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Wildflour Catering can also create custom menus to suite your needs or budget. 
Price is per person and includes delivery in local area, & disposables. Price doesn’t include beverages, full catering setup, or our standard 

18% Gratuity. Contact us for pricing on full catering setup. A $2.00 charge is applied per person for orders smaller than 15.  

Soup & Salad 
Your Choice of Two Soups; Minestrone, Clam Chowder, Cream of Broccoli, or Tomato Bisque, 

Organic Garden Salad, or Classic Caesar Salad, & Wildflour’s Fresh Bread 

Wildflour’s Signature Pizza 
Our Signature Pizzas; (3 slices per person) Cowboy, Pepperoni & Olive, Taco, and Caprese, Organic 

Garden Salad with Ranch & Italian Dressings 

Yummy Bowl 
Jasmine Rice, Grilled Chicken, Tofu, Black Beans, Yummy Sauce, Cheddar Cheese, Spring Mix, 

Tomato, Onion, Salsa Verde, Guacamole, Sour Cream, & Cowboy Candy & Fresh Cut Fruit  

Asian Bowl 
Teriyaki or Coconut Curry, with your choice of Protein; Chicken, Tri-Tip or Tofu, Coconut Jasmine Rice, 

Sautéed Bell Peppers, Onions & Pineapple & Fresh Cut Fruit 

Taco Bowl 
Jasmine Rice, Ground Beef, Black Beans, Cheddar Cheese, Lettuce, Tomato, Onion, Guacamole, 

Sour Cream, Salsa, & Cowboy Candy & Fresh Cut Fruit 

Wildflour’s Sandwiches & Wraps 
Wildflour’s Assorted Sandwiches & Wraps; Turkey, Ham, Italian, with Traditional Toppings, Chicken 

Caesar Wrap, Vegan Wrap, Buffalo Chicken Wrap, Your choice of Organic Garden Salad with Ranch 
& Italian Dressings, or Potato Salad, Potato Chips, & Fresh Cut Fruit 

Hawaiian 
 Kahlua Pulled Pork, Wildflour’s Hawaiian Sweet Rolls, Organic BBQ Chicken, BBQ Sauce, Served with 

Coconut Rice, Your choice of Coleslaw or Hawaiian Style Macaroni Salad, & Fresh Pineapple 

Down South  
Organic BBQ Chicken, Macaroni & Cheese, Collard Greens, or your choice of Vegetable, Organic 

Garden Salad with Ranch & Bleu Cheese Dressings, & Wildflour’s Soft Rolls 

~ Themed Buffet ~



W W W .  W I  L  D  F  L  O U R PUB .  C O M  ( 5 4 1 )  8 0 8 - 3 6 3 3 

Barbeque Blues 
Grass-Fed Hamburgers & All Beef Hot Dogs with all the Accompaniments, Baked Beans, Your choice 

of Potato Salad or Coleslaw, & Fresh Cut Fruit 

Backyard BBQ  
Beef Brisket, Pork Ribs or Pulled Pork, Macaroni & Cheese or Mashed Potatoes, Corn on the Cobb, 

Organic Garden Salad with Ranch & Bleu Cheese Dressings, & Cornbread 

Taco Bar 
Build your own Taco, Taco Salad, or Nacho; Ground Beef, Shredded Chicken, Lime Cilantro Rice, 

Pinto Beans, Lettuce, Tomato, Onion, Guacamole, Sour Cream, Cowboy Candy, Flour & Corn 
Tortillas, Tortilla Chips & Salsa 

Mexican Fiesta  
Enchiladas; Ground Beef with Red Sauce, Chicken with Salsa Verde, Vegetarian with Sweet Potato & 

Black Beans, Lime Cilantro Rice, Pinto Beans, Guacamole, Sour Cream, Cowboy Candy, Tortilla 
Chips & Salsa 

Mediterranean 
Your Choice of Organic Chicken Shawarma or Grilled Lamb Roast, Falafel, Greek Salad, Tabouli 

Salad, Hummus, & Pita Bread  

Italian  
Wildflour’s Classic Lasagna; Ground Beef, Italian Sausage, & Vegetarian, Layered with Herbed 

Ricotta Cheese, Mozzarella, & Tomato Sauce, Served with Organic Garden Salad with Ranch & 
Italian Dressings or Classic Caesar Salad, & Wildflour’s Focaccia Bread 

Pasta Bar 
Wildflour’s Pasta, Your Choice of 2 Signature Sauces; Classic Tomato, Meat Sauce, Alfredo, or Pesto 

Cream Sauce, Organic Chicken, Organic Garden Salad with Ranch & Italian Dressings or Classic 
Caesar Salad, & Wildflour’s Focaccia Bread

Prices are subject to change. Call or Email us today to customize your order, or for any other catering needs. 
www.wildflourpub.com  (541) 808-3633  wildflourpub@gmail.com 
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