
 

CATERING MENU 

Assorted Cheese and Crackers 
A beautiful display of aged Cheddar, Swiss, and 
Pepper Jack cheeses served with assorted crackers. 
 
Vegetable Tray 
Garden fresh celery sticks, baby carrots, green, and 
red bell peppers, broccoli and cauliflower florets, 
colorfully arranged  and served with homemade 
ranch dressing. 
 
Fresh Fruit Tray 
A rainbow display of the freshest fruits of the sea-
son: cantaloupe, honeydew, golden pineapple, red 
and green seedless grapes, served with cream 
cheese fruit dip. 
 
Canape Assortment 
An assortment of handmade canapés, all served on 
light rye bread which includes:  Mini shrimp with 
cocktail sauce, grilled chicken and ripe olive, ham 
cornacopia filled with mousse, smoked cheddar 
cheese and smoked almond, artichoke with cream 
cheese rosette and salami wrapped Spanish olive. 
 
Franks in Blanket 
All beef cocktail wieners wrapped in a cream 
cheese pastry. 
 
Stuffed M ushroom Cap 
Your choice of Italian sausage, zesty pizza sauce 
and mozzarella cheese or a yummy combination of 
seafood, celery and bell peppers topped with     
seasoned bread crumbs. 
 
Shrimp or Scallops wrapped in Bacon 
Jumbo Tiger shrimp or Sea Scallops wrapped in the 
finest hardwood smoked bacon. 
 
 

Beef or Chicken Teriyaki Satay 
Our Beef or Chicken Satay features fresh beef       
tenderloin or chicken breast, skewed and brushed 
with teriyaki , pineapple syrup and pepper sauce 
that is totally irresistible. 
 
Bar Appetizer Assortment 
A variety of hand breaded mozzarella cheese sticks, 
battered green beans, bacon and cheddar cheese 
filled potato skins and our beer battered pub rings, 
served with an assortment of sauces for dipping. 
 
Swedish Style or BBQ M eatballs 
Hand Made Meatballs cooked to perfection, bathed 
in sauce and served Swedish style or BBQ 
 
Chicken Wings 
Always fresh chicken wings fried golden and served 
naked or rolled in  your choice of Sweet BBQ,  
Teriyaki, or Red Hot Buffalo Sauce. 
 
Pizza Bites 
We take one of our handmade fresh baked Pepper-
oni or Sausage Nobel Roman’s Pizza and cut it into 
30 bite sized pieces and served it piping hot. 
 
Deli Stack Sandwiches 
Freshly sliced deli  top round of beef,  ham, turkey 
breast, chicken or tuna salad  your choice of ameri-
can, swiss or provolone cheese on a fresh whole 
wheat or white bread, Hawaiian Rolls, croissants or 
kaiser rolls served with a fresh deli pickle spear. 
 
Poppy’s Corporate Boxed Lunch 
Your choice of one Deli Stack sandwich and one 
choice of side. Choose homemade potato, macaroni 
salad or cole slaw ,potato chips and fresh deli pickle 
spear, and either fresh baked chocolate chip cookie 
or brownie. 

PRICING AVAILABLE UPON REQUEST.  OUR PRICING REFLECTS QUALITY, QUANTITY, AND CUSTOMIZATION BASED ON YOUR SPECIAL EVENT. 

 

DESSERTS 

 

SIDES AND BASE HITS 

Fire Grilled Veggies:  We only use the freshest vegetables of the season that include the 
following:  green and red bell peppers, zucchini, yellow squash, and portabella mush-
rooms, seasoned and basted with Poppy’s Mediterranean sauce and lightly grilled until  
tender crisp. 
 
Homemade Garlic M ashed  Red Skin Potatoes or Fresh Baked Russet Potato 
 
Poppy’s Roasted Red Skins:  Quartered red skin potatoes, fresh red and green bell 
peppers and onion,  oven roasted  until crispy brown on the outside. 
 
California Vegetable: A blend of fresh steamed broccoli and  cauliflower florets with 
baby carrots. 
 
Southern Style BBQ Baked Beans:  Just like Grandma’s with plenty of brown sugar  
and bacon!  
 
Southern Style Green Beans: Garden fresh green beans slow cooked in a seasoned 
broth accented with onions, ham and bacon.  
 
Honey Butter Corn:  Fresh cut corn prepared in a rich buttery broth accented with 
honey.  
 
Southwestern Corn:  Steamed corn, grilled along with red and green bell peppers,     
onions, with a touch of heat! 

New York Cheesecake: Made with only the finest ingredients, cream cheese, whole eggs 
and pure vanilla. 
 
Ultimate Chocolate Cake: Chocolate heaven,  a foundation of chocolate decadence, a 
layer of chocolate mousse and a layer of chocolate butter cake, iced with a silky chocolate 
ganache. 
 
Southern Bread Pudding:  Moist custard bread pudding baked with apples, cinnamon, 
sugar, and chopped walnuts. 
 
Gourmet Carrot Cake: Three delicious layers of moist cake loaded with shredded     
carrots, pecan pieces and crushed pineapple, finished with a real cream cheese icing and 
garnished with pecans. 

Poppy’s Sports Pub & Grille 
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THEME BUFFETS 

Hamburger Buffet:  Fired grilled Poppy’s Burgers with a assortment of     
toppings , so you can build your own masterpiece. Served with homemade   
potato, pasta salad or cole slaw, potato chips or pretzels and your choice of 
freshly baked brownies or chocolate chip cookies. 

 

Noble Roman’s Pizza Buffet:  What makes Nobel Roman’s Pizza so good? 
Our crust is made form specially milled, high protein flour, flavorful cornmeal 
and lots of bakery yeast. Our fresh packed sauce is made with secret spices, 
parmesan cheese and vine-ripened tomatoes straight from the fields of      
California. We use only 100% real mozzarella and muenster cheeses. We only 
use fresh vegetables and mushrooms. Pepperoni and cheese or deluxe.  Served 
with dinner salad, garlic breadsticks, cookies or brownies. 

 

Deli Buffet:  Freshly sliced roast beef, turkey, ham, chicken or 
tuna salad with a variety of cheeses, fresh baked Kaiser rolls, whole wheat or 
white bread, Hawaiian rolls or croissants, sliced tomato, shredded lettuce, 
sliced onions and pickle spears. Your choice of homemade potato, pasta salad 
or cole slaw,  pretzels or potato chips , cookies or brownies. 

 

I talian Pasta Buffet:  A variety of pastas to include penne, linguini, meat 
and vegetable lasagna. Traditional sauces such as alfredo, marinara and red 
pepper cream, our homemade meatballs and garlic  

breadsticks. Served with dinner salad and you choice of dressings. For dessert 
choose from New York cheesecake or Ultimate Chocolate Cake. 

 

Seafood Buffet:  Blackened shrimp, battered white fish, farmed raised 
salmon, breaded shrimp, crab cakes, fried clam strips, and hushpuppies, served 
with your choice of two baked potato or french fries, dinner salad or cole 
slaw. For dessert choose from New York cheesecake or chocolate cake. 

 

Soup and Salad Buffet:  Your choice of five freshly made soups and two  
entrée salads: Choose from Grilled Chicken Caesar,  Fire Grilled Chicken BLT, 
Cajun Salmon Pasta Salad, Beef and Chicken Fajita Salad or Chicken Parmesan 
Caesar, served Garlic bread sticks, freshly baked cookies or brownies. 

 

M exican Buffet:  Cream cheese jalapeno poppers, freshly fried tortilla chips 
and salsa, grilled shrimp with fresh salsa, beef and chicken fajitas, beef and 
chicken soft tacos, spanish rice and southwest salad. Served with fried Xangos 
(cheesecake) to order. 

ENTRÉE SELECTIONS 

 

Served pre-plated or buffet style with your choice of 2 sides. 

Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase your risk of foodborne illness. 

Chicken M arsala:  Fresh chicken breast, fire grilled, covered in a rich buttery reduction 
of Marsala wine, fresh garlic, red onions, and mushrooms. 
 
Stuffed Fusion Chicken:  Butterflyed chicken breast filled with fresh mozzarella cheese, 
topped with our lemon wine garlic sauce. 
 
Crispy Tenders: Fresh chicken tenders breaded in Poppy’s Southern style breading deep 
fried until golden brown, served with your choice of sauces for dipping. 
 
Roasted Beef Top Round:  Lean aged Angus beef , lightly seasoned and roasted until 
tender. Our beef top round can be served pre sliced, or chef carved. 
 
Roasted Prime Rib of Beef:  We only use 21 day aged Angus Ribeye, hand trimmed, 
seasoned and slow roasted to perfection, served with au jus. Our prime rib can be served 
pre sliced, or chef carved. 
 
Fire Grilled Steaks: 21 day aged Stock Yard Angus Beef, hand trimmed and fire grilled 
to your preference of temperature.  New York Strip, Ribeye, Top Sirloin, or Fillet        
Mignon. 
 
Grilled Atlantic Salmon:  Farmed raised Atlantic Salmon, basted with Poppy’s very own 
Mediterranean sauce and fire grilled. 
 
Carolina Slow Smoked BBQ:  Your choice of Beef Brisket, Pulled Pork, or Pulled 
Chicken , we add a pinch of sea salt, a dash of cracked pepper, aged apple cider vinegar 
and slow smoke cook it until it falls off the bone.   We suggest an assortment of our home 
made Poppy’s Gourmet BBQ Sauces on the side. 
 
Chicken M aryland:  Pan seared Italian breaded chicken breast covered with smoked 
ham, aged swiss cheese and topped with béarnaise sauce. 
 
Beef or Chicken Kabobs:  Fresh beef tenderloin or chicken breast, skewered with   
mushroom, red and green bell peppers and onions, brushed with teriyaki sauce. 
 
Parmesan Chicken:  Chicken breast breaded and sautéed, served on a bed of linguini or 
penne.  Choice of A lfredo or Marinara sauce.  
 
Blackened Chicken Pasta:  Blackened chicken with linguini, tossed with roasted pepper 
cream sauce and topped and diced tomatoes.   
 
Cajun Shrimp Pasta:  Blackened shrimp served with linguini and tossed with roasted  
pepper cream sauce and topped with diced tomatoes.    
 
Shrimp Scampi:  Sautéed Shrimp served with linguini and lemon butter.   
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