
Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 20% service fee and 6% sales tax.

10 Vintage House reserves the right to make necessary pricing adjustments  
due to post-COVID food supply shortages if needed.

MENU #1
$14.95 per person over 100 ppl 
$15.95 per person under 100 ppl 

• 1/3 lb Ground Angus Sirloin Burgers
• Jumbo All Beef Dearborn Hot Dogs
• Corn on Cob or Baked Beans 
• Italian Style Pasta Salad 

MENU #2
$15.95 per person over 100 ppl 
$16.95 per person under 100 ppl

• Italian Sausage with 
 Peppers and Onions
• 1/3 lb Ground Angus Sirloin Burgers
• Corn on Cob or Baked Beans 
• Italian Style Pasta Salad 
• Seasonal Fresh Fruit Platter
• Regular and BBQ Chips
• All Buns and Condiments
• All Set Ups*

MENU #3
$16.95 per person over 100 ppl 
$17.95 per person under 100 ppl

• Select BBQ Chicken or Italian
 Sausage with Peppers and Onions
• 1/3 lb Ground Angus Sirloin Burgers
• Jumbo All Beef Dearborn Hot Dogs
• Corn on Cob or Baked Beans

MENU #4
$18.95 per person over 100 ppl 
$19.95 per person under 100 ppl

• BBQ Chicken
• Italian Sausage with  
 Peppers and Onions
• 1/3 lb Ground Angus Sirloin Burgers
• Jumbo All Beef Dearborn Hot Dogs
• Corn on Cob or Baked Beans 

Grilling Fee $100 100 ppl and under
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• Seasonal Fresh Fruit Platter
• Regular and BBQ Chips
• All Buns and Condiments
• All Set Ups*

• Italian Style Pasta Salad 
• Seasonal Fresh Fruit Platter 
• Regular and BBQ Chips
• All Buns and Condiments
• All Set Ups*

• Italian Style Pasta Salad 
• Seasonal Fresh Fruit Platter
• Regular and BBQ Chips
• All Buns and Condiments
• All Set Ups*

*Disposable Plates, Forks, Knives and Napkins
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Any event 50 people and under, add $2 more per person.  
Any event 25 people and under, add $4 more per person plus a $100 delivery fee. 

All prices subject to 20% service fee and 6% sales tax.

Vintage House reserves the right to make necessary pricing adjustments  
due to post-COVID food supply shortages if needed.

MENU #6
$26.95 per person over 100 ppl 
$28.95 per person under 100 ppl

• Marinated BBQ Chicken Breasts
• Canadian Baby Back Ribs
• 1/3 lb Ground Angus
 Sirloin Burgers
• Corn on Cob or Baked Beans 
• Italian Style Pasta Salad 
• Seasonal Fresh Fruit Platter

MENU #7
$28.95 per person over 100 ppl 
$30.95 per person under 100 ppl

• Marinated Beef Kabobs
• Marinated Chicken Kabobs
• Italian Sausage with  
 Peppers and Onions
• Corn on Cob 
• Italian Style Pasta Salad 
• Seasonal Fresh Fruit Platter
• Garden Salad with House Dressing

MENU #5
$26.95 per person over 100 ppl 
$28.95 per person under 100 ppl

• Southern Style Pulled Pork 
• Texas Style Smoked Beef Brisket
• Fire Roasted Corn on Cob 
• Italian Style Pasta Salad 
• Seasonal Fresh Fruit Platter
• Homestyle Baked Beans

• Fresh Garden Salad  
 with House Dressing
• Bakery Fresh Rolls and Butter
• Regular and BBQ Chips
• All Buns and Condiments
• All Set Ups*

• Fresh Baked Cornbread
• Fresh Garden Salad  
 with House Dressing
• Gourmet Buns
• All Set Ups*
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Grilling Fee $100 100 ppl and under

• Tabouli Salad
• Hummus with Pita Chips
• Grilled Pita Bread
• All Buns and Condiments
• All Set Ups*

*Disposable Plates, Forks, Knives and Napkins

For your Guests...
Seasonal Fruit Platter 

Fresh Vegetable and Dip Platter 
Imported cheeses and Crackers 

Three Chef Select Salads

Add on for $3.95 per person
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