
     

SIDE DISH CHOICES 
COLE SLAWS:  Broccoli, Black Bean, Calico,  

 Asian, Fruit 
POTATO SALADS: Miid-Western, Blue Cheese, Greek,  
 Traditional, Roasted Garlic 
PASTA SALADS:  Potluck Picnic, South of the Border, 
 Balsamic, All American  
BAKED BEANS:  Tex-Mex, Picnic, Zesty 
OTHER SALADS: Caesar, Marinated Veggie Salad,  
 Mediterranean Watermelon Salad,  
 Marinated Five Bean Salad, Crunchy  
 Pea or Crunchy Corn 
OTHER OPTIONS: Fresh Veggie Tray with Dip,   
 Watermelon Wedges,   
 Brownies/Lemon Bars/Cookies,  
 Ice Tea or LemonadeASSORTED 
BREADS: cornbread, Biscuits, Bread Sticks or Rolls  

UPGRADE OPTIONS: Ice Cream Bars 
 Ice Cream Sundae Bar 
 Peach, Apple, Berry Cobbler  

 

BEVERAGE SERVICE MAY BE ADDED  
TO YOUR MENU 

Peach Ice Tea, Mint Julep Ice Tea or Huckleberry 
Lemonade 

 

BEVERAGE CATERING 
Charley’s Catering Company has a Class Liquor 
Catering License, which allows us to provide 

beverage catering Professionally with the Liquor 
Liabil ity being our responsibil ity… 

CLIENT COMMENT 
What a fabulous job you did with catering our Barn 

Dance!!  Everything was first rate, from the food and 
its presentation to your staff and how friendly they 

were while providing great service.  A barbecue of this 
size is quite a job; all 600 guests had a great time.  
We have received a lot of positive comments from 

those who attended.  In fact, they want to know when 
we are doing the next party.  You had so many great 

ideas, and out building was certainly “DRESSED UP” and 
ready for the Party.  Shirley, you are always a pleasure 
to work with.  Thank You for all your efforts in making 

our party such a huge success. 
 

Lori Houk – Vice President, Wilbert Precast, Inc 

             

RESERVE YOUR DATE EARLY 
Shirley Williams, Owner/Chef 

 

Charley’s  Catering Company 
 

509-328-1011 OR 509-389-6875 
FAX 509-328-3955 

EMAIL…charleysgrillspi@qwestoffice 

BARBECUE MENUS 

WE LOVE DOING B-QS!!!  LARGE OR SMALL 
WE DO IT WITH STYLE!!!  BUFFET TABLES ARE DRESSED IN TRADITIONAL WESTERN 

MOTIF. 
MENUS INCLUDE DISPOSABLE PLATES & PLASTICWARE PLUS STAFFING. 

GUARANTEED SATISFACTION 
 

THE WRANGLER:  Burgers & Hot Dogs with Fixins, Plus Five Side Dishes 
              THIRD POUND BURGERS & DOGS    QUARTER POUND BURGERS & DOGS 
   50 – 100 Guests     $9.95 Per Person                      50 – 100 Guests    $9.50 Per Person 
  101 – 200 Guests    $9.75 Per Person        101 – 200 Guests    $9.25 Per Person 
  201 – Plus Guests    $9.50 Per Person        201 – Plus Guests    $8.95 Per Person 
 
THE BRONCO: Pork Ribs & Chicken Combo with choice of B-Q Sauce, Plus Five Side Dishes 

50 – 100 Guests        $12.95 Per Person 
101 – 200 Guests       $12.75 Per Person 
201 – Plus Guests      $12.50 Per Person 

 
THE CHUCKWAGON: 6oz Flatiron Steaks, 8 oz Choice Sirloin Steaks or 10 oz Rib eye Steaks…Market Price 
   ALL STEAKS ANGUS CERTIFIED BEEF…Cooked over Applewood or Gas Gril l 
    
THE RANCHER:  Prime Rib Slow Cooked over Applewood, Plus Five Side Dishes…Market Price 

  
THE RUSTLER: ”Our Specialty”…A whole pig slow cooked over Applewood, Plus Five Side Dishes 
                    The pig may be injected with a Cajun, Tropical or Traditional Marinate 
  

PRICES ARE SUBJECT TO CHANGE DUE TO MARKET PRICING 
 

 


