
The Venue 
 at 

 

 
 
 

CATERING AT ITS BEST 
 

At Aggies, “NO” is not in our 
vocabulary!  Let us help you 
plan your event and make it 

the party that everybody talks 
about! 

 
 

Talk to us about renting our 
facility for private parties! 

 
 
 
 
 

107 Sergeant Square Dr. 
Sergeant Bluff, IA  51054 

(712) 943-8888 
www.aggiesbbq .com 

 

                                 APPETIZERS & SNACKS 
Fresh Fruit Kabobs ................................……….18.00 per dozen 
Buffalo Wings .....................................……..….10.00 per dozen 
Italian Meatballs ...............................................10.00 per dozen 
Deviled Eggs .............................................….…10.00 per dozen 
Chili Con Queso & Tortilla Chips ….…..…….…..1.50 per person 
Chips & Salsa ................................................... . 1.00 per person 

Homemade Potato Chips........................….…....1.00 per person 
Shrimp Ball with Crackers (feeds 20) ……….……………...20.00 
Dried Beef Ball with Crackers (feeds 25-30)…....................25.00 
Thai Chicken Lettuce Wraps & Peanut Sauce ….21.00 per dozen 

Jumbo Shrimp with Red Sauce ........................................Market 
Chicken Quesadillas (feeds 2 people)..........................6.00  each 
Spinach-Artichoke Dip on French Baguette (feeds 25)…….50.00 

Stuffed Giant Mushroom Caps …………….…...21.00 per dozen 

Marinated & Grilled Salmon ..............................2.25 per person 
    FABULOUS! 
Buffalo Popcorn Chicken ….....................…….10.00 per pound 
Nacho Bar 
   Taco meat, salsa, sour cream, olives, jalapenos, chili con  
    queso, tomatoes, flour tortillas, and homemade 
    tortilla chips  ………………………….….…….6.95 per person 
Rumaki …………………………………….….…...9.00 per dozen 
Fiesta Baskets ………………………………….…15.00 per dozen 
Chicken Sticklers ………………………………...18.00 per dozen 

PLATTERS 
                               Small       Medium          Large        X-Large  
                              (10-20)       (25-50)          (55-75)    (80-100) 
Vegetable Tray          30.00       50.00            75.00       100.00 
Fresh Fruit Tray         30.00       65.00            90.00       125.00 
Cheese & Crackers   50.00     125.00          185.00       250.00 
                                 

MINI-SANDWICHES 
Club Sandwiches on Cocktail Buns ………...….....24.00 per dozen 
Smoked Beef Brisket on Cocktail Buns ..………....27.00 per dozen 
Smoked Pork Loin on Cocktail Buns ……..............27.00 perdozen 
Chicken Salad on Cocktail Buns ...........................21.00 per dozen 
Chicken Salad on Mini Croissants .........................24.00 per dozen 
Tuna Salad on Cocktail Buns ................................21.00 per dozen 
Build-Your-Own Sub Sandwiches ......................... 7.50 per person 
  A tray of salami, turkey, ham, lettuce, tomato, Swiss, and 
  American cheeses, green pepper rings, jalapenos, banana 
  peppers, black olives, and red onions that you put on a hoagie 
  bun.  Served with mustard, mayo, balsamic vinegar and oil and a 
  side of your choice. 

 
 

  HOMEMADE SOUPS 

2.00 per person 
Beef Noodle         Beef/Barley/Mushroom       California Medley 
Chicken Noodle           Cheeseburger                 Cheesy Potato 
Chicken Pot Pie           Chicken Tortilla             Chicken Wild Rice 
Chili                         Cream of Asparagus          Cream of Broccoli 
Cream of Cauliflower      French Onion           15 Bean & Sausage  
Garden Vegetable           Ham & Bean         Hamburger Vegetable   Loaded 
Baked Potato         Potato                     Potato-Ham           Seafood Gumbo             
Tomato Basil                      Vegetable                   Vegetable Beef                White 
Chili              Wisconsin Cheese         
 

LUNCH IDEAS 
Bar-B-Que Lunch  - 7.50  per person 
Smoked beef brisket and pork loin sandwiches, with two sides. 
 
Burritos – 6.00 per person 
Beef and/or bean burritos, topped  with cheese and served 
with Spanish rice, refried beans, homemade tortilla chips and salsa. 
 
Fried Cluck Salad – 6.00 per person 
Crisp mixed greens with tomatoes, red onions, cucumbers, fresh 
mushrooms, boiled eggs, and cheddar cheese.  We then bread and fry 
chicken breasts, cut them up and serve them on the side.  The salad is 
accompanied by homemade rolls and butter, and an assortment of 
dressings.  You can substitute with grilled chicken. 
 
Cook’s Salad – 6.00 per person 
This is the same salad as above but with ham, turkey, and real  
bacon served on the side.  It is accompanied by homemade rolls and butter, 
and an assortment of dressings. 
 
Taco Salad – 6.00 per person 
This little taco bar starts with a fried tortilla bowl.  Then you  
load it up with taco meat, lettuce, tomatoes, onions, black olives, 
cheddar cheese, sour cream, and homemade salsa. 
 
King Ranch Chicken – 6.25 per person 
If you like chicken enchiladas, you'll love this recipe straight from 
 the King Ranch in the big state of Texas!  Served with homemade 
 tortilla chips and salsa. 
 
Homemade Chicken and Noodles - 5.50 per person 
 
Homemade Beef and Noodles - 5.50 per person 
 
Chicken and Wild Rice - 5.75 per person 
  White meat on top of a moist bed of wild rice and served with rolls. 
 
Lasagna - 6.75 per person 
  Lunch-sized portion served with garlic bread.  

 
DO YOU HAVE ANY IDEAS? 

 
 

ENTREES AVAILABLE FOR BUFFET 
Prices do not include taxes or service fee. 



     
All dinners, except pasta, are served with a dinner salad, two additional    
sides, as discussed later, and homemade dinner rolls and butter. 
Bar-B-Que Dinner – 10.75 
Tender, smoked beef brisket and smoked pork loin. 
       Add smoked sausage for an additional 1.50 per person.  
       Add smoked chicken for an additional 1.75 per person. 
       Add baby-back pork ribs for an additional 2.50 per person. 
 
Baked Ham – 9.25 per person  
 
Roast Beef – 10.75 per person 

      Tender, juicy roast stuffed with garlic and seasoned to perfection. 
 
    Fried or Baked Chicken – 8.25 per person 
       Two pieces of fried or baked chicken. 
 
    Roast Beef & Fried Chicken – 11.25 per person 
       Roast beef and two pieces of fried chicken 
 
    Roast Beef and Asian-Infused Pork Tenderloin  - 11.75  
 
    Lasagna – 9.50 per person 
        Homemade lasagna served with an Italian salad and garlic bread 
      
     Vegetarian Lasagna – 9.00 per person 
        Served with Italian salad and garlic bread. 
     
    Marinara & Meatballs – 9.75 per person 
        Homemade marinara sauce and Italian meatballs tossed with your  
        favorite pasta, and accompanied by an Italian salad and garlic bread. 
 
    Chicken Fettuccine Alfredo – 10.75 per person 
        Made-from-scratch alfredo sauce tossed with your favorite pasta and  
        served with an Italian salad and garlic bread.  
 
     Pasta Bar – 12.75 
        Combination of lasagna, marinara sauce, alfredo sauce, with two   
        choices of pasta, Italian salad, and garlic bread. 
   
     Stuffed Pork Loin – 11.25 per person 
         Roasted pork loin stuffed with sautéed mushrooms.  
 
       Chicken Piccata - $12.95 per person 
 
    Chicken and Wild Rice – 9.25 

 
ENTREES AVAILABLE FOR TABLE SIDE SERVICE 

Prices do not include taxes or service fee. 
 

 Stuffed Cornish Game Hen – 14.50 per person 
   Cornish hens stuffed with homemade cornbread dressing. 
 

ENTREES AVAILABLE FOR TABLE SIDE SERVICE 
(Continued) 

 

        Beef Shish-Ka-Bobs – Market 
          Mouth-watering, marinated beef tenderloin on skewers with 
          green peppers, onions, and mushrooms. 
 

Stuffed Beef Tenderloin  - Market 
  Beef tenderloin stuffed with sautéed mushrooms.  
 
Prime Rib – Market 
   Our prime rib is the best in Siouxland because we season and 
   roast it to perfection the way you would at home! 
 

     CHOICES AND SIDES FOR ENTREES AND LUNCHES 
These sides can also be priced per person or per gallon. 

 
Potato Salad                       Pasta Salad 
Mashed Potato Bar                          Macaroni Salad 
Fruit Kabobs or Fruit Salad               Cheesy Hashbrowns 
Cole Slaw                                        Baked Beans                                
Pasta (any preference)                     Fresh Vegetables (your choice)         
Pinto Beans                                Homemade Mashed  
Buttered Parsley New Potatoes               Potatoes & Gravy 
Loaded Baked Potatoes       Stuffed Mashed Potatoes 
  (Butter, sour cream, bacon,             (cream cheese, chives, parsley 
   chives, and cheddar cheese)            and cheddar cheese) 
Roasted Garden Vegetables        Homemade Potato Chips 
 

DESSERTS 
Apple Crisp – 1.75                                   Bread Pudding – 2.00 
Brownies - .75                                         Cheesecake – 2.50 
Cherry Cobbler – 1.75                             Chocolate Cake – 2.00 
Peach Cobbler – 1.75                              Cookies - 8.00 per dozen 
                                          Bars - 1.00 
 

DRINKS 
Pop or Bottled Water – 1.00 per bottle 

Iced Tea, Lemonade, Orange Juice, or Coffee – 8.00 per gallon 
 

BREAKFAST/BRUNCH 
Texas Eggs - 2.75 per person 
  Scrambled eggs topped with sautéed mushrooms, green onions, 
  green peppers, cream of mushroom soup, and cheddar cheese. 
 
Caramelized French Toast – 2.00 per person 
   There is no need for syrup because it’s already there! 
 
Breakfast Meat - 1.50 per person 
  Ham, bacon, sausage, or a combination. 
 
Fresh Fruit – 1.50 per person          Homefries – 1.25 per person 
 
Muffins and Breakfast Breads - $2.00 per person 
 Just to give you some ideas about how you can pair food, 
 below are two “sample” menus that we use extensively for  
 weddings, anniversary parties, corporate lunches, or just 
 plain socializing.  But be creative and mix and match 
anyway 

 you like and I will provide a price for you! 
 

Sample Event Menu 1 
 

Cocktail Club Sandwiches 
Smoked Beef Brisket on Cocktail Buns 
Smoked Pork Loin on Cocktail Buns 
Potato Salad 
Pasta Salad 
Fruit Kabobs 
Italian Meatballs 
Spinach Dip with French Baguette 
Chili Con Queso with Homemade Tortilla Chips 
 

12.00 per person 
(Prices do not include taxes or service fee) 

 
Sample Event Menu 2 

 
Cocktail Club Sandwiches 
Smoked Beef Brisket on Cocktail Buns 
Smoked Pork Loin on Cocktail Buns 
Pasta Salad 
Potato Salad                      
Fruit Kabobs 
Vegetable Tray 
Deviled Eggs 

$10.25 per person 
(Prices do not include taxes or service fee) 

 
     Come to Aggies for all of your catering needs and take 
 the stress out of party planning!  At Aggies, we can tailor any 
menu to fit your needs, your taste buds, and your budget!  
 We can cater anything from hot dogs to prime rib and bring the 
food to you wherever you may be, or serve it onsite  at   The 
Venue, which we rent for $200.00.  This brochure is not meant to 
encompass all menu ideas, but it's a start.  If it's not on this menu 
and you want it, let us know and we can prepare it for you.   
     We take pride in our made-from-scratch food and it  
beams  through in the great taste and beautiful presentation.  
You will be ecstatic after a meal catered by Aggies because 
 your guests will be happy and ready to have a good time. 
     Let us know about your event and we will set up a time 
 to meet with you and let you taste some food!  We will look 
forward to hearing from you soon! 
                                 Cathy                  01/12 


