DAWSONS

on Main

Catcring Folicics and Fricing

Fricing is based on the guest count. Fina] guest counts must be received no later than three

Clags Prior to the event date. A minimum guest count of 20 will be chargcd for all events. |f

the final guest count is not received 3 ClaBS before the function, the original count at the time

of the confirmation will be the minimum guarantee number.

18% gratuit\g added for buffets and 20% gratuity for formal service.

Disposable tableware and paper napkins included.

A se’c~uP fee of $501s required. The set~uP fee will be waived Forgroups with more than

50 guests. A $250 cleposit is rcquircd to confirm the event. This fee is refundable if

cancelled within 20 dags of the scheduled event for events scheduled 5unda3~Tl‘1ursda5

and 60 days for events on f:riclag or Saturday.

Fartg is not confirmed until deposit is received. | he remaining balance is due at the

comPle’cion of event for formal service or upon delivery.

Menu selection must be finalized at least 7 c{ags before the event.

ADDITIONAL SERVICES:

Cake Cutting $40.00

China/Glassware/Lincn $ 5.50 per person

Garill SCt~UP $50.00

Chi]clrem’s Menu $ 5.95 per person, age 10 and under
Beverage SCrvice $ 2.00 per person (socla, tea, watcr)

No Discounts , Coupons or Kewards Network Applied to Catcring Services.

PRICING SUBJECT TO CHANGE
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Cold Hors [Drouevres

Premium Guulf Shrimp
$175/100 Pieces and Gourmct Craclccrs
$85-~serves 25-50

Spinach & Cral) DiP,
Scr\/cc{ with ]talian Bread C}‘nips

$100-serves 25-30

Assortcd ]:ruit & Chccse Trag

Assor‘ted \/cgctablcs
w/ouse-made DiP
$75~serves 25-30

Spinach Avrtichoke Dip
$65-serves 25-30

Anti~Fasta Trag

$110~serves 25-30

Hot Hors D’ouevrcs

Chicken Strips with Dawson’s BBQSaucc

$175 per 100 Pieccs

Dawson's Crab Cakes with Chipotlc Ruemelade

$260 per 100 Pieces

Chicl(cn &\/cggic Kabobs with Wasabi Glazc

$200 per 100 Pieces

Dawson’s 50uthwcst Torti”a DiP

$80-serves 25-30

Hickory Smoked Turlcc3 served
with Fresh rolls and Condiments
$175-serves 45-50

Black Angus 5|ow~Koastcd Rouncl of
Bcc{: served with [Fresh Rolls & Condiments
$260-serves 75

Crab Stuﬁ:cd Mushrooms with Roscmary Rucmeladc

$210 per 100 Picccs

Bec{: & Veggic K abobs with Sesame | hai Glaze

$200 per 100 Pieces

5wcc1is"\, ]ta’ian or BBQMcatba”s

$120 per 100 Picccs

Dawson's BBQThick-BacomwraPPcd 5l1rimP

$270 per 100 Picccs

Hickor3 Smoked Ham served with
Fresh Ro"s and Condiments
$245-serves 75

Tcndcrloin of Pork served with [Fresh

Rolls and condiments

$200-serves 40
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DREAKFAST

Minimum of 20 guests

Fresh Danish, [Homemade Breads and Mugins
Bagels with Cream Clﬂeese) Tﬂoneg Butter
Fresh Fruit
Juice and coffee

$9.95 per person

Bcrr3 (Granola Pancakes
Choice of T wo: Sausagq Bacon or[Ham
Fresh [Fruit and Yogur‘c
Juicc and Coffee
$10.95 per person

r]am & Cheese or \/arietg Omelets
[Home [Fried Potatoes
Choice of T wo: Sausagq Bacon or [Ham
Assortecl Breacls
Fresh [Fruit and Yogurt
Juice and Coffee

$12.95 per person

F gg Casscroles or - gg Scramble
Choice of T wo: Sausage, Bacon or [Ham
Assortecl Breacls
Fresh [Fruit and Yogurt
Juice and Coffee

$12.95 per person

Biscuits and Gravg
Scrambled E ggs
Sausage [ inks and Bacon
Hash Brown Fotatocs
Juice and Coffee $12.95 per person
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FICNIC MENU

Minimum of 15-20 guests

(hoice of T wo: Hamburgers, [Hot Dogs, Brats
$11.95 per

Pulled Pork or Chicken
$11.95 per person

BBQ,or [Herb Gri”ecl C!‘n’cken Breast

$11.95 per person

DAWSONS Signature Roasted and Smoked Chicken
$11.95 per person

A” Eontrée Choiccs are served with choice of two:
Choicc oFThrcc :$1%.50 per person
Baked Beans
DAWSONS Slgnature Cole Slaw
Homemac{c Fotato Sa[ac{

Macaroni and (Cheese
Broccoli Salacl
7~Lager Sa|ad
Fresh [ruit

|ncluded in all FE ntrees:

Assorted Buns
(Condiment Trag
(Cookies and Brownies

BBQ‘Fork/Chickcn with no sides,/no buns-$8.50 per Poun&
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Hot Lunch Buﬁ:et

$12.95 per person

15 guest minimum includes one entrée

ENTREE CHOICES

BBQ/CHC‘(cn
Stugcc{ Herb Chicken
Garlic Herb Grilled Clﬂicken
BBQ Pork
Chicken Parmesan
Smothered Chicken
Homemade Meat Lan
Roast Pork | oin
Roast Bccuc
Fot Koast
Lasagna
DAWSON'S Signature hand-breaded (Chicken Fingers
Baked Atlantic Whitefish

E)umqfct includes one Salacl, Orne \/cgctab]c, one 5tarc}1, Cookies or E)rownics

SALAD CHOICES VEGETABLE CHOICES STARCHCHOICES

House Salacl Soutlﬂern 5t3|e Green Beans Signature Gar[ic Masl’xecl Fotatoes
5Pinach Salad Buttered Comn Rice Filaf
Homemacle Cole SIaw Steamed Mixed \/egetab!es }ﬂouss%Macle Fas’ca Salad
7-Laycr Salad Sautéed Mixed \/egctablcs [Five Cheese Macaroni & Cheese
Broccoli Salad Butterec‘ Glazed Carrots f“]erb Roastec’ Rec{ Fotatoes
Fresh [Fruit Green PBean Cheese Pake Dawson’s Signature Potato Salad

Otﬁcr salads available on rcqucsi'
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SOUF, SALAD e SANDWICHDBUFFET

$11.95 per person

SOU F—select one

Fotato 5oup
Tor’ci”a

Minestrone

Clam Chowder
\/egc’cable Bee]c

SALAD-sclect one
]ceberg Mini Weclgc~crisp iceberg ’coppccl with APP]C Hickorg bacon, red onion, cucum-

ber, crumbled bleu cheese and honey roasted pecans. Topped with our Signature
r’]ouse Drcssing

Cranberrq Fecan SalacLChoPPed romaine, candied pecans, red onion, cucumber and

cranberries tossed in Raspbcrrg \/inaigrctte.

Cacsar SalacLCrisP romaine le’c’cuce, ]talian Checsej seasoned croutons and House

Caesar dressing.

SANDWICH~se|ect meat, chccsc and bread

CHOICEMEAT CHOICE CHEESE CHOICE BREAD

[Ham Swiss (roissant
Turl«:y (Cheddar Sourdough
Roast Beef Provolone K aiser Roll

Mu!ti~grain Wheat
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SANDWICH or WRAF BUFTFET

$11.95 per person with two sides
$1%.50 per person with three sides

Minimum of 20 guests

Sandwich Choices:

Chicl«in 5a|ad, tuna Salac{, Egg Salad, Turkcg, f—‘lam or Roast Bccxc
(Cheddar, Swiss, Provolone
(roissant, Sourdough, MLJlti~grain whcat, Kaiscr roll

WraE Choices:
Jtalian Chicken & Fepperoni

Chicken or Tuna Salacl
Buffalo Chicken
Chicken C aesar

(Chicken Cobb
\/egetab[e
BLT
Club

Sides
Homcmac{c Fasta Salac{
[Homemade Cole Slaw
[Homemade Signature Potato Salad
7~L,ayer 5a|ac]
Fresh [ruit
Broccoli Salad
SOUt!’IWSSt Couscous Salad

Fruitg Couscous Salac{
Add acup of soup $1.50

Includcd in each sandwich or wrap buffet:
Potato Chips, Relish Tray, (ookies
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SFECIALTYDUFFETS

Mexican Bumqjct
Jtalian Buffet
Homcstglc Bugct

Scafoocl Bugct

We can customize buffets to aPPea] to every taste. Frices will be &epenaent upon the

menu selection. F]ease call us for more details.
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DINNER BUFFET MENU

20 guest minimum

$2%.95 per person P]us tax fygratuity

/nc/uc/@s choice of 7—wo Entr@cs, Onc 53/30{ Onc \/@g@faé/@ and Onc §tarc/7
A// dinners include bread

DINNER BUFFET ENTREE. CHOICES

Roast BCC]C cooked medium rare with Cabemet Demi Sauce
[Herb Stuffed Chicken toPPed with Rosemar9 Sauce
Smokcd and Roastecl Turl(eg with Roscmary Saucc

Chicken Farmesan on a bed of Angcl [Hair Fasta
Smokecl Fori( | oin with Mushroom Ragu
Mustard Crusted Chicken
Honeg Bastecl Ham
Smothered Chicken
Chid«tﬂ Ficcata
Fried Chicken
Smoked [Ham

ADDITONAL OFTIONS WITHUFPCHARGE
F]at ]ron Steak cooked medium and toPPea with B]ue Cheese,

Mushrooms & Caramelizecl Onions $2545
Gri”cd Ca_jun Mahi Mal’vi topped with Fapaga Mango Rclislﬂ $26.45
Gri“e& Sa]mon toPPe& with | emon CaPer Butter $26.95
Carved Smoked Beef T enderdoin $27.95
Frime Rib $27.85
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DINNERBUFFET SALAD CHOICES
Select One

(Garden Salad with | hree Dressing TOPS

Broccoli Salad with (Cheddar, Red Onion, C arrots, spicecl FPecans, (_ucumber tossed in Raspberry Foppgseed
Drcssing

Spinach salad with E_gg, (Cucumbers, Mushrooms, (arrots, Red Onion, APP|6~5moked Bacon, ] omato
Rclish, with Dawson’s Signaturcz Hot Bacon Drcssing
(Caesar Salad with [House-Made (Garlic Parmesan Croutons

Spring Mix Summer Salad with Blue Cheese Crumbles, APPIe~5mol<ecl Bacon, Cucumber, Red onion, Spicec]
Fccans, and [House-Made \/inaigrettc

Dawson’s Mini~Wec{gc—CrisP iccbcrg lettuce toppc& with APPIC Hickorg bacon, red onion, cucumber, crumbled bleu
cheese and honcg~roastcc1 pecans. Toppcc{ with our signature House Dressing.

Dinner Puffet chetable Choices Dinner Buffet Starch Choices
5c/cct Onc 5c/cct Onc

Countrg-\(jtg!e Slow—Cookcd Grecn Beans Garlic Mas}‘nec{ Fotatoes
Garclen Green Beans Au Gratin Fotatoes

5ummer Mc&lcg (zucchini, squash, carrots, red onion, beans) Kice Fila]t or Wllcl Kice
r”]one\zj Glaze& Carrots KRisotto with Mushrooms
Koastcd Com with Sautécd Fcppcrs and red onions TWiC@ Baked Fotatoes (adc] $1 OO)

Koastcd Asparagus Fivc Chccsc Twice Bakcc{ Mac and Checsc

Oven roasted Potatoes, onions, peppers
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CONTACT INFORMATION:

T o obtain speciﬁc information for your next event, Please contact us:

Ke”y Spector

Catering and Banquet Manager
517-247~7000

NEED AFPRIVATE DINING ROOM?

QOur Private dining room will accommodate up to 40 Peoplc. Flease call us to
reserve the space ?orgour next clirmcr/lunch meeting, bridal shower, baby
shower, birthdag party orany other celebration. \We will work with you to

customize a menujust for your event.

Thcre is no fee for our Private dining room. A deposit of $100is required
to reserve the space and will be appliecl to gour]cood and bevcrage bill.



