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CATERING MENU 
SPECIAL REQUESTS 

WELCOMED! 
* DENOTES ALL NOT GLUTEN FREE ITEMS 

Customer: __________________ 

Phone #:_____________________ 

Number of Guests: ___________ 

Occasion:___________________ 

Date:______________________ 

Service hours:________________ 

Deposit Required (non-refundable):____ 

Job Location:________________ 

Contact Dave, Nikki, or Sabrynn          
920-876-4404 

Threeguysandagrill@live.com 
www.Threeguysandagrill.com                        

N8350 County Road J * Elkhart Lake, WI 

APPETIZERS  (* DENOTES NOT GLUTEN FREE) 

___ HOMEMADE POTATO CHIPS 

___ VEGETABLE TRAY WITH DILL DIP 

___ FRUIT TRAY WITH DIP 

___ GRAPE FONTINA ROSEMARY SKEWERS 

___ MEATBALLS IN GRAVY* OR BBQ* 

___ BBQ COCKTAIL WIENERS 

___ SAUSAGE TRAY WITH CRACKERS* 

___ CHEESE TRAY WITH CRACKERS*                                                   

___ TACO DIP TRAY 

___ TACO ROLL UPS* 

___ BRUSCHETTA* 

___ CRANBERRY AND FETA PINWHEELS* 

___ TRADITIONAL CHICKEN WINGS WITH SAUCES 

___ HAM ROLL UPS 

___ BACON WRAPPED WATER CHESTNUTS 

___ BBQ BRAT PIECES  

___ STUFFED MUSHROOMS  

___ ANTIPASTO SKEWERS 

___ BACON WRAPPED JALEPENO POPPERS 

___ CHARCUTERIE BOARDS ( 3 CHEESES & 3 MEATS) 

___ CAPRESE SKEWERS WITH BALSAMIC 

 

 

NOTES 
________________________________________

________________________________________

________________________________________

________________________________________

________________________________________

________________________________________

________________________________________

________________________________________

________________________________________

________________________________________

________________________________________

________________________________________

________________________________________

________________________________________

____________ 



 ___ PIG ROAST  

___ BBQ ROASTED PORK 

___ WORCESTERSHIRE CENTER CUT PORK CHOPS 

___ MARINATED PORK TENDERLOIN MEDALLIONS 

___ GOURMET HAM 

___ BBQ BABY BACK PORK RIBS 

___ COUNTRY STYLE PORK RIBS 

___ RIBEYE STEAK 

___ RESTAURANT STEAK SANDWICH 

___ BEEF TIPS *  

___ MARINATED BEEF TENDERLOIN 

___ PRIME RIB *  

___ BEEF SHISH KABOBS 

___ SLICED HOT BEEF IN GRAVY * 

___ SWEDISH MEATBALLS * 

___HAMBURGERS 

___ HOT DOGS 

___ MEISFELD’S OR JOHNSONVILLE BRATS 

___ SMOKED PORK CHOPS 

___ BBQ OR GRILLED BONE-IN CHICKEN 

___ MARINATED ITALIAN BONELESS CHICKEN BREAST 

___ GRILLED CHICKEN BREAST IN A WHITE WINE CREAM SAUCE &    

                                                                                                    MUSHROOMS 

___ CHICKEN KABOBS 

___ GRILLED OR BAKED TURKEY* IN GRAVY 

___ GRILLED SHRIMP (GARLIC, TERIYAKI OR CITRUS) 

___ GRILLED WALLEYE 

___ GRILLED SALMON 

 

ENTREES (* DENOTES NOT GLUTEN FREE) 
 

___ CHEESE TORTELLINI WITH MARSALA WINE                       

             CREAM SAUCE * 

___ HOMEMADE MAC AND CHEESE * 

___ GRILLED PINEAPPLE 

 

 

HOT PASTAS AND SIDES 

___ GARLIC PARSLEY REDS 

___ AU GRATIN 

___ MASHED POTATOES WITH GRAVY ( * GRAVY NOT GF) 

___ BAKED POTATOES                       

___ TWICED BAKED POTATOES 

___ GERMAN POTATO SALAD * 

___CHEESY BAKED POTATO SALAD * 

 

 

POTATOES (* DENOTES NOT GLUTEN FREE) 
 

HOT VEGETABLES 

___ GRILLED CORN ROAST (SEASONAL) (NOT AVAIABLE FOR TASTINGS) 

___ GREEN BEANS  

___ WHOLE KERNAL CORN 

___ BABY GLAZED CARROTS 

___ CALIFORNIA BLEND MIX 

___GRILLED SEASONAL VEGETABLES 

___ BAKED BEANS  

 

___ VEGETARIAN BURGER 

___ VEGETARIAN/ VEGAN STIR-FRY 

VEGETARIAN / VEGAN ENTREES 


