
 The Venue 

 at 

 

 
 

 

CATERING AT ITS BEST 

 

Let us help you plan your 
event and make it the 

gathering that everybody talks 
about! 

 
 

Talk to us about renting our 
facility for private events! 

 

 

 

 

 

107 Sergeant Square Dr. 

Sergeant Bluff, IA  51054 

(712) 943-8888 

www.aggiesbbq .com 

 

 

                                     APPETIZERS  
Bacon-Wrapped Smokies, Butter, Brown Sugar……...21.00/dozen 

Bruschetta 

     Traditional Tomato/Basil Or Strawberry/Basil 

     Or Avocado-Bacon-Parmesan Cheese..…...…...18.00 per dozen 

Caprese Salad Bites..……………………………………...….12.00 per dozen 

Charcuterie Board …………………………………………… 8.50 per person 

Cheese Display ……………………………..………………..…3.95 per person 

Chicken Quesadillas (feeds 2 people)...................................7.00 each 
Chicken Poppers ………………..……………………………….....30.00/dozen 

Chili Con Queso & Tortilla Chips….…..………..……...3.50 per person 
Chips & Salsa …………………………….………………….…. 1.75 per person 

Deviled Eggs.........................................................……...…15.00 per dozen 
Eggrolls with Plum Sauce ……………………….….....….24.00 per dozen  

Fresh Fruit Kebabs, Display, Bowl (seasonal)….…. 3.00 per person 
Homemade Potato Chips & French Onion Dip.....1.75 per person 

Italian Meatballs .............................................................18.00  per dozen 

Marinated & Roasted Salmon Display......................2.50 per person 
Meat and Cheese Display…………………………………..5.00 per person 

Mini Crab Cakes with Garlic Aioli ………………….….24.00 per dozen 

Rumaki …………………………………………….….…....……...18.00 per dozen 

Shrimp 

    Jumbo with Red Sauce……………………..……….…..24.00 per dozen 

    Coconut with Marmalade Mustard……..…….…..27.00 per dozen 

Spinach Dip with Mini Pitas………..…………….….…….2.75 per person 

Stuffed Mushroom Caps ………………...…….………....18.00 per dozen 

Toasted Cheese Raviolis with Marinara………….…18.00  per dozen 
Vegetable Display………………………………………...........2.25 per person 

Wings ......................................................………….........…..18.00 per dozen 

     Buffalo or Epic Dry Rubbed 

                                MINI-SANDWICHES 
Smoked Beef Brisket Sliders………………………..………….....$4.00 each 

Chopped Bar-B-Que Sliders…………………..…….…………….$4.00 each 
Pulled Pork Sliders…………………………..……...........................$4.00 each 

Hamburger Sliders……………………………………………………..$3.00 each  

Clubs on Cocktail Buns..................………............…..................$3.50 each 
Chicken, Tuna, or Egg Salad on Cocktail Buns………..….$3.00 each 

Loosemeat Sliders ……….…………………….………..…………….$3.00 each 

French Dip Sliders ……………………………………….…………….$3.50 each 

Grilled Chicken Sliders ………………………………..……………..$3.00 each 

       With Bacon and Swiss Cheese ………..….………………$3.50 each 
    

BULK PRICING 
Smoked Beef Brisket  -$20/lb               Potato Salad –$35/gallon 

Smoked Pork Loin – $12.50/lb           Pasta Salad – $35/gallon 

Pulled Pork - $20/lb                           Mac Salad – $35/gallon 

Baby Back Ribs - $28/Slab                 Mac N Cheese – $3/person 

                      Cheesy Hashbrowns – $3.50/person  

                       Cocktail Buns & Butter - $9.50/doz  

                              Ranch Dressing - $9/Quart 

 

LUNCH 

Cluck Salad – 10.95 per person 
Crisp greens, tomatoes, red onions, cucumbers, boiled eggs,  

and cheddar cheese, served with breaded or grilled chicken on 

the side, Ranch and French Dressings, and homemade rolls and 

butter.  Extra Ranch is $9/quart. 

Bar-B-Que Lunch  - 14.50  per person 
   Smoked beef brisket and pork loin sandwiches, with two sides. 

   Brisket only  OR  Brisket and Pulled Pork – 15.50/person. 

Brisket Pizza – 19.95/pizza - NEW 

Two-Piece Fried Chicken  
   Served with one side and a roll ………..8.95 per person 

   Served with two sides and a roll ………11.95 per person 

Taco Bar –  12.95 per person 
  Ground beef and chicken, flour tortillas, lettuce, tomatoes, sour  

  cream, jalapenos, homemade chips, chili con queso, salsa, Spanish 

  rice and refried beans.  Add guacamole and pico for $4 more. 

Fajita Lunch – 14.95/person 

  Steak, chicken or carnitas (choice of 2), flour tortillas, roasted 

  peppers, onions and tomatoes, Spanish rice and refried beans, chips 

  and chili con queso, sour cream, salsa  and cheese.  

          Add pico and guacamole for $4 extra. 

*French Dips – 14.95 per person 

   Slowly-roasted beef on a hoagie bun with au jus and one side. 

Grilled Chicken Sandwich  -  12.00 per person 

  Served on a grilled bun, with lettuce tomato, and onion, and one  

  side.  Add Bacon & Swiss Cheese – 1.00 extra 

*Steak Sandwich – 15.95 per person 

  Charbroiled, and served on a grilled hoagie bun with one side. 

Lasagna, Vegetarian Lasagna and Garlic Breadsticks 
  Small Pan Feeds 10 ………110.00   Large Pan Feeds 20 ……….200.00 

                           Add side salads – 3.00/person 

Chicken Alfredo with Breadsticks - $14.95 

*Hamburgers with One Side - 1/3# - 9.25 or  ½# - 10.50 

Pork Tenderloin Sandwich – 12.50 per person 

   Tenderized, breaded, fried and served on a toasted bun with a side. 

Chinese Food – Served with fried rice and egg roll. 

    Beef & Broccoli – 12.95/person      Sesame Chicken – 11.95/person 

                        Vegetable StirFry - 10.95/person 

Chicken and Wild Rice – 9.95 per person 
   Juicy chicken breast on top of a bed of wild rice, with a creamy     

   mushroom sauce, served with a roll. 

   Add a salad ………3.00 per person 

Homemade Soup - 5.25 per person 

  We have a large variety of soups – just ask us! 

Cold Box Lunches – 10.95 each 

  Cold Sandwich (ham, turkey, roast beef), chips, pickle and cookie. 

 

http://www.aggiessbbq.com/


 ENTREES – Served Buffet Style    
Plated meals are an additional $4.00 per person.   All entrées, except 

pasta, are served with three sides, dinner rolls and butter. 

Bar-B-Que Dinner – 21.95 per person 
  Tender, smoked beef brisket and smoked pork loin. 

    Fried Chicken – 13.95 per person for two pieces. 

    Champagne Chicken or Chicken Marsala – 16.95/person 

    Creamy Garlic Lemon Chicken – 16.95/person 

    Chicken and Wild Rice – 16.95/person 

       Juicy chicken breast on top of a bed of wild rice, covered with a  

       Mushroom cream sauce. 

Brisket and Chicken Choice – 21.95 per person 

    *Pot Roast – 17.95 per person 

      Fork tender, new potatoes, carrots, onions, beef gravy, garden  

        salad and rolls – YUM! 

   *Pot Roast and Chicken Choice – 17.95/person 

   *Asian-Infused Pork Tenderloin – 15.75/person  

      Garlic, honey, soy sauce, onion, and sesame seeds.  

   *Roasted Pork Loin – 15.50/person 

    *Baked Ham – 16.50/person 

    *Grilled Salmon in Garlic Butter – 20.95/person 

    Lasagna and Vegetarian Lasagna – served with choice of 

      salad and garlic breadsticks 

         Small Feeds 8 ……………….124.00 

         Large Feeds 15..……….……235.00 

    Marinara & Meatballs – 15.95 per person  
        Homemade marinara sauce, Italian meatballs, pasta, choice of  

        salad, garlic breadsticks 

    Chicken Fettuccine Alfredo – 17.95 per person 
        Homemade Alfredo sauce, pasta, salad choice, garlic breadsticks 

      Pasta Bar – 19.95 per person 

        Lasagna, marinara with meatballs, Chicken Alfredo, two choices of 

        pasta, choice of salad, and garlic breadsticks. 

     Fajitas – 18.95 per person 

      Steak, pork carnitas or chicken (choice of 2), flour tortillas, roasted  

        peppers, onions, tomatoes, Spanish rice and beans, chips and  

        queso, pico, guacamole, salsa, cheese and sour  cream. 

   *Roasted Beef Tenderloin – Market 

       Beef Tenderloin, red wine and garlic marinade.  Prepared plain or 

       Stuffed with sautéed mushrooms. 

   *Shish KeBabs – Market 

       Beef tenderloin marinated in family recipe, skewered with 

       Peppers, onions, and mushrooms and grilled.  Cathy’s GO-TO! 

    *Prime Rib – Market -  The best in Siouxland! 

 

 

CHOICES & SIDES 

             These sides can also be priced per person or per gallon. 

Garden Salad                                Potato Salad                     

Signature Salad                            Macaroni Salad 

Caesar Salad                     Pasta Salad 
Spinach Salad                               Broccoli-Cauliflower Salad 
Cole Slaw                                      Fresh Fruit - Seasonal        

Cheesy Hashbrowns                     Stuffed Mashed Potatoes           

Mashed Potatoes & Gravy           Buttered Parsley New Potatoes  

Loaded Baked Potatoes                Homemade Potato Chips/Dip 

Roasted Broccoli & Cauliflower    Roasted Garden Vegetables       

Macaroni and Cheese                   Corn Soufflé                                                      

Cornbread Dressing                      Green Beans, Bacon & Onions    

Green Bean Casserole                   Buttered Corn    

Baked Beans                                 

DESSERTS 
Cobblers -  Small (20) - $40 

                    Large (40) - $80 

Carrot Cake, Chocolate Cake 

Coconut Cake, White Cake 

with Buttercream Frosting, 

   Small Single Layer (20)- $40 

   Large Single Layer (40)-$80 

   2-Layer - $40 

 

Apple Crisp 

   Small (20)- $40 

   Large (40) - $80 

Cheesecake  

    Small (20) - $40  

    Large (40)- $80 

Brownies & Bars 

  Small (20) - $40 

  Large (40) - $80 

Cookies - $1.75 each 

 

Decorated Sugar Cookies, Specialty Cakes, Pies, and other 

Desserts Can be Made to Order 

                                       DRINKS 
Pop or Bottled Water – 1.50 per bottle 

Iced Tea, Lemonade, or Coffee – 10.00 per gallon 

BREAKFAST 

Egg Bakes – 4.50 per person (we have options) 

Scrambled Eggs – 3.00 per person 

Caramelized French Toast – 30.00  

   Large Pan of 18 Slices 

Quiche  - 40.00 per pie 

   Spinach & Bacon, Ham & Cheese, or Vegetarian 

Breakfast Burritos – 2.50 each 

Biscuits and Gravy – 6.25 (includes 1 biscuit) 

Bacon or Sausage – $1 per piece 

Muffins – 2.00 per person  

Cinnamon Rolls – 2.00 each 

Caramel Pecan Rolls - $2.50 

Breakfast Potatoes – 2.50 per person 

We have other breakfast ideas ….. Just ask us! 

 

  

Below are two “sample” menus that will give you an idea of 

the cost to mix and match food.  BUT, use your imagination 

and choose items from within the menu 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, Tray, or Bowl of Fruit 

Italian Meatballs 

Spinart Dip with Pitas 

Chili Con Queso with Homemade Tortilla Chips 

23.95 per person 

Minimum order of 15 people 

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, Tray, or Bowl of Fruit 

Vegetable Tray 

Deviled Eggs 

$18.50 per person 

Minimum order of 15 people 

 

ADDITIONAL INFORMATION 

 Rental of the Venue At Aggies- $500.00 

     Includes Bartender and Table Linens 

 Disposable Chafing Pans - $8/set 

 Off-Site Bartenders - $20/hour 

 Travel Distance – Just Ask! 

 Aggies is a Preferred Caterer at several offsite 

venues 

     Aggies can help you with all of your catering needs.  This 

brochure does not include all of the food that we can 

prepare.  We cook in ALL LANGUAGES - Asian, Italian, 

Mexican, Thai, and Indian and can even incorporate your 

favorite recipe into your tailored menu because we, at 

Aggies, make everything from scratch!  Give us a call or find 

us on our website, www.aggiesbbq.com. 

                                                                                 Cathy              

*Consuming undercooked beef, eggs, fish, lamb, pork, poultry, or shellfish can 

increase the risk of foodborne illness. Individuals with certain health conditions may 

be at higher risk if these foods are consumed raw or undercooked. 

                                                                                            02/01/2024 
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