCO ADVENTURE 
 

Marinated Flank Steak, Grilled on site,  
Sliced & Served with Zesty Horseradish  

Tuscan Chicken  
(tender boneless breasts with artichoke hearts, 

 mushrooms & black olives in a rich Italian sauce)  
Orzo, Spinach and Feta Cheese Pasta Salad  
Tuscan White Bean & Kalamata Olive Salad 

Italian Caprese Salad: 
Sliced Vine-Ripe Tomatoes, Mozzarella Cheese and Fresh Basil 

Tiered Platters of Seasonal Fresh Fruits, 
 Melons and Strawberries  

Italian Wire Baskets filled with 
Rustic Olive and Roasted Garlic Breads 

Whipped Sweet Butter 
 

31.25 to 33.85 per guest 
 
 
ADDITIONAL MENU CHOICES: 
Cowboy Baked Beans ............................................................................................. 1.75 
Classic Caesar Salad .............................................................................................. 1.95 
Antipasto-style Pasta Salad .................................................................................... 1.95 
Fresh, Seasonal Fruit and Melon Trays .................................................................. 3.75 
Ambrosia Fruit Salad ............................................................................................... 2.50 
Broccoli, Bacon and Sunflower Seed Salad ............................................................ 2.75 
Ripe Tomatoes w/ Fresh Mozzarella Cheese & Basil  (seasonal) .......................... 2.50 
Wedges of Ripe, Juicy Watermelon ........................................................................ 1.50 
Grilled Vegetables Topped with Feta Cheese ......................................................... 3.95 
Assorted French and Whole Grain Rolls, Whipped Sweet Butter ............................. .95 
 
DESSERTS: 
Double Chocolate Brownies .................................................................................... 1.75 
Giant Chocolate Chip & Oatmeal Raisin Cookies ................................................... 1.95 
Chocolate Cake w/ Chocolate Frosting ................................................................... 2.75 
Carrot Cake w/ Cream Cheese Frosting ................................................................. 2.95 
 
BEVERAGES: 
Soft Drinks, each ..................................................................................................... 1.50 
Bottled Water, each ................................................................................................. 1.00 
Snapple, each ......................................................................................................... 2.75 
Sparkling Citrus Punch or Iced Tea, 100 servings .............................................. 100.00 
Coffee, 100 servings ........................................................................................... 150.00 
 
  


