
CATERING MENU 
 
WE OFFER THREE PRICE OPTIONS TO OUR CATERING MENU. 
 

1. COOKED ON SITE—CALL FOR AVAILABILITY 
2. COOKED AT GRUBB HOUSE,DELIVERED AND SET UP IN STERNO’S 
3. COOKED AT GRUBB HOUSE, YOU PICK UP. HOT BOXES, STERNOS, PAPER ETC. 

AVAILABLE. 
 
PIG ROAST:  275-300 POUND HOG MARINATED AND WRAPPED OVERNIGHT IN OUR OWN 
SPECIAL BLEND OF SEASONINGS.  COOKED TO PERFECTION, DEBONED AND PUT IN 
STERNOS.  SUPER MOIST AND MELTS IN YOUR MOUTH.  (MEAT ONLY)  (CALL FOR PRICING) 
MEAT BASED ON ½ POUND PULLED MEAT PER PERSON. 
 
BEEF ROAST:  100 POUND (BEFORE COOKING) BEEF MARINATED AND WRAPPED OVERNIGHT 
IN OUR OWN SPECIAL BLEND OF SEASONINGS.  COOKED TO PERFECTION, CUT UP AND PUT 
IN STERNOS.  SUPER MOIST AND MELTS IN YOUR MOUTH.  (MEAT ONLY)  (CALL FOR 
PRICING)  MEAT BASED ON ½ POUND PULLED MEAT PER PERSON. 
 
IF YOU CANNOT DECIDE, TRY A PORK AND BEEF COMBO PREPARED FOR YOUR SPECIAL 
EVENT.  (CALL FOR PRICING) 
 
FULL MEAL PRICES INCLUDE MEAT OF CHOICE PLUS, THREE SIDES AND PAPER PRODUCTS.  
COSTS FOR 100 PEOPLE OR LESS AS FOLLOWS: 
 
 PORK:  $11.00 TO $13.00 PER PERSON  (APPROXIMATE ESTIMATE) 
 BEEF:  $12.00 TO $14.00 PER PERSON  (APPROXINATE ESTIMATE) 
 PORK/BEEF COMBO:  (CALL FOR PRICING) 
 
FYI:  THE HIGHER THE HEADCOUNT THE LOWER THE COST.  ABOVE PRICES INCLUDE MEAL, 
PAPER PRODUCTS, DELIVERY AND SET-UP, AND USE OF STERNO OR STEAM TABLE.  CLEAN 
UP OPTIONAL.  ALSO PRICING VARIES DEPENDING ON SIDE SELECTION & LOCATION. 
 
CHICKEN ROASTS  (APRIL THROUGH OCTOBER ONLY) 
 

• CHICKEN HALF IN YOUR CHOICE OF SEASONINGS (CALL FOR PRICING) 
• CHICKEN HALF DINNER INCLUDES TWO SIDES (CALL FOR PRICING) 

 
SEASONING OPTIONS:  LEMON PEPPER, CAJUN, BBQ OR SEASON PLAIN 

 
ITALIAN DELIGHT (COMBO OPTION AVAILABLE) APPROXIMATE COST 100 PEOPLE OR LESS  

$11.00 - $12.00 PER PERSON. 
 
 LASAGNA, SIDE SALAD AND DINNER ROLL OR GARLIC BREAD 
 
 CHOICE OF TRADITIONAL RED, WHITE OR VEGGIE LASAGNA 
  RED=MEAT SAUCE, CHEESES, NOODLES, SEASONINGS 
  WHITE=CHICKEN IN SPECIAL WHITE SAUCE, VEGGIES, CHEESES AND  

          NOODLES, SEASONINGS 
VEGGIE= SAME AS ABOVE EXCLUDING CHICKEN 



SIDE CHOICES  (YOU MAY SPLIT YOUR SIDES.  FOR EXAMPLE ½ PAN CORN ½ PAN PEAS.) 
 
 FILLING   GRAVY   RED SKIN POTATO SALAD 
 PARSLEY POTATO     MACERONI SALAD 
 MASHED, SWEET OR BAKED POTATO  PASTA SALAD 
 MAC-N-CHEESE     PEPPER SLAW 
 SCALLOPPED POTATO    COLESLAW 
 CHEESIE POTATO     APPLE SAUCE 
 BAKED BEANS      FRUIT COCKTAIL 
 BROCCOLI SALAD     CHOCOLATE PUDDING 
 VEGGIE (CORN, PEAS, GREENBEANS   CUCUMBER SALAD 
     SUCCOTASH, GARDEN BLEND, ETC) CRANBERRY RELISH   
 
OTHER MEAT CHOICES  (YOU MAY CHOOSE MORE THAN ONE MEAT) 
 
 TURKEY      BAKED HAM 
 HAMLOAF      SALISBURY STEAKS 
 MEATLOAF      COUNTRY STYLE RIBS 
 CHICKEN CORDON BLEU    SOUTHWEST CHICKEN 
 FILLED CHOP      FILLED CHICKEN BREAST 
 GRILLED CHICKEN BREAST (5oz PORTION)  DELMONICO STEAKS 
 
FOR THE NON-ROASTERS 
 

HAMBURGERS      SAUSAGE (SMOKED/FRESH/HOT) 
HOT DOGS      MEAT & CHEESE TRAYS 
BURGERS IN SAUCE     HAMBURGER BBQ 
PULLED PORK SANDWICHES    PULLED BEEF SANDWICHES 
CAJUN PORK       

 
HOMEMADE SOUPS 
 
 CHICKEN CORN  CHILI   HAM & BEAN 
 

IF YOU DON’T SEE IT ON THE MENU, JUST ASK FOR IT. 
 

BUFFET STYLE ONLY—SERVERS PLEASE ADD ADDITIONAL $.75 PER HEAD 
WE CATER ANY SIZE PARTY FROM 5 TO 2000++ 

ADDITIONAL SIDES $1.25 TO $1.75 PER PERSON OR BY THE POUND 
PAPER PRODUCTS OPTIONAL (ADDITIONAL FEE OF $.50 TO $.75 PER PERSON) 

 
$200 DEPOSIT REQUIRED TO HOLD DATE & TIME.  NON-REFUNDABLE UNLESS EVENT 
IS RESCHEDULED TO ANOTHER DATE AVAILABLE.  BALANCE DUE ONE WEEK PRIOR TO 

EVENT UNLESS PRIOR ARRANGEMENTS HAVE BEEN MADE TO PAY DAY OF EVENT. 
 

ALL PRICES SUBJECT TO CHANGE. 
 

GONDER’S GRUBB HOUSE, BUTCH OR LIZ GONDER 
2409 ARMSTRONG VALLEY ROAD  ** HALIFAX, PA  17032 **  717-362-9796 


