
 Add $5.00 per person for special diet requests.              Taxes are not included in pricing. GratuiƟes are appreciated. 

DLB CATERING 2025 
    
  COFFEE BREAK $4.00 PER PERSON 

   
Coffee 
Tea 
Juice 
Iced Water 

 

  
  

  
  

  FULL COFFEE BREAK  $8.00 PER PERSON 
     
  SELECT 1  

Muffins assorted 
Cinnamon Buns 
Donuts 
 

INCLUDED 
Coffee 
Tea 
Juice 
Iced Water 

ADD $4.00 per item per person 

Vegetable Tray 
Fruit Tray 

     

     
     
  FULL BREAKFAST $19.00 PER PERSON
     
  SELECT 1 

Scrambled Eggs    
Quiche 
 
SELECT 1 
Ham 
Sausage 

INCLUDED 
Fruit Cup 
Toast & Assorted Spreads 
Pan Fried Potatoes 
Coffee 
Tea 

ADD $1.50 per item per person 
Muffins 
Hashbrown Casserole 
Potato Pancakes 
French Toast 
Waffles 
Vegetable Tray 

  

     



 Add $5.00 per person for special diet requests.              Taxes are not included in pricing. GratuiƟes are appreciated. 

DLB CATERING 2025 
    
  SOUP & SANDWICH  $20.00 PER PERSON 
   

SELECT 1 OPTION 
 

  SANDWICH OPTION - SELECT 3 CROISSANT OPTION – SELECT 2 
  Loaded Mini Subs 

Ham 
Ham and Cheese 
Turkey 
Turkey Salad 
Cold Beef 
Egg Salad 
Salmon Salad 
 

Ham 
Ham and Cheese 
Turkey 
Turkey Salad 
Cold Beef 
Egg Salad 
Salmon Salad 

  
ASSORTED WRAPS OPTION 

  

     
  SELECT 1 

2 Soups 
2 Salads 
1 Soup and 1 Salad 
1 Soup and Fries 
1 Salad and Fries 
 

 

SOUPS 
Chicken Noodle 
Beef Noodle 
Beef Barley 
Ham Barley 
Hamburger Cabbage 
Borscht 
Dill Pickle 
Cream of Mushroom 
Cream of Broccoli 
Cream of Potato 
Cream of Turkey Rice 
Clam Chowder 

SALADS 
Coleslaw 
Tossed 
Caesar 
Macaroni 
Potato 

  

     
     



 Add $5.00 per person for special diet requests.              Taxes are not included in pricing. GratuiƟes are appreciated. 

 

DLB CATERING 2025 
    
  APPETIZERS PER DOZEN 
    

  
 

BBQ Meatballs  

Sweet & Sour Chicken Balls  

Breaded Fantail Shrimp  

Chicken Wings with assorted sauces (10 per lb)  

Bruschetta Baked with Cheese  

Bacon Wrapped Scallops  

Greek Dry Ribs  

Shrimp Cocktail  

Smoked Salmon Plate  
   Smoked Salmon, Crackers, Purple Onion, Cream Cheese and Capers 
 

$14.00 

$14.00 

$18.00 

$16.00 

$12.00 

$20.00 

$16.00 

$21.00 

$20.00 

 

  
  

  
  

  PASTA  $20.00 PER PERSON 
     
  SELECT 1 

Lasagna - Meat or Vegetarian  
Spaghetti with Meat Sauce 
Fettuccine Alfredo - Chicken or Seafood  
Penne with Rosé Sauce  
   Blended with Bacon, Chicken, Mushrooms, Onions and Peppers 

ADD $3.00 per item per person 
Meatballs 
 
ADD $2.00 per item per person 
Pepperoni 
 

     



 Add $5.00 per person for special diet requests.              Taxes are not included in pricing. GratuiƟes are appreciated. 

DLB CATERING 2025
   
  LUNCHEON & DINNER PER PERSON
   
  Roast Beef with Mashed Potatoes, Gravy and Vegetables  

Ham with Scalloped Potatoes and Vegetables  

Sausage with Perogies and Vegetables  

Fried Chicken with Mashed Potatoes or French Fries and Vegetables  

Beef on a Bun  

Pulled Pork on a Bun  

Fish & Chips  

Dry Ribs - Greek or Honey Garlic   
   Fries or Mashed or Baked or Oven Roasted Potatoes 

    

 

$24.00 

$20.00 

$20.00 

$20.00 

$21.00 

$18.00 

$18.00 

$20.00 

 

     
  SELECT 1 

1 Soup and 1 Salad 
2 Salads 
 
 

INCLUDED 
Dessert 
Iced Tea 
Coffee 

 

SOUPS 
Chicken Noodle 
Beef Noodle 
Beef Barley 
Ham Barley 
Hamburger Cabbage 
Borscht 
Dill Pickle 
Cream of Mushroom 
Cream of Broccoli 
Cream of Potato 
Cream of Turkey Rice 
Clam Chowder 

SALADS 
Coleslaw 
Tossed 
Caesar 
Macaroni 
Potato 

  

     
     



 Add $5.00 per person for special diet requests.              Taxes are not included in pricing. GratuiƟes are appreciated. 

DLB CATERING 2025
   
  WEDDING & BANQUET  
  ADULTS $32.00      CHILDREN 6 – 10 YEARS $16.00      CHILDREN 5 & UNDER $8.00 
   

  MAIN ENTRÉE - SELECT 2 
Roast Beef 
Turkey and Dressing 
BBQ Braided Pork 
Chicken Parmesan 
Fried Chicken 
Chicken Breast with Herb Sauce 
Stuffed Chicken Breast Ham, Cheese & Mushroom Sauce 

Cutlet Parmesan 
Cutlets with Mushroom Gravy 
Dry Ribs 
Ham 
Sausage 
Meatballs - Mushroom or Sweet & Sour 

SIDE DISHES - SELECT 1 
Rice - Seasoned 
Mashed Potatoes with Gravy 
Baked Potatoes 
Creamed Dill Potatoes 
Scalloped Potatoes 
Oven Roasted Potatoes 
French Fries 
 

VEGETABLES - SELECT 1 
Peas 
Carrots 
Corn 
Mixed Vegetable 

   

  SALADS - SELECT 3 DESSERTS - SELECT 2 ADD ON per item per person 
  Tossed 

Potato 
Macaroni 
RoƟni 
Greek Pasta 
Broccoli 
Pea 
Mexican Corn  
Marinated Vegetable 
Chinese Cabbage 
Coleslaw 
Caesar 

Chocolate Cherry Cake 
Carrot Cake 
Cheesecake 
Apple Crisp with Caramel 
Angel Food Cake 
Sticky Toffee Pudding 
Bread Pudding 
 

INCLUDED   
Perogies 
Dinner Buns 
Fruit 
Iced Tea 
Coffee 
Tea 

Creamed Peas  
Harvard Beets 
Mushroom Sauce 
Sweet Cabbage Rolls 
Sour Cabbage Rolls 
Vegetable Platter 
Cheese Platter 

$0.50 
$0.50 
$0.75 
$2.50 
$3.00 
$3.00 
$3.00 

  
 
 
 
 
 
 
 
 
 
 
 



 Add $5.00 per person for special diet requests.              Taxes are not included in pricing. GratuiƟes are appreciated. 

 

DLB CATERING 2025 

    
  LATE NIGHT LUNCH $16.50 PER PERSON 
    

  
 

INCLUDED 
Cold Cuts 
Cheese 
Pickles 
Buns 
Macaroni Salad 
House Choice Dessert 
Coffee 
Tea 
Juice 
Iced Water 

 

Late Night Lunch must be prepared and served by DLB 
Catering; Outside food is not permiƩed within the 
facility. 
 
Other Late Night Lunch opƟons available by request. 

  
  

  
  

  LATE NIGHT LUNCH TIPS   
     

  Order a Minimum of 75% of your aƩending Dinner Guests. 

Things to consider when determining the number of plates to order Late Night Lunch. 

Age - If your guest list has a large percentage of elderly people and/or young families, it is 
suggested to purchase a lower percentage of plates as those tend to not stay for Late Night Lunch. 

Time - If Late Night Lunch is served between 10:00 p.m. to 10:30 p.m. there is a possibility of a 
higher percentage of guests that will eat Late Night Lunch. If Late Night Lunch is served between 
10:30 p.m. to 11:30 p.m. there is a possibility of a lower percentage of guests that will eat Late 
Night Lunch. 

It is also important to consider what Ɵme Dinner is being served. If Dinner service is between     
5:00 p.m. to 6:00 p.m. and, Late Night Lunch is served between 10:30 p.m. to 11:30 p.m., your 
guests will have had more Ɵme to make room for late night lunch. There will be a possibility that a 
higher percentage of guests will eat Late Night Lunch and vice versa. 


