
 
 

Hot Beverages 
 
Freshly Brewed Coffee (per air pot, serves 12-15) 8.95 
Freshly Brewed Decaf (per air pot, serves 12-15) 8.95 
Hot Chocolate .75 
Assorted Teas .75 
Mulled Cider (in season, per gallon) 6.95 
 

Cold Beverages 
 
Assorted Soft Drinks (20 oz. bottles) 1.49 
Assorted Juices 1.50 
Bottled Water 1.49 
Fresh Milk (Whole, 2%, Skim) .75 
Lemonade (per gallon) 6.95 
Iced Tea (per gallon) 6.95 
Fruit Punch (per gallon) 6.95 

 
We at Smithhisler Meats are not limited to the 

choices provided in this menu. We would be happy to 
customize a menu to fit your special needs. Please 

feel free to contact me at 397-6254. 
 

Thank you 
Rick Rollinger 

 
 

 All of our selections include plastic tableware, buffet linen and 
décor. Flatware and china are available at an additional charge.  

 A 15% gratuity will be added to all functions. 
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“Your Catering 
Connection” 

 
 
 
 

8835 Columbus Road 
Mount Vernon, Ohio 43050 

(740) 397-6254 
 

www.smithhislermeats.com 
 
 



 

Breakfast Offerings 
A la Carte 
 
Assorted Danishes  1.10 
Fresh Baked Muffins 1.15 
Assorted Bagels w/ cream cheese 1.00 
Yogurt .95 
Fresh Baked Cookies .60 
Sliced Fresh Fruit     (per person) 1.50 
 
 
Continental Breakfasts 
 
Express 4.95 
Chilled orange juice, assorted pastries, muffins, bagels with cream 
cheese, fresh brewed coffee and tea. 
 
Executive Continental 6.95 
Chilled orange, tomato and grapefruit juices, assorted cereals and milk, 
sliced fresh fruit, danishes, muffins, bagels with cream cheese, buttery 
croissants, fresh brewed coffee and tea. 
 
Buffets 
 
Knox Buffet 7.95 
Chilled orange juice, farm fresh scrambled eggs, hash brown casserole, 
sliced baked ham, crisp bacon or sausage, assorted pastries, coffee and 
tea. 
 
Wayne’s World 9.95 
Chilled orange, tomato and grapefruit juices, sliced fresh fruit, yogurt, 
farm fresh scrambled eggs, hash brown casserole, baked ham, crisp 
bacon or sausage, biscuits and gravy, assorted pastries, bagels with 
cream cheese, fresh brewed coffee and tea. 
 

 Add a Knotty Pine Omelet Station 4.95 
Let Chef Rick customize your buffet and add an omelet station 
to your buffet and impress your clients. 

Cold 
Hors D’ oeuvres 
(priced per 100 pieces) 

 
 

Salmon Roulettes $125.00 
Petite Finger Sandwiches $60.00 
Salami Cornucopias $60.00 
Prosciutto ham & melon $90.00 
Jumbo Shrimp w/cocktail Sauce                                    $market 
Oysters on half shell                                                       $market 
Bruschetta $65.00 
Assorted Canapes $195.00 
Stuffed Artichokes w/crab salad $125.00 

 
  

 
Hot 

Hors D’ oeuvres 
(priced per 100 pieces) 

 
 

Swedish Meatballs $45.00 
Crab Stuffed Mushroom caps $95.00 
Egg Rolls $65.00 
Honey Glazed Wings $75.00 
Buffalo Wings $75.00 
Bacon wrapped Shrimp $195.00 
Bacon wrapped Scallops $195.00 
Mussels Marinier $85.00 
Beef Brochettes $150.00 
Fried Mozzarella Sticks $75.00 
Petite Quiche Lorraine $65.00 
Coconut Fried Shrimp w/pineapple butter $195.00 

 
 
 



Box Lunches 
 

Turkey Club Wrap $6.50 
Sliced Turkey breast, honey ham, swiss cheese, lettuce, tomato and 
ranch dressing in a whole wheat tortilla. 
Served with fresh fruit. 

 
 
 
Shrimp and Seafood Wrap $6.95 
Bay shrimp and crabby salad accented with crisp greens are wrapped 
in a spinach tortilla and served with pasta salad. 

 
 
 

Italian Deli-Stack $6.50 
Honey ham, salami, pepperoni, and provolone cheese stacked high on 
a hoagie bun.  Topped off with lettuce, tomatoes, banana peppers, 
onions, vinaigrette, and served with pasta salad. 
 
 
 
Kim’s Croissant Creations $6.95 
Choose from Chicken, Tuna or Smithhisler’s famous Ham Salad on a 
bakery fresh croissant topped with leaf lettuce, tomato, and served 
with fresh fruit. 
 
 
 
Veggie Delight $6.50 
Fresh seasonal vegetables tossed in a herbed vinaigrette and crisp 
greens all rolled in a tomato tortilla. 
Served with fresh fruit. 
 
 
 
 
 

Buffets 
 

Starters (choice of 2) 
Tossed Salad with assorted dressings  Cole Slaw 
Pasta Salad     Fresh Fruit Salad 
Tomato Cucumber Salad   Potato Salad 
Jello Mold with cottage cheese  Marinated Vegetables 
 

Entrees (choice of 2) 
Roast Turkey Breast    Hearty Roast Pork Loin 
Sliced Roast Beef with au jus   Chicken Hunter 
Baked ham with fruit sauce   Fried Chicken 
Beef Stroganoff    Chicken Cordon Bleu 
Baked Ziti with Italian Sausage  Lasagna 
Crab Stuffed Sole    Southwestern Chicken 
 

Accompaniments (choice of 2) 
Whipped Potatoes    Au Gratin Potatoes 
Hash Brown Casserole   Buttered Noodles 
Rice Pilaf     Green Bean Casserole 
Corn Pudding     Country Green Beans 
Buttered Corn     Broccoli and Cheese 
Glazed Carrots    Fresh Steamed Veggies 
 

Desserts (choice of 1) 
Cheesecake with strawberry   Apple Pie 
Coconut Cream Pie    Peach Pie 
Carrot Cake     Chocolate Layer Cake 
Apple Pecan Upside Down Pie  Cherry Pie 
 
Freshly baked bread served with butter, freshly brewed coffee, tea and 

lemonade. 
 $16.95 per person 

(25 person minimum) 
 
 Add Chef Carved Prime Rib or Strip loin $6.95 
 Add Chef Carved Round of Beef $5.95 



 
Cook-Out Buffets 

 
Starters (choice of 2) 

Tossed salad with assorted dressings  Cole Slaw 
Jello mold with cottage cheese  Amish Potato Salad 
Tomato Cucumber Salad   Fresh Fruit Salad 
Marinated Vegetable Salad   Pasta Salad 
 

Entrees (choice of 2) 
BBQ Ribs     BBQ Chicken 
Chopped Sirloin    Bratwurst 
All Beef Hotdogs 
 

Accompaniments (choice of 2) 
Baked Beans     Hash Brown Casserole 
Corn Pudding     Hearty Green Beans 
Corn on the Cob    Mac & Cheese 
Greens      Rice Pilaf 
 

Desserts (choice of 1) 
Apple Pie     Carrot Cake 
Cherry Pie     Chocolate Cake 
Coconut Cream Pie    Cheesecake 
Peach Pie     Brownies 
 
Freshly baked bread served with butter, freshly brewed coffee, tea and 
lemonade 

Add Smithhisler’s famous thick cut Pork Chop or 
Rib Eye Steak $6.95 

$16.95 per person 
(25 person minimum) 

 
 
 
 

 
Lunch Selection 

Build Your Own  $7.95 
In addition to an array of premium meats and cheeses, our assortment 
of fresh baked breads and rolls make this our popular luncheon 
selection. All deli selections include fresh lettuce, tomatoes, onions, 
pickles and condiments. 

Meats (choice of 3) – Turkey Breast, Roast Beef, Baked Ham, 
Salami, All Beef Bologna and Tuna or Chicken Salad. 
Cheese (choice of 2) – American, Cheddar, Swiss, Mozzarella, 
Cojack 
Salad Selections (choice of 2) – Amish Potato Salad, Cole 
Slaw, Pasta Salad, Marinated Fresh Vegetables. 

 
Light Luncheons 
 
Chef Salad $6.50 
A bed of fresh chopped greens topped with ham, turkey, cheese and 
egg. 
 
Caesar Salad $6.50 
Crisp Romaine with grilled chicken breast, grated Parmesan, croutons, 
tomatoes and dressing. 
 
Cobb Salad $6.95 
Fresh greens with chopped egg, tomato, chicken, bleu cheese, cheddar 
cheese, cucumber, avocado and olives. 
 
Quentin’s Corner $6.50 
A combination of Smithhisler’s famous ham salad, chicken salad and 
tuna salad on a bed of greens with tomatoes, cucumbers and carrots. 
 
Deli Corner $6.50 
Your choice of Turkey and American, Ham and Swiss or Roast Beef 
and Cheddar on a Kaiser roll with lettuce, tomato and condiments, 
potato salad and pickle. 
 


