
OLYMPIC TAVERN CATERING MENU  
All platters serve 15-20 people

 

HOUSE SALAD  
Fresh iceberg & mesclun greens, fresh 

veggies and two dressings.  $55.  

ANTIPASTO TRAY 
Fresh veggies, cured meats (capicola, 

salami, etc), cheeses, marinated olives & 
crostini.  $85. 

ARTICHOKE & SPINACH DIP 
Our delicious creamy dip served with 
crostinis, veggies & tortilla chips.  $80. 

GARLIC CHEESE BREAD  
French bread toasted with our own 

homemade garlic butter, melted 
mozzarella and parmesan cheeses. $45 

CHIPS & DIP 
freshly smashed guacamole and 

homemade queso sauce with lots of 
crispy corn tortilla chips . $65 

CHICKEN WING PLATTER:   

Jumbo wings lightly floured, fried and 
tossed in your choice of: mild buffalo/
hot buffalo/bbq/sweet thai chili/plain 

crispy.   $80. 

SUPER NACHO BAR 
Crispy El Milagro corn tortilla chips, 

homemade sharp cheddar sauce, bison 
stout chili, sour cream, jalapenos, & 

diced tomatoes.   $90. 

  

HUMMUS PLATTER 

Homemade chickpea dip with tahini, 
cumin, garlic, olive oil, toasted pita & 

raw veggies.  $65  
*Add feta cheese & olives $25 

 

ITALIAN SUB SANDWICHES  
Ham, salami pepperoni, mozzarella, and 
provolone cheese on french bread with 
oil & vinegar dressing, lettuce, tomato 

& red onion $90. 



OLYMPIC TAVERN CATERING MENU  

 

Looking for a favorite item from our menu (or something else)?   
We would love to create a custom menu for you and your guests.   

Reach out at info@theolympictavern.com 

$16./ person 

Pasta Dinner  
(Cheese Tortellini, Beef 
Ravioli, or Mushroom 

Ricotta ravioli) in 
marinara or alfredo 

sauce.  

Baked or Fried Cod  
broiled cod filet with, 
fresh veggie & rice  

OR. 
beer battered Icelandic 
cod with crispy fries, cole 

slaw, & hush puppies. 

Prime Philly  
shaved ribeye sautéed 
with peppers & onions 

on a soft roll with 
provolone or homemade 
sharp cheddar sauce.   

$22./person 

10oz Pork Chop 
grilled chop, mashed 
potatoes, veggies & 

bourbon maple glaze. 

10oz Sirloin 
grilled sirloin, mashed 
potatoes, veggies, au 

jus.  

Amish Half Chicken 
brined & roasted half 

chicken, mashed 
potatoes, veg & roasted 

chicken jus. 

BBQ Ribs 
half rack St Louis cut ribs, 

grilled & slow cooked 
with house BBQ, fries & 

slaw. 

$28/person 
 

8oz Filet Mignon 
grilled center cut filet, 

mashed potatoes, 
veggies, au jus.  

6oz Coldwater  
Lobster Tail 

coldwater tail broiled 
with lemon & white wine, 

rice pilaf & chef’s 
veggies.   

   
Cider Braised Pork 

Shank 
huge 1.5lb pork shank 
braised in cider over 

mashed potatoes, cider 
gravy & chef’s veg.


