
DAWSON’S  
on Main 

Catering Policies and Pricing 

Pricing is based on the guest count.  Final guest counts must be received no later than three 

days prior to the event date.   A minimum guest count of 20 will be charged for all events.  If 

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

of the confirmation will be the minimum guarantee number.   

 

20% gratuity added for buffets and 22% gratuity for formal service. 

 

Disposable tableware and paper napkins included.   

 

A set-up fee of $50 is required.   The set-up fee will be waived for groups with more than 

50 guests.  A $250 deposit is required to confirm the event.  This fee is refundable if 

cancelled within 30 days of the scheduled event for events scheduled Sunday-Thursday 

and 60 days for events on Friday or Saturday.   

 

Party is not confirmed until deposit is received.  The remaining balance is due at the        

completion of event for formal service or upon delivery. 

 

Menu selection must be finalized at least 7 days before the event.   

 

ADDITIONAL SERVICES: 

• Cake Cutting                                      $50.00 

• China/Glassware/Linen               $  10.00 per person 

• Grill Set-up                                         $100.00 

• Children’s Menu                                $  10.00 per person, age 10 and under 

• Beverage Service     $  3.00 per person (soda, tea, water) 

• Full Bar Service Available      
 

No Discounts , Coupons or Rewards Network Applied to Catering Services.   
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Premium Gulf Shrimp 

$300/100 pieces 

 

House-Made Guacamole & Chips 

$150-serves 25-30  

 

Assorted Fruit & Cheese Tray  

and Gourmet Crackers 

$150-serves 25-30 

 

Assorted Vegetables  

w/House-made Dip 

$110-serves 25-30 

Cold Hors D’ouevres 

Hot Hors D’ouevres 

Chicken Strips with Dawson's BBQ Sauce  

$300 per 100 pieces 

 

Chicken, Beef or Veggie Kabobs with Sesame Thai Glaze 

$275 per 100 pieces 

 

Brandy Peppercorn, Italian or BBQ Meatballs 

$250 per 100 pieces 

 

DAWSON’S BBQ  bacon wrapped Shrimp 

$350 per 100 pieces 

 

BBQ Pulled Pork Sliders 

$300 per 100 sliders  (serves 50 pp) 

 

Spinach Artichoke Dip 

$120-serves 25-30  
 

House Made Salsa and 

Chips 

$110-serves 25-30  

Hickory Smoked Ham  with Fresh Rolls and Condiments 

$375  Serves 75 

 

Hickory Smoked Turkey with Fresh Rolls and Condiments 

$375  Serves 45-50 

 

Black Angus Slow-Roasted Round of Beef 

With Fresh Rolls and Condiments 

$425 serves 75 

 

Tenderloin of Pork  with Fresh Rolls and Condiments 

$375 serves 40 
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BREAKFAST 
Minimum of 20 guests 

 

 

Fresh Danish, Homemade Breads and Muffins 

Bagels with Cream Cheese, Honey Butter 

Fresh Fruit 

Juice and coffee 

$18 per person 
 

 Cinnamon French Toast 

Choice of Two:  Sausage, Bacon or Ham 

Fresh Fruit and Yogurt 

Juice and Coffee 

$20 per person 
 

Egg Casseroles  

Choice of Two:  Sausage, Bacon or Ham 

Assorted Breads 

Fresh Fruit and Yogurt 

Juice and Coffee 

$22 per person 
 

Biscuits and Gravy 

Scrambled Eggs 

Sausage Links and Bacon 

Hash Brown Potatoes 

Juice and Coffee $22 per person  
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PICNIC MENU 
Minimum of 15-20 guests 

 

Choice of Two:  Hamburgers, Hot Dogs, Brats 

$18 per  

 

Pulled Pork or Chicken 

(requires 2 days notice) 

$18 per person 

 

 

BBQ or Herb Grilled Chicken Breast 

$18 per person 

 

 

DAWSON’S Signature Roasted and Smoked  Chicken  

(requires 2 days notice) 

$18 per person 

 

 

All Entrée Choices are served with choice of two: 

Choice of Three : $20 per person 

Baked Beans or Country Style Green Beans 

DAWSON’S Signature Cole Slaw 

Homemade Potato Salad 

Macaroni and Cheese 

Broccoli Salad 

7-Layer Salad 

Fresh Fruit 

 

 

Included in all Entrees: 

Assorted Buns 

Condiment Tray 

Cookies and Brownies 
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Hot Lunch Buffet 
$22 per person 

20 guest minimum includes one entrée 

ENTRÉE CHOICES 

Blackened Chicken Pasta 

Pizza Pasta 

Pork Ribeye 

Garlic Herb Grilled Chicken  

Chicken Parmesan  

Smothered Chicken 

Homemade Meat Loaf 

Roast Pork Loin 

Sliced Roast Beef 

Lasagna 

DAWSON’S Signature hand-breaded Chicken Fingers 

Baked Atlantic Whitefish 

Hawaiian Chicken with grilled Pineapple 

 

Buffet includes one Salad, One Vegetable, one Starch, Cookies  or Brownies 

 

SALAD CHOICES 

 

House Salad 

Cranberry Pecan Salad 

Homemade Cole Slaw 

7-Layer Salad 

Broccoli Salad 

Fresh Fruit 

 
 

Other salads available on request 
 

VEGETABLE CHOICES 

 

Southern Style Green Beans 

Buttered Corn 

Sautéed Mixed Vegetables 

Buttered Glazed Carrots 

Green Bean Cheese Bake 

 

 

STARCH CHOICES 

 

Signature Garlic Mashed Potatoes 

Cilantro Rice 

House-Made Pasta Salad 

Five Cheese Macaroni & Cheese 

Herb  Roasted  Red Potatoes 

Dawson’s Signature Potato Salad 
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SOUP, SALAD & SANDWICH BUFFET 

$20 per person 

 
SOUP-select one 

Potato Soup 

Chicken Noodle 

Broccoli Cheese 

Vegetable Beef 

 

SALAD-select one 
Iceberg Mini Wedge-crisp iceberg topped with Apple Hickory bacon, red onion, cucum-

ber, crumbled bleu cheese and honey roasted pecans. Topped with our Signature 

House Dressing 

 

Cranberry Pecan Salad-Chopped spinach, candied pecans, red onion,  cucumber and 

cranberries tossed in Raspberry Vinaigrette.  

 

Caesar Salad-Crisp romaine lettuce, Italian Cheese, seasoned croutons and House 

Caesar dressing.  

 

CHOICE MEAT 

 

Ham 

Turkey 

Roast Beef 

Chicken or Tuna Salad 

CHOICE CHEESE 

 

Swiss 

American  

Pepper Jack 

 

CHOICE BREAD 

 

Croissant 

Sourdough 

Rye 

 

SANDWICH-select meat, cheese and bread  



DAWSON’S  
on Main 

SANDWICH  or WRAP BUFFET 
$18 per person with two sides 

$20 per person with three sides 
 

Minimum of 20 guests 

Sandwich Choices: 

 Chicken Salad, tuna Salad, Egg Salad, Turkey, Ham or Roast Beef  

 Pepper Jack,  American, Swiss, Provolone 

 Croissant, Sourdough, Multi-grain wheat, Kaiser roll 

Steak or Chicken Philly’s 

Wrap Choices: 

Chicken or Tuna Salad 

Buffalo Chicken 

Chicken Caesar 

Vegetable 

BLT 

Ham and Turkey Club 

 

 

Sides 

Homemade Pasta Salad 

Homemade Cole Slaw 

Homemade Signature Potato Salad 

7-Layer Salad 

Fresh Fruit 

Broccoli Salad 

 

Add a cup of soup $3.00 

 

Included in each sandwich or wrap buffet: 

Potato Chips and Cookies   
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Mexican Buffet-$25 
Steak and chicken fajitas, black beans, rice, tortillas, tri-colored chips, guacamole, 

Salsa, sour cream, cheese, lettuce, and salsa 

 

Italian Buffet-$25 
Your choice (pick two) of Lasagna, Blackened Chicken Pasta, Chicken Marsala, Chicken 

Piccata, Pizza Pasta, Chicken Parmesan, Linguini and Meatballs, Shrimp Alfredo with 

choice of house or Caesar salad, and dinner bread.  

 

Homestyle Buffet-$25 
Your Choice (pick two) Meatloaf, Pork loin, Fried Chicken, Pork Ribeye, Herb Chicken, 

Pot Roast,  served with your choice of roasted red potatoes or mashed potatoes, country 

style green beans and tossed salad with dressings.  

 

All dinners include cookies and brownies 

SPECIALTY BUFFETS 

We can customize buffets to appeal to every taste.  Prices may vary with  menu selection.  

Please call us for more details. 
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DINNER BUFFET ENTRÉE CHOICES 
 

Roast Beef cooked medium rare with Cabernet Demi Sauce 

Herb Smoked Chicken topped with Rosemary Sauce 

Smoked and Roasted Turkey with Cranberry Sauce 

Webster City Ham 

Smoked Pork Loin with Mushroom Ragu 

Short Ribs with Peppercorn Demi Sauce 

Smothered Chicken 

Chicken Piccata 

Fried Chicken 

Pork Ribeye topped with Cranberry Chutney 

 

ADDITONAL OPTIONS  

Sirloin Steak cooked medium  and topped with Blue Cheese,  

Mushrooms & Caramelized Onions    $37 

Grilled Cajun Mahi Mahi topped with Papaya Mango Relish   $35 

Grilled Salmon topped with Lemon Caper Butter   $35 

Carved Smoked Beef Tenderloin    $42 

12oz. Prime Rib with au jus   $40 

 

See Next Page for Side choices 

 

DINNER BUFFET MENU 
20 guest minimum 

$30 per person plus tax & gratuity 

 

Includes choice of Two Entrees, One Salad, One Vegetable and One Starch 
All dinners include bread  
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DINNER BUFFET SALAD CHOICES 
Select One 

 
Garden Salad with Three Dressing Tops 

 

Broccoli Salad with Cheddar, Red Onion, Carrots, spiced Pecans, Cucumber tossed in Raspberry Poppy seed     

Dressing 

 

Spinach salad with Egg, Cucumbers, Mushrooms, Carrots, Red Onion, Apple-Smoked Bacon, Tomato  

 

Caesar Salad with House-Made Garlic Parmesan Croutons 

 

Spring Mix Summer  Salad with Blue Cheese Crumbles, Apple-Smoked Bacon, Cucumber, Red onion, Spiced      

Pecans, and Raspberry Vinaigrette   

 

Dawson’s Mini-Wedge-Crisp iceberg lettuce topped with Apple Hickory bacon, red onion, cucumber, crumbled bleu 

cheese and honey-roasted pecans.  Topped with our signature House Dressing.   

 

Dinner Buffet Vegetable Choices  
Select One 

 
Country-Style Slow-Cooked Green Beans 

Garden Green Beans 

Summer Medley (zucchini, squash, carrots, red onion, beans) 

 Honey Glazed Carrots 

Roasted Corn with Sautéed Peppers and red onions 
 

Dinner Buffet Starch Choices 
Select One 

 
Garlic Mashed Potatoes 

Au Gratin Potatoes 

Cilantro Rice 

Roasted Red Potatoes 

Oven roasted potatoes, onions, peppers 



CONTACT INFORMATION: 

 

 

To obtain specific information for your next event, please contact us: 

 

Chris Hill 

General Manager/Owner 

317-247-7000 

 

Hillchris20@yahoo.com 

 

 

 

NEED A PRIVATE DINING ROOM? 

 

Our private dining room  will accommodate up to 40 people.   Please call us to 

reserve the space for your next dinner/lunch  meeting, bridal shower, baby 

shower, birthday party or any other celebration.  We will work with you to    

customize a menu just for your event.  

 

There is no fee for our private dining room.  A deposit of $100 is required     

to reserve the space and will be applied to your food and beverage bill.   

DAWSON’S  
on Main 


