
 All prices listed below are for food & 

 disposable ware.  Labor charges, delivery fees, & rentals costs will vary 

based on event details. 

 

Tier One - $15.99 
Croissant Sandwiches…..Turkey, Ham, Tuna, or Roast Beef 

Includes your choice of fruit (Apple, Banana, or Mixed), Chips, & a Cookie. 

Served Boxed or on Trays per your request 

 

**Tier Two - $25.99 
(One sauce per selection: Whiskey Peppercorn, Marsala, BBQ, or Stroganoff) 

Beef Tips or Chicken Slices 

 

**Tier Three - $33.99 
Prime Rib w/ Au Jus and Horseradish Sauce  

Salmon w/ Scampi Butter 
Forest Mushroom Chicken 

 

**includes garlic bread & your choice of 3 sides 
 

Hot Sandwiches - $17.99 

Pick two options plus your choice of two sides & a cookie. (One sandwich per guest) 

Tri Tip, Chicken, Hamburgers, Hot Dogs, Smoked Sausage 
 
 

Sides 
Garden Salad, Caesar Salad, Potato Salad, Macaroni Salad, Coleslaw, 

Rice Pilaf, Garlic Mashed Potatoes, Roasted Red Potatoes,  
Ranch-Style Piquinto Beans, Green Beans Almondine, Mixed 

Vegetables, Corn on the Cob, Fresh Fruit, Chips, Mac & Cheese 

 

 

“A Century of Tradition” 
(cooked on site or delivered) 

All entrees are prepared in the traditional style; 
specially seasoned and slowly grilled over red 

oak flames. 

 
 
 
 
 

“Santa Maria Style”   Barbecue Buffet 
 
 
Tri Tip Sirloin & Quarter Chicken………………  $21.99 
Tri Tip Sirloin & Boneless, Skinless Chicken Breast.. $22.99 
Tri Tip Sirloin………………………………….. $23.99 
Quarter Chicken………………………………… $17.99 
Pork Ribs……………………………………….. $34.99 
New York Steak………………………………… $30.99 
Filet Mignon……………………………………. $33.99 
Salmon…………………………………………. $27.99 
 

Picnic-Style: Garden Salad, Potato Salad, Ranch-Style Piquinto Beans, 
Garlic Bread, Fresh Salsa, BBQ Sauce, & a Homemade Cookie 
 

(Or for an additional $3.00 per plate) 

Dinner-Style: Caesar Salad, Mashed Potatoes, Fresh Mixed Vegetables, 
Garlic Bread, Fresh Salsa, BBQ Sauce, & Chocolate or Carrot Cake 

Any of the buffets can be served as a formal plated meal if requested. 
 

 
 
 
 
 
 
 
 

 

Host a Luau… 
Chicken Teriyaki, Sweet ‘n Sour Pork, Pork Ribs, Pineapple Rice Pilaf, 

Mandarin Green Salad w/Honey Mustard Dressing, Stir-fried Asparagus 
w/Sesame Seeds, Garlic Mashed Potatoes, Hawaiian Rolls, & Sweet ‘n Sour   

$36.99 per person 

 
Add a “Wow” factor to your party! 

In combination with any of our catering menus, we’ll serve up a whole pig 
that’s been slowly roasted on a spit for ten hours at your location of choice. 

$12.00 additional per person (minimum of 100 guests required) 

 
 



Your Wedding… 
So much excitement, so many decisions to make! 

At Hunter Steakhouse, we believe in helping 
Make your dreams become a reality 

“If you can imagine it, we can create it.” 
 

Our staff is committed to catering your event in a way that is 
custom-made for you… 

It’s a promise we stand by. 
 

 
 

Whether it’s a small intimate gathering in your home or a larger 
event, tap into our 45 years of experience & allow us to assist in 

making your celebration memorable. 
We look forward to serving you! 

 
 

Catering Manager – Shellie Doering 
 

760 433-2633 
 

 

CATERING
Oceanside 

1221 Vista Way 

760-433-2633 

 
 

 

oceanside@huntersteakhouse.com 
 

www.huntersteakhouse.com 

mailto:oceanside@huntersteakhouse.com

