
About Catering by Cleavers

Enjoy unique, custom catering in the Sioux Falls area for any 
budget and any event. From office lunches to homestyle meals to 

private wine dinners, let our chefs amaze you! 

• Weddings
• Special Occasions
• Holidays
• Graduations
• Wine Dinners

• Hog Roasts & Picnics
• Private Dinners
• Private Parties in our Event Hall
• Office Lunches
• Business Events

605-553-1677
tyler@cateringbycleavers.com | www.cateringbycleavers.com

2904 W Russell St, Sioux Falls, SD 57107

we can provide catering for any event, including:

ALL SERVICES WILL BE ASSESSED A 20% GRATUITY FEE



Hors D’oeuvres 
CHEF MANNED STATIONS (HEAVY)

Smoked Chicken & Naan Bread “Taco’s”              $-  
Pulled chicken, grilled naan, slaw with basil aioli, BBQ Sauce and Apricot 
Cilantro Sauce. 
Braised Beef & Naan Bread “Tacos”                     $- 
Slow braised chuck, fresh grilled naan bread, four cheese, tangy slaw, green 
peppercorn aioli and BBQ Sauce.

Smoked Pork & Naan Bread “Taco’s                     $- 
Slow smoked pork butt, grilled naan bread, creamy slaw, Apricot Cilantro 
Sauce and Cucumber Thai Sauce.

Smoked Coulette Slider                                     $- 
Our signature beef slow smoked and sliced thin served cold with house 
baked dinner rolls with green peppercorn aioli. 

Carved Pork Tenderloin Slider                            $- 
Soft dinner roll, grilled pork tendlerloin, cucumber chili sauce.
Sous Vide Sirloin Sliders                                           $- 
Chef attended carved sirloin served on soft rolls with dijonaise.   
New York Cocktail Sandwich                                   $- 
Soft dinner roll, shaved cold New York Deli meat, green peppercorn aioli.

HEAVY 
Beef Meatballs                                                   $- 
Anyway you want them – Roasted or Smoked accompanied with either BBQ, 
Stroganoff sauce or a custom creation! (price per each)
Buffalo Meatballs                                                      $- 
Served in caramelized onion cream sauce.  (price per each) 

Chicken Meatballs in Thai Basil Sauce                   $- 
Roasted chicken meatballs tossed in our Thai Basil Sauce. (price per each) 

Mini Pork, Hominy and Green Chili Tacos           $-  
My wife Abuela’s recipe! (price per each)

Marble Potatoes in Bacon Cream Sauce              $- 
2 oz of mini marble potatoes roasted then finished with a bacon sauce.
Mini Pork Ban Mi                                               $- 
A freshly baked dinner roll topped with smoked and shaved pork loin, mayo, 
cilantro and shaved veggies.  

HOT DIPS 
Lobster Gratin                                                   $- 
Our most popular dip! Cream cheese, lobster meat, and sour cream infused 
with lemon and basil, served with grilled naan bread.   
Bacon Swiss Dip                                                        $- 
A classic! Bacon, swiss, cream cheese and house seasonings baked to 
perfection served with cracker & kettle chips.
Sante Fe Chicken Dip                                         $- 
Cream cheese, four cheese blend, diced chicken, roasted corn, black beans, 
onions and cilantro baked golden brown served with crackers. 
Classic Spinach Artichoke Dip                            $- 
Our classic and infamous spinach artichoke dip served with crackers or 
grilled naan. 

COLD DIPS & SPREADS
Artichoke & Parmesan Dip                                 $-  
A hearty dip filled with tons of artichokes and parmesan served with 
crackers 
Artichoke & Grilled Tomato Bruschetta               $-  
Flame roasted tomatoes, artichokes, parmesan, lemon and garlic served 
with crostini’s.
Honkes Bacon Jam and Cream Cheese                $-  
Served with crackers! 

Green or Black Olive Tapenade                           $- 
1 oz of tapenade served with crackers and/or toast points.

Pesto “Cheesecake”                                            $- 
A layer of lemon basil cream cheese topped with pesto, sun dried tomatoes, 
and pine nuts served with crackers.

Classic Layered Bean Dip                                         $- 
Refried beans topped with salsa, sour cream, lettuce, tomato, black olive, 
jalapeño, and green onion accompanied with tortilla chips.

Southwest Shrimp Dip                                        $- 
Black beans, corn, tomato, onion, and diced shrimp infused with lime, chili, 
garlic, and cumin. Served with tortilla chips.  

LIGHT:
Salmon Cucumber Cups                                           $- 
English cucumber cup filled with smoked salmon and dill crème  
Shrimp Ceviche Shooters                                        $- 
English cucumber cups filled with shrimp ceviche and cilantro. (per each) 
Calamari Stinger                                               $-  
English cucumber cup filled with our calamari cocktail finished with 
sriracha aioli (medium heat level). 
Boursin Bacon Tomato Bites                               $-  
Bite sized tomatoes filled with boursin cheese, bacon and bacon seasoning!
White Truffle Parmesan Tomato Bite                      $- 
Bite sized tomato filled with boursin cheese, parmesan, white truffle oil, and 
green onion. (price per each)

Fresh Fruit Display                                             $- 
A selection of the season’s finest fruits elegantly displayed.

Meat and Cheese Tray                                        $- 
1 oz Boars Head meats and 1 oz Boars Head cheeses arranged in a beautiful 
display. Add pickled vegetables for $.75 per person

Grilled Vegetable Crudites                                  $-  
A new take on a vegetable tray! We marinate then lightly kiss the vegetables 
with a flame so they maintain their crispness! 
Seasonal Vegetable Tray                                          $-  
(price per person)

Grilled Cauliflower with Curry Dip                       $-  
(price per person)
Antipasto Pillows                                               $- 
Puff pastry topped with parmesan, Salame, sun dried tomato and black 
olive drizzled with herb aioli .
Asparagus, Bacon, & Onion Pillow                       $- 
Puff pastry filled with sour cream, asparagus, bacon, and carmalized onions 
topped with parmesan.  
 



Entrée
ENTRÉE OPTION

All entrée options are served with bread, butter, vegetable of choice, and starch of choice. Vegetable and 
starch options are suggested seasonally. You will work with our chefs to make sure the protein is cooked 

your way (grilled, roasted, sautéed or sous vide), served with your choice of sauce.

6 oz Roasted Tuscan Chicken Breast                                                                $-

Smoked and Carved Pork Loin                                                                  $-
5 oz Smoked and Chopped Chicken & 5 oz Chef Carved Pork Loin                    $-
6 oz Smoked Sous Vide Chicken                                                                $-
10 oz  Chef Carved Sous Vide Sirloin                                                               $-

10 oz Chef Carved Slow Roasted New York                                                     $-

Chef Carved Slow Roasted Beef & Smoked Chicken                                       $- 
3 oz Chopped Chicken & Chef Carved Sirloin Sous Vide, 5 oz                               $-
3 oz Chopped Chicken & Chef Carved New York, 5 oz                                       $-

SOME OF OUR SAUCE OPTIONS: 
Roasted Garlic Cream, Boursin Cream, Rosemary 

Demi, 5 Cheese Cream, Fine Herbs Sauce, 
Peppercorn Demi, Classic Demi, and Caramelized 

Onion Demi 

VEGETABLE OPTIONS (NO EXTRA CHARGE)

Veg d’ jour (chefs choice)-Our chefs selection of local and 
seasonal veggies tossed in olive oil and house seasonings
Buttered Corn, Roasted Carrots, and Corn O’brien 

STARCH OPTIONS: 
Mashed Potatoes, Roasted Reds, Baked Potatoes 

with butter, and Cheesey Potatoes 

SALAD UPGRADES:
Greek Cucumber Salad - Add $2 

Spinach Salad with warm Bacon Dressing - Add $2 
Strawberry Mixed Green Salad with  

Poppyseed Dressing - Add $2 

Bacon Caesar - Add $2 

Caesar Salad - Add $1 

Salami Caprese Salad - Add $2

“ENHANCEMENTS”
Upgrade your meal with our specialty side options! 

Oaxaca Style Street Corn (Chef’s Choice) - Add $1 
Sweet corn tossed in olive oil and southwest spices, then topped with Oaxaca 

cheese(mild crumble cheese) sante fe aioli, green onion and BACON! 

Roasted Carrots with Pesto - Add $1 

Tuscan Parmesan Asparagus - Add $1
Garlic Green Beans, Almonds, Parmesan, and 

Cranberries - Add $1

Boursin Bacon Mashed Potatoes - Add $1
Mashed potatoes topped with crumbled boursin cheese, and bacon! 

Loaded Mashed  - Add $1 
Cheddar jack, bacon, sour cream drizzle, chives, and parmesan! 

Truffle Boursin Mashed - Add $3
Our mashed potatoes drizzled with white truffle oil, green onion, and 

shredded parmesan! 

ASK US ABOUT SEASONAL OPTIONS!

WE CUSTOM CREATE MENUS!
Our chefs have 20 plus years in the culinary field and 

would be happy to develop a menu specifically for you! 



Dessert 

Cakerie Cakes
White Chocolate Raspberry  

Pure white chocolate & rich red raspberry in 3 
delicious layers.

Chocolate Tiger Triple 
Pinstriped design of white cake with rich dark 

and white chocolate.

Tuxedo Truffle Mousse 
Moist marbled cake with layers of dark and 

white chocolate mousse.

Iced Lemon Shortcake - 
Three layers of fluffy cream nestled up to 

glistening lemons.

Strawberry Shortcake  
Three scrumptious layers of the best shortcake 

you’ve ever tasted.

White Chocolate Raspberry Chocolate Tiger Triple Tuxedo truffle Mousse

Iced Lemon Shortcake Strawberry Shortcake



Service & Tableware

FULL PACKAGES

Real China                                                                                                         $- 
Includes large dinner plate, fork, knife (if needed), linen like napkin and bussers! (Price per person)

Upgraded Plastic                                                                                                              $- 
Includes Large dinner plate, fork, knife (if needed), dinner napkin and bussers! (Price per person)

ALA CARTE

Large Clear Heavy Duty Plastic Diner Plate                                                    $-
Appetizer Clear Heavy Duty Plate                                                                   $-
Clear Heavy Duty Fork                                                                                     $-
Linen Like Dinner Napkin                                                                                             $-
Large White Dinner Plate                                                                                 $-
Dinner Fork                                                                                                                        $-
Dinner Knife                                                                                                     $-
Dinner Spoon                                                                                                   $-
Water Glasses (14 oz)                                                                                       $-
Wine Glass                                                                                                                          $-
Chargers (Gold or Siver):                                                                                 $-
Linen Napkins                                                                                                  $-
8 ft Linen Tablecloth                                                                                        $- 

white, black, ivory, navy blue  


