
One Wexford Square 
Wexford, PA  15090 

724.935.5950 
www.chadwickevents.com 

email:  info@chadwickevents.com 

Picnics         Casual Affairs 
Backyard Parties 



Outdoor Event Menus 

  CLASSIC BAR B QUE    HOME ON THE RANGE 
 
   Grilled Bar B Qued Chicken    Crispy Breaded Chicken 
 
   Bar B Qued Baby Back Ribs (1/3 Rack)  Hot Sausage with Peppers and Onions 
        
   Corn on the Cob with Drawn Butter  Or Pulled Pork  
 
   Roasted Red Skinned Potatoes   Plump Hot Dogs    
 
   Choice of Two Salads    Freshly Baked Buns and Condiments 
       
   Old Fashioned Cookies    Cole Slaw and Fruit Salad  
  
   Freshly Baked Rolls and Butter   Double Fudge Brownies  
    
   Price per Guest:       Price Per Guest: 
   50-99 $ 16.95    50-99  $ 14.95 
   100-200 $ 15.95    100-200 $ 13.95 
   Plus tax and 18% gratuity    Plus tax and 18% gratuity 
 
  ALL AMERICAN BUFFET 
 
   Grilled 1/4 Pound Hamburgers & Plump Hot Dogs 
 
   Freshly Baked Buns and Condiments 
 
   Honey Baked Beans or Penne Marinara 
 
   Corn on the Cob with Drawn Butter 
 
   Your choice of Two Salads 
 
   Old Fashioned Cookies 
 
   Price per Guest: 
   50-99 $ 13.95 
   100-200 $ 12.95 
   Plus tax and 18% gratuity 

SALAD CHOICES 
 

Crisp Cole Slaw 
 

Fresh Fruit Salad 
 

Tossed Mixed Green Salad 
 

Balsamic Tomato Salad 
 

Pasta Salad Caprese  
 

Fresh Crudités with Dip 
 

Old Fashioned Potato Salad 
 

Orzo Salad W/Tomato, Fetta 
& Mint 

 

Includes Professional service staff dressed in Casual Attire 
 All necessary Food Service Equipment, Gingham Linens (other colors available) and White Skirting 

High Quality Disposable Black Plates, Utensils and Napkins 
Complete Set Up and Breakdown of Food Service for Two Hours (service time can be extended) 

On Site Grilling can be added for $150 which includes Grill, and Grill Attendant 
Beverages can be added.  Menus can be customized. 



Outdoor Event Menus 
  SANTA FE GRILL    STEAK FRY 
 
   Southwest Chicken  Breast    Grilled 8oz NY Strip Steaks 
 
   Grilled Marinated London Broil    Grilled Portobello Mushrooms 
 
   Fresh Salsa and Tortilla Chips   Baked Potatoes, Sour Cream, Butter 
       and Chives 
   Refried Beans      
       Grilled Vegetable Skewers 
   Grilled Vegetable Skewers  
       Honey Baked Beans 
   Tossed Green Salad with Cilantro Ranch    
       Choice of Two Salads 
   Fresh Fruit Slices and Dip 
       Crusty Rolls and Butter 
   Crusty Rolls and Butter     
       Price per Guest: 
   Price per Guest:      50-99  $  21.95 
   50-99 $ 17.95    100-200 $  20.95 
   100-200 $ 16.95    Plus tax and 18% gratuity 
   Plus tax and 18% gratuity 
 
 
  SOUTHERN PICNIC    SUCKLING PIG ROAST 
      
   Bar B Qued Beef Brisket    Roasted, Tender Pork 
       (Roasted at our location) 
   Honey Lemon Chicken Breast   served with Bar B Que Sauce & Rolls 
 
   Roasted Red Potato Salad with Asparagus  Cinnamon Apple Sauce 
 
   Marinated Vegetable Salad    Roasted Red Potatoes 
 
   Fresh Fruit Slices and Dip    Choice of Two Salads  
 
   Crusty Rolls and Butter    Double Fudge Brownies 
 
   Price per Guest:     Price per Guest: 
   50-99 $ 16.95    50-99       
   100-200 $ 15.95    100-200  
   Plus tax and 18% gratuity    Plus tax and 18% gratuity 

 
 

Please inquire 



Platters & Party Trays 
 

All Trays are served on High Quality Black Disposable Serving Trays 
 

FRUIT TRAY 
Fresh sliced Honeydew, Cantaloupe, and Pineapple along with Strawberries and Grapes. 

Served with a Raspberry Yogurt Fruit Dip 
Serves 25-30 guests  $ 55.00  (Seasonal) 

 
VEGETABLE TRAY 

Fresh Cut Carrots, Celery, Cauliflower, Broccoli, Cucumber along with Grape Tomatoes. 
Served with Creamy Ranch Vegetable Dip 

Serves 25-30 guests  $ 49.00 
 

CHEESE TRAY 
Chunks of Cheddar, CoJack and Pepper Jack Cheeses served with 

Honey Mustard Dipping Sauce and Crackers. 
Serves 25-30 guests   $ 69.00 

 
GOURMET CHEESE TRAY 

Wedges of Cheeses that guests slice themselves. 
Danish Bleu Van Gough Aged Cheddar and Fontina Cheese. 

Served with Sundried Cherries, Spiced Walnuts, 
Honey Mustard Sauce and Baquette Rounds. 

Serves 25-30 guests   $ 109.00 
 

FRUIT AND CHEESE TRAY 
A combination of both trays. 

Served with Honey Mustard and Raspberry Yogurt Dipping Sauces and Crackers. 
Serves 25-30 guests  $ 65.00 

 
COCKTAIL SHRIMP PLATTER 

Large Cocktail Shrimp served with Cocktail Sauce and garnished with Lemon Wedges 
(60 pcs)  Market Price 

 
SMOKED SALMON PLATTER 

Smoked Norwegian Salmon Side served with Capers, Diced Egg and Dark Bread  
Serves 25-30 guests  $ 99.00 

 
ANTIPASTO TRAY 

Thinly sliced Proscuitto, and Pepperoni with Fresh Mozzarella, 
Kalamata Olives, Pepperocini, Artichoke Hearts, and Roasted Red Pepper. 

Served with Rustic Bread Slices and Whole Grain Mustard 
Serves 25-30 guests  $ 75.00 

 

 



Platters & Party Trays 
 

All Trays are served on High Quality Black Disposable Serving Trays 
 

SLICED LONDON BROIL AND ROAST BREAST OF TURKEY 
Thinly sliced and chilled.  Served with Sun Dried Tomato Mayonnaise 

Serves 25-30 guests  $ 120.00 
 

SLICED BEEF TENDERLOIN & HERB CRUSTED PORK LOIN 
Thinly sliced and chilled.  Served with Rosemary Aioli. 

Serves 25-30 guests  $ 160.00 
 

DELI TRAY 
Sliced Roast Top Round of Beef, Roasted Turkey Breast and Tavern Ham  

served with Mayonnaise. 
Serves 25-30 guests  $ 75.00 

 
DELI PLATTER 

Three Meats, as described above, along with a Tray of American & Swiss Cheese, 
Lettuce, Tomato and Fresh Baked Rolls. 

Serves 25-30 guests  $ 125.00 
 

OLD FASHIONED COOKIE TRAY 
Chocolate Chip, Peanut Butter, M&M & Snicker Doodles 
Serves 18-25 guests   $ 36.00   Serves 25-30 guests $ 50.00 

 
SPECIALTY COOKIE TRAY 

Delicate Cookies - assortment of filled cookies, Tassies and Lady Locks. 
Serves 18-25 guests   $ 40.00   Serves 25-30 guests $ 55.00 

 
BROWNIE OR APPLE CRISP TRAY 

Dark Fudge Iced Chocolate Brownies or Apple Crisp Bar with Walnuts. 
Serves 18-25 guests   $ 42.00     Serves 25-30 guests $ 58.00 

 
GOURMET BROWNIE ASSORTMENT TRAY 

Double Chocolate, Cappuccino, Irish Cream and Peanut Butter 
Serves 18-25 guests   $ 50.00     Serves 25-30 guests $ 65.00 

 
PETITE PASTRIES 

Delicate Pastries such as Petit Fours, Crème Puffs, Miniature Éclairs, 
Chocolate Mousse Cups.   

Serves 18-25 guests   $ 75.00     Serves 25-30 guests $ 105.00 
 
 
 
 



 

Beverage Services 
 

   Urns of Coffee  50 cups $ 50.00 
      100 cups $ 85.00    
   (includes disposable cups, stirrers, cream & sugar) 
 
   Urns of Iced Tea   50 cups $ 50.00 
   Lemonade or  100 cups $ 85.00 
   Fruit Punch 
 

   Cans of Soda (Pepsi Products) $ 1.50/can 
   Bottles of Water   $ 1.50/bottle 

 

Additional Services  
 

 

 

TABLE LINENS 
 

   Cloth    $ 5.00 each        Paper   $ 3.00 each        Roll Cloth   $1.50 each 
 
 

 
CHINA 

 
China with Flatware     $ 2.00 per guest 

 
 
 

SPECIAL STATIONS ARE AVAILABLE: 
 

Fruit Station            Pie Station          Popcorn Station          Grill Station 
 

Gourmet Dessert Station 
 
 
 

REFERRALS CAN BE MADE FOR THE FOLLOWING SERVICES: 
 

Tents, Chairs, Guest Tables, Chafers 
 

Sno Cone & Cotton Candy & Ice Cream Novelty Stations 
 

Clowns, Face Painting, Balloon Animals, Games, Magicians 
 



 

THE CHADWICK’S CATERING SERVICE 
 

Serving the Pittsburgh market for over 20 years, 
The Chadwick’s Catering Service has provided 

great Outdoor Events for individuals and organizations 
both large and small. 

 
Fully portable, The Chadwick’s Catering Service 

can work at most outdoor locations 
with or without running water or electricity. 

 
  Parks that The Chadwick’s Catering Service has worked: 
  North Park     Hartwood Acres 
  Harrison Hills Park  Pine Richland Park 
  Squaw Run Park   Shriner’s Pavilion 
  Starlake Ampitheater   Crooked Creek Horseman’s Assoc. 

and many others plus… 
  Private Homes, Cabins, Company Locations and more. 

 
 

TO PLACE YOUR ORDER 
SIMPLY CALL US AT 

724.935.5950 
 

Our Catering Sales staff will be happy to answer any questions you might have 
and make suggestions to ensure your event is a success. 

 
A planning meeting for large Custom Events is suggested.  We will visit the site 

and thoroughly discuss and plan all details of the event with the client. 
 

For each Catering Order, we do require a deposit and contract. 
The size of the deposit is based on the size of the order. 

 
Chadwick’s Catering Service will visit the site prior to the event 

and thoroughly plan the event with the organizers. 
For an outdoor event, rain provisions are planned. 

 
Some dates do fill, so we do suggest placing your order as far in advance as possible. 
However, we can work on short notice if your plans require food services in a hurry. 


