
Rodger’s Catering

Wedding 

Packages



Betrothed Package

* - Additional $1.00

Rodger’s Famous Tri Tip Roast

Served w/ Creamed Horse Radish & BBQ Sauce

Choice of Potato

Garlic Mashed Potatoes w/ Parmesan

Herb Roasted Baby Red Potatoes*

Scalloped Potatoes*

Oven Roasted Red Potatoes

Choice of Vegetable 

Fresh Steamed Vegetables

Oven Roasted Vegetables*

Broccoli w/ Cream Sauce

Fresh Baked Rolls & Butter

Choice of Salad

Garden Salad w/ Ranch & Italian Dressing

Caesar Salad

Tossed European Salad w/ Raspberry Vinaigrette*

Beverage Service

Lemonade

Iced Tea or Fruit Punch

Serviceware

Styrofoam plates, clear plastic forks, knives, spoons, and dinner napkins

Linens for Food Tables

Buffet, Head, Dessert, and beverage tables



Based on 100 guests or more – $17.50

Additional Entrees

Add Pasta - $4.00

Add Chicken - $5.00

Add Seafood - $6.00

Additional Items

Add China - $5.00

Add Linen for Guest Tables - $10.25 per 90” Round Linen

Add Staff - $22/hr (minimum 4 hours)



Groom’s Buffet

Aged Prime Rib (Requires Carver)

Served with Creamed Horseradish 

Choice of Potato

Garlic Mashed Potatoes w/ Parmesan

Herb Roasted Baby Red Potatoes*

Scalloped Potatoes*

Chile Potato Au Gratin

Choice of Vegetable 

Fresh Steamed Vegetables

Oven Roasted Vegetables*

Broccoli w/ Cream Sauce

Fresh Baked Rolls & Butter

Choice of Salad

Garden Salad w/ Ranch & Italian Dressing

Strawberry Spinach Salad w/ Poppy seed Dressing

Tossed European Salad w/ Raspberry Vinaigrette

Beverage Service

Lemonade

Iced Tea or Fruit Punch

Serviceware

Styrofoam plates, clear plastic forks, knives, spoons, and dinner napkins

Linens for Food Tables

Buffet, Head, Dessert, and beverage tables



Based on 100 guests or more – Market Price

Additional Entrees

Add Pasta - $4.00

Add Chicken - $5.00

Add Seafood - $6.00

Additional Items

Add China - $5.00

Add Linen for Guest Tables - $10.25 per 90” Round Linen

Add Staff - $22/hr (minimum 4 hours)



Bridal Feast

Chicken Entrée of your choice

Grilled Lemon Chicken w/ Bearnaise Sauce

Stuffed Chicken Breast w/ Gravy

Mediterranean Chicken w/ Crème Basil Sauce

Jalapeno Lime Chicken 

Choice of Rice or Potato

Chicken Rice Pilaf

Garlic Mashed Potatoes 

Sun dried tomato rice pilaf

Jalapeno lime pasta

Choice of Vegetable

Fresh Steamed Vegetables

Oven Roasted Vegetables*

Corn Medley

Fresh Baked Rolls & Butter

Choice of Salad

Garden Salad w/ Ranch & Italian Dressing

Strawberry Spinach Salad w/ Poppyseed Dressing

Tossed European Salad w/ Raspberry Vinaigrette

Beverage Service

Lemonade

Iced Tea or Fruit Punch

Serviceware

Styrofoam plates, clear plastic forks, knives, spoons, and dinner napkins



Linens for Food Tables

Buffet, Head, Dessert, and beverage tables

Based on 100 guests or more – $17.00

Additional Entrees

Add Pasta - $4.00

Add Beef - $5.00

Add Seafood - $6.00

Additional Items

Add China - $5.00

Add Linen for Guest Tables - $10.25 per 90” Round Linen

Add Staff - $22/hr (minimum 4 hours)



Bridal Bouquet

Seafood entrée of your choice

Lemon Pepper Salmon w/ dill sauce

Grilled salmon w/ mango salsa

Shrimp Fettuccine Alfredo

Choice of rice or potato

Sun dried tomato rice pilaf

Garlic mashed potatoes

Herb roasted baby red potatoes*

Choice of Vegetable

Fresh Steamed Vegetables

Oven Roasted Vegetables*

Grilled Asparagus*

Fresh Baked Rolls & Butter

Choice of Salad

Garden Salad w/ Ranch & Italian Dressing

Strawberry Spinach Salad w/ Poppyseed Dressing

Tossed European Salad w/ Raspberry Vinaigrette

Beverage Service

Lemonade

Iced Tea or Fruit Punch

Serviceware

Styrofoam plates, clear plastic forks, knives, spoons, and dinner napkins

Linens for Food Tables

Buffet, Head, Dessert, and beverage tables



Based on 100 guests or more – $21.75

Additional Entrees

Add Pasta - $4.00

Add Beef - $5.00

Add Seafood - $6.00

Additional Items

Add China - $5.00

Add Linen for Guest Tables - $10.25 per 90” Round Linen

Add Staff - $22/hr (minimum 4 hours)



Bridal Elegance

Pasta entrée of your choice

Six Cheese Tortellini w/ Sun Dried Tomato & Garlic Pesto

Ricotta Pillow Pasta w/ Meat Sauce

Penne w/ Spicy Tomato Cream Sauce

Chicken Fettuccini Alfredo

Choice of Vegetable

Fresh Steamed Vegetables

Oven Roasted Vegetables*

Italian Veggies w/ Basil

Fresh Baked Rolls & Butter

Choice of Salad

Garden Salad w/ Ranch & Italian Dressing

Strawberry Spinach Salad w/ Poppyseed Dressings

Tossed European Salad w/ Raspberry Vinaigrette

Beverage Service

Lemonade

Iced Tea or Fruit Punch

Serviceware

Styrofoam plates, clear plastic forks, knives, spoons, and dinner napkins

Linens for Food Tables

Buffet, Head, Dessert, and beverage tables



Based on 100 guests or more – $15.75

Additional Entrees

Add Italian Sausage - $1.25

Add Meatball - $1.50

Add Chicken - $4.00

Additional Items

Add China - $5.00

Add Linen for Guest Tables - $10.25 per 90” Round Linen

Add Staff - $22/hr (minimum 4 hours)



Best Man’s Toast 

Served with:

Corn & Flour Tortillas, Homemade Pico de Gallo, Sour Cream, and Cheddar Cheese

Mexican entrée of your choice

Shredded Roast Beef & Chicken Asada

Chicken & Beef Fajitas

Chicken & Beef Enchiladas w/ Red/White/Green Sauce

Choice of Rice

Javier’s Rice

Seasoned Mexican Rice

Choice of Beans

Homemade Black Beans w/ Jalapenos

Refried Beans w/ Cheese

Choice of Salad

Mexican Caesar Salad w/ Pepitas

Garden Salad w/ Ranch & Italian

Beverage Service

Lemonade

Iced Tea or Fruit Punch

Serviceware

Styrofoam plates, clear plastic forks, knives, spoons, and dinner napkins

Linens for Food Tables

Buffet, Head, Dessert, and beverage tables



Based on 100 guests or more – $16.75

Additional Entrees

Add Pasta - $4.00

Add Beef - $5.00

Add Seafood - $6.00

Additional Items

Add China - $5.00

Add Linen for Guest Tables - $10.25 per 90” Round Linen

Add Staff - $22/hr (minimum 4 hours)


