
 

 

 

 

 

 
 

Professional Catering done your wayé.. 

       

 

 
 

1203 2
nd
 Street SW / Rochester, MN / 507-282-6572 

canadianhonker.com 

Pricing is based on number of guests ð  

call us and we will email/mail you pricing for your size group 



 

 

 

 

 

Choose the style of catering for your event 

 

 Buffet with Paper Products  =   Meal Price (per person) + 7.375% Tax 

 

ƀ Buffet with China    =              Meal Price (per person) + China Cost  + 7.375% tax 

           (some restrictions may apply) (see below)  

 

ƀ Plated Sit Down  =                Meal price (per person) + China Cost    

                  + 2 5% Service Charge + 7.375% tax 

                (some restrictions may apply)  (see  below)                  

 

Helpful tips for a successful eventé. 
 

We cater to any size party ð large or small. You may have the food delivered or pick it up at our 

restaurant.  

        

A travel charge to out of town events may apply. 

 

Tables and Linens 

Please provide tables or counter space for food and beverages. White linen table covers are 

provided at no charge for the beverage and food tables. Linens for all other tables (guest tables 

etc.) may be provided at $4.00 per cloth, it would be your responsibility to pick the linens up 1 

to 5 days prior to your event and cover those tables. Linen napkins may be provided at $.35 per 

napkin unfolded and $.50 per napkin folded. White skirting is also available for the food and 

beverage tables at no charge.  

 

Paperware and China 

All paper products are included at no extra charge for buffets. The charge for china and silverware 

ranges from $1.50 to $3.00 per person, which covers breakage, cleaning and rental. A full 

setting ($3.00) includes dinner, salad and dessert plates, silverware, water glass, coffee cup and 

saucer. A partial setting ($1.50) includes a dinner plate, fork and knife; we would then provide 

paper products for the dessert plates, dessert forks and coffee cups. China cost/availability is 

subject to change depending on your event location.  

 

 

Continued to next pageé.. 

 

                        



 

     

 A confirmed count is requested 7 to 8 days prior to the event. Pricing is based on number 

of people; if your count should fall, the price would be adjusted accordingly. All caterings 

must be paid in full 36 hours prior to the event unless approved by a manager. 

 

 Regarding Leftovers:  Our leftover policy is based on the amount of people served. For 

example; if your count is 200 and we serve 200, we will choose what to do with the 

leftovers. If we only serve 175, you will receive the food for the 25.  Canadian Honker is 

proud to donate leftovers you do not want to Community Food Response. 

 

 We will notify you as to when we will arrive so you can arrange to let us in on time. You 

may give us a key for certain hall locations. 

 

 A host and hostess are required for large events to regulate the buffet line.  The host and 

hostess may excuse people from the tables to avoid having your guests wait in long lines. It 

is also important to be within 15 minutes of your eating time to ensure the best quality of 

the food. For weddings please allow time if you are going to take pictures or have a 

limousine ride, etc.  

 

 For paper product buffets, we will clean up around the buffet tables and the kitchen, as 

well as walk around and remove dinner plates from the guest tables.  For china, the same 

policy applies, except we will clear all dirty china from the guest tables. 

 

    Wedding Guidelines 
 

ƀ Be sure to include special people to serve cake, pour punch and coffee. 

 

 Serving head table family style; we will set the head table with paper products.  If we serve 

the head table òfamily style,ó the cost is $2.50 per person, for example, 10 people at the 

head table x $2.50 = $25.00.  If you have two people (teenagers or older) that are willing 

to serve, there is no extra charge. 

 

The following pages consist of our fine selected menus.  

Pick the menu to fit your desire; or customize them to fit your needs. 

 

 

 

 

 

 

 

 

 

 



 

       1203 2
nd

 Street SW 

           Rochester, MN 55902 

        507-282-6572     fax 507-282-9857 

           www.canadianhonker.com 

       For additional information, please contact: 

     Cris Powers 

                  Chad Peterson 

                          Sue Lee                    

 

 

 

 

Owners, Joe and Cris Powers have been serving Southeastern Minnesota since 1984; their 

number one priority is customer satisfaction. Our reputation is the most important aspect of our 

catering business, which is why we guarantee our customers 100% satisfaction. Every occasion, 

whether a wedding, picnic, office party, holiday party or box lunch is important to us. We have a 

large professional catering staff that many have been with us for at least ten years or more. The 

owners are involved in every party booked.   

 

We cater to any size group and can fit menuõs into any size budget. Give us a call to set up an 

appointment ~ we will even include a taste test! 

 

Being SE Minnesotaõs #1 caterer, we will work hard to earn your business; our goal is to have 

you as a return customer. 

 

References available upon request 

                  

 

We look forward to catering to your every need, all  

  you have to do is sit back and relax with your guests. 

 

 

 

 

 

http://www.canadianhonker.com/


 

 

                                                                          

  

 

 

Homemade Chicken Cordon Bleu 

& Roast Beef   

Fresh Chicken Breast stuffed with savory Ham and Swiss  

Cheese then delicately rolled in our special blend of  

Bread Crumbs and baked to perfection.  

Accompanied with slow Roasted carved Beef, all served with 

Potatoes Augratin, Green Bean Almondine, 7 Layered Salad,  

Fresh Fruit, White & Wheat Rolls, Coffee and Punch       

 

       Beef Kabob & Chicken Alfredo 

Juicy and Tender Chunks of Beef Tenderloin skewered and grilled for 

the ultimate taste. Thick and Rich Alfredo Sauce tossed with Penne 

Pasta and pieces of Chicken and fresh Vegetables. Paired with Rice 

Pilaf, Pasta Salad, Caesar Salad, Garlic Toast and 7 Grain Rolls,  

Coffee and Punch       

 

 

   London Broil or Sliced Burgundy Pepper Steak 

& Homemade Chicken Kiev 

Savory & tender marinated Beef strips with a hint of Teriyaki  

flavor paired with our homemade Chicken Kiev (fresh Chicken  

Breast filled with seasoned butter sauce then delicately rolled 

 in our special blend of Bread Crumbs and baked to perfection). 

Accompanied with Parsley Buttered Potatoes, Belgium Carrots,  

Fresh Garden Salad with Dressings, Fresh Fruit, Rolls and  

Garlic Toast, Coffee and Punch    

 

 

            Roasted Turkey & Smoked Ham 

Our Turkey and Ham combo is perfect for any occasion. Fresh 

Roasted Turkey and quality Honey Ham served with Mashed 

Potatoes and Turkey Gravy, Whole Kernel Corn, 7 Layered Salad, 

Fresh Fruit, White & Wheat Rolls, Coffee and Punch      

 

 

Steak and Breaded Shrimp 

The perfect marriage of Land and Sea featuring our sliced 

Burgundy Pepper Steak and Jumbo Breaded Shrimp served with 

Garlic Mashed Potatoes, Green Bean Almondine, Pasta Salad, 7 

Layered Salad, White & Wheat Rolls, Coffee and Punch     

 

 

 

 

 

 

 

 

 

                                                                                       


