
ALE’S KITCHEN
Catering 2025

MAINS
Grilled Chicken 
Drumsticks and Thighs

Smoked Pork Shoulders 
Smoked Beef Brisket 
Fried Chicken Wings

Grilled Pork Tenderloin
 SIDES

Herb Roasted Potatoes
 Macaroni & Cheese

Creamy Slaw
Spicy Slaw
House Salad

*Dinner Rolls & House Made BBQ Sauce Included 

BAR SNACKS
Crispy Asian Ribs

(with Mogwai Teriyaki, green onion, sesame seeds)

Fried Chicken Wings 
(with ranch  dressing)

Bacon Wrapped Pretzel Bites 
(with Hot Honey)

Fried Chicken Tenders 
(with ranch dressing)

Fresh Corn Chips and Salsa House 
Made BBQ Chips 
Fresh Cut Fries

Veggie Tray 
(with ranch dressing)

House Salad 
(with ranch dressing)

Mini Quiche
Vegetable Egg Rolls  

PIZZAS ALSO AVAILABLE
Big Meaty, Sausage, Pepperoni and Cheese options

Airline Chicken
Herb-marinated airline chicken breast with crispy 
skin, roasted to perfection and Served with a rich, 
velvety pan jus and fresh herbs

Grilled Sirloin Steak Tips
Juicy grilled sirloin steak tips, perfectly seared 
with a charred crust, Accompanied by a red wine 
reduction sauce, garnished with caramelized onions

Pan-Seared Salmon
Lightly seasoned salmon fillet, pan-seared to crispy 
perfection and Drizzled with citrus honey glaze

Garlic Mashed Potatoes
Creamy mashed potatoes infused with roasted garlic 
and butter

Seasonal Roasted Vegetables
A colorful medley of seasonal vegetables such as 
carrots, zucchini, and bell peppers, Roasted to tender 
perfection with olive oil, rosemary, and thyme

Wild Rice Pilaf
Fragrant wild rice blend sautéed with onions, celery, 
and fresh herbs and Finished with a touch of butter 
for extra richness

Main Course 
(choose 1)

Mixed Greens
Fresh mixed greens with cherry tomatoes, cucumber, 
and red onions Served with a choice of balsamic 
vinaigrette, ranch, or lemon vinaigrettes

Caesar Salad
Crisp romaine lettuce tossed with parmesan cheese, 
crunchy croutons, and Caesar dressing

Salad 
(choose 1)

Mini Cheesecake
Individual mini cheesecakes with a buttery graham 
cracker crust, vanilla, chocolate, strawberry, lemon 
cream, salted caramel with candied hazelnuts

Chocolate Chip Brownies
Fudge brownies with pure melted chocolate, semi 
sweet chocolate chips, Raspberry coulis and 
chocolate sauce

Dessert 
(choose 1)

Side Dishes 
(choose 2)


