
Davenport Catering and Buffet Menu 
Prices include choice of coffee, iced tea or soft drink. Prices do not include gratuity.

Breakfast + Breaktime
[Prices per person]

The Continental [for groups of 25+]
Fresh baked assorted pastries, juice and milk - 6.99 
Add fresh fruit - 1.50

The Breakfast Buffet [for groups of 25+]
Scrambled eggs, biscuits and gravy, cheddar hash
brown casserole, bacon, sausage links, fresh fruit, 
assorted pastries, juice or milk - 11.99

Pre Meeting
Coffee, decaf coffee and tea - 3.25

Mid Morning
Assorted Pastries with butter and jam, coffee, 
decaf coffee and tea - 5.25    Herbal teas - 1.50  
Assorted chilled juices - 1.50     Hot cocoa - 1.50 

Mid Afternoon
Fresh baked assorted cookies, coffee, decaf coffee,
tea or soft beverage - 4.25    Herbal teas - 1.50
Assorted chilled juices - 1.50    Hot cocoa - 1.50  

Appetizers
Cold Items [Serves 25]

Fruit kabob tree with a fresh seasonal fruit platter and 
raspberry creme sauce - 50.00

Crudités tray featuring grilled and fresh vegetables 
accompanied by ranch dipping sauce - 50.00

International cheese, gourmet cracker and baguette 
tray - 125.00

Smoked salmon fillet drizzled with olive oil and feta 
cheese - 125.00

Chilled shrimp [75 pc.] with fresh horseradish and 
cocktail sauce - 150.00

Lemon garlic hummus with grilled pita chips - 50.00

Salmon or sesame tuna on toasted crostini with wasabi 
creme garnish with radish and scallions - 75.00

Caprese martini with grape tomatoes and fresh 
Mozzarella tossed with basil olive oil and balsamic vinegar 
served with crostinis - 60.00

Bruschetta topped with shredded Grana Padana - 65.00

Sandwich platter [50 pc.] with your choice of ham and 
Cheddar, turkey and Swiss or chicken salad on a roll with 
condiment tray - 100.00

Hot Items [Prices per person]

Choice of 2 hot items - 8.99

Choice of 3 hot items - 10.49

Choice of 4 hot items - 11.99

Choices:

Hot Wings 

Mussels with Smoked Tomato Vinaigrette

Bacon Wrapped Chicken with BBQ Sauce

Crab Cakes with Remoulade 

Spanakopita

Italian Meatballs: Blue Cheese, BBQ or Swedish

Italian Sausage Stuffed Mushrooms

Seafood Fondue

Marinated Sesame Chicken Skewers with Peanut Sauce

Crab Stuffed Mushrooms 

Sesame Chicken Wings

Red Devils on Horseback (1.25 ea.)

Blue Devils on Horseback (1.25 ea.)

Flatbreads: Hot Tomato, Kalamata Olive, Southwestern 

Chicken, or Pesto Chicken [in house only]
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Action Stations
[*Pricing to be added with Hors D’ Oeuvre]

Pasta Station - 6.99 per person*
Fettuccine sauteed with your choice of roasted peppers, 
mushrooms, tomatoes, Italian sausage, seasoned chicken, 
shrimp [add 1.00 per person] and black olives with red 
and white sauces served with table style bread.

Carving Station- 6.99 per person*
Choice of ham, turkey, and beef with condiment tray and 
mini rolls. Substitute prime rib for beef for 4.99 extra per 
person.

Fajita Station - 5.99 per person*
Flour tortillas, grated cheese, diced tomatoes, sour cream, 
salsa and shredded lettuce with beef and chicken sauteéd 
with onions and peppers.

Slider Station - 5.99 per person*
Choice of turkey burgers or black Angus burgers. Served 
with assorted rolls, condiments and toppings.

Dry Snacks  

Fancy mixed nuts, salted peanuts or 
trail mix - 1.50 per person*

Popcorn or Pretzels - 1.00 per person*

Tortilla Chips with Salsa - 2.00 per person*

Potato Chips with French onion dip - 1.75 per person*

Luncheon Deli Buffet
[For Groups of 25+]

Hot Soups:
Baked Potato • Chicken Rojo

Meats and Cheeses:
Roast Beef • Pepper Turkey • Ham 
Swiss • Cheddar • American 

Selection of Breads and Condiments

Salads [Choose Two]:
Cole Slaw • Potato Salad • Pasta Salad

Fresh Fried Chips • Tossed Salad with 2 Dressings

Dessert:
Fresh Baked Brownies • Fresh Baked Cookies

Boxed Lunches
A gourmet boxed lunch served with a club wrap, potato 
chips, cookie, orange and a can of pop - 8.99

Light Lunch Buffet
The lunch buffet includes your choice of two entrées, 
two side dishes, two salads and fresh baked rolls with 
butter - 13.99 per person

Entrées [Choose Two]:
Each additional entrée is $2.00 per person. 
Woodfired Chicken • Chicken Marsala • Beef Stroganoff
Harvest Pork Loin • Turkey and Stuffing
Baked Webster City Ham with Raisin Sauce  
Sliced Roast Beef Au Jus

Sides [Choose One]:
Yukon Gold Mashed Potatoes • Roasted Red Potatoes
Wild Rice • Sweet Potato Casserole 
Baked Macaroni and Cheese • Baked Cheddar Casserole
Mashed Potatoes and Gravy

Vegetables [Choose One]:
Fresh Vegetables Medley • Green Beans Almandine
Green Bean Casserole • Roasted Corn O’Brien
Candied Carrots

Salads [Choose Two]:
Fresh Tossed Salad with Assorted Dressings
Potato Salad  • Coleslaw  • Pasta Salad  • Fruit Salad
Broccoli Salad • Caesar Salad 

Soup [Add $1.49 Per Person]
Chicken Rojo • Baked Potato
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Plated Dinners
Beef
Filet Mignon - A center cut topped with a wild 
mushroom sauce. 5oz cut - 14.99 • 8oz cut  - 30.99

Beef Tenderloin Tips Bordelaise - Simmered in a rich 
mushroom tomato white wine sauce - 18.99
   
Crab Stuffed Filet - Stuffed with a sweet cheese and 
crab stuffing topped with a ribbon of tarragon 
reduction - 31.99

Drunken Steak - A house favorite marinated in a pale ale 
and fresh herbs served atop our drunken sauce - 20.95

Pork
Ribs and Chicken - A combination of ¼ chicken and 4 St 
Louis style ribs served with BBQ sauce - 18.95

Chicken 
Chicken Marsala - Lightly breaded and topped with a 
rich mushroom cream sauce - 18.95

Chicken Florentine - Chicken breast breaded and stuffed 
with fresh spinach topped with a garlic sauce - 19.95

Chicken Parmesan - Hand breaded Parmesan chicken 
breast served over linguini - 18.95

Pineapple Chicken - Grilled teriyaki marinated and 
topped pineapple - 18.95

Hardwood Smoked Chicken - House smoked and 
served with bourbon BBQ sauce - 18.95
                                                              
Seafood
Salmon with Dill Sauce - Broiled and drizzled with a dill 
butter sauce - 23.95

Grilled Sushi Grade Tuna with Crab - Smoked tomato 
vinaigrette and fresh grilled asparagus  - 23.95

Sides: Baked Potato • Yukon Gold Mashed Potatoes
Roasted Red Potatoes • Wild Rice • Sweet Potato  
Twice Baked Potato  • Garlic Mashed Potatoes
Mashed Potatoes and Gravy

Vegetables: Fresh Vegetables Medley • Green Beans
Roasted Corn O’Brien • Candied Carrots • Steamed Broccoli
 
Salads: 
House Salad 
Fresh greens tossed with raspberry vinaigrette, grape 
tomatoes, red onion and croutons 
Or
Caesar Salad 
Crisp romaine tossed with our Caesar dressing, asiago 
cheese and garlic croutons 

Dinner Buffet
Includes your choice of two entrees, two salads, two 
vegetables, one side and fresh baked rolls with butter - 17.99
Each additional entree is 2.00 per person.

Entrées [Choose Two]:
Each additional entrée is $2.00 per person. 
Woodfired Chicken • Chicken Marsala • Beef Stroganoff
Harvest Pork Loin • Turkey and Stuffing
Baked Webster City Ham with Raisin Sauce  
Sliced Roast Beef Au Jus • Baked Southwestern Cod
Salmon with Dill Sauce • Dijon Apricot Pork Loin
Pasta Tortellini Portabella • Penne Pasta Bake [Vegetarian]
Teriyaki Glazed Chicken Breast 
Carved Prime Rib [Add 4.99 per person]

Salads [Choose Two]:
Fresh Tossed Salad with Assorted Dressings
Potato Salad  • Coleslaw  • Pasta Salad  • Fruit Salad
Broccoli Salad • Caesar Salad 

Sides [Choose One]:
Yukon Gold Mashed Potatoes • Roasted Red Potatoes
Wild Rice • Sweet Potato Casserole 
Baked Macaroni and Cheese • Baked Cheddar Casserole
Mashed Potatoes and Gravy

Vegetables [Choose One]:
Fresh Vegetables Medley • Green Beans Almandine
Green Bean Casserole • Roasted Corn O’Brien
Candied Carrots • Steamed Broccoli

Soup [Add $1.49 Per Person]
Chicken Rojo • Baked Potato

Dessert
Chocolate Covered Strawberries - 1.50 ea
Cheesecake - 4.99 per person
Brownies - 1.50 ea
Gourmet Cookies - 24.00 per dozen
Scoop of Ice Cream - 1.50 ea

Chocolate Fountain with Choice of Four Dippers:
Pineapple, Melons, Apple Slices, Strawberries, Pretzels, 
Marshmallows or Pound Cake - 2.99 per person
House Dessert Tray - per piece


