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Hors D'oeuvres

Obed and Isaac’s is a full service facility and will provide all food and beverage for your event. Menu plans
should be completed 2 weeks prior to your event, and final guarantee by noon 7 days prior to the event.
You will be billed for the confirmed number of guests OR the actual number served, whichever is greater.
If a guarantee is not received, you will be billed on the initial estimate given OR the actual number served
(whichever is greater). Any requests for menu changes within 7 days prior to the event will be subject to a

10% premium above the published price. Prices and menu items are subject to change and can be
confirmed 30 days prior to an event.

 

P A R M E S A N  A R T I C H O K E  D I P

A delicious blend of creamy artichoke hearts, garlic,

parmesan cheese, mayo and cream cheese served with

house-made pita chips. 

$ 5 . 5 0
P E R  G U E S T

B U F F A L O  C H I C K E N  D I P

A blend of cream cheese, smoked gouda, sour cream, and

shredded buffalo chicken, topped with green onions and

served with house-made pita chips. 

$ 5 . 5 0
P E R  G U E S T

 

B A V A R I A N  P R E T Z E L  R O L L S

Warm, thick, chewy pretzels served with house-made

cheese sauce 

$ 4 . 0 0
P E R  P I E C E

H U M M U S  A N D  P I T A

Creamy house-made traditional hummus served with house-

made pita chips. 

$ 4 . 2 5
P E R  G U E S T

V E G T A B L E  T R A Y

Variety of vegetables and choice of dill dip or a ranch dip

$ 4 . 0 0
P E R  G U E S T

 

Flatbreads
A L L  F L A T  B R E A D S  A R E  M A D E  W I T H  S P E N T
G R A I N  U S E D  I N  T H E  B R E W I N G  P R O C E S S  

V E G  H E A D  |  M A R G H E R I T A  C H I C K E N  |  R E U B E N  

B B Q  P O R K  P I N E A P P L E  |  C H I C K E N  T A C O  

$ 1 5 . 5 0  P E R  F L A T B R E A D
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Entree Selection - Buffet Style

O B E D ' S  D E L U X E  D E L I

Sliced smoked turkey breast and brown sugar ham.

Sliced American, white cheddar and Swiss cheeses.

Sliced tomoato, crisp lettuce, sliced onions and pickle chips.

Assortment of marble rye, brioche, and pretzel rolls.

I T A L I A N  B E E F

Sliced roast beef in a spicy Au Jus with sautéed peppers

and onions served with hoagie rolls. 

R O S E M A R Y  &  G A R L I C  R O A S T E D

P O R K  L O I N  

Loin of pork seasoned with fresh rosemary and garlic and

roasted to perfection.  

$ 1 6 . 9 5
P E R  G U E S T

$ 1 7 . 2 5
P E R  G U E S T

 

$ 1 8 . 9 5
P E R  G U E S T

P E C A N  E N C R U S T E D  C H I C K E N

Tender chicken breast breaded and baked to a golden

brown.

B A K E D  M E A T  O R  V E G E T A B L E

L A S A G N A

Delicious comforting lasagna, just like mom used to make.

$ 1 6 . 9 5
P E R  G U E S T

$ 1 7 . 9 5
P E R  G U E S T

 

P U L L E D  P O R K  S A N D W I C H E S

House smoked pulled pork with brioche bun

B A K E D  M O S T A C C I O L I  

Seasoned ground beef in a home-made red sauce baked to

perfection.

$ 1 7 . 9 5
P E R  G U E S T

$ 1 7 . 9 5
P E R  G U E S T

 

All Entrees Include:

Seved with water and choice of two (2) standard accompaniments. 

*Excludes Horseshoe Bar , Nacho Bar & Flatbreads

(Add $2.95 per person for two entree choices)
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Standard Accompaniments
C H O O S E  T W O

B A C O N  &  G R E E N  B E A N S

A U  G R A T I N  P O T A T O E S

G A R L I C  P O T A T O  M A S H

B A K E D  B E A N S

M A C  N '  C H E E S E

M I X E D  G R E E N  S A L A D  ( W I T H  T W O  D R E S S I N G  C H O I C E S )  

Dressing Choices: Italian, French, Ranch, Chipotle Ranch, Bleu Cheese, 1000 Island, Sesame

Ginger, IPA Vinaigrette 

Build Your Own Horseshoe Bar
O P E N  F A C E D  S A N D W I C H  W I T H  T E X A S  T O A S T ,

C H O I C E  O F  M E A T ,  H O M E M A D E  C H E E S E  S A U C E
A N D  F R E N C H  F R I E S

C H O I C E  O F  M E A T S : $ 1 5 . 9 5
P E R  G U E S T

 Ground Sirloin, Ham, Pulled Pork, Veggie Burger,

Grilled Chicken, Italian Beef 

N acho Bar
B L U E  C O R N  T O R T I L L A  C H I P S ,  C H O I C E  O F

M E A T ,  C H E E S E  S A U C E  A N D  A L L  T H E  F I X I N G S .  

P U L L E D  P O R K  N A C H O  B A R  $ 1 2 . 9 5
P E R  G U E S T

 

I T A L I A N  B E E F  N A C H O  B A R $ 1 5 . 9 5
P E R  G U E S T

C H I C K E N  N A C H O  B A R  $ 1 2 . 9 5
P E R  G U E S T

 

Dessert
G O O E Y  B U T T E R  C A K E

N U T E L L A  P O P P E R S

$ 6 . 0 0
P E R  G U E S T

 

ADDITIONAL MEAT, 

ADD $2.95 PER GUEST

20% GRATUITY WILL BE ADDED TO ALL PRIVATE EVENTS. 3% CONVENIENCE FEE ADDED TO ALL CREDIT CARD PURCHASES. 


