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623-208-8677

Committed to Excellence
– All Occasion Catering —
From BBQs to Banquets

Corporate Events | Weddings | Anniversaries
Birthdays | Retirement | Office Parties

Club Functions | Seminars | Graduations
Celebrations of Life

Breakfast, Children, and Custom Menus Available. 
Call for details.

Dillon’s Catering is a Delivery and Full Service off-site catering company 
that will travel valley wide. From Backyard BBQs, Pig Roasts, 

Cowboy-themed Parties, to Office Meetings and Events, and Elegant 
Weddings, call Dillon’s KC Style BBQ Catering for all of your catering needs. 
We love Phoenix! Support local business! Dillon’s Catering and Restaurants 

are locally owned and operated. Their Award Winning food and unique 
locations have delighted Phoenicians since 1999!

We have catering offices in the West sides of the Valley to accommodate 
all of your requests. We offer the following services:

• PICK UP. Your order ready and waiting for you at one of our valley 
restaurants. Call us, we will help you with gallon and pound sizes 

to custom fit your guest amount.
• DELIVERY. Minimum 10 persons. We deliver valley-wide with a minimum 
$30.00 delivery fee. Includes disposable plates, serving spoons, tongs and 

ladles, plastic serviceware, napkins, and condiments.
• FULL SERVICE. At a destination of your choice. We provide banquet staff 

to set up buffet tables, buffet linens, plastic serviceware, and chaffing 
dishes. Our staff serves your guests and clean up after your meal is served. 

Maximum serving time: 2 hours. 20% service fee added.

China, linens, Grill Masters, and silver serviceware extra. 
Please call for details.

To place an order, or for questions
and quotes, please call us!

623-208-8677
Laurie McKenzie - dillonscatering@aol.com

• As seen on AAA, TV’s “Road Side Eats”
• Fox 10 3TV “Good Morning Arizona”

• Channel 12 “Mid Day Show”
• Voted Best of Phoenix ~ New Times Magazine

• Voted Top 23 Valley Catering Companies 2012 ~
Phoenix Business Journal

dillonsrestaurant.com

VISIT OUR 4 VALLEY RESTAURANT LOCATIONS!

Scorpionbay Lake Pleasant
928-501-2227

Thunderbird - Peoria
623-979-5353

Arrowhead- Glendale
623-566-8100

Wildlife World Zoo
623-535-4249



APPETIZERS & STARTERS
— All Menu Items Are Priced Per Person.  Minimum 15 People per Item —

Seasonal Fresh Fruit Tray .................................................................2.99

Fresh Cut Vegetable Tray with Ranch Dip ........................................2.99 

Assorted Domestic Cheese & Cracker Tray ......................................2.99 

Hot & Crispy Chicken Wings with Ranch Dip....................................2.49 

Swedish or BBQ Meatballs ..............................................................2.49

Brisket Medallions with Ancho Sauce .............................................2.99

Beef and/or Chicken Skewers (BBQ or Teriyaki)...............................3.99 

Burnt End BBQ Bites.........................................................................2.99

Smoked Salmon Tray with Crackers (Min. 15)..................................4.29 

Stuffed Mushroom Caps (Crab, Bacon or Sausage) .........................3.99 

Toasted Ravioli (Traditional or Spicy) ..............................................2.49

Bacon Wrapped Shrimp ..................................................................5.99

Grilled Quesadillas (Smoked Chicken, Beef or Spinach) ...................... 3.99

BUFFET MEALS
 — All Menu Items Are Priced Per Person —

 
HOT:
HOMEMADE CHILI & STEW COMBO  10.99
Dillon’s Arizona Chili and Southwest Smoked Stew, served with red onions, shredded 
cheese, and sour cream on the side. Accompanied by warm Jalapeño Cornbread 
with whipped honey butter. Add a Dillon’s House Salad or Classic Caesar Salad   2.99
*ALL AMERICAN COMBOS   11.99
Grilled Angus Beef Hamburgers and/or Beef Hot Dogs. All the fixings included 
along with 2 Side Dishes. Turkey Burgers and Chicken Breasts available. Substitute 
1/4 Bone-in Chicken or Grilled Chicken Breast for $2.00 per person
*MEXICAN BUFFET   15.99
Homemade Chips and Salsa, Grilled Beef and Chicken Fajitas, Bell Peppers and 
Onions (served on the side for vegetarians), Spanish Rice, Refried Beans, and all 
the fixings
ITALIAN BUFFET   15.99
Caesar Salad, Chicken Parmesan, Spaghetti with Marinara and Alfredo Sauce on 
the side, served with Garlic Toast.
Vegetarian Selections:
SPINACH ENCHILADA / CHIPS & SALSA   9.99 
VEGGIE BURGER   9.99
PORTOBELLO MUSHROOM SANDWICH   10.99 

COLD:
Box Lunches or Deli Buffet   9.99
Each lunch includes choice of Ham, Smoked 
Turkey, and/or Smoked Brisket on Baked Buns or Tortilla Wraps with Lettuce, 
Tomato, & Onion, a Bag of Potato Chips, a Fresh Seasonal Whole Fruit, and a Fresh 
Baked Chocolate Chip Cookie. Appropriate Condiments on the side
Assorted Chilled Salads Buffet   10.99
Southwestern Pasta Salad, Classic Tuna Salad, and Creamy Chicken Salad, served 
with Lettuce Leafs, Black Olives and Pickles on the side. With Wheat Rolls and 
Texas Toast

Entree Salad Selections 
Dillon’s House Salad   5.99 
Classic Caesar Salad   9.99 
Prickly Peach Salad   10.99
Peaches, candied walnuts, craisins, 
shredded carrots, and Monterey 
Jack cheese. Topped with prickly 
pear vinaigrette
Portobello Mushroom Salad  11.99
A grilled, sliced, Portobello mushroom with Monterey Jack cheese, chopped red 
onions, carrot shreds, and green olives 
Add chicken to above salads   3.99

Roasted Pig ~ Luau Style
Minimum 40 People.........Market Price

Succulent, tender, whole roasted pig. Great for a luau or company
picnic. Garnished with fresh fruit. Served with 2 of our Homemade Side Dishes. 

Mild, Sweetheat & Cajun BBQ Sauce. A minimum of 1 week notice required.  
Call for Details!

UPSCALE ENTREES PLATED OR BUFFET
— Includes Entrée, Starch, Vegetable, & Dinner Roll 

with Butter.  Minimum 20 Guests — All Menu Items Are Priced Per Person 

*8 oz. Smoked Prime Rib   15.99
*10oz. Smoked Prime Rib  17.99
*Beef Tenderloin topped with Béarnaise Sauce   21.99
Smoked Salmon Filet   16.99
Blackened Tilapia Filets (2)   13.99
Chicken Marsala (mushroom & brown gravy)   15.99 
Pecan Crusted Chicken   15.99
Chicken Champignon (sundried tomatoes)    15.99 
Chicken Cordon Bleu   13.99
*Kahlua Pork Loin   14.99
Select your Starch:
Rice Pilaf  • Roasted Rosemary Red Potatoes
Mashed Potatoes with Brown & Cream Gravy
Select your Vegetable:
Glazed Baby Carrots • Vegetable Medley
Southwest Grilled  Vegetables • Asparagus
Green Beans with Bacon & Onions
Add a House Salad or Caesar Salad   2.99
Additions & Enhancements
Jalapeño Cornbread (served with Whipped Honey Butter) .50
Dillon’s House Salad  2.99 
Classic Caesar Salad  2.99

Beverages
Full Service Events   1.99
CHOICE OF TWO:
Coffee • Iced Tea • Canned Soda • Bottled Water
Lemonade or Fruit Punch
Pick Up or Delivery   1.99
Assorted Canned Soda & Bottled Water

Desserts
Homemade Cobbler (Apple-Walnut or Blueberry-Peach) 2.49

Warm Bread Pudding with Caramel Sauce   3.99
Gluten Free Vanilla Bean Brûlée Cheesecake

with Blueberry Sauce 5.49 
2-Day Advance Notice for the following:

Fudge Walnut Brownies and Chocolate Chip Cookies   1.99
Assorted Cakes   2.99

Vanilla Cream Puffs drizzled with Chocolate  2.99 
Strawberry Mousse in a Chocolate Shell   3.99

BBQ SMOKED MEAT COMBO MEALS
Choose 2 Smoked Meats and 2 Sides   10.99
Choose 3 Smoked Meats and 3 Sides   12.99

Smoked Meat Choices:
• Pulled Chicken • Sliced Beef Brisket • Pulled Pork
• Sliced Turkey Breast • Sliced Smoked Sausage
• Beef Burnt Ends
BBQ RIBS AND CHICKEN COMBO MEALS
Choose 2 Meats and 2 Sides   13.99
Meat Choices:
• Baby Back Pork Ribs (3 bones)
• St. Louis Pork Spare Ribs (3 bones)
• Smoked Bone-in Chicken
Homemade Side Dish Choices:
• BBQ Baked Beans • Coleslaw • Potato Salad
• Seasonal Vegetable • Macaroni and Cheese
• Mashed Potatoes with Brown or Cream Gravy

Includes: Sandwich Buns or Dinner Rolls with Butter, BBQ Sauce Mild, 
Sweetheat, or Cajun (pick 2), Disposable Plates and Serviceware, Spoons, 
Tongs, and Ladles

Arizona Health Department requires us to inform you that consuming raw or undercooked 
meats or eggs may increase your risk of food-borne illnesses.

Catering


