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SIDES DESSERTS
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MENU SNAPSHOT
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table service:

catering starting price:
delivery:
chafers:
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MENU SNAPSHOT
A ho#& b selections: $

Y

ALL-AMERICAN

Grilled 1/4 Pound Hamburger
Thick, juicy burger grilled to perfection

Grilled Bratwurst
All American Hot Dog
The Works

Pickles, sliced cheese, onion, tomato, ketchup, and mustard

Creamy Cole Slaw

Chopped cabbage and carrots in a creamy dressing

Assorted Pickle Relishes

Dill spears, dill slices, pickled cauliflower, pepper rings, sweet-hot pickle mix,
sweet gherkins, ripe olives, stuffed olives, carrot and celery sticks

Potato Chips
Assorted Cookies

Chocolate Chunk, Peanut Butter Cup, Oatmeal Walnut Raisin, White Chocolate
Macadamia Nut

$7.99 per person

GRAB & GO

1/4 Pound Hamburger
Thick, juicy burger grilled to perfection

Hot Dog

Served ina bun
Ketchup, Mustard & Mayonnaise
Potato Chips or Pretzels
Assorted Cookies

Oatmeal Walnut Raisin, White Chocolate Macadamia Nut, and Chocolate
Chunk

$4.99 per person

TRADITIONAL

Homestead Rotisserie Chicken

Our famous rotisserie grilled chicken.

Oven Roasted Smoked Ham

Classic American Potato Salad

Cubed potatoes, diced egg and celery with an old-fashioned dressing

Old Fashioned Baked Beans

Our traditional recipe

Garden Fresh Vegetables

Green onions, cherry tomatoes, celery sticks, radishes and baby carrots.
Fresh Baked French Bread

Homemade Texas Sheet Cake

Our own homemade chocolate lovers cake

$6.99 per person

See Back
For More



Roasted Whole Hog

Stuffed with sauerkraut and carved on site

Homestead Rotisserie Chicken

Our famous rotisserie grilled chicken.

Savory Whipped Potatoes

Served with gravy

Oven Roasted Corn
With diced red peppers

Fresh Baked French Bread

Fresh baked and served with butter

Homemade Apple Crisp

$9.99 per person

Sandwiches
+ 1/4 pound hamburger
+ 1/3 pound hamburger
« grilled chicken breast
 hot dog
« Italian sausage
» bratwurst
» bbq pork
« western beef
« shredded chicken

« sloppy joe

Entrees
+ 1/4 grilled chicken
+ 1/2 grilled chicken
» sugar baked ham
» bbq ribs
« roasted whole hog
* rib eye steak
« New York strip steak

Additional Details

Veggies and Spuds

baked beans
homestead beans
chuck wagon beans
pasta salad

potato salad
macaroni salad
cole slaw

fresh vegetables
corn casserole

red beans and rice
scalloped potatoes
hot German potato
salad

pickle relish tray
tossed salad

Sweets and Fruits

1/3 Pound Hamburger

Thick, juicy burger grilled to perfection

Grilled Chicken Breast Sandwich

Grilled, marinated chicken breast

Tangy BBQ Pork Sandwich

Pulled southern pork with our own tangy Homestead BBQ sauce

The Works

Pickles, sliced cheese, onion, tomato, ketchup, and mustard

Zesty Pasta Salad
Rotini pasta, Broccoli, Peapods and other vegetables served in a creamy ltalian
dressing.

Homestead Beans
A blending of kidney, pinto, lima, black and traditional baked beans with
bacon and brown sugar

Garden Fresh Vegetables

Green onions, cherry tomatoes, celery sticks, radishes and baby carrot.

Fresh Cut Fruit

Pineapple, honeydew, cantaloupe, and grapes

$8.99 per person

Refreshing Beverages

Texas sheet cake » lemonade
chocolate Chunk * ice tea
cookies  orange drink

peanut butter cup  bottled water
cookies « soft drinks
oatmeal walnut raisin « beer

cookies « wine

white chocolate
macadamia nut

Beat the Heat Treats

cookies « ice cream novelties
brownies * Sno-cones
fresh fruit salad
watermelon slices Snacks
cotton candy « potato chips
e pretzels
» popcorn

Effective 02-2011

All food and beverage items on this menu are subject to all applicable sales taxes and delivery charge.



catering

Fort Wayne: (260) 749-5192
Kendallville: (260) 347-6910
www.goegleins.com
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MENU SNAPSHOT

disposable silverware, napkins,
plates and serving utensils

$10.50/person
$20 in Fort Wayne, other areas vary

upgrade S8 each
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catering

Fort Wayne: (260) 749-5192
Kendallville: (260) 347-6910
www.goegleins.com

beef

Beef Brisket

Braised brisket of beef thinly sliced served ina rich
beef broth or our own tangy Homestead Barbecue
Sauce.

Swiss Steak Jardiniere
Braised beef garnished with julienne carrots, onions,
celery and demi glace.

Beef Pot Roast

Homestyle Pot Roast.

Beef Stroganoff

Served with buttered noodles.

pork

Fresh Loin of Pork

Oven-roasted served with a pan gravy or BBQ Sauce.

Country Style Ham

Smoked Ossian ham simmered in its own juices.

Ham Steak

Grilled ham steak with a rich sauce.

BBQ Pork Chop

A grilled, boneless pork chop served in our own
tangy Homestead Barbecue Sauce.

BBQ Ribs
St. Louis style ribs, served in our own tangy Home-
stead barbecue sauce.

Grilled Bratwurst

Served with sautéed onions and green peppers.

MENU SNAPSHOT

table service: disposable silverware, napkins, entrées:
plates and serving utensils salads:
vegetables:
starting price: $13.99/person potatoes:
delivery: $20in Fort Wayne, other areas vary  bread: >
chafers: upgrade $8.00 each
staffing: i ( # I,
poultry seafood

Grilled Bruschetta Chicken

A tender chicken breast marinated then grilled.
Topped with an Italian blend of tomatoes, basil, and
mozzarella cheese.

Rosemary Chicken
A tender chicken breast marinated then grilled.
Topped with our signature rosemary cream.

Chicken Coq Au Vin

Chicken breast sautéed with pearl onions, bacon,
mushrooms in a red wine sauce.

Chicken Chelsea

Marinated breast of chicken with dill havarti cheese
and ripe olives on a bed of julienne zucchini.

Pecan Chicken

Tender breast of chicken, encrusted with pecans.

Chicken Cacciatore

Our version of an Italian classic. Marinated chicken
breast garnished with marinara sauce, onions, green
peppers, and parmesan cheese.

Country Style Breast of Chicken

Country browned with a rich poultry gravy.

Homestead Chicken

Our famous rotisserie grilled quarter chicken.

Whole Turkey Breast

Slow roasted.

Chicken Stir Fry

Marinated chicken and stir fry vegetables served
with rice.

Filet of Cod

Baked and served with a hollandaise sauce.

Crab Stuffed Filet of Sole

Blue crab stuffed filet of sole and béarnaise sauce.

vegetarian

Pasta Primavera

Bow tie pasta with broccoli, carrots, red peppers,
celery, fresh mushrooms, onions, zucchini and ripe
olives prepared in an herbed olive oil. Also available
with an alfredo or marinara sauce.

Spinach Lasagna Roll-ups

Lasagna noodles filled with a blend of spinach,
cheese and mushrooms, hand rolled topped with
marinara, and baked until bubbly.

Garden Lasagna

Chopped spinach, Ricotta Cheese and Shredded
Carrots folded into rich cream sauce and layered into
Lasagna noodles. Topped with bread crumbs and
parmesan cheese.

One Entrée: $13.99 per person
Two Entrées: $14.99 per person



Mixed Green Salad

Iceberg, romaine, and red leaf lettuce
topped with a tomato wedge,
cucumbers, red onion, croutons, and
cheese. Served with host's choice of
two dressings (Buttermilk Ranch,
Homemade Vinegar & Oil, and Golden
West French).

Bay Shrimp Salad
Traditional pasta salad tossed with bay
shrimp

Marinated Vegetables
Cabbage, onions, celery, carrots, green
pepper and tomatoes in our
homemade vinaigrette.

Pasta Salad

Rotini pasta, broccoli, peapods and
other vegetables served in a creamy
Italian dressing.

Broccoli Salad

Broccoli florets, mushrooms, red
onions, tomatoes and cauliflower in a
red vinaigrette.

Garden Blend

Whole green beans, yellow wax beans,
and whole baby carrots.

California Blend
Cauliflower, broccoli and crinkle cut
carrots steamed to perfection.

Key West Blend
A colorful blend of green beans, sliced
carrots, yellow carrots, and red

peppers.
Caribbean Blend

Whole broccoli florets, yellow carrots,
whole green beans, and red pepper
strips.

Italian Blend
Broccoli, cauliflower, coin carrots,
Italian beans and Lima beans.

Far East Blend

Broccoli, pea pods, cob corn, julienne
carrots, bamboo shoots, pearl onions
and red peppers.

Additional Details

choice of 2

Macaroni Salad

Elbow macaroni, fresh egg, diced onion
and carrot bits served with a special
dressing.

Cole Slaw

Chopped cabbage and carrots in a
creamy dressing.

Fresh Fruit Bowl

Bite size pieces of seasonal fresh fruit

Broccoli Crunch Salad
Broccoli and cauliflower florets with
cherry tomatoes, sliced red onions in a
sour cream dressing.

Garden Gifts

Hand cut vegetables—radish roses,
cauliflower and broccoli florets,
cucumber rounds, carrots and celery
with a tangy dipping sauce.

Cucumber Tomato Salad
Sliced cucumbers and tomatoes with
onions in a light vinaigrette.

choice of 1

Broccoli Florets

Broccoli served in cheese sauce.

Cauliflower Au Gratin
Served in a cheese sauce and topped
with bread crumbs.

Carrots and Peas

Glazed sugar snap peas and whole
baby carrots.

Whole Kernel Sweet Corn

Steamed and served with butter.

Whole Green Beans

Steamed and served with butter.

Peas and Onions
Traditional peas served with pearl
onions.

Whole Baby Carrots

Served with a light brown sugar glaze.

Yukon Gold Potatoes

Roasted in olive oil with fresh
rosemary.

Parsley Red Potatoes
Baby red potatoes, steamed and
served with butter and parsley.

Roasted Red Potatoes

Oven roasted and seasoned with
parmesan cheese.

Baked Potato

Served with sour cream and butter.

Whipped Potatoes

Served with gravy.

Homemade Cakes

choice of 1

Oven Browns
Oven roasted with onion & green
peppers.

Potatoes au Gratin
Sliced potatoes served with a
homemade cheddar sauce.

Long Grain Wild Rice

Tender long grain wild rice with
pimentos and diced green onions.

Twice Baked Potatoes
Traditional twice baked potatoes
topped with shredded cheddar
cheese.

Additional $1.00 per person

optional addition

An assortment of our homemade Carrot, Lemon, Italian Créme and Texas Sheet

Cakes. Additional $1.00 per person

Homemade Fruit Pies

An assortment of our homemade Apple, Peach and Cherry pies.

Additional $1.50 per person

Old Fashioned Pecan Pie

Homemade, just like Grandmas. Additional $1.75 per person

Assorted Cheesecakes

Served with Caramel Nut, Chocolate Pecan, and Cherry toppings.

Additional $2.25 per person

Effective 02-2011

All food and beverage items on this menu are subject to all applicable sales taxes and delivery charge.



MENU SNAPSHOT

disposable trays and serving utensils only

GOEGLEIN’S

catering

Fort Wayne: (260) 749-5192
Kendallville: (260) 347-6910
www.goegleins.com

Cocktail size ribs in a tangy barbecue
sauce. 50 pieces: $54.50

Italian style meatballs with either BBQ,
Sweet Sour, or Bordelaise Sauce.
100 pieces: $39.99

Sweet Sour, Oriental, BBQ, or Italian
finger size portions of boneless, skinless
chicken breast. 50 strips: $39.99

# #

Baby carrots, celery, radish roses,
broccoli florets, cucumber rounds and
cauliflower served with a tangy dipping
sauce. Serves approx. 50: $39.99

$ %
A dairy delight - slices or cubes of Swiss,
Colby, Sharp Cheddar and Hot Pepper
Cheese accompanied by assorted
crackers. Serves approx. 50: $48.50

# &

An assortment of Colby, Swiss, Sharp
Cheddar, Gouda, Brie and Hot Pepper
Cheese. Served with crackers.

Serves approx. 50: $56.99

) &
Seedless Red Grapes and bite size

pieces of Cantaloupe, Honeydew,
Pineapple. Serves approx. 50: $44.50

Individual fruit brochettes displayed ina
stunning manner. 50 pieces: $67.99

* No disposable silverware, napkins or plates are included But they are available for
an additional charge.
* This menu is intended for purchasing trays of food only.

delivery menu.

Tender chicken wings. Your choice of
deep fired, spicy buffalo or teriyaki.
50 wings: $44.50

Creamy Brie cheese topped with orange
marmalade, wrapped in puff pastry and
baked until golden brown. Served with
assorted crackers.

Serves approx. 50: $54.50

Baked large mushrooms caps with your
choice of sausage or seafood filling.
50 pieces: $35.50

(

Traditional deviled eggs garnished to
perfection. 50 pieces: $39.50

Miniature cream puffs filled with crab
salad. 50 pieces: $45.50

)

Tiny Zucchini boats, hollowed out and
filled with a tangy herb cheese.
50 pieces: $42.99

&

Flour tortilla pinwheels with a ham and
cream cheese spread.
100 pieces: $48.50

& *

Bite size bread rounds topped with a
variety of spreads and garnishes.

50 pieces: $51.99

—+

Olives, mushrooms, green pepper,
havarti cheese, cherry tomatoes and
salami kebobs marinated in atangy
Italian sauce. 50 pieces: $51.99

Hand wrapped appearance and deep
fried. Served with hot mustard dip.
50 pieces: $54.50

' "

New red potatoes, hollowed out and
filled with an herb potato and cheese
mix. 50 pieces: $31.50

Grilled country sausage & bratwurst,
topped with tomato, onion and green
peppers. 100 pieces: $46.50

2
All the tastes of the Southwest - Colby
& cream cheese, salsa, green onions
and diced chicken baked into a New
York Style Cheesecake. Served with
crackers. Serves approx. 50: $46.50

A new twist on an old favorite - Popcorn
shrimp, cocktail sauce and cream
cheese layered on a platter and served
with assorted crackers. Also available
with shredded crab.

Serves approx. 50: $57.99

Pizza crust covered with dill dip,
broccoli, diced turkey, green onions,
fresh tomato, ripe olives, and cheddar
cheese. Serves approx. 35: $34.99

Jumbo shrimp cooked to perfection and
served with a tangy cocktail sauce.
50 each: SMarket Price

Miniature buns filled with shaved
breast of turkey, choice top round of
beef and baked ham. 50 pieces: $62.50

* If you are considering a complete cocktail buffet please see our cocktail buffet

A savory blend of chili con carne and
cheese served with tortilla chips.
Serves approx. 50: $29.99

Small flaky crusts filled with traditional
Lorraine, spinach and vegetable filling.
50 pieces: $51.50

Soft cheese on rye, ham salad on white
and chicken salad on whole wheat.
50 pieces: $42.50

¢ &
Sliced inside round of beef, ham, turkey
and salami. Serves approx. 50: $58.50

Sliced inside round of beef, ham, turkey
and salami with sliced Swiss and Colby
cheeses. Serves approx. 25: $50.50

Chunks of pineapple, melon, toasted
coconut covered bananas,
marshmallows and pound cake served
with chocolate fondue.

Serves approx. 50: $46.50

2
Chocolate dream bars, lemonberry
bars, marble cheese truffles, caramel
apple squares and petit fors.
50 pieces: $45.50

Effective 02-2011

All food and beverage items on this menu are subject to all applicable sales taxes and delivery charge.



MENU SNAPSHOT

disposable silverware, napkins, see below
plates and serving utensils

catering $5.25/person
$20 in Fort Wayne, other areas vary
Fort Wayne: (260) 749-5192

Kendallville: (260) 347-6910 upgrade $8 each
www.goegleins.com upgrade $50 per staff
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catering

Fort Wayne: (260) 749-5192
Kendallville: (260) 347-6910
www.goegleins.com
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MENU SNAPSHOT

disposable silverware, napkins,
plates and serving utensils

$7.99/person
$20 in Fort Wayne, other areas vary

upgrade S8 each
upgrade S1/person plus
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