
 

 

  Strock Enterprises, Inc. 

Special Event Menu 

All pricing is subject to change, based on market.  Minimum of 30 people for on-site at our facility and a minimum of 50 people off-

site, at your location. Children under 2 are FREE, Ages 2-9 years old, half price.  Price does not include 6% tax on the entire total and 

gratuity on the catering costs only. Gratuity is your choice of 18 –22 %. 

ALL Food Packages Include: Place settings, staff service (set up maintain, and tear down the buffet), bus tables, and package leftovers.  
 

**All signature meats (SM) are slow roasted over charcoal. 

Simple 

$22.00/person 
2 Sandwiches, 2 Sides, 2 drinks,  

Sweet Onion Potato chips 

(Price Includes paper plates and  

plastic settings) 
  

Entrée Items:   

Hot Soups:   

Broccoli Cheddar Soup 

Chili w/ Corn Bread  

Chicken or Turkey Corn soup 

Loaded Baked Potato Soup 
  

Sandwiches served on a potato roll or 

flour wrap: 

Beef BBQ (aka Sloppy Joe) 

Legacy Pork BBQ 

 (Shredded Pork Mixed with our 

Homemade BBQ Sauce) 

Southern Style Pulled Pork  

 (Shredded pork with BBQ and 

Horseradish served on the side) 

Jumbo Hot Dog (Beef-Pork mix) (SM)  

6 oz. Hamburger (w/fixings) (SM)  

Chicken Salad     

Turkey Salad 

Sliced Ham and Cheese   

Egg Salad 

Gourmet Turkey and Cheese 

Charming 

$27.00/person 
1 Entrees, 3 Sides, 2 drinks 

OR 

$32.00/person 
2 Entrees, 3 Sides, 2 drinks,  

(Price Includes paper plates and  

plastic settings) 
  

Entrée Items:   

Bacon Mac and Cheese 

Buffalo Chicken Mac and Cheese 

Chicken Marsala 

Chicken Milano 

Crab Cakes 

Glazed Ham Loaf 

Lasagna (Beef or Vegetarian) 

Lemon Herb Tilapia 

Marinated Boneless Chicken Breast 

(SM) (Pick: BBQ or Strock Special) 

Marinated Boneless Pork Chops (SM) 

Meat Loaf 

Chicken Parm 

Roast Turkey (SM) 

Seafood Macaroni and Cheese 

Shrimp Au Gartin 

Sugar Cured, Smoked Ham 

Southern Style Pulled Pork  

 (Shredded pork with BBQ and 

Horseradish served on the side) 

Turkey Pot Pie 

Whole Pig Roast (SM) * ($150 service) 

Elegant 

$38.00/person 
1 Entrees, 3 Sides, 2 drinks 

(Price Includes the upgraded  

plates and plastic settings) 

  

Entrée Items:   

Braised Short Ribs  

Crab Stuffed Tilapia 

Grilled Marinated Salmon (SM) 

Marinated Flank Steak (SM)  

Prime Rib  

Salmon with Mango Salsa 

Slow Roasted Beef Brisket 

  

$42.00/person 
2 Entrees, 3 Sides, 2 drinks,  

(Price Includes the upgraded  

plates and plastic settings) 
  

  

  

Entrée Items: 

Choose any 2 Entrees from Country Charm 

OR Country Elegance. 

Add a Charcuterie Board 

 

$8.00/person 
Add a Charcuterie Board to 

enhance your evening. 



 

  

Taco Bar (no side salad) 

Chicken and/or Beef Soft Taco, Rice, Black Beans or  

Refried Beans with All the Fixings  

 

Hot Sides: 

Baked Beans with Shredded Pork 

Green Beans (with or w/out almonds) 

Honey Glazed Carrots 

Classic Macaroni and Cheese  

Scalloped Potatoes with Cheese 

Seasoned Corn 
  

  

Cold Sides: 

Broccoli Slaw Salad 

Broccoli/Cauliflower Salad 

Creamy Cole Slaw 

Fresh Fruit Tray (June-Sept) 

Garden Fresh Pasta Salad  

Macaroni Salad (Amish Style) 

  

Redskin Potato Salad with Garlic 

Spinach Dip with Garlic Crostini 

Tossed Salad with dressing 

Vegetable Tray with Ranch Dip 

  

 

Simple Sides — Pick 2 

 Charming & Elegant Sides — Pick 3 
  

Hot Sides: 

Baked Beans w/Shredded Pork 

Baked Corn 

Baked Potato 

Creamed Spinach 

Fettuccini Milano 

Garlic Roasted Asparagus 

Green Beans (with or w/out 

Almonds) 

Honey Glazed Carrots 

Macaroni and Cheese  

Marsala Glazed Carrots 

Mashed Potatoes (with or 

w/out garlic) 

Includes 2 drink choices 

Mac and Cheese Bar  

(Classic plus two other options and side salad)  

Bacon, Buffalo Chicken, Seafood, or 

Broccoli & Mushroom  
  

Specialty Bars — $23.35/person 

Add Desserts 
Price per person 

Assorted 4-inch cookies, $2.90 

Brownies, $2.90 

Cupcakes, $3.50 

Assorted Bars, $4.15 

Fruit Cobbler, $4.15 

Fruit Pie or Peanut Butter Pie, $4.15 

Cheesecakes, $4.15 

Dark Chocolate Mousse, $4.50 

        Raspberry, Orange, Mint, or Peanut Butter 

Drinks 

Choose Two (2)  

Iced Tea (sweet or unsweetened) 

Lemonade  

Sunshine Punch 

Non-alcoholic Sangria   

Soda - Cans (Coke or Pepsi) 

Coffee—order & serve 

separately, regular 

and/or decaf. 

30-50 guests  $45 

51-100   $90 

101-150   $135 

150+    $170 

  

  

Cold Sides: 

Broccoli Slaw Salad 

Broccoli/Cauliflower Salad 

Creamy Cole Slaw 

Fresh Fruit Tray (June-Sept) 

Garden Fresh Pasta Salad  

Macaroni Salad (Amish Style) 

  

Redskin Potato Salad with Garlic 

Spinach Dip with Garlic Crostini 

Tossed Salad with dressing 

Vegetable Tray with Ranch Dip 

  

 

  

Redskin Potato Salad with Garlic 

Spinach Dip with Garlic Crostini 

Tossed Salad with dressing 

Vegetable Tray with Ranch Dip 

  

 

  

 

Roasted Fingerling Potatoes 

Roasted Sweet Potatoes 

Roasted Vegetables 

Scalloped Potatoes w/Cheese 

Sweet Potato Casserole  

(w/Pecan Topping) 
  

  

Cold Sides: 

Broccoli/Cauliflower Salad 

Broccoli Slaw Salad 

Caesar Salad 

Creamy Cole Slaw 

Fresh Fruit Tray (June-Sept) 

Garden Fresh Pasta Salad  

Macaroni Salad (Amish Style) 

Mixed Green Salad (Mixed Lettuce, Seasonal Fruits & Nuts 

w/White Balsamic or Wild Raspberry Vinaigrette) 

Redskin Potato Salad with Garlic 

Spinach Dip with Garlic Crostini 

Tossed Salad with dressing 

Vegetable Tray with Ranch Dip 


